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INTRODUCTORY. 

In the year 1890 I compiled and published a pamphlet entitled "Cocktai l 

Boothby's American Bartender," which for over fifteen years was considered 

au authority on the sub ject of "mixology" throughout the Southern State. 

and the Pacific Slope. 

Three editions, numbering over 50,000 copies were sold previous to the 

San Francisco fire, which destr oyed the plates and lithographs, together with 

the stock on hand, necessitating the publication of a new manual to supply 

the ever-constant demand for a reliable barkeeper's guide which would initiate 

the student into the mysteries and practices of the art of mixing drinks, not 

as they are compounded in any particular section of the country, but in 

accordance with the various methods in vogue throughout the English-speaking 

world. 

All experienced bartenders acknowledge the undisputed fact that con­

siderable difference exists between the way that beverages are mixed and 

ser ved in different sections o_f the universe, consequently I have spared no pains 

in an effort to make this a universal work and I conscientiously believe that 

I have accomplished my purpose, for I have bad bar-rooms of my own or 

been employed in over twenty-five large cities during my time, and possessing 

as I do the knowledge gained from experience in so many localities, justifies 

me in defying anyone to disprove or question any of the text matter herein 

contained, as the contents represent the fruit which my own individual tree 

of experience bas borne. 

Before going to press the manuscript of this little encyclopredia was 

:submitted to many first-class bartenders, successful saloon-keepers, famous 

connoisseurs and well-known clubmen from all parts of the globe for their 

approval and endorsement, one and all of whom have unhesitatingly declared 

it to be "The" Dope." 

Respectfully, 

HON WM. T . ( 90CKTA1L) BOOTHBY. 

I 
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Mulled Cla ret . '. ' .. .. . . . ..... . ... 141 
Mulled Porter ....... .. ......... 143 
Mulled Wine with Egg . . ..... . .. 142 
National Guard Punch . . ..... . . . 348 
Neat .. ... . .......... .. .. ... ... 262 
New Orleans Fizz .. . .. . .... .... 97 
Old l·'ashicned Cocktail . . . . . . . . . 54 
Old Tom Gin Cocktail . . . . . . . . . . il5 
Old Tom Gj n Cordial Cocktail . . . 56 
·0 1d Tom Gin Fizz . . . . . . . . . . . . . . 98 
Orangeade .... .. . . .. ... ........ 263 
Ora ngeade to Order .... .. . . .. .. . 264 
Orchard Punch ....... , . ..... . . 349 
Orgeat Lemonade . ... .... ...... 171 
Orgeat Punch ..... . .. .. .. .... . . 350 
Oyster Cockta il . . . . . . . . . . . . . . . . . 57 
Pacific Union Club Punch . ..... . . 351 
Pale Brandy . .. .. . . ... . . .. .. ... 481 
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. 
Pick Me Up . .. ............. . .. 522 .Punch, McKinley . ..... .. . ...... 345 
Picon ...... . .. .... ...... ...... 186 Punch, Milk . .. ...... . ...... . .. 346 
Picon Punch .. . ....... ... . .. . .. 352 Punch, Mountaineer .. . ... .... . . 347 
Pineapple Cocktail .... . ..... . .... 58 Punch, National Guard ......... 348 
Pineapple Rum ...... .... ... . .. .482 Punch, Orchard ..... . ...... . . .. 349 
Pisco Punch . . . ................ 353 Punch, Orgeat . .......... ...... 350 
Poi Cocktail . . . . . . . . . . . . . . . . . . . 59 Punch, Pacific Union Club ....... 351 
Pompier ... . ............. . ... . . 267 Punch, Picon ...... . .... . ... . .. 352 
Pony . . . .. ... . . .. . . ....... . .... 268 Punch, Pisco .. ........... . .. . .. 353 
Porteree ... . . . .. . ..... .. .. . .... 372 Punch, Regent's . .. . .. .. . . ...... 354 
Porter, Hot ..... . ... . .. . ....... 143 Punch, Roman .. ...... . . . ...... 355 
Porter, Mulled ... .. .......... .. l.43 Punch, Rum . .......... . .. .. ... 356 
Porter Sangaree . ...... .... . . .. 372 Punch, Sauterne .... . . ..... .... 357 
Port Light ... . .. . ... .. .. . .. . .. 269 Punch, Sherry . .............. .. 358 
Port Wine . ....... . ..... . ..... 483 Punch, "Show Me" .... . .. . _ .. ... 359 
Port Wine Lemonade . ... . ..... . 173 Punch, St. Croix ................ 360 
Port Wine Negus, Cold .. ..... . . 270 Punch, Vanilla .. . .... . ......... 362 
Port Wine Negus, Hot . . . . ...... 145 Punch, Van i!Ja Cream ... .. .. . ... 361 
Port Wine Sangaree, Cold ........ 373 Punch, We!Jington . .......... . . . 363 
Port Wine Sangaree, Hot .. . . . . .. 146 Punch, Whiskey . . . ... . . ... ... .. 364 
Pousse CafA ....... . ......... . . 271 Punch, White Wine . .. . .. . .. . ... . 365 
Pousse CafA, New Orleans Style .. 272 Queen Charlotte ....... .. .. . .... 274 
Pousse L 'Amour .... .. .. .. ...... 273 Quencher . .. ........ ........... 275 
Punches, <.;old ..... . ............ 325 R.afael Nectar . . .. .. . .......... . 276 
Punch, Apple ..... . ........ . ... 326 
Punch, Arrack . ... .. . ... . . .. . .. 327 

Regent's Punch for a Party ..... . 354 
Remsen Cooler . . . . . . . . . . . . . . . . . . 78 

Pµnch, Arrack, Bowl ........ . .. 328 R.evelation . .... . .. ....... .... .. 277 
Punch, Automobile .. . .. . ..... . . . 329 Reviver . ... . ... . ........... ... . 278 
Punch, Bicycle . . ........... . ... 330 Rhine Wine and Seltzer . . .... ... 279 
Punch, Brandy . . .... . ........ . . 331 Rickey . .. .... .... . . . . . . . . ..... 280 
Punch, Brandy, Bowl. .. . ........ 332 Road House Punch, Hot ..... .. .. 147 
Punch, Champagne .......... . .. 333 Rob Roy Cocktail .... .. ..... .. .. 60 
P unch, Claret ..... ~ ... . ...... : .. 334 Rock ancl Rye . . . ... . ... .. . .. .. . 281 
Punch, Claret for a Party ....... . 335 Roman Puuch .. ....... . .... .. .. 355 
Punch, Cream ..... . ........... . 336 Root Beer .. ..... . .... ... . . .... 484 
Punch, Daniel Webster ..... .. .. . 337 Royal Fizz . . . . . . . . . . . . . . . . . . . . . 99 
Punch, Dry .... .. . .. ... .. ·.• ..... 338 Royal Punch, Hot .. .... . ...... . . 148 
Pnnch, First Infantry . . ........ . 339 
Punch, Gothic ...... . ... ... .... 340 

Ruby Cocktail ... . ... . ... ... .... 61 
R um a)](} Gum .... . .......... . .. 282 

Punch, Grenadine .......... . . .. 341 Rum Punch ....... . ............ 360 
Punch, Hub, Boston Style .. . .. ... 342 Rum Shake . . .. . .. . ........ .... 384 
Punch, Imperial ..... . ......... . 343 R.ussian Cocktail . . . . . . . . . . . . . . . . 62 
Punch, Maitrank or May-wine . . .. 344 Rye Whiskey .... .. ......... .... 485 
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Sam Ward . .. .. ................ 283 Shrub, Currant . ......... .. ... .. 398 
Sangarees, Cold . . ........ . ..... 369 Shn1b, Rum .. . . .. . ........... . 399 
Sangaree, Ale ... . ........ . ... .. 370 Shrubs, Various llinds ........ .. 400 
Sangaree, Brandy ........ . ..... 371 Silver Fizz ... . ....... . ..... . ... 100 
Sangaree, Porter .... .. .. . . . . . .. 372 Sling, Cold . .. . . . . . . . . .. .. .. .. . 290 
Sangaree, Port Wine . . .. . ..... .. 373 Sling, Hot .. . . . . . .. . ... . .. . .. . . 158 
Sangaree, Port Wine ............ 373 Sloe Gin Fizz .... . ........... .. 101 
Sangaree, Whiskey .. . . .. ....... 37 4 Smash, Brandy . .. . .. . .. ....... . 291 
Sangaree, White Wine .. . . . . . ... 375 Snow Ball ....... ... .. . . . . ... . . 292 
Santa Cruz Rum . .............. . 486 Soda and Brandy . ....... . . .. .. 203 
Saratoga Sour .. . . . .. . . . . . ... . . . 407 .Soda and Gin ... .. ...... . .... .. 237 
Sauterne Punch . . . .. .. . . . . . . ... 357 Soda and Syrup . ... . . . . ... . ... 293 
Sazerac Cocktail . . . . . . . . . . . . . . . . 63 Soda and Whiskey . .... . . . .. . .. 315 
Schiedam Schnapps .. . ... . ...... 487 Soda Cocktail . . . . . . . . . . . . . . . . . . 64 
Scaffa .. . . ....... . . . .. .. .. ... .. 284 Soda Lemonade . . . ... . .......... 177 
Scotch Whiskey . .... . ....... . .. 488 Soft Toddy, California Style . . . .418 
Seidlitz Powders . ........ . .. .... 285 Soft Toddy, New Orleans Style . . 419 
:Seltzer Lemonade .. . . ... ... .. .. . 175 Sours .. ... . . . . . ...... . . . . . . . . . 403 
Settler . ... .. .... .... . .... . . .. . 286 Sour, Brandy ...... . .......... . 404 
Shakes ... ... . . . . . . . .... .. ..... 379 Sour, Gin .. ........ . . . ... ... . .. 405 
Shake, Brandy . ........ . . . . . . .. 380 Sour, Rum ......... . ....... .. .. 406 
Shake, Brown . .... ... . . . . ...... 381 Sour, Saratoga . ... . ............ 407 
Shake, Gin . ... ... ..... ... .. . . . 382 Sour, St. Croix .... .... . . . . ... . . 408 
Hake, Milk . ... . .. ... .... . .... 383 Sour, Whiskey . . ... .. . . . .. ... . . 409 
Shake, Rum ..... .. ....... . . . .. 384 Southem Fiz· . . .. ... . . ... . ..... 102 
Shake, Whiskey . .. . ... . .. ... .. . 385 Spike L emonade . .... . ...... .. .. 178 
Shake, White . . .. ...... ... . .... 386 Spruce Beer .... -. . ..... ........ . 490 
Shandy Gaff . .. . .. . ... . .. . . . ... 287 Squash .... ..... . .. .. . . .. . ...... 169 
Sherbets ... . ... . .. . .... . .. . .... 389 Starboard Light . : ........ . ..... 294 
Sherbet , Orange ...... .. . .. ..... 390 Stars and Stripes ........ ...... . 295 
Sherbet, Pineapple ........ .. . . . 391 Stay Down .. .... ·:- . .. . .. . . .. . . . 296 
Sherbet, Turkish Harem . ..... ... 392 St. Crobc Punch ....... . : ..... .. 360 
Sherry . . ...... . ...... . . . ..... . 489 St. Croix Sour .... .. . .... . . . .. .408 
Sherry and Egg .. . ..... . ...... . 288 Stick .. ..... . . . ..... . ... . . ..... 297 
Sherry Cobbler . . . . . . . . . . . . . . . . . 21 Stomach Bitters . . ....... . ...... 491 
Sherry Egg Nog .............. 229 Stone F ence . . . . ... ... .. . ...... 298 
Sherry Flip .. . . .. . .... . ....... . 289 Stone Wall . ..... ..... ..... .. . . 299 
Sherry Lemonade . . . . ...... . .. . 17 6 Straight Goods ...... .. . . . .... . . 300 
Sherry Punch . . . . .. . ........... 358 Strong Beer . ... . . .. . . . ... .. . .. 4.92 
"Show Me" Punch . .. . . ..... . . . . 359 Suissesse . . . . . . . . . . . . . . . . . . . . . . 11 
Shrubs .... .. .. , . .. . ........... 395 Sunrise ........... . .... .. ... . . . 301 
Shrub, Brandy .. · ..... ... .... ... 396 Sunshine Cocktail . . . . . . . . . . . . . . . 65 
Shrub, Cherry ............ . . . ... 397 Syrups .. ... ...... . .. ... . . . .. . . 493 
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Tom and J erry .... .. ...... . . ... 155 
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'f om Collin s ... . .... . .......... 249 

'l'able of American and Fo reign 

Liquid and Proof GalJons . .. .. . 495 

iram O'Shanter, Hot ... . .. . .. . · .153 1 Tom Gin Cocktail . . . . . . . . . . . . . . 55 

Tansy and Gin ... ... . . .... ..... 238 
Taxes on Liquors .. . ......... . . . 496 
T ea Punch, Hot ..... . . . . . . .. ... 154 
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T he Boy ............. ..... .. . . 302. 
'f he Care of the Hands . . ....... 498 
Thirst Breaker ....... . ......... 303 
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To Check Vomiting ... . ..... . ... 499 
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To Cure Headache .. . . .. . ...... 510 
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To Cnre Hiccoughs ...... .. .. . . . 512 
To Cure Pimples .... . .... ...... 513 
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Toddy, Brandy, Colrl ... .. . . .. . . 414 

Tochly, Brandy, Hot . . .... . .. ... 127 
Toddy, Gin, Cold .... . . .... ... .. 415 
Toddy, Gin, Hot . .............. 135 
Toddy, L ong . .... . .. ·: . ........ . 416 
Toddy, Old Pashioned ... . . .. .. . 417 
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Toddy; Soft, New Orleans Style . .419 
'foddy, Water ........ . ... . . .. . . 421 
T oddy, Whiskey ... . . .. . . . . . .. .. 422 
T ocldy, W hi skey, Hot .. . ........ 159 

T om Gin (Cordial) Cocktai l ..... 56 
Tom Gin Fizz . . . . . . . . . . . . . . . . . 98 
T o Make F urni t ure Polish .. . ... 516 
To Neutralize W hi skey ..... ... . 517 
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Trotter . ...................... . 30fi 
'furf Cocktail . . . . . . . . . . . . . . . . . . 67 
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Vanilla P unch ... . .. ... . . . . .... 362 
Veilleuse Absinthe . . . . . . . . . . . . . . 9 
Velvet Gaff ... . ..... . .. ... ..... 308 
Ver-Gin (Virgin) Cocktail ... . .. 68 
Vermouth Cocktail ......... ... . 69 
Vermouth Frozen . . ...... ... ... 110 
Vermouth Gomme . ... . . ........ 307 
Victaria . . . . . . . . . . . . . . . . . . . . . . . 13 
Watermelon a la Mode .. . ...... 310 
Wax Putty fo r Leaky Bungs . ... 523 
W ellington Punch ............ . . 363 
When to Serve Beverages ...• . . . . 524 
W hi skey a nd B itters ..... .. .... 311 
W hi skey and Glycerine ...... .. . 312 
W hiskey a nd Gum ........ .. ... 313 
Whiskey and Quinine ..... . .... . 314 
Whiskey and Sugar ...... . .... .420 
Whiskey Cobbler ...... . ........ 22 
Whiskey Cocktail . . ..... .. ...... 70 
Whiskey Cocktail , Fancy . . . . . . . . 45 
Wh iskey Punch . .... ...... . .... 364 
Whi skey Shake . ... . ... , ...... , , 385 
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(lie World's Drinks. 

With the annexation of new territory by the United Sta t es, the nimble­
fingered dispenser of liquill refreshments finds it incumbent upon himself to 
extend his reper toire, while the dev.otee of Bacchus has thrust upon him newly 
and strangely compounded assuagers of thirst. 

From Cuba, from Porto Rico, from the Philippines and from the Sandwich 
I slands come liquid f ancies-some native, some invented by residents of more 
exten ded experience,-but one and all different from the cocktails, punches, 
flips and juleps of our native. land. 

First of all must be considered Pimento, tha t fragrant stimulant with 
endless possibilities, known so well in Cuba. A glass well filled with ice, 
a lime well squeezed, a dash of Pimento, a spray of seltzer or club soda, the 
mixture well stirred, and you have a fizz which many think better by far than 
one of · gin or whiskey. 

Molasses or brown sugar t akes the place of syrup in the drinks of Porto 
Rieo and Manila. They give a peculia r flavor much liked by the natives, 
but which is not a lways appreciated by others. In any of the r ecipes g iven, 
gum syrup may be substituted for molasses if desired, although in some cases 
i t. is the la tter which gives the distinctive flavor. 

A typical Porto Rico cocktail is made from a pony of J amaica rum, two 
or t hree dashes of molasses and one dash of Pimento, all stirred with ice and 
strained into a thin glass. 

Another tropical cocktail has for its base one-third part vanilla cordial ; 
to this are added t wo-thirds brandy and a dash of Pimento. The oil from a 
bit of lemon rind adds zest to the tipple, and is squeezed from the top after 
st raining. 

Riee wine is not unknown in the States, although in no great demand. 
Mulled it is quite popular in the Philippines, where, under a warm sun, its 
intoxicating effects a re fully appreciated. 

A gun-barrel is ,generally used by the natives in preparing the mulled 
portion,- a superstition prevailing that the drink thus compounded absorbs 
some of the peculia rly effective fighting qualities of the gun and gives strength 
accordingly. 

More intoxicating than rice wine is ba rley ale. Old and experienced 
drinkers have been brought to grief by a couple of glasses of t his pala t able 
intoxicant. It is sometimes mixed with lemon juice to deaden its effects, but 
for t he average American the fascinating flavor is destroyPd by such treatmen t . 
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Sandwich Islanders are el..'tremely fond of cocoanut milk, but the American 
and English residents improve on the natural flavor by adding a liberal dash 
of brandy and shaking the whole with ice. 

Samoans have a fermented drink made from Awa root, which, however, 
is not popular with whites who have once experienced its effects. According 
to report, one glass is sufficient to put the average man under the table, 
while three or four glasses have been known to put seasoned di-inkers to bed 
for a week. 

A favorite cocktail in Havana is inade of one-quarter Curn<Joa, one quarter 
maraschino, one-half brandy, a few drops of lemon juice and a dash of Quino 
bitters. The mixture must be well stined with ice and strained into thin 
glasses. 

Cura<Joa and maraschino in equal quantities is a favorite cordial. It is 
served alone or with a dash of Quino bitters on top. These bitters are much 
used in the West Indies in all drinks. They are a pleasa11t stimulant and 
excellent stomach tonic and are made from the bark of a tree resembling 
Cinchona. 

Guirdilec is made in some par ts of the Sandwich Islands. It is prepared 
from sugar cane. The cane is chopped into pieces an inch or so in length and 
placed in a trough exposed to the sun. Water is added from time to time as 
fermentation progresses. When this has reached the proper stage the mass 0is 
distilled over a slow fire. 

To impart . new sensations to a hardened palate a moderate use of 
Mequano is recommended, but long-continued use of this tipple results in the 
complete shattering of the nervous system. 

The manufacture of Mequano is carried on principally in Honolulu. Native 
coffee is roasted and crushed, then mixed with an equal part by weight ot 
molasses and water. The . mass is 11llowed to ferment and the wine is then 
distilled. 

For "long" drinks residents of the Philippines have compounded two 
delicious beverages which vie with one another for preference in the popular 
taste. Both are new to Americans, although the ingredients are readily obtain­
able here. The foundation of one consists of cinnamon, cloves and nutmegs, 
with strips of orange and lemon peel, the juice of an orange and a lemon, three 
ponies of brandy, one of rum and a like quantity of Conichuaro. These ingredi­
ents should be placed in a bowl for two hours, after -which the liquor may be 
drawn off, iced and served. 

The other "long" drink is made by taking equal parts of a ll the fruits 
available-lime?, lemons, oranges, bananas, pineapples, pears, peaches, grapes, 
£gs, raisins and berries. They are crushed together in an earthen mortar, wa ter 
is added, and the whole is boHed for twenty minutes. After being allowed to 
cool and settle, the clear liquor is drawn off. To every quart of liquor add two 
ponies of brandy, one pony of Curai;oa, one pony of maraschino and a dash 
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of rum, mix thoroughly, strain, a nd bottle for future use. Serve wi t h 
cracked ice. 

Pulque, the warmest drink that ever trickled clown the throat of mortal 
ma n, is strictly a Mexican production and has been a standard beverage with 
the natives of our Sister Republic ever since the beginning of their written 
history. 

It is made from the juice of the cactus, and legend has it that the secret 
of the great strength of pulque is in the age of the plant, only old century 
plants being used. 'rhe duty of $2.35 per gallon imposed by the United States 
government has been the chief r eason why this beverage has never been 
introduced n~rth of the Rio Grande. Whenever a love-sick Mexican swain 
wishes to wreak vengea nce on his hated rival he first partakes freely of this 
deeoction and then he considers himself as brave as a lion. It is also claimed 
that pulque is the grea test builder of the finest castles ever seen in the air. 

A Swizzle is a famous West India n beverage, and all English-speaking 
residents of those beautiful isla nds delight in partaking of this delicious 
decoction. 

A long glass of cracked ice, some suga r, lime or lemon juice, several 
dashes of Angostma bitters aucl a jigger of the desired bra nd of liquor stirred 
thoroughly with a swizzle-stick (a small stick with three prongs like a tripod), 
aud filled up with club soda. An egg is sometimes added after being thor­
oughly beat en. Any kind of liquor may be used \vitb this drink. 

A Panama Cocktail is an ordinary cocktail with a clash of Tobasco sa uce 
added. 

.. 



''Et le nom de cette etoile etait ABSINTHE: et la troisieme partie des 
eaux fut changee en ABSIN'l'HE; et elles fuent mourir un grand nombre 
d'hommes pa rce qu'cllcs etaient devcuues arueres."-REVELA'l'ION viii: 2. 
(Nouveau Testament Francais.) 

''And the name of the star is called WORMWOOD: and the third part 
of the waters became WORMWOOD; and many meu died of the waters, because 
they were made hitter."-R.EVELA'l'ION \riii:2. 

ABSINTHE BRACER. 2 

A LA JEAN AITKEN, SPOKANE, WASH. 

lnto a small mixing-glass place half a pony of anisette, half a pony of 
orgeat, a pony of absinthe and a whole egg; fil l the glass with pure sweet 
milk, shake thoroughly with some cracked ice in the shaker, strain into au 
egg-shaped punch-glass and serve. 

ABSINTHE COCKTAIL. 3 

Fill a medium-size mixing-glass with :fine ice ;i.nd pour over it two drops 
of Angostura bitters, a dash of orgea t syrup, a dash of anisette and about 
half a jigger of absinthe; stir well or shake, strain into a chilled stem 
cocktail-glass, squeeze a piece of lemon-peel over t1ie top and serve with a 
chaser of ice water. 

ABSINTHE DRIP. 4 

FRENCH STYLE. 

Into a highball or punch-glass place a lump of ice, a pony of absinthe 
and a flavor of either gum, orgeat or anisette (whichever the patron prefers); 
then fill an absinthe-strainer (a glass or metallic vessel with a single hole in 
the bottom) with cracked ice and water, and hold it high up above the glass 
containing the absinthe, allowing i t to drip until the glass is full; then stir 
well and serve. 
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5 ABSINTHE FRAPPE, OR FROZEN ABSINTHE. 
CALIFORNIA STYLE. 

Into a small mixing-glass place a pony of absinthe. (No sweetening of 
any description is ever used in making this beverage.) Put three or four 
lumps of ice in a small shaker, invert the mixing-glass and absinthe and shake 
thoroughly. Now place a bar strainer on top of a punch or highball-glas:s, 
into which empty the frozen absinthe and ice ; then slowly squirt seltzer over 
the ice until the glass is full; stir well and serve. 

NoTE.-The only difference between a Frozen Absinthe and a Suissesse 
ia that a Suissesse is sweetened and a l!'rozen Absinthe is dry. 

6 ABSINTHE FRA.PPE, OR FROZEN ABSINTHE. 
EASTERN STYLE . 

Fill a medium-size mixing-glass with shaved ice, pour in a pony of 
absinthe, shake until enough ice bas dissolved to fill a small cut bar -glass, into 
which you then stra in it and serve. 

7 ABSINTHE PLAIN. 
A NICE WAY. 

Fill a large bar strainer with fine ice and set it on the top of a medium 
cut goblet or highball-glass with a duplicate glass alongside of it; now . pour 
a pony of absinthe over the ice (and a little orgeat, if the patron desires it), 
and when it is strained place the strainer on the other glass and pour the 
contents of the first glass over the ice again, and continue to do this until 
enough ice has dissolved to fill one of the glasses; then serve. 

8 ABSINTHE ROY AL. 

Into a punch or highball-glass place a piece of ice, a pony of half 
maraschino and half anisette and a pony of absinthe; drip as in Recipe No. 4 
and serve. 
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ABSINTHE VEILLEUSE. 9 

A. PARISIAN FAD. 

THE ONLY WAY '.l'O PREPARE ABSINTHE Wl TH SUG.t\R. 

A L A M . P AUL GEFFROY, PARIS. 

Place half a cube of sugar in a highball glass three-quarters full of pure 
cold water, a dd about a pony of absinthe and allow the mixture to stand at 
least three minutes before stirring; pour the absinthe over t he water carefully 
so it will float. This method of mixing absinthe and water produces the same 
result as dripping. 

EGG SUISSESSE. 10 

Into a small mixing-glass place a barspoonful of orgeat syrup, a pony 
of absinthe and the white of an egg; shake thoroughly with two or three 
lumps of ice, strain into a punch-glass, fill up with effervescent water of any 
kind and serve. 

SUISSE SSE. 11 
WESTERN STYLE. 

A LA JOHN P. GJ,YN N, SAN FRANCIS CO, CAL. 

Pour a dash of orgeat syrup and a pony of abs,inthe into a small mixing­
glass and shake thoroughly with some cracked ice until frost appears on the 
outside of the shaker; then place a bar strainer on top of a punch-glass and 
empty the contents of the shaker into the strainer; slowly squirt siphon 
seltzer over the ice until the glass is full ; t hrow away the ice, stir well, and 

serve. 

TO MAT. 12 

(THE WORD "TOMAT" IS THE FRENCH FOR TOM.A'.l'O.) 

This popular French beverage is made like an Absinthe Drip, with 
grenadine syrup substituted for all other sweetening, and takes its name 
from its peculiar tomato color. (See Recipe No. 4. ) 

VICTORIA. 
FROM THE RECIPE OF MY OLD ASSOCIATES, JIM AND JOE :MARSHALL, 

THE STRAND, LONDON. 

13 

Place half a pony glassful of Creme Yvette (Violette) on the bar-top; 
then shake up about two t easpoonfuls of absinthe with a little cracked ice 
11nd strain the same over the cordial in the pony glass. That's all. 



''The turnpike road to people's hearts I find lies through their mouths, or I 
mistake mankind.' '-Peter Pindar. 

18 BRANDY COBBLER. 

Dissolve a dessertspoonful of bar sugar in a little water in a mcdi11111-
size mbring-glass, fill the glass with fine ice, add about a jigger anJ a ha lf of 
eognac, shake thoroughly, decorate and ser ve with straws. 

19 CHAMPAGNE COBBLER. 

Fill a cut glass goblet with fin e ice, and lay some assorted fru its on t ho 
top of it; then take a large mbdng-glass and place in it one dessertspoonftl 1 
of sugar and dissolve it in a little water; add a wineglassful of champagne 
(pour carefully ) , mix and then pour 01-er the decorated ice in the goblet, and 
serve with straws. 

20 CLARET COBBLER. 

Place a large spoonful of ba r sugar in a large, thick glass, fill the glass 
with fin e ice and pour in all the claret the glass will hold ; shake thoroughly, 
decorate with fruits in season an d serve with straws. 

21 SHERRY COBBLER. 

Make the same as Claret Cobbler, with sherry wine substituted for cla ret. 

22 WHISKEY COBBLER. 

Make the same as Brandy Cobbler, with whiskey substituted fo r brandy. 
See Recipe No. 18. 

23 WHIT~ WINE COBBLER. 

Make t he same :is Claret Cobbler, with the desired brand of white wine 
substituted for claret . 



THE FIND OF BACCHUS. 

(FROJ\1 THE MODERN MYTHOLOGY.) 

Bacchus in a la nguid mood one clay, 
Cloyed wi t h the purple essence of t he vine, 
Cried out, ' ' I tire of a ll this sweetness and the wine; 
If there be aught that's new, cup-bearer mine, 

I pray thee serve it now without delay. '' 

Whereat young Gannymecle, there sta nding by, 
Bowed t o the one he served a Dd la ughed, 
Saying, "Lo, I shall brew thee a dra ught, 
The nectar of the gods, in sooth,' ' and Bacchus qua ffed 

In haste, nor stopped he 'ti! the cup was dry. 

* * * * * * * 
Gone was his wa nton languidness a.nil pa ir> , 

No more he sat disconsolate and pale, 

* 

But cried, "'Tis found I Oh wondro·us tipple, ha il! 
Its name~ Ah yes, I see: A Booth by Cocktail. 

Oh! Ga nnymede, just set 'em up again! 

* 

In making cocktails of any liquor always strive to sen·e the beYerage 
as cold as possible without allowing too much ice to dissolve in the mixture. 
This is accomplished by placing a lump of ice in the serving-glass before 
co rnmenciug t o mix the drink, aml while stirring the cocktail with a long 
bar-spoon held in the right hand the left ha nd should be kept busy rota tin g 
in the opposite direction the serving-glass containing the lump of ice. As 
soon as the cocktail is prepared throw the hunp of ice out of the serving-glass 
with a twist of the wrist and immediately strain the beverage from the mixer 
into the now frozen glass. 

Never try to make f a ncy cocktails without a special order , as they shoul1l 
be as plain as possible for the average lover of this popula r beYcrage, 
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Do not serve a frosted glass to a gentleman who wears a moustache, as 
the sugar adheres to that appendage ancl causes great inconvenience. 

The idea of making any liquor into a cocktail was conceived only for the 
purpose of r emoving the sharp, raw taste peculiar to all plain liquors. There­
fore it is not necessary to use .a combination of cordials, essences or lemon . 
juice as some ''bar creatures'' do, but by adhering strictly to the herein 
contained directions you will be enabled to serve these f amous American 
decoctions in as fine style as the highest salaried mixologist in the lancl. 

29 ABSINTHE COCKTAIL. 
See Recipe No. 3. 

30 BALD HEAD. 
A LA TOM CORBETT; JIM'S BIG BROTHER. 

Into a mixing-glass pour a jiggerful of equal parts of French and Italian 
vermouth and a small dash of absinthe; shake well with some cracked ice, 
strain into a stem cocktail-glass, add an olive, twist a piece of lemon peel over 
the top and serve. 

31 BAMBOO COCKTAIL. 
ORIGINATED AND NAMED BY MR. LOUIS EPPINGER, YOKOHAMA, JAPAN. 

Into a mixing-glass of cracked ice place half a jiggerful of French 
vermouth, half a jiggerful of sherry, two dashes of Orange bitters and two 
drops of Angostura bitters; stir thoroughly and strain into a stem cocktail­
glass; squeeze and twist a piece of lemon peel over the top and serve with a 
pimola or an olive. 

32 BARRY COCKTAIL. 
A Martizii Cocktail .with about ten drops of creme de menthe added is 

known as a Barry in the Far West. (See Recipe No. 51.) 

33 BLACKTHORN COCKTAIL. 
A LA WM. SMITH, ESQ., ROYAL HAWAIIAN HOTEL, HONOLULU, T. H. 

Into a mixing-glass of cracked ice pour a jiggerful of equal parts of 
French vermouth, Italian vermouth and Sloe gin, add a flavor of Orange 
bitters and a drop or two of Angostura bitters. Stir until very cold, strain 
into a stem cocktail-glass, squeeze a piece of lemon peel over the top and smile. 
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BRANDY COCKTAIL. 34 
Into a mixing-glass place some cracked ice, a barspoonful of toddy-water, 

two dashes of Orange bit ters, t wo drops of Angostura bitters and a jigger of 
good cognac ; stir thoroughly and strain into a .stem cocktail-glass; squeeze 
and twist a piece of lemon rind over the top and serve with ice water on 
the side. 

BRONX COCKTAIL. 35 
A LA BILLY MALLOY, PITTSBURG, PA. 

One-third Plymouth gin, one-third French vermouth and one-third Italian 
vermouth, :flavored with two dashes of Orange bitters, about a barsp,oonful 
of orange juice and a squeeze of orange peel. Serve very cold. 

BRUT COCKTAIL. 36 
A LA (STRONG CIGAR) TOM WALSH, SEATTLE, WA.SH . 

Into a small mixing-glass full of cracked ice place a few drops of 
Angostura bitters, two dashes of Orange bitters, one-third of a jigger of 
Picou a nd two-thirds of a .jigger of F rench vermouth; stir briskly, strain 
into a cocktail-glass, squeeze a piece of lemon peel over the top and don't 
forget to ring up the money. 

CHAMPAGNE COCKTAIL. 37 
A LA ''BOB'' LARIUS, CAPE NOME, ALA.SKA. 

Saturate a cube of sugar with fi've or six drnps of Angostura bitters, 
place the sugar in a champagne glass with sugar tongs, fill the glass with 
cold champagne, and serve. Never stir or decora te ·this beverage. 

COFFEE COCKTAIL. 38 
A LA TOM MY MATTY, SAN JOSE, CAL., NO. 8. 

Place the yolk of an egg, a pony of creme de cacao, a jigger of port 
wine and a dash of cognac in a mixing-gla.ss; shake well with a few lumps 
of cracked ice al)d strain into a highball-glass; grate a little nutmeg over 

the top and serve. 
N. B.-When properly made this drink resembles a glass of coffee, from 

which it takes its name, and is highly recommended for invalids and con­

valescents. 
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39 DEEP SEA COCKTAIL. 
A LA JACK MASON, NEW YORK CITY. 

Into a small mixing-glass place two dashes of Orange bitters, half a 
jiggerful of French vermouth, half a jiggerful of dry English gin (any brand) 
and a small dash of absinthe; shake well in a shaker containing two or three 
111111 ps of ice, strain into a frapped stem cockta il-glass, squeeze a piece of 
lemon rind over the top and serve with an olive or a pimola. 

40 DRY MANHATTAN COCKTAIL. 
Into a small miring-glass place some ice, two dashes of Orange bitters, 

two drops of Angostura, half a jiggerful of French vermouth, half a jiggerful 
of whiskey and a piece of twisted lemon peel; stir thoroughly, strain into a 
chilled cocktail-glass and serve with ice water on the side. An olive, a pimola 
or French hazelnuts may be served with this drink. 

41 DRY MARTINI COCKTAIL. 

A LA CHARLIE SHA W 1 LO$ ANGELES, CAL. 

Into a miring-glass place some cracked ice, two dashes of Orange bitters, 
half a jigger of French vermouth and half a jigger of dry English gin (any 
good brand) ; stir well until thoroughly chilled, strain into a stem cocktail­
glass, squeeze a piece of lemon peel over the top and serve with an olive. 

42 DUBONNET COCKTAIL. 
Into a mixing-glass place some cracked ice, two dashes of Orange bitters, 

one-third jiggerful of dry sherry an d two-thirds jiggerful of French Dubonnet ; 
stir thoroughly, strain into a chilled cocktail-glass, squeeze a piece of lemon 
peel over the top and serve with ice water on the side. 

43 DUDE COCKTAIL. 
Into a la rge cut goblet place a lump of ice and a pony of creme de 

vanille, fill the glass with lemon soda, stir, decorate with fruits and ser ve with 
straws. Close the doors so the draughts will not affec t the creature and 
break the glass. 
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DUTCH COCKTAIL. 
(GESUNDHEIT.) 

FANCY WHISKEY COCKTAIL. 

25 

44 

45 
Dissolve one-quarter of a teaspoonful of bar sugar in a dessertspoonful of 

water in a small mixing-glass, add a piece of ice, a clash of Cura"oa, two drop8 
of Angostura bitters, a jigger of whiskey and a piece of twisted lemon peel; 
stir thoroughly, strain into a frosted glass, add a I_ittle fruit and serve with 
ice water on the side. 

N. B.-A frosted glass is prepared by rubbing the rim with a piece of a 
lemon to moisten it and then dipping it into the sugar drawer. 

GIBSON COCKTAIL. 46 
A LA MARTIN RAGGETT. 

Into a small mixing-glass place some cracked ice, half a jigger of French 
vermouth and half a j igger of dry English gin; stir thoroughly until cold, 
strain into a cocktail glass and serve. 

NOTE.-No bitters should ever be used in making this drink, but an olive 
is sometimes added. 

GIN COCKTAIL. 47 
(HOLLAND GIN.) 

Into a small mudng-glass place some ice, a teaspoonful of gum syrup, 
a dash of Boonekamp bitters, two drops of Selner bitters, two dashes of 
Orange bitters, three drops of absinthe and a jigger of good Holland gin. 
Stir briskly until very cold, strain into a chilled cocktail-glass, squeeze and 
twist a piece of lemon peel over the top and serve. 

N . B.-Peychaud 's Aromatic Bitter Cordial, a New Orleans product, is 
highly r ecomrnendecl" as a substitute for Boonekarnp bitters and is universally 
used in the southern states with gin. 

JAPANESE COCKTAIL. 48 
Make the same as Brandy Cocktail, substituting orgeat syrup for todcly­

water. (See Recipe No. 34. ) 

JERSEY COCKTAIL. 49 
Fi ll a large bar-glass with cracked ice and aclcl a spoonful of sugar a nd 

a dash of Angostura bitters; flavor with apple jack, fiU up with good cider ; 
throw in a p iece of twisted lemon peel, Htir, and serve with straws. 
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50 MANHATTAN COCKTAIL. 

Into a small mixing-glass place two dashes of Orange bitters, two drops 
of Angostura bitters, half a jiggerful of Italian vermouth and half a jiggerful 
of bourbon whiskey; stir thoroughly, strain into a chilled cocktail-g lass, twist 
and squeeze a piece of lemon peel over the top and serve. 

51 MARTINI COCKTAIL. 
Into a small mixing-glass place some cracked ice, two dashes of Orange 

bitters, half a jiggerful of Old Tom cordial gin and half a jiggerful of 
Martini & Rossi 'a Italian vermouth; stir thoroughly, strain into a stem 
cocktail-glass which baa been previously chilled, drop in a cherry, squeeze a 
piece of lemon rind over the top and serve with ice water on the side. 

52 McLOUGHLIN COCKTAIL. 
A LA HUGH M C LOUGHLIN, SAN MATEO, CAL. 

Into a large champagne glass place a jigger of creme de cognac, a clash 
of Angostura bitters and a piece of twisted lemon peel ; fill the glass with 
frapped champagne and smile. 

53 MIKADO COCKTAIL. 

This is another name for a Japanese Cocktail. (See Recipe No. 48.) 

54 OLD FASHIONED COCKTAIL. 
A LA OSCAR OBERS'.rALLER, NEW YORK. 

Into an old-fashioned, heavy-bottomed bar glass place half a cube of 
sugar and enough water to dissolve the same; mudclle well with a toddy-stick 
until the sugar is dissolved; add a large piece of ice, two dashes of Orange 
bitters, a jigger of the desired brand of liquor and a strip of twisted lemon 
peel About t wo dashes of Boker's bitters should be used, but if these bitters 
are not obtainable, two drops of Angostura bitters will answer the purpose. 
Stir thoroughly and ser ve in the same glass with ice water on the side. 
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OLD TOIVI GIN COCKTAIL. 
(DRY.) · 
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55 

Into a Il!ixing-glass of cracked ice put two dashes of Orange bitters, two 
drops of absinthe and a jigger of Old Tom gin; stir well, strain into a chilled 
cocktail-glass, squeeze a piece of lemon peel over the top and serve with ice 
water on the side. 

OLD TOIVI (CORDIAL) GIN COCKTAIL. 56 
Into a small mixing-glass place some cracked ice, two dashes of Orange 

bitters and a jigger of Old Tom cordial gin; stir thoroughly, strain into a 
chilled cocktail-glass, twist lemon peel over the top au<l serve with ice water 
on the side. 

Never use sweetening in this drink, as cordial gin is swee~ enough. 

OYSTER COCKTAIL. 57 
To any quantity of fresh raw oysters and the natural JUice of the same 

add enough good tomato ketchup to equal one-third of the oysters and juice ; 
flavor to taste with genuine Worcestershire sauce and a litt le pepper sauce. 
Tobasco sauce may also be added if a ''hot stuff'' cocktail is the desideratum. 

N. B.-Many thirst parlors in various sections of America serve a small 
Oyster Cocktail on the side with straight drinks and have greatly popularizE'd 
their establishments in consequence. 

PINEAPPLE COCKTAIL. 58 
Sweeten an ordinary cocktail with pineapple syrup and dP.corate the same 

with a small piece of pineapple. 

POI COCKTAIL. 59 
A L A GEORGE COLLINS, YOUNG'S llOTEL, HONOLULU, T . H. 

All Hawaiians and travelers who have visited the Sandwich Islands are 
familiar with this f amous bracer, and all authorities admit that in the 
civilized world there is no class of people more blessed with healty digestive 
organs than the Hawaiian. Dyspepsia is entirely unheard of. One reason 
for this is that a staple a rticle of food of the islanders is poi, and taro flour, 
which is made from the roots of a species of pond lily that grows in the small 
streams and fresh marshes. Tills root is very nourishing wben made into 
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flour; one pound of it has more nutrition than ten pounds of our wlieat fiour. 
As a t issue-builder anti brain food it is without an equal. 'l' he best po i aml 
Hawaiian flour ma nufactured in the Hawaiian l slands to-day is Luttcd ' s. 
Heretofore it has been difficult for those who apprecia te the good qualities of 
t li is food to obtain it without sending direct to Hawaii, but now it may be 
bought in the States from any high-class grocer. in the Islands the fresh 
root is boiled like egg plant, mashed and strained through a colander, like 
mashed potatoes, sweetened to taste and diluted with milk until it is thin 
enough to drink. When the flour is at hand tlie process is simpler. The 
cocktail should be served very cold with ice. Liquor of any description may 
be added, but that is superfluous. 

ITEM.-This drink will certainly remove the corners from t he coco. 

60 ROB ROY COCKTAIL. 

A LA JOHNNY KENT, SAN FRAN CISCO, CAL. 

Into a small mixing-glass of crackecl ice put two dashes of Orange bitters, 
two drops of Angostura bitters, half a jigger of French vermouth a nd half 
a jigger of good Scotch whiskey; stir well, strain into a chilled cocktail glass, 
squeeze a piece of lemon peel over the top and serve with ice water on the side. 

61 RUBY COCKTAIL. 
Into a mixing-glass place a lump of ice, a dash of Orange bitters and a 

dash of cherry cordial. Add half a jigger of Sloe gin and half a jigger of 
Italian vermouth; stir until cold, twist in the oil from a piece of lemon peel, 
strain in to a cocktail-glass and ser ve. 

62 RUSSIAN OR ST. PETERSBURG COCKTAIL. 

Fill a champagne glass with fine ice and stir it a round for a f ew moments 
to thoroughly chill the glass as well as to moisten it; now throw out the ice 
and fill the glass with bar sugar; empty the glass again, leaving it chillerl 
and frosted · dash a flavor of Angostura bitters around the inside of the glass, 
add -;;, jigg:r of c"ognac a nd a piece of twisted lemon peel, fill the glass with 
cold champagne off the ice al'ld smile. 

coc:lt
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SAZERAC COCKTAIL. 63 
A LA ARMAND JlEGN IER, NEW ORLEA • S, LA. 

111 tu a 111ixi11g-glass full of cracked ice place about a small barspoouful of 
gum syrup, thi·ee drops of Seiner bitters a nd a jigger of Sazerac brandy; 
stir well, strain into a stem cocktai l-glass which has been rinsed out with a 
dash of absinthe, squeeze a piece of lemon peel over t he top and serve with 
ice water on the sit.le. 

SODA COCKTAIL. 64 

Into a la rge goblet or Collins glass place a spoonful of bar sugar, a dash 
of Angostura, a piece of ice aull a bottle of soda; st ir un t il sugar clissoh·es 
and drink while effervescing. 

SUNSHINE COCKTAIL. 65 
A LA JER RY CLARK, LA'l'E OF 'l'HE FlRM m, TOM & JERRY, PRES!DJN(;l DIETY OF 1' H8 

FAMOUS OLYMPIC CLUB, SAN FRANCISCO. 

Into a mixer of cracked ice dash a few squirts of Orange bitters, one­
third jigger of French vermouth, one third jigger of Italian vermouth aucl 
one-third jigger of Old 'l'om Gin; stir thoroughly, strain into a stem cocktai l­
glass, squeeze a piece of lemon peel over t he top and serve. 

TIN ROOF COCKTAIL. 66 
A 'l'in Roof Cocktail is one that's ''on the house.'' 

TURF COCKTAIL. 67 
A mixture of equal parts of Holland gin and any brand of vermouth, 

with a few dashes of Orange bitters and a squeeze of lemon peel, is known 
as a 'l'urf Cocktail ; but as Holland gin a nd vermouth do not make a palatable 
blend this beverage never became very popular. 
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68 VER-GIN (VIRGIN) COCKTAIL. 
A LAP. J. WENIGER, SAN FRANCISCO. 

This popular appetizer derives its title from a combina tion of the first 
syllable of the word ''vermouth'' and the monosyllable ''gin,'' i. e. Ver-Gin, 
and is a mixture of equal parts of Italian vermouth and White Cross gin, 
with a dash or two of Orange bitter~ and a squeeze of lomou pool added. 
Thia drink must bo served very cold. 

69 VERMOUTH COCKTAIL. 

Into a small mixing-glass place some cracked ice, two dashes of Orange 
bitters, two drops of Angostura bitters, three-quarters of a jiggerful of 
French vermouth and one-quarter of a jiggerful of Italian vermouth; stir 
thoroughly, strain into a chilled cocktail-glass, twist a piece of lemon peel 
over the top and serve with ice water on the side. 

Should one desire to brew a cocktail with one kind of vermouth, French 
vermouth should always be used, and a !ittle toddy-water may be added to 
it if the beverage is not to be dry. Italian vermouth should never be used 
alone in a vermouth cocktail as it is not adapted to that purpose. 

NOTE.-In making a Vermouth Cocktail of two kinds of vermouth, a cherry 
or a berry may be used to decorate; but in making a French Vermouth Cock­
tail fruit should never be used, but an olive, a pimola or French hazelnuts 
may be added. 

70 WHISKEY COCKTAIL. 

Into a mixing-glass of fine cracked ice place a barspoonful of toddy-water, 
two dashes of Orange bitters, two drops of Angostura bitters and a jigger of 
good straight whiskey ; stir thoroughly, strain into a chilled cocktail-glass, 
squeeze a piece of lemon peel over the top and serve with ice water on the 
side. A cherry may be added, but that is optional. 

71 YORK COCKTAIL. 

This beverage was named and popularized by a firm in New York City 
which advertised and introduced a line of bottled cocktails. 

72 ZAZA COCKTAIL. 

(FRENCH.) 

Ha lf Dubonuet and half tlry English gi n, ·coole<1 well and servetl in a 
vermouth or cocktail-glass, is known as a Zaza Cocktail in all French cafes. 



Fill the goblet again; for I never before 
Felt the glow which now gladdens my heart to its core. 
Let us drink; who would noH ~ince through life's varied round 
In the goblet alone no deception is found.-Byron. 

HILLYCROFT· COOLER. 76 
Peel a lemon so that it will curl in the form of a cone, and after having 

pressed the oil out of part of the peel, just to spray the glass a little, you 
place the cone inverted in a long, thin glass and fill up with fine cracked ice. 
Some people put a little lemon juice in, but tha t detracts. Then you add a 
jigger of Old ToP1 gin. Let this lie for a minute. All you have to do now 
is to fill up the ginss with imported ginger ale and smile. 

LAWN TENNIS COOLER. 77 
Into a small mixing-glass place a dessertspoonful of sugar, the juice of 

two lemons, one raw egg and a jigger of cognac. Shake well with two or 
three lumps of ice, pour into a large goblet, fill up with ginger ale, stir, 
decorate and serve with straws. 

REMSEN COOLER. 78 
Some years ago the la te Wm. Remsen, a retired naval officer and a 

popular member of the Union Club, New York, introduced a beverage to the 
members of that swell organization which has since taken his name and is 
now known to all clubmen by the appellation of ''Remsen Cooler.'' The 
following is the correct recipe:.--

Pare a lemon (a lime will not answer the purpose) as you would an 
apple, so that the peel will resemble a corkscrew, place the rind in a long, 
thin glass and pour over it a full jigger of Old Tom cordial gin; with a 
bar-spoon now press the peel and stir it thoroughly, so the liquor will be 
well flavored with the essence of the skin and fill the glass with plain soda 
off the ice. English Club soda is highly recommended for this drink. Be sure 
the soda is cold. 



''Eat, drink and be merry.' '-ECCLESIASTES, viii, 15; and LUKE xii, 19. 

At all manner of outdoor festivals, roof-garden entertainments or summer 
indoor parties Cups a re always in fashion and all first-class caterers and 
mixologists are supposed to know the art of brewing them .. 

The words ''cup'' and ''bumper,' ' and many of our social terms, can 
be traced to the convi vial usages of the ancients. The custom .of dedicating 
a cup to a favorite deity led by an easy transition to that of pledging each 
other-the origin of modern toasts. According to Casaubon the ancients took 
three cups at their banquets-one to a llay thirst , another for pleasure, and a 
third as a libation to Jupi ter Servator. 

Ho! boy, t here, a cup! Brim full to the new moon. 
Ho! boy, there, a cup! Brim full for the midnight. 
Ho I boy, there, a cup! Br.im full to the health 

Of him we would honor, Murena the Augur.-Horace. 
'rhe duty of serving the wine among the ancient Romans was given to boys 

-slaves, who were well dressed-the wine being kept in large earthen vases, 
into which the cyantlws, or goblet, was aclroitly clipped when it r equired 
replenishing. The cyantlms contained about as much as our modern wine 
glass, or else bow could they say:-

Let our bumpers, while jovial we give out the toast 
In gay compotations, be ten at the most; 
The ninth to the Muses in order must follow, 
The tenth a libation be made to Apollo. 

It was a'lso of sufficient capacity to give rise to the phrase, ''To get into 
one's cups,'' which originated with the Romans. Pisander mentions that 
Hercules crossed the ocean in bis cup, which may have ha nded clown the 
phrase '' half seas over,' ' in this sense. 

How you lotter, good feet I H ave a care of my bon es ! 
If you fail me, I pass all night on these stones. 

The "Cup of H ercules".-which was drnnk otr and caused the death of 
Alexander the Grcat-contaiu ed iiearly fo ur English quarts. "Here," says 
Seneca, " is this hero, unconquered by :o.ll the toils of prodigious ma rches. 
by the dangers of sieges and combats, by the most violent extremes of heat 
aPd cold-here he lies, st1bclued by intemperance, and struck to the earth.' ' 
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BURGUNDY CUP A LA ORBELL. 81 
P eel a ncl juice of two lemons, quart of seltzer wa t er, two bottles of 

Burgum1y ; sugiJ:r tp taste; when well iced, clraw out the peel ancl serve. 

CAMBRIDGE CLARET CUP. 82 

One bottle of elaret, half-bottle of sherry, gill of port, gill of eherry 
urandy, oleo-sacchrum, * ancl strained juice of one lemon; sweeten to taste; 
at1rl cucumber and verbena sufficient to flavor; strain; ice up. When ready 
for use a<ld three bottles of iced seltzer water. 

CHAMPAGNE CUP A LA ARIADNE. 83 

Bottle of iced cha mpagne, gill of Amontillado, liqueur glass of citronelle 
or ma raschino, juice and pari11g of an ora11ge or lemon rubbed on sugar, 
verbena and cucumber; sugar to taste and a siphon of seltzer cold. 

CIDER CUP. 84 

MADE IN A PITCHER FOR FOUR. 

Take a pint of cider, a jigger of sherry, a jigger of brandy, a jigger of 
Curai;oa , a piece · of ice, 011e-half of an ora n,ge sli ced, one YElllow rincl of lemo11, 
one slice of cucumber, a ·little sugar to taste and nu tmeg on top. 

CLARET AND CHAMPAGNE CUP. 85 

For one quart of claret take the juice of four peeled lemons and two 
oranges which have been squeezed into a bowl containing four tablespoonfuls 
of bar sugar; in this bowl now macerate the leaves of six sprigs of mint; 
then pour in one po11y of J amaica rum, two ponies of bra ndy a 11c1 two of 
maraschino or some other cordial; stir the whole like wi ldfire a nd then pour 
in the cla ret; to the whole then add one bottle of pla in soda (or one of 
champag ne if Cha mpagne Cup be clesircd) , one pin t of Rhine win e a nd the 
peel of a cucumber; cut up one small pineapple or ta ke a can of p resen ·ed 
pineappl es a nd some sli ced seedless ora nges to ga rnish the whole, aiH1 po11r 
in.to a bowl a ro11ncl one large l11mp of ice a nd ser ve in thin g lasswa1'e. 
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86 CLARET CUP A LA BRUNOW. 
(FOR A PART Y OF TWENTY. ) 

This cup is much appreciat ed in Russia, and has long enjoyed deserved 
popularity among the highest in tha t country. 

Put into a large vessel imbedded in a mixture of ice and salt-the pro­
portion of three pounds of salt to twelve pounds of ice is a very good one,­
some sprigs of balm and borage, or slices of cucumber (not too much, or it 
will render the drink disagreeably over-herbed) ; pour on the herbs one pint 
of sherry, half-pint of branqy, then the peel of a lemon rubbed off lightly 
1rith a lump of sugar ( oleo-saccharum*); add the strained juice of one lemon 
and three oranges, half-pint of Cura c:;oa, one gill of ratafia of r aspberries, 
two bottles of seltzer water, three bottles of soda and three bottles of claret; 
sweeten to taste; draw the " her bing" v.ncl serve. It can be made with 
champagne or any sparkling wine by substituting some other liqueur; for 
instance, in the case of champagne, use noyeau insteac;l of ratafia of rasp ­
berries. 

87 CLARET CUP A LA LORD SOLTOUN. 
P eel one lemon fine, cover with powdered sugar, pour over a glass of 

sherry; add one bottle of claret, .sprig of verbena, ancl bottle of soda water . 

88 . CLARET CUP A LA WILBERFORCE. 
Two bottles of claret and one of Rparkling champagne, wine-glass. of 

maraschino or citronelle; borage, babn and sugar to ·the :flavo'r required; ice 
well , a nd before ser vi ng add two bottles of seltzer wa ter. 

• Oleo-saccha':um ls the name by which the sugared esse nce of lemon 
orange. peel, etc., is known . It is made by rubbin g a pi ece of sugar on th e 
outer rmd of the fruit and scraping lt as tt absorbs the essenti a l oil. 
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Thus circling the cup, band in hand, ere we drink, 
Let sympathy pledge us, through pleasure, through pain, 

That, fast as a feeling but touches one link, 
Her magic shall send it direct through the chain.-'.l'homas Moore. 

CREAM FIZZ. 92 

Into a small mixing-glass place a dessertspoonful of bar sugar, two or 
three barspoonfuJs of sour and a jigger of Old Tom, Plymouth, Gordon or 
some mild gin (Holland gin should never be used for making any kind of 
a fizz unless it is a special order) ; dump this mixture into a shaker containing 
three or four lumps of ice and about a dessertspoonful of thick cream; shake 
thoroughly, strain into a stem punch-glass, squeeze a 'piece of lemon peel 
over the top and fill the glass with cold siphon soda. Ser ve while effervescing. 

GIN FIZZ, PLAIN. 93 

Into a small mixing-glass pla~!l a dessertspo11n£ul of bar sugar, three 
barspoonfuls of sour and a jigger of mild gin. Place this in a shaker con­
ta ining three or four lumps of ice, shake thoroughly, strain into a highball 
or small punch-glass, squeeze a piece of lemon peel over the top, fill up with 
siphon soda and serve immediately. 

GINGER ALE FIZZ. 94 
Make the same as Plain Gin Fizz, substituting ginger ale in place of 

siphon seltzer. (See preceding recipe.) 

GOLDEN FIZZ. 95 

Add the yolk of an egg to a Plain Gin Fizz and shake thoroughly before 
squirting in the seltzer. 
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96 MORNING GLORY FIZZ. 

P lace a <lessertspoonful of sugar and the juice of one lemon i11 a rnc<l ium · 
size mixing-glass, add two dashes of absinthe, previously dissolved in a litt le 
water, the white of one egg and a jigger of either gin or whiskey (whichever 
the customer prefers). P lace a few lu mps of icc in a shaker and sha ke well , 
st ra in in to a lar ge punch-glass, fi ll with siphon seltzer a nrl se rve immed iately . 

97 NEW ORLEANS FIZZ. 

Place two barspoonfuls of som· into a highba ll glass with a p iece of ice 
and a jigger of gin; fill or nearly fi ll the glass ·with siphon seltzer; then add 
a heaping baI'spoonful of sugar a nd stir briskly . This beverage should be 
partaken of while effervescing. 

98 OLD TOM GIN FIZZ. 

Make the same as Plain Gin Fizz, but remember that if the Old Tom 
is a cordial Old 'rom, ~ li ttle less sugar is necessary. 

99 ROYAL FIZZ. 
Make the same as a Plain Gin l!'izz, but add a whole egg to the sugar 

sour a~d gin befoi;e shaking. 

100 SIL VER FIZZ. 
Make the !iame as a P lain Gin Fizz, with the white of a n egg added before 

shaking. 

101 SLOE GIN FIZZ. 

Make the same as a P lain Gin Fizz, but substitute Sloe gin fo r the 
white gin. 

102 SOUTHERN FIZZ. 

Another name for New Orleans Fizz. (See Recipe No. 97.) 
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Drink, for you know not 
When you came, nor why; 

Drink, for you know not why 
You go, nor whence.-Omar Khayyam. 

ABSINTHE FRAPPE. 106 

(See Recipes Nos. 4 and 5. ) 

CHAMPAGNE FRAPPE. 107 

Cover the bottle cif wine with cracked ice in a fob or bucket, and the 
longer it stands the colder it will become. By mixing rock salt with tbe ice 
the wine can be made much colder. Cha mpagne cannot be ser ved too cold, 
but ice should never be ser ved in the wine, as it impairs both the bouquet 
and the flavor. 

" , , 
CREME DE MENTHE FRAPPE. 108 

A LA PE'l'E SLOBODY, KANSAS CITY. 

Fill a stem vermouth-glass with . shaved ice and pile the ice up about 
three inches over the top of the glass; now take a la1·ger glass with a roWld 
bottom and pack and mold the shaved ice into a nice shape; with the small 
end of a toddy spoon dig a little hole in the ice a longside of the inside of 
the glass, into which you then pour the corJial ; when the glass is full pour 
about a t easpoonful over the pyramid, in ert a short straw into the li ttle 
ho le in the side of t he ice and i t is r eady to sen1e .. All li queurs or cordials may 
be ser ved in this manner. 
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109 FRAPPE DRINKS. 

'' Frappe ' ' is a French word meaning frozen; therefore a frappe drink 
is a frozen one, or any liqueur or cordial poured over and served with fine 
ice is considered a frappe. 

110 VERMOUTH FRAPPE. 
Fill a small mixing·glass with fine cracked ice and pour over it a jigger 

of the desired brand of vermouth, shake thoroughly, strain into small cut bar­
glass and serve. 

L et schoolmsters puzzle their brain 
With grammar and nonsense and learning; 

G.ood liquor, I stoutly maintain, 
Gives genius a better discerning.-Goldsmith. 

In making hot drinks always use the thinnest of glassware of uniform 
thickness and P!ace a spoon in the glass before pouring in the hot water; then 
you will never be troubled with breakage. 

Rinse out your glass with boiling water before commencing to make 
a hot drink. This enables one to serve the beverage much hotter. 

Should you ever have occasion to cool a hot drink, never put a piece of 
ice into it, as this impairs the flavor. By pouring the decoction backward 
and forward a few times in cool glasses the desired temperature will be 
attained in a few moments. 

Before pouring liquor into a hot drink a lways see that the sugar is 
thoroughly dissolved, because it is a difficu lt matter to dissolve it afterwards. 

Never set a hot drink on a polished bar top without a saucer or a clean 
napkin under it, as it will surely leave a bad mark unless a stem glass i s 
used for the beverage. 
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ALE HOT, OR MULLED ALE. 116 

Place an iron which has been heated to a white heat in a pewter mug 
of ale. Immerse slowly, being careful not to allow the ale to run over the 
sides of the mug. When hot enough serve. 

ALE SANGAREE, HOT. 117 

Dissolve a spoonful of bar sugar in a little hot · water in a mug, fill the 
mug with ale, immerse a white-hot iron into the ale until the desired tem­
perature has been attained, grate nutmeg over the top and serve. 

ALHAMBRA ROYAL. 118 
Pour a pony of cognac into a cup of chocolate and add a little lemon 

juice to it. 

APPLE BRANDY, HOT. 119 
Fill a hot-water glass three-quarters full of boiling water and dissolve 

in it a cube of sugar. Add as much apple brandy as the glass will hold, 
stir, ~pice to taste and serve. 

BEEF TEA. 120 
Dissolve a teaspoonful of Liebig's extract of beef in a cup, mug or glass 

of boiling water, season to taste with celery salt and pepper and serve. 

BLACK STRIPE, HOT. 121 
Into a hot-water glass place a teaspoonful of molasses and fill the glass 

two-thirds full of boiling water. Dissolve the molasses and fill the glass with 
St. Croix rum and serve after stirring. A little spice of any description can 
be served with this drink. 

BLUE BLAZER. 122 

Use two pewter mugs. Dissolve a teaspoonful of sugar in a little hot 
water in one mug, and place a wineglassful of Scotch whiskey in the other 
one. Set the liquor afire and pour the burning liquor from one mug to another 
until the desired temperatme has been attained, throw in a piece of twisted 
lemon peel for a flavor and serve. 
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123 BRANDY BURNT. 
Place two lumps of sugar in a saucer a nd pour over them a j .igger of 

brandy. Set the liquor afire and let it burn un til a ll t he sugar is di ssolved, 
mixing and stirring the while. Serve in hot-water glass. 

124 BRANDY BURNT AND PEACH. 
FOR DIARRH<EA. 

Place two or three. slices of dried peaches in a ho t-water glass a nd pour 
burnt brandy made according to the preceding recipe over them. Serve with 
nutmeg. 

125 BRANDY FLIP, HOT. 
A Hot Brandy _ Toddy with a piece of roasted cracker on top is a Hot 

Brandy Flip. 

126 BRANDY SLING, HOT. 
P lace a cube of sugar in a hot-water glass, fill the glass two-thirds fu ll 

of _boiling water, dissolve the sugar, fill the glass with cognac and ser ve with 
grated nutmeg. 

127 BRANDY TODDY, HOT. 
Dissolve a cube of sugar in a hot-water glass two-thirds full of boiling 

water, fill the glass with cognac, add a slice of lemon and serve. 

128 BUTTERED RUIVI, HOT. 
Ma ke the san~e as a Hot Rum Sling, with a t easpoonful of butter a dded. 

129 CAFE ROYAL. 

H old over a cup of good, hot black coffee a t easpoon conta ining a lum 1 
of sugar satura ted wit!J yellow Uba rtreuse a nd set on fi re, a fl ow i11 g it t o 
burn un t il the sugar is clissol ve<l. Mix well anrl serve. 
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CLARET, HOT. 130 
Dissolve two · cubes of sugar in a hot-water glass thr.:ie-quarters full of 

boiling water, fill the glass with cla ret, add a slice of lemon, grate nutmeg 
over the top and serve. 

CRANBERRY ADE. 131 
Place about a dozen cranberries in a large mixing-glass and mash them 

well with a muddler. Add some boiling water, strain into a thin glass, 
sweeten to taste, dash with port wine and ser ve. Any kind of berries can 
be treated in the same manner. 

EGG FLIP, HOT. 132 
Pour a pint of Bass's a le in a saucepan and set on fire to boil. Then 

beat up a couple of eggs ancl mix with two tablespoonfuls of sugar (brown 
sugar is the best), making a light batter. When the a le has boiled, pour 
over the eggs, very slowly a t first to prevent cur9,ling, then pour backwards 
and forwards until the mixture ' 'appears all alike and smooth. Spice well 
ancl serve as hot as possible. This is an olcl English cure fo r a bad cold. 

EGG NOG, HOT. 133 
Make t he same as Cold Egg Nogg, with hot milk substituted for ice and 

milk. (See Recipes Nos. 227 and 228.) 

GIN SLING, HOT. 134 
Make t he same as Brandy Sling, Hot, with Holland gin substituted for 

brandy. (See Recipe No. 126.) 

GIN TODDY, HOT. 135 
Make the same as Brandy T ocldy, Hot, with Holland gin substituted for 

brandy. (See Recipe No. 127.) 
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136 IRISH WHISKEY, HOT. 
P lace a cube of sugar in a small hot-water g lass, fill the glass three­

quarters full of boiling water, stir until sugar is dissolved, fill the glass with 
good Irish whiskey, add a small slice of lemon, spice to taste and serve. 

137 LEMONADE, HOT. 
Place two cubes of sugar and the juice of one lemon in a thin glass, fill 

with bot water, stir until sugar is dissolved, add a slice of lemon and serve. 

138 LOCOMOTIVE. 
I nto a large mixing-glass place a tablespoonful of sugar, a teaspoonful 

of honey, a pony of Cura<1oa, the yolk of one egg and a claret-glass of claret. 
Mix well and boil in a saucepan. Take another saucepan and pour the drink 
from one pan to the other until the mixture a ttains a smooth appearance. 
Pour into a large mug, grate nutmeg over top, add a slice of lemon, and serve. 

139 MILK PU~CH, HOT. 
Make the same as Cold Milk Punch, with bot milk substituted for cold 

milk and stirring substituted for shaking. (See Recipe No. 346.) 

140 . MONKEY PUNCH, HOT. 
A southern winter drink. Dissolve a t easpoonful of sugar in a bot-water 

g lass half full of boiling water. Fill the glass with St. Julien wine, add a 
slice of lemon, grate nutmeg over top and serve. 

141 MULLED OR HOT WINE. 

Dissolve six large spoonfuls of sugar and the juice of six lemons in half 
a pint of boiling water. Heat a bottle of the desired brand of wine to a 
boiling point in a clean metallic vessel, and a dd the flavored water to it. 
Spice well with nutmeg, add a sprig of mint or verbena, and serve in thin 
glassware. 
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MULLED OR HOT WINE WITH EGGS. 142 
Dissolve one-quarter pound of sugar in one point of boiling water, acld 

the juice of six lemons and one and one-half bottles of the desired wine. 
Keep over the fire until just ready to boil. In the interim beat up the whites 
of one dozen eggs until they appear like froth, and place them in a punch­
bowl which has been heated. Then pour in the hot miJ...1;ure, stirring rapidly 
to prevent tbe eggs from cooking, spice well and serve in thin glassware. 

' N. B.-Don 't pour the eggs into the wine. 

PORTER MULLED, OR HOT PORTER. 143 
The same as Mulled Ale, with Dublin stout substituted for ale. (S~e 

Recipe No. 116.) 

PORTER SANGAREE, HOT. 144 
Make the same as Ale Sangaree, Hot, substituting .Dublin stout for ale. 

(See Recipe No. 117.) 

PORT WINE NJt::GUS, HOT. 145 
Dissolve a teaspoonful of bar sugar in a hot-water glass three-quarters 

full of boiling water. Fill the glass with port wine, stir, and serve without 
decorations, flavors or spices of any description. 

PORT WINE SANGAREE, HOT. 146 

Place a spoonful of sugar in a hot-water glass and fill two-thirds full of 
boiling water. Stir until sugar is dissolved and add enough port wine to fill 

the glass, grate nutmeg over the top and serve. 

ROAD HOUSE PUNCH. 147 

Heat a bottle of Burgundy in a hot-water urn. Add a little sugar and 

epiee to taste, and serve in small silver covered muiS• 
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148 ROYAL .PUNCH, .HOT. 

Place two tablespoonfuls of sugar and the juice of fou r lemons in a small 
punch-bowl and dissolve in one pint of boiling tea. Adu half a pint of cognac, 
:i jigger of Cura1toa and the well-beaten whites of three eggs. Ser ve as bot 
as possible in thin glassware. 

149 RUM SLING, HOT. 
Make the same as Hot Brandy Sling, with J amaica rum substituted for 

cognac. (See Recipe No. 126.) 

150 RUM TODDY, HOT. 
Make the same as Hot Brandy Toddy, with J·ama ica ru m substituted fo r 

cognac. (See Recipe No. 127.) 

151 SCOTCH, HOT. 
Dissolve a cube of sugar in a hot-water glass th ree-quarters full of boiling 

water, add enough Scotch whiskey to nearly fill the glass, throw in a piece of 
lemon peel and a clove, and grate nutmeg over the top. 

152 SPICED RUM, HOT. 
Dissolve a cube of sugar in a hot-water glass three-quarters full of boiling 

wate r,y rld enough Jamaica rum to nearly fil l the glass, put in some assor ted 
spices and serve. 

N. B.-A small piece of b utter may be aclclecl with t he permission of the 
customer. 

153 'l'AM 0 'SH.ANTER. 

This drink is made the same as a Hot Whiskey Pu.uch, with Scotch whiskey 
aubstitutecl for Bourbon wbi~ey, (See Reoip13 No. 157. ) 
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TEA PUNCH, HOT. 154 
COMPLIMENTS OF MAJOR S P ECHT. 

i\fake a quart of good, well-steeped t ea. Then t ake a large punch-bowl 
a nd put in t hree-qua r ters of a piut of cognac, one-quarter of :1 pint of Jamaica 
rum, the fresh juice of four lemons and six heaping teaspoonfuls of sugar. Set 
this mixture on fire and stir rapidly, a dding the hot tea slowly the while. 
A nice way of flavoring this drink is to mash the rinds of the lemons into 
the sugar with a muddler before placing the sugar in t he bowl. W hen the 
sugar has absorbed all the moisture from the rinds, throw them away. 

TOM AND JERRY. 155 
A L.\ W. G. STEVE!\SON, '!"HE POPULA R MANAGER OF 'l'HE ~'AMOUS PACIFIC BUFFET, 

PAC IFIC BUILDING, SAN FRANCIS CO . 

'ro make this celebrated beverage a batter must first be prepared in the 
fo llowing mauner: Procure any number of eggs and seJ2arate the whi tes from 
t he yolks. Beat the whites until stif( and the yolks until tbin; then pour both 
together in to a large bowl and mix with enough sugar to make a thick paste. 
Your batter is now ready, so when you wish to make a Tom and J erry, rinse 
out a mug, cup or glass with boiling water ' (this is done t o heat it) , place 
a heaping t easpoonful of the batter into the hot mug (mugs ar e generally 
used to serve this drink), add a jigger of cognac and a da~h of St. Croix 
rnm , fill t he glass with hot milk (some use hot water) , and stir until the batter 
iR a ll dissoh ecl, g rate nutmeg on top and serve. 

N . B.-A half teaspoonful of carbonate of soda stirred into Tom and Jerry 
batter will have a tendency to keep it sweet and prevent t he suga r from 
settling t o the bottom of the bowl. 

WAT.ER, HOT. 156 

P lace a spoon in a hot-water glass f ull of boiling water a nd serve. Dys­
peptics find this a great relief for their afilictiou, as the heat from the hot 
water causes t he gastric juices of the stoml!eh to flow freely, and when t hose 
juices assimila t e with the contents of the stomach digestion is assisted a nd 
the patient finds relief. There i~ no medicine as good for a dyspeptic or a 
hard drinker as plenty of hot water, especially in the morning before breakfast 

WHISKEY PUNCH, HOT. 157 

Dissolve a cube of sugar in a hot-water glass two-thirds full of boiling 
water , pour in enough of the c1esirecl brand of whi skey to' nearly fill the gla$~ 
and add a few drops of lemon juice, a slice of lemon and some spice. 
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158 WHISKEY SLING, HOT. 

Make the same as Brandy Sling, Hot, substituting the desired brand o f 
whiskey for cognac. (See Recipe No. 126.) 

159 WHISKEY TODDY, HOT. 
. Make the same as Hot Brandy· Toddy, substituting the desired brand of 
whiskey for cognac. (See Recipe No. 127.) 

160 YARD OF FLANNEL. 
(ENGLISH) 

Make the same as Hot Egg F lip. (See Recipe No. 132.) 



H ere's t o the four hinges of friendship, 
Swearing, Lying, Stealing and Drinking. 
When you swear, swear by your country; 
When you lie, lie for a pretty woman; 
When you steal, steal away from bad company; 
And when you drink, drink_ with me.-Gus Melbourne. 

It will surprise the average reader to le_ar n how useful lemons are in 
promoting the general health and in curing many ailments. L emonade made 
from the juice of a lemon is one of the best and safest drinks for any person, 
whether in health or not. It is suitable for all sto):Ilach diseases, excellent in 
sickness, in cases of jaundice, liver complaints, inflammation of the bowels, 
and fevers. It is a specific against ·worms and skin_ complaints. . The lemon 
crushed may be used with sugar and taken as a drink. Lemon juice is the 
best anti-scorbutic remedy known. It not only cures the disease, but prevents 
it . Sailors make daily use of it for this purpose. I advise everyone to rub 
their gums with lemon juice to keep them in a healthy condition. The hands 
and nails are also kept soft, white and clean by the use of lemon juice instead 
of soap. It also prevents chilblains. Lemon is used in intermittent fevers, 
mixed with strong, black, hot coffee, without sugar. Neuralgia, it is said, 
may be cured by rubbing t he parts affected with a cut lemon. It is valuable 
also to cure warts. It will remove dandruff by rubbing the roots of the hair 
with it. It will alleviate and finally cure coughs and colds, and heal diseased 
lungs, if taken hot on going to bed at night. Its uses are manifold, and the 
more we employ it internally the better we shall find ourselves. 

CENTENNIAL LEMONADE. 165 

Into a large lemonade goblet place a heaping barspoonful of Tom and 
Jerry batter (see Recipe No. 155), a piece of ice and five barspoonfuls of 
sour; fill the goblet with plain water, stir until the batter is all dissolved and 
serve without decorations. 

A plain lemonade shaken up with the white of an egg is also termed a 
Centennial Lemonade in some sections of the country. 
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166 CIRCUS LEMONADE. 

'!'his drink in a barroom is a Plain Lemonade colorell with raspberry 
syrup; but a proper Circtis Lemonade is a beverage that is made to sell at 
la rge gatherings, such as circuses, fair grounds, race-courses and church fairs, 
and is made in the following manner: -

Procure a la rge tub or headless barrel and fill it nearly full of water, 
. add enough citric or tarta ric acid to suit, and sweeten to taste with sugar. 

Two pounds of acid will make over thirty gallons of lemonade. Cochineal 
coloring (see Recipe No. 458) will make it a beautiful red color. Always slice 
up a few lemons or oranges and throw in. If you have no ice bandy with 
which to cool this delightful beverage, pr•J•;ure a piece of glass and fasten it 
to the sides of the barrel with strings, so it will float near the top, and put some 
of the sliced fruit on it. '!'his little deception causes the drink to appear 
more inviting on a warm day. A strawberry is usually added at chmch fairs, 
and two or three berries might possibly be used for a picnic. 

167 CLARET LEMONADE. 
A Plain L emonade dashed with claret. 

168 EGG LEMONADE. 

lnto a large mixing-glass place a ta blespoonful of sugar, the juice of 
two lemons, a fresh raw egg a nd some cracked ice. Fill the glass with water, 
sbake thoroughly, decorate, and serve with straws. 

169 LEMON SQUASH. 
The Bri'tish name for a Lemonaue. The word ' 'Lemonade '' in Great 

Britain and the English Colonies is used only with , reference to a bottled 
effervescent preparation called English Lemonade. Any made-to-order L emon­
ade is called a Squash by His Majesty's subjects. 

170 NAPA SODA LEMONADE. 

Place a large goblet containing a lump of ice on the bar; then take a 
la rge mixing-glass, into which place a heaping t ablespoonful of bar sugar 
a nd five barspoonfuls of sour; open a small bottle of J ackson's Napa Soda 
and pour into the mixer, stir until the sugar is all dissolved, pour the lemonade 
over the ice in the goblet, stir again until cold, add some fruit and serve 
with straws. 
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ORGEAT LEMONADE. 171 

A sour Plain L emonade clashed with orgeat syrup. 

PLAIN LEMONADE. 172 
Into a large mb::ing·glass place a t ablespoonful of bar sugar, t he juice 

of two lemons and just enough water to clissolve the sugar, stir thoroughly and 
pour into a la rge goblet containing a piece of ice, fill the goblet with water, 
stir, decorate, and serve with straws. 

PORT WINE LEMONADE. 173 
A P lain L emonade clashed with port wine. 

RASPBERRY LEMONADE. 174 
A P lain L emonade clashed with raspberry syrup. 

SELTZ0ER LEMONADE. 175 
Make the same as N apa Soda L emonade with seltzer substituted for 

Jackson's Napa Soda . (See Recipe No. 170.) 

SHERRY LEMONADE. 176 
A Plain L emonade clashed with sherry wine. 

SODA LEMONADE . 177 
. Make the same as Napa Soda Lemonade, \l'ith seltzer or plain soda 

substituted for Napa. (See Recipe No. 170.) 

SPIKE LEMONADE. 178 

A P lain L emonade dashed with whiskey. 

TEXAS LEMONADE. 179 
AnotheT name for Spike L emona de. Sometimes spoken of as lemonade 

with a wink, or lemonade with a stick in it. 
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180 WHITE ROCK LEMONADE. 
A LA JOHN F . REILLY, N EW YORK CITY. 

Place a heaping tablespoonf ul of bar sugar in a large ·goblet and a <lu 
just enough White Rock water to dissolve the same ; stir until the sugar is 
dissolved; now add a large lump of ice and the juice of two lemons; stir 
again and then :fill the remainder of the goblet with lively water and serve 
while effervescing. No decorations are necessary. 

183 

184 

This year the must shall foam 
Round the white feet of laughing girls, 

Whose sires have marched to Rome !-Macaulay. 

AQUA VITA. 
( W A'rER OF LIFE.) 

The Italian term for brandy. 

'ALF AND 'ALF. 
In America this beverage is a mixture of equal parts of ale and porter 

or beer ftnd porter, but in Great Britain it is a mixture of any two kinds of 
malt beverages which the drinker may prefer, and there are at least fifty 
different kinds to select from which are brewed in the British Isles. 

185 AMBROSIAL NECTAR. 
FOR A PARTY. 

Use a punch-bowl. Take six sweet oranges, peel and slice them, t ake out 
the seeds and cover if possible. P eel one pineapple and slice. (Canned 
pineapple is j ust as good as t he fresh f ruit.) Grate one large cocoanut. 
Alternate the layers of orange and pineapple with the cocoanut, a nd sprinkl 
each layer with bar sugar. Pour over it two quart bottles of Nuits (Burgundy) 
and freeze from the outside. Serve cold in thin glasses. 
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AMER PICON. 186 
A POPULAR FRENCH BEVERAGE. 

Into a medium-size cut glass place a piece of ice, a jigger of Amer Picon 
and a pony of Grenadine syrup. Fill the glass with siphon soda, stir well 
and serve. 

ANGEL'S KISS. 187 
'rhree-qua.rters of a pony glassful of apricot brandy, topped off with 

enough thick cream to fill the glass. Put t he cream into the glass with a 
bar spoon so it will not mi.x with the cordia l, but flo a t on top of it. 

ANISETTE AND KIRSCH. 188 
A POPULAR EUROPEAN AFTER-DINN ER DRrnK. 

ice 
F ill a pony glass with equal parts of anisette and kirschwasser and. serve 
water on the side. ' ' 

ARCHBISHOP. 189 
Into a medium-size mixing-glass place a spoonful of sugar dissolved in a 

jigger of water, add a little cracked ice and a jigger of port wine. Shake 
thoroughly, pour into a punch-glass, add a slice of lemon, dash with Jamaica 
rum and serve with straws. 

ASTRINGENT. 190 

Put four or five da shes of J amaica ginger into a sherry glass and fill 
up the balance of the glass with equal parts of port wine and brandy, grate 
a little nutmeg over the top and serve. 

"AULD MAN'S MILK." 191 
SCOTCH. 

Another name for Egg Nog. (See Recipes 1\os. 227 and 228.) 
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192 BALAKLAVA NECTAR. 
FOR FIFTEEN PERSONS. 

Use large punch-bowl. Peel two lemons and put peel in bowl, .squeeze the 
lemons on them and add four tablespoonfuls of sugar, press well to extract 
flayor, add two bottles of plain soda water, two bottles of champagne a nd 
two bottles of cla ret; stir well , put in a block of ice, dress with fru it aml 
serve with ladle. 

193 BALTIMORE KISSES. 
FOR FOUR PERSONS. 

Sweeten the well-beaten whites of six eggs to t ast e with maple syrup 
or maple suga r in a small punch-bowl, add a cold bottle of curra nt wine an d 
stir the same 11nt il of one consistency. Serve in fou r thin g lasses. A larger 
quantity can be made by using the above r ecipe for proportion. 

19~: BAMBOO. 
A WELL-KNOWN JAPANESE MIX'rURE, VERY POPUL AR W ITH S'rEAMSHIP :l>IBN AND 

TOURISTS WHO HAVE VISITED THE ORIENT. 

Half sherry aml half J<,rench vermouth in any quantity is called a 
Bamboo. A Bamboo Cocktail is a lso popular and is made and flavored just 
like a ny ordinary cocktai l, only t hat a mixtme of equal lJarts of sherry and 
\·er.r;nouth is usetl instead of the usual American decoctio ns. (See Recipe 
No. 32.) 

195 B. ANDS. 
The British abbreviatetl term fo r a Brandy a nd Soda Highball. (See 

Recipe No. 203.) 

196 BARKEEPER 'S DELIGHT. 
Just a little whiskey stra ight, if you please. 

197 BI-CARBONATE OF SODA. 
FOR SOUR STOMACH. 

Pour into a small glass of carbonated or plai n water about three-qum·ter 
of a barspoonful of bi-carbonate of soda ; stir well and serve, 
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BISHOP. 198 

Make a lemonade of any carbonated water, to which add a jigger of 
Burgundy and a dash of Jamaica rum. Stir, decorate and serve with straws. 

BLACK AND TAN. 199 
An English t erm for Half and H alf of a le and stout. (See 'Alf ancl 'Alf, 

Recipe No. 184.) 

BLACK STRIPE, COLD. 200 
FOR SORE 'l'HRO.A.T. 

Place a t ablespoonful of N ew Orleans molasses in a ,small ba r-glass with 
a jigger of St. Croix rum; stir well and serrn. 

BONANZA. 201 

Into a stem claret-gla ss place a piece of ice, a pony of brandy and a 
jigger of angelica; fill the balance of the gla ss with reisling; stir and serve. 

BRANDY AND GUM. 202 
Place about a barspoonful of gum syrup in a small bar-glass containing 

a small toddy-spoon; set in front of pa tron with a bottle of brandy a t his 
right hand, allowing him to serve himself to the liquor; stir well and ser ve 
ice water on the side. 

BRANDY AND SODA. 203 
Place a long, thin glass containing a piece of ice in front of the customer 

with a small bar-glass alongside of it, so tha t be may measure b is liquor, if 
be so desires. Set a bottle or decanter of the desired brand of liquor a t th e 
patron's right band, and when he has helped him self to the brandy fill the 
glass with siphon soda . That's all. 

BRANDY CHAMPERELLE. 204 

Place equal quantities of cura~oa, anisette, chartreuse (yellow or g reen) 
and cognac in a sherry-glass in the order named and dash with a few drops -
of Angostura bitters. Pour the ingredients ca refully, so they will not mix, 
):mt lay one on top of the otbl'Jr like a Pousse Caf e. Serve ice water on the si le. 



54 MISCELLANEOUS DRINKS. 

205 BRANDY DAISY. 
Half fill a medium-sized mixing-glass .with cracked ice, add the juice o:f 

one lemon, three dashes of orange cordial and a jigger of brandy. Shake, 
strain into a punch-glass, fill up with siphon seltzer and serve. 

206 BRECK AND BRACE. 
A 49ER'S BEVERAGE. 

Fill a wine-goblet with cracked ice and stir the same thoroughly unti] 
the glass has been thoroughly chilled; now throw out the ice and fill the glass 
with b:;tr sugar and throw that out, leaving the glass apparently frosted inside. 
Pour in a jigger of good cognac and fill the glass up with cold champagne of 
the desired brand. Then smile. 

207 BROMO SELTZER. 
FOR HEADACHE. 

Take two large pint glasses, into one of which place about two barspoon­
fuls of Bromo Seltzer and squirt about a · small mixing-glassful of siphon soda 
into the other glass; then quickly toss the soda and Bromo back and forth 
two or three times and serve as quickly as possible while effervescing. 

208 BUTTERFLY FLIP. 
(From the recipe of my old friend and associate, MR. JAs. H. 0 'BRIEN, of SaJ:i 

Francisco. Mr. 0 'Brien was awarded a gold medal by Richard K. Fox 
in 1891 for conceiving this delicious beverage.) 

Into a hea.,vy cobbler-glass place some cracked ice, a small barspoonfuJ 
of sugar, a jigger of cognac, a pony of creme de cacao and a dash of Angosturn 
bitters, fill up the glass with fresh sweet milk, shake thoroughly, grate nutmeg 
over the top and serve with straws. 

209 CABLEGRAM. 
A Bourbon Whiskey and Ginger Ale Highball with a little sour ailded is 

known by the above appellation. 
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CAFE KIRSCH. 21-0 

Place half a pony of aniset te and half a pony of kirscbwasser into a 
large mixing-glass with two cubes of .suga r; fill the glass three-quarters full 
of hot black coffee; shake until cold wi t h two large lumps of ice and serve 
in large cut goblet. 

CARDINAL FOR A PARTY. 211 

Dissolve six tablespoonfuls of sugar in the juice of t en lemons and one 
bottle of plain soda. Add a jigger of yellow Chartreuse and pour in a large 
bottle of Burgundy and a pint of Sa uterne. Mix thoroughly, place a large 
piece of ·ice in the bowl, decorate with slices o.f orange and pineapple and a 
few sprigs of mint, and serve in thin glassware. 

CHAMPAGNE JULEP. 212 
THE COSTLIEST DRIN K MADE . 

William, the f amous N ew York mixologist, is Tesponsible for the creation 
of this very expensive decoction and he declares tha t none but a master band 
can be entrusted to compound this perfection of the - art. 

The foundation of this drink is made by crushii:!_g three or four sprigs 
of mint antl three lumps of sugar in a dash of water. This produces a blue 
tincture of mint. To this is added two ponies of the best brandy. 

The foundation is thus laid and the superstructure 'is now added. It con­
sists of a pint of the finest champagne. Over this is placed a floor made of 
cracked ice, which supports the chief feature of the julep. 

A circula r f ence is next built about the t.op of the glass with slices of pine­
apple, banana, citron and orange and a f ew red roses. 

This vivid inclosure is then filled np with vanilla ice cream. A f ew choice 
berries of a bright color a re set on top of t he white cream and some per fect 
sprigs of mint are made to tower above the miniature flower garden. When 
completed the julep, William declares, is the king of all mixed .drinks, and is 
to a bar what a beautiful flower is to a lady's boudoir. It suggests the 
fragrance and pure beauty of na ture. To use bis own expression, " it is t he 
perfection of moist joy. '' 

CHAMPERELLE. 
(See Brandy Champarelle, Recipe No. 202.) 

213 
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214 CHASER. 
Any liquid which is drank after or served wi t h a dri11k of spirituous 

liquor is called a Chaser. 

215 CIDER NECTAR. 
Fill a punch-glass with fine ice anu set it in front of the customer. Then 

take a la rge mixing-glass and put in it a dessertspoonful of sugar, the Jmce 
of two lemons, a dash of whiskey or brandy and some cider. Stir until the 

. sugar is dissolved and then pour over the :fine ice in t he punch-glass, decorate 
with fruits in season and serve with straws. 

216 CLARET AND SELTZER. 
Place a piece of iee in a long, thin glass and fill the glass with half claret 

and half syphon seltzer and serve. 

217 COLLINS. 
A Collins is a very large Gin Fizz served in a pint glass. A John Collins 

is made of Holland gin, a Tom Collins is made of Tom gin, and a Whiskey 
Collins is a very large Whiskey Fizz. (See John Collins, Recipe No. 249.) 

~ 218 CONCLAVE. 
Into a very large soda glass or goblet place a piece of ice, a jigger of 

raspberry syrup and a small barglassful of sweet milk; :fill the glass with 
sweet pr lemon soda and serve after a thorough stirring. 

219 COPENHAGEN. 

Place a heaping barspoonful of Tom and J erry batter (see Recipe No. 
155) into a mug or medi um-size cut glass; dissolve in a little lemon soda, add 
a lump of ice and a dash of Jamaica rum; fill the glass with more lemon 
soda, stir thoroughly until the mixture is a ll of on~ consistency and serve. ' 
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CRUST A. 220 
Prepar6 a stem claret-glass by rubbing the rim with a piece of lemon ; 

then dip the edge in bar sugar, so as to frost the glass. Pare a lemon as yon 
would an apple, so t he peel will all be in one piece; lay the peel in the glass 
carefully with a fork or sugar tongs, so it will just fit the interior of the 
glass. Now take a medium-size mixing-glass three-quarters full of cracked 
ice, and add two drops of Angostura bitters and a flavor of maraschino; throw 
in a jigger of good cognac, stir thoroughly, strain in to p repared glass and 
serve. 

CUCUMBER. 221 
'.l'HE WILUE BOYS ' FAVORITE. 

Over half a pony glassful of creme de menthe carefully pour half a pony 
glassful of rich cream and serve. Be sure to pour carefully, so the cream 
will float on the liqueur. 

DELIGHT. 222 
Equal parts of French Ratifia and cognac served in a pony glass with ice 

water . on the side is a Delight. 

DOG!S NOSE. 223 
ENGLISH. 

A mug or glass of stout with a ""dash of gin added. 

DRY. 224 
The word ''dry'' in connection with wines, liquors or beverages of a lly 

description means without sweetening. 

DURKEE. 225 
Into a medium-size mixing-glass plaee half a lemon with just enough 

sugar t o overcome the acidity of the som . :Mud dle well with a toddy-stick, ns 
in making a Soft 'foddy or a Rickey, fill t ho g lass two-thfrds f ull of fin e ice, 
add a jigger of Jamaica rum, flavored with a li ttle Cural}oa and fill th e gla . 
with siphon soda. Stir well and serve with straws. 
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226 ECAU. 
This is a double-distilled kummel made into a liqueur and should be 

served after dinner by being poured over shaved ice like creme de menthe, etc. 

227 EGG NOG. 
Place a barspoonful of sugar in a large mixing-glass," add some fine ice, 

a raw egg, a jigger of cognac and a dash of St. Croix rum. Fill the glass 
with good milk, shake thoroughly, grate nutmeg over the top and serve with 
straws. 

228 EGGNOG. 
ONE GALLON. 

Dissolve four tablespoonfuls of bar sugar in three quarts of pure fresh 
milk in a punch-bowl, to which add a small barglassful of Cura~ao, seven­
eighths of a bottle of cognac and one-eighth of a bottle of either St. Croix 
or Jamaica rum. Now beat the yolks of a dozen fancy selected fresh eggs 
until thin, and the whites until stiff and frothy; stir the yolks into the above 
mixture and lay the white froth carefully over the top of the liquid. Sprinkle 
a little red and blue confectioners' sugar over the froth, but do not add nut-. 
meg. Hav!l a little grated nutmeg on the side, and those who prefer it can 
usa it. -

If the eggs are not scrupulously fresh great difficulty will be experienced 
in separating all the yolks from the whites, and when this trouble occurs it 
will be found impossible to make a nice froth. 

To make a large quantity of Egg 'Nog multiply the various ingredients 
in the above recipe by as many gallons as you wish to make, and the desired 
result will be attained. 

By filling a siphon soda bottle with some of the above mixture and 
adding a cake _of compressed yeast to it an effervescent draught fit for the 
gods can be produced. After filling the bottle and adding the yeast put it in 
a warm place for five or six hours and then remove it to a cool place for a 
few days before using, when enough gas will have generated in the bottle 
to cause it to flow like soda. This is a splendid thing for invalids. 

NoTE.-Eggs with dark-colored shells contain more coloring matter than 
those with white shells, and will consequently give better results. 

229 EGG NOG, SHERRY. 
Substitute sherry wine for cognac and rum and follow all the other 

directions in the two preceding recipes. 
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EGG PHOSPHATE. 230 
Into a mixing-glass · place a barspoonful of sugar, a barspoonful of 

acid phosphate and a raw egg; fil l the glass with cracked ice and water, 
shake well and serve with str aws. 

FIX. 231 
F ill a punch glass with fine ice and set it on the bar. Then take a metli u1p ­

size mixing-glass and put in it one desertspoonful of sugar, the juice of oue 
lemon, a jigger of whiskey and enough water to make a drink large enougli 
to fill the punch glass containing the ice. Stir well, pour over the ice in 
the punch glass, decora te and serve with straws. 

FLOAT. 232 
Any wine or liquor carefully poured ornr a non-alcoholic beverage is 

called a F loat providing the two liquids are not allowed to blend or mix. 
Claret on top of a lemonade is called a Claret and Lemonade F loat. A 
.Whiskey Floa t is about a jigger of whisliey carefully poured over a high­
ball-gfass of seltzer or other effervescent " ·ater. 

A glass of water with a cork in it has also been termed a F loat by 
some comedians. 

FLIP. 233 

(See Sherry Flip, Recipe No. 289.) 

GIN AND BITTERS. 234 

Rinse the interior of a small bar -glass with tbe desired brand of bitters 
(Boonekamp is generally used with gin ) , hand th.e customer the desi1·ecl 
brand of gin and allow him to help himself. Always serve ice water on 
the side. 

GIN AND GUM. 235 

Into a small bar-glass place about a teaspoonful of gum syrup and a 
toddy spoon; hand a bottle of the desired brand of gin to the patron, allow­
ing him to help himself, and serve ice water on the side. 
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236 GIN AND PINE. 
Into a J ecanter of good Holland gin, place several splinters of green 

pine wood, and it will be ready for use in a few days. 

237 GIN AND ·SODA. 
Place a long, thin glass in front of the patron into which you have 

placed a piece of ice; hand out the desired brand of gin and· after the 
guest . bas helped himself, fill the glass with seltzer, and serve. 

238 . GIN AND TANSY. 
Fill a decanter with tansy leaves and cover them with good Holland 

gin . In a few days it will be ready to &erve. When the bottle is empty 
r efill with gin and continue to do so until all the strength of the leaves 
has departed . Serve plain water on the side. 

239 GIN AND WORMWOOD. 
Made the same as Gin and Tansy with wormwood substit uted fo r tansy. 

240 GOLDEN SLIPPER. 

Into ~ vermouth-glass place a pony of yellow chartreuse, on the top 
of which place the yolk of an egg and fill the glass with g<?ldwasser. 

241 GRASSHOPPER. 
A LA HARRY O'BRIEN, LA1'E OF 1'HE PALACE HOTEL, SAN FRANCI SCO. 

Fill a pony-glass ~ith equal parts of Creme de Ca cao and Creme de 
Men the. li es on top of t he Creme de Menthe and see that the Creme <l e 
Cacao without mixing. 

242 GRENADINE AND SELTZER. 

Into a large punch-goblet place a piece of ice and a jigger of Grenarli ne 
syrup; fill the glass with siphon seltzer, st ir well and ser ve. 
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GRENADINE, KIRSCH AND SELTZER. 243 
In to a hi g hba ll·glass p la ce a pjece of jce, a pony of Kirschwas er and 

a jigge r of Grenad ine sy ru p; ·fi ll t he glass with siphon soda, stir well and 
serYe. 

HALF AND HALF. 244 

A mug or glass containing equa l par ts of porter and ale, or porter and 
beer. ( Sec 'A lf arul 'Alf, Recipe 184. ) 

HIGHBALL. 245 

A long, t hin g lass of a ny kind of liquor mixed with an effervescent 
liquid is called a Highball. A Brandy and Soda is a Brandy Highball; 
Scotch a nd Soda is a Scotch Highball, and Gin and Ginger Ale is a Gin and 
Ginger Ale Highball. 

HONEY AND PEACH. 246 

Place a teaspoonful of strained honey in a small bar-glass, hancl the 
custo mer the deca nte r of peach brandy, a n ], when he bas helped himself, 
stir un t il t he honey is d issolYed a nd sen c ice water on the side. 

HORSE'S NECK. 247 

Par e a whole lemon as you would an apple, place a lump of ice inside 
t he lemon, peel and drop i t in to a la rge pint glass with the encl of the lemon 
p eel hanging by the rim of the glass; fill the glass with a pint of imported 
g inger a le and ser ve wi th straws. 

IRISH HALF AND HALF. 248 

Half fill a large bar-glass with whiskey, then fill the other half with 
whiskey ( any kjnd of whiskey will do), hand the patron a bath tub, towels 
and soap a nd charge wholesale rates. 
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249 JOHN COLLINS. 
A J,A W. J. BRADLEY, OCCIDEN'.rAL BAR, INDIANAPOLIS, IMD. 

"I:ake the la rgest glass proeurable and plaee a good size pieee of ice 
in it. Set this in front of the eustomer with a bottle of Holland gin at 
his right hand so he ean .serve himself to the gin. Then t ake a large roil-ing­
glass and put in it the juice of two lemons, a heaping tablespoonful of bar 
sugar, and dissolve this in part of a bottle of plain soda; pour into the 
large glass of gin and iee, fill up the glass with the balance of the plain 
soda, stir and serve. -Many bartenders make a r egular Gin Fizz and serve 
it for a John Collins; but this r ecipe is standard and is highly recommended 
as a morning bracer after a night of dissipation. 

250 KING ALPHONSE. 

Over a pony-glass three-quarters fu ll of Creme de Cacao carefully lay 
enqugh thick cream to more than fill the glass. A spoon should be used 
to handle the cream which should be thi ck enough to st and up over the 
rim of t he glass without slopping. 

251 KITTY. 

A Claret and Ginger Ale Highball. 

252 KLONDYKE. 
From the recipe of my old co-worker and friend, WILLIAM COLEMAN, E SQ., 

Head Bartender, Royal Hawaiian Hotel, Honolulu, H . I. 

Int o a small mixing-glass place a small barspoonful of sugar, the juice 
of half a lemon, half a jigger of French vermouth and h"alf a jigger of 
Italian vermouth; shake thoroughly with some fine cracked ice, strain into a 
long glass, fill up with cold ginger ale and serve. 

253 KNICKEBEIN. 

Break an egg carefully so as not to fracture the tender covering of 
the yolk. Place the white in a bowl or mixing-glass and softly lay the 
yolk in the bottom of a claret glass. Now nearly fill the glass containing 
the yolk with equal parts of Benedictine, yellow Chartreuse a nd Kummel. 
No caution need be used to prevent the ingredients from mixing as in a 
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Pousse Cafe; and the yolk of the egg must not be placed in the glass after 
any liqueur as it should lay on the bottom. After these preparations have 
been completed, beat t he white of the egg which you have in the bowl or 
mixing-glass until it becomes stiff, sweeten to taste with bar sugar and 
with a spoon place a heavy layer over the decoction which you have just 
prepared. Dash with Angostura bitters, sprinkle with a little ground cin­
namon and serve. 

This f amous T eutonic beverage is little known in America, and few 
bartenders have ever acquired the art of compounding one. It is an after­
dinner drink, and in order to be fully appreciated, it must be partaken of 
according to the following directions, as four different sensations are experi­
enced by the drinker. Therefore, the duty of the presiding mixologist is to 
thoroughly explain to the uninitiat ed the modus operandi, etc.: 

First-Pass the glass under the nose and inhale the flavor for about 
five seconds. 

Second- Hold the glass perpendicula rly, open your mouth wide and suck 
the froth from off the top of the glass. P ause five seconds. 

Third-Point the lips and take one-third of the liquid contents of the 
glass without touching the yolk. Pause again for a few seconds. 

Fourth-Straighten t he body, throw the head back, swallow the contents 
remaining in the glass and break the yolk in your mouth at the same time. 

LA CREOLE. 254 

(A RL\IN.BO\V POUSSE CAFE WITHOUT COGNAC.) 

Pour carefully into a pousse cafe glass, so the colors will not mix, equal 
parts of the following ingredients in the order named: Raspberry. syrup, 
maraschino, yellow Chartreuse and green Chartreuse. This beverage IS very 
popular in cert~in parts of the Southern States and the West Indies wi th 

the fair sex. 

LA PIROUETTE. 255 

( A LA PHIL. HACQUETTE, ST. LOUIS, MO.) 

Fill a sherry-glass with equal parts of dry sherry and French vermouth, 
flavor with a dash of Orange bitters and a dro'p or two of Angostura; ~queeze 
a piece of lemon rind over the top and serve with ice water on the side. 
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256 LOVER 'S DREAM. 
B eat a n egg thoroughly and p nt it in a la rge goblet with the juice of 

one lemon and a desertspoonf ul of bar sugar; fi ll the goblet with a cold 
bot t le of ginger a le, s tir thoroughly and sen 'e with stra ws. 

257 MAITRANK OR MAY-WINE. 

GERMAN. 

This drink is called May-wine because it is ma de from a shrub or pla nt 
which is ga ther etl only in the month of May. At other times of t he year 
i t does not p ossess the necessary fragra nce. 'fhis plant is called Woocl rufI 
in E.nglish, but the German na me is W aldmeis ter. To prepare thi s famous 
bm·era g e p lace a heaping ha ndful of these leaves in a pitcher and cover t hem 
with good white wine of a ny bra nd, alJowing it to stand for twenty-four 
hours ; sweeten to t aste, stra in, bottle, cork tightly and lay the bot tles cl own 
in a cool place. This wine can be used for punches, cobblers, or a ny purpose 
for which white wine is recommended. 

258 MAMIE TAYLOR. 

M uclclle half a lim e in a ricky-glass, a dd a piece of ice a nd a jig ger of . 
Scotch whiskey, fill the glass wi th ginger ale, stir a nd ser ve. 

A , 

259 MELE CASSIS. 
(A FAMOliS FREN CH AFTER-DINNER DRI N K .) 

Ha lf C J"cme de Cassis a nd half cogna c ser ved in a pony-glass with pla in 
water on t he sitle, is known by the above appellation . 

260 MINT JULEP. 

Ta ke a large g lass, put in one spoonful, or a couple of squar e lumps of 
s uga r , a little seltzer and a few sprigs of mi nt ; crnsh all well t og ether w ith 
muddler. F ill t he glass wit h shaved ice, "pom· in one j igger of bra ndy, 
t h row in a fr w s prig s of' mi nt ( s tems dow nwn rd ) in center of glass, cla sh 
ll'i th J a ma ica rum . D ecorate wi t h fr uits ;rnd spr i nkle w ith bar sugn 1· ; i n se r ~ 

strawe. 
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MINT JULEP. I ' 261 

A LA JOHN 'Y BRACE, NEW YORK CITY. 

THE NEW STYLE. 

Fill a la rge goblet with fin e ice and pom a jigger of cognac over it; 
then take several sprigs of youug, tender min t aucl place them in a medium­
size mixing-glass with a clessertspoonful of bar sugar anu just enough seltzer 
to nearly fill the goblet, in whicli you have a lready placed the fine ice and 
brandy. Press the mint with a muddler until the sugar is all dissolved and 
the water is well flavored with mint, strain iuto the goblet of ice and brandy, 
clash with J amaica rum, orn ament with fruit 11 and a few sprigs of mint 
which have been moistened an d dipped in sugar, and serve with straws. 

Great care should be used in selecting the very young tender shoots of 
the mint as the old shoots and leaves have a rauk bitter taste aud a re there­
fore worthless for making a delicately flavored julep. 

This f amous clecoction was christened by a Southern gentleman who was 
a great admirer of Shakespeare's works, a nd who, upou an occasion of having 
tried ''grass in his liquor, '' was so moved by the result tha t there came to 
his mind a vision of hi s favo rite heroine, the daughter of Lady Capulet and 
the ''sweet, sweetiug'' of Romeo; thereupon he enthusiastically named his 
beverage ''Mint Juliet,'' a te rm which later bibbers ham corrupted into 
Mint Julep. 

It has been cla imed that a Yankee drummer originally introduced nlint 
into the South .as a flavor for liquor many years before the Rebellion and 
tile following good story bas often been told to illustrate the same. 

It seems that. once upon a t ime the aforesaid clrllDlmer was a guest at 
the plantation of a very hospitable old K entuckian an d during his sojourn 
there one warm summer's evening, ma de bis host acquainted with the secret 
of blending a little mint with the old fashioned toddy which was the planter's 
customary tipple. 

A f ew years a fterward the drumm er happened to be in the vicinity of 
the plantation on a business trip and r esolved to call on hi s old acquaintance. 

The old negro ser vant, who answered his summons, tearfully informed 
him that "Massa had done gone to H ebben six months befo' ." 

"Yon don't say so !" sorrowfully exclaimed the visi tor . "And what could 
have bee11 t he cause of my clear old friend's death 9" 

"Well, yo u see, sah," replied the darkey, "there was a trabbling man 
from up North heah a few years ago and he showed Massa how to put grass 
in his likker and clat 's all ole Massa done from clat clay to de clay of his def." 
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MISCELLANEOUS DRINKS. 

NEAT. 

" The word ''neat'' is used in Great Britain to denote plain or straight in 
connection with the ordering of any liquor, as whiskey neat, meaning whiskey 
straight, etc., etc. 

263 ORANGEADE. 
Take twelve drachms of concentrated infusion of orange peel, twelve 

drachms diluted tartaric acid, five fluid ounces of syrup of orange peel and 
two gallons of water. Mix well and bottle. This is an excellent summer drink 
and is a cure for diarrhrea. 

264 ORANGEADE. 
TO ORDER. 

Squeeze the juice from two good Navel oranges into a lemonade glass, 
add a dessertspoonful of bar sugar and some cracked ice; fill the glass with 
syphon seltzer or plain water ; stir, decorate and serve with straws. 

265 PICK ME UP. 
TO SOBER A DRUNK. 

(See Recipe No. · 522.) 

266 PICON. 

(See Amer Picon Recipe No. 186, and Picon Punch Recipe No. 352.) 

267 POMPIER. 
A FAMOUS FRENCH DRINK. 

Into a highball glass place a pony of Creme de Cassis, a lump of ice 
and a j~gg;er of French vermouth; fill the gfass with siphon seltzer, stir and 
serve. 

268 PONY. 
The term pony in connection with the retail liquor business means very 

small, therefore a pony of any beverage is the smallest possible drink that 
,«an be SIJrved and a .pony-.g lass is a ,gla ss having tb.e s,mal,lest possibJe .ca;pa.ci~y. 
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PORT LIGHT. 269 
A LA .MR. WM. BROWN, TUCSON, ABlZ. 

A highball of Rose Menthe and seltzer or Creme de Rose ancl seltzer. 
This beverage takes its name from a red light which is always carried 

on all vessels after dark on the left hand or port bow. 

PORT WINE NEGUS. 270 

Dissolve a teaspoonful of bar sugar in a little water in a small glass; 
add a piece of ice and a jigger of port wine and serve without decorations 
or spice. 

POUSSE CAFE. 271 
FIVE COLORS. 

Pour the following liqueurs down the side of a small pony or pousse 
cafe glass slowly and carefully, so the ingredients will not run together but 
lie on top of one another wuhout mixing. One-fifth glassful of raspberry 
syrup, Creme de Vanilla or Creme de Cassis, one-fifth glassful of maraschino, 
one-fifth glassful of Creme de Menthe, onll··flfth glassful of yellow Chartreuse 
and one-fifth g lassful of cognac. Serve ice water on the side. 

POUSSE CAFE. 272 
NEW ORLEANS STYLE. 

Make a Pousse Cafe according to the :-'receding recipe and set the cogu1c 
afire before serving, allowing the fusil oil in the brandy to consume; then 
immerse a piece of ice with an ice tongs into the cognac to cool it and serve 
ice water for a chaser. 

POUSSE L 'AMOUR. 273 
Pour a little maraschino into a vermouth-glass, carefully lay the yolk 

of an egg on top of this, cover the yolk ':dth Creme de Vanille and fill the 
glass with cognac. The . colors should not mix. 

QUEEN CHARLOTTE. 274 
Place a piece of ice, a jigger of raspberry syrup and a dash of orgeat 

eyrup in a large glass. Fill the glass with lemon soda or sweet soda, squeeze 
and twist a piece of lemon peel over the drink, stir thoroughly and serve. 
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275 QUENCHER. 
A LA. THE LATE TOMMY MULCAHY . 

Take a mb:ing-glass, half filled with fine ice, throw in four spoonfuls of 
sour, two spoonfuls of bar sugar and one jigger of fine cognac. Break :in 
egg into a separate glass, and if pleasant, throw into your mixer; shake well, 
strain into a large pint glass and fill up with a cool bottle of imported ginger 
ale. This makes one of the fin est long drinks known. 

276 RAFAEL NECTAR. 

Into a large bar-glass place a tablespoonful of sugar, two jiggers of 
sh er ry and a raw egg. Fill a shaker with fine ice, shake thoroughly, strain 
into and ser ve in a goblet with fruits and straws. 

277 REVELATION. 
A SWELL AFTER-DINNER DRINK. 

A LA DENNIS O'SULLIVAN, PORTLAND, OltE. 

Into a small mixing-glass place a little cracked ice, two-thirds of a pony 
of Benedictine, one-third of a pony of Kununel and seven drops (no more) 
of Creme de Menthe. Twist and throw in a piece of lemon peel (a la cocktail). 
Stir thoroughly until cold and serve in a pony-glass. 

This is a most seductive after-dinner beverage, and was originated by 
M1·. Dennis O'Sulliva n, the well-known mixologist, several years ago, and is 
still very popular with many connoisseurs and clubmen. 

278 REVIVER. 

Into a large goblet place two lumps of ice, a jigger of raspberry syrup, a 
wine-glass of milk and a pony of brandy. Fill the glass with sweet soda, stir 
and serve. 

279 RHINE WINE AND SELTZER. 
Half fill a medium-size cut bar-glass with cold Rhin e wine ancl fill up the 

balance of the glass with siphon seltzer off th e ice. 
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RICKEY. 280 

C.:arufu lly pick the seeds out of half a lime with t he point of a lemou­
knife, and t hen cut the skli1 in thrce or four places as you would cut a pie, 
but don't cut a ll t he way t hrough the rin1l; place the half lime in a highball 
glass with a heavy bottom (there are rickey-glasses made expressly for this 
purpose) and muddle well \Yi th a toclcly-stick; ad cl a piece of ice and the 
desired brand of gin (a jiggerful), fill the glass with siphon soda, stir 
well and serve. 

NOTE.-Several different kinds of machines have been patented from 
tim e to time fo r the purpose of making Rickeys and some bars have adopted 
Rickey-squeezers with more or less success, but the above recipe is the 
standard way of making this fa mous decoction ancl probably always will be. 

ROCK AND RYE. 281 

Into a decanter of good rye whiskey place three or four sticks of rock 
candy and set it away for a few clays before using. Serve the same as 
any plain liquor. Some bars ' carry rock candy syrup and when Rock and 
Rye is ordered they serve a litt le rock candy syrup in a small bar -glass with 
a toddy-sp oon and allow the patron to help himself to the liquor. Either 
way is correet. 

RUM AND GUM. 282 
Pour about a teaspoonful of gum syrup into a small bar-glass, place a 

toddy-spoon in the glass, hand the customer a bottle of Jamaica rum so h~ 
can help himself, and ser ve ice water on the side. 

SAM WARD. 283 
White Curac;;oa en frappe with a sli ce of lemon inserted in the ice. 

Serve with a short straw. 

SCAFF A. 284 

fill a sherry-glass with half maraschin o and half cognac; add a fe1>: 
drops of Angostura bitters and serve ice water on the side. This beverage 
is usually called a brandy Sea ffa. 
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285 SEIDLITZ POWDERS. 
These powders should be kept in every .well regula ted bar. They are 

harmless when used properly, and are invaluable for settling a disordered 
stomach. 

Place tweuty-five gra ins of carbonate of soda and three drachms of 
Rochelle salts in a blue paper, and twenty gra ins of t arta ric acid in a white 
paper aud administer in the following manner : Dissolve the contents of the 
blue paper in a small bar-glass of water and t he powder contained in the 
white paper in a very large glass with a little water in the bottom. Now 
pour the contents of the small glass into the la rger one and drink immedi­
a tely while effervescing. 

286 SETTLER. 
A name sometimes given to a mixture of equal parts of cla ret a ud 

plain soda. 

287 SHANDY GAFF. 
This drink is a mixture of equal parts of ginger ale and ale, but lager 

beer can be substituted for ale if preferred. 

288 SHERRY AND EGG. 
Dash a little sherry wine into a small bar-glass; break an egg into 

another glass and if good throw in and place in front of the customer 
with a sherry bottle a t his right so he can help himself to the wine. The idea 
of putting a little wine in the glass before placing the egg in was conceived 
for the purpose of preventing the egg from sticking to the glass while 
drinking. 

289 SHERRY FLIP. 
A LA H ERDERT CORJ,E '.rT, HON G KON G. 

Into a small mixing-glass place a dessertspoonful of sugar, a raw egg 
and two jiggers of Sherry wine ; shake well with t wo or three lumps of ice 
in the shaker, strain into a bjghball gla •1s, gra te nutmeg over the top and 
serve. The above r ecipe is suitable for making a filp of whiskey or any 
other wine or liquor by substituting the desired brand of liquor for sh erry 

wine. 

l 
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SLING, COLD. 290 
Dissolve a cube of sugar in a little \Yater and add a jigger of the 

desired liquor a nd a piece of ice; stir, grate nutmeg over the top, a ild a 
piece of twisted lemon peel and ser ve. 

SMASH, BRANDY. 291 

Place a barspoonful of sugar, a squirt of seltzer and three or four 
young tender shoots of mint in an old fashibned cocktail-glass; press the 
mint slightly with a muddler, add a lump of ice and a jigger of cognac; 
stir well, dash with seltzer again and serve with -a toddy-spoon in the glass. 

SNOWBALL. 292 

Into a small mi."\.i.ng-glass place a barspoonful of sugar, a j igger of 
whiskey and the white of an egg; fill the glass with cracked ice, shake well, 
decorate with fruits and serve with straws. 

SODA AND SYRUP. 293 

P lace a piece of ice and a jigger of raspberry syrup in a large cut 
goblet; fill up with sweet soda, stir and serve. 

STARBOARD LIGHT. 294 

A green Creme de Menthc highball is called a Sta rboard Light by naval 
officers and steamship men in consequence of its beautiful green color, which 
r eminds one of the right-hand or starbo:ud light which all vessels are com­
pelled by law to display at night. 

STARS AND STRIPES. 295 

The English name for a Pousse Cafe. The idea of calling this popular 
French beverage by such a name originate1l once when a wag became intoxi­
ca ted by an over -indulgence in these enticing mixtures, and declared that 
before partaking he had observed the most beautiful stripes, but afterward 
all he could see was stars. H ence t\le name "Stars and Stri_pes," (ScC' 
Recipes Nos. 271 and 272. ~ 

starbo:ud
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296 STAY DOWN. 
TO SETTLE THE STOMACH. 

Into a highball-glass place a small pieee of ice, a pony of Creme do 
Cassis and a jigger of good cognac. Fill the glass with English Club Soda 
or some good effervescent water, stir and serve. 

This decoction will act like magic on the stomach after a hard night. 

297 STICK. 

A Stick is a jolt of alcoholic liquor aclcl<>rl to a soft drink. 

298 STONE FENCE. 

A mixture of equal parts of whiskey and apple cider. 

299 STONE WALL. 

Into a soda-g lass place a spoonful of bar suga r and a jigger o~ whiskey; 
. add a lump of ice and a bottle of p lain soda; stir thoroughly and serve. 

300 STRAIGHT GOODS. 

Liquors that have not been rectifi ed or blended. 

301 SUNRISE. 

Half fill a sherry-glass with lime juice cordial and then carefully pour 
good cognac down the side of the glass un til full. 'l'he cognac is set on fire 
before serving to destroy t he fusil oil in the liquor. Always be careful not 
to allow the ingredien ts to run together, keepiug the brandy on top. 

302 THE BOY. 

An English term for Champagne. When a Briton has a load of the 
vIBtage aboard he is li able to say that be is full of '' 'l'be Boy. '' 
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THIRST BREAKER. 303 
ABDUL HAMID. 

From C. W. Sternn's fam0.is ·book "With Kitchener to Khartoum." 
Into the largest g lass procurable pour a large drink of equal parts 

of French vermouth and Gordon gin; fi ll the glass with a cold bottle of 
Schweppes' Cl ub Solla a nd quaff. L emon or lime juice is sometimes added. 

TOM COLLINS. 304 

Proceed t he same as in making a John Collins but use Tom gin instead 
of Holland . (See Recipe No. 249.) 

TROTTER. 305 

A name sometimes given to a small milk punch . 

UNFERMENTED WINE. 306 

FOR CHURCH USE. 

Pick from t he sterns and weigh any quantity of grapes and cook with 
very little water; add one-quarter a s much sugar as you ha Ye used grapes and 
a llow the mixture to simmer until the seeds, pulp and skins are all separated; 
st;~in thro ugh a 0 muslin bag, bottle while warm, cork tightly and lay the 
bottles down in a cool place. 

VERMOUTH GOMME. 307 
A GREAT FRENCH BEVER.A.GE. 

Into a long thin glass place a piece of ice, gum syrup to taste and a 
jigger of French vermouth; fill the glass with any effervescent water; stir 
thoroughly and serve. 

VELVET GAFF. 308 

· Half champagne and half Dublin Stout mixed together in any quantity 
or served in any style is all there is to this famous British beverage. 

Be sure to have the wine and porter both very cold before opening. 
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309 VICTORIA. 
(See Absinthe Mixtures- Recipe No. 13.) 

310 WATERMELON A LA MODE. 
THE LATEST FAD IN SWELLDOM. 

Make a little less than a quart of good strong brandy punch, cut a holu 
in the end of a large ripe watermelon and save the plug which has been cut 
out; pour the punch slowly into the aperture until the melon has absorbed it 
all (it usually takes thirty minutes to accomplish this), replace the plug, 
ice the melon thoroughly, and when ready to serve cut into slices and serve 
on plates with knives, forks and napkins. 

A cold quart of champagne is sometimes used instead of the punch. 

311 WHI JUTTER§. 
Put a dash of Angostura bitters in a small bar -glass and then throw i t 

out, l ea ving onJy a little mois ture in the g1as11, HiJ;nd a doc11nter or bottle 
of whilikoy to the customer, a llowing him t~ help himself, and serve ice wa tor 
on the side. 

312 WHISKEY AND GLYCERINE. 

No well regulated bar-room should ever be without pure glycerine, kept 
in a syrup bottle. Nothing sweetens spirituous liquors so well a nd nothing 
ean excel a t easpoonful of glycerine for hoarseness. Use the same as g u111 
syrup. 

313 WHISKEY AND GUM. 

P lace a dash of gum syrup in a small ba r -glass containing a spoon, hand 
the customer the whiskey and serve ice water on the siclo after stirring tl1 0 

drink. 

314 WHISKEY AND QUININE. 
P l a ce a.b o ub a. t ablespoonf ul of gum syrup in a Small bar-glass, lay the 

clOBO of quinine on top of the syrup with a clean dry t odccy-spoon, hand t h " 
pa tron the desired brand of liquor and do ;n oti abl.:r the mix turo ns the quininn 
snoul d Ja.y on top of the iiyrup ; then the drinker does not taste the mec1icinu 
which is very disagreeable and bitter. 
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WHISKEY AND SODA OR SELTZER. 315 

Place a piece of ice in a long thin glass, band the customer the desired 
liquor, and after be bas helped himself fill the glass with siphon soda or seltzer. 

WHISKEY AND SUGAR. 
(See Whiskey Toddy Recipe No. 422. ) 

WHITE PLUSH. 
Whiskey a nd milk. 

316 

317 

W HITE ROCK HIGHBALL. 318 
Pln ~ hill th u gh ntuining a Jnmp ef ice aucl u sw~11 bar-g1a~s 

rn f ron t of the customer with a bottle of th e clesirocl brand 0£ Ji UOF at hl5 

rigl1 t hand . After the p a tron bas h clpecl himself fill the glass with White 

Rock mineral water . , '' 'l'bat 's all. '' 

WHITE SATIN. 319 

An old E nglish name for gin. 

WHITE STRIPE. 320 
FOR SORE THROA'l'. 

Into o. medium-size glass place about a tablespoonful of molasses, thr 
juice of a lemon and a piece of ice; Jlll tho glo.ss with whito win (nny 
brand), stir until the molasses dissolves a nd serve. 

WIDOW'S DREAM . 321 

.!), ,(. 11. J. o . WILLI MSON, :MELBOUR E. 

Into a stem cocktail-glass place about a dOBB l't~poonfnl of r .. ea c· P~rrin'R 
Worces~ r shi fo ea.ucc, a. r aw egg a nd salt aud pepper to taste. Sor ithout. 
wat r . This drink in some Joauli t ies is eruJ cl a Mountain Cocktail; some 
people call it a Prairie Cocktail, while others torm it ri Bone Obokt n li . l \ i ~ 
a very good pick-me-up, however. 
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T he word "punch" is taken from t he Sanscri t "Pancha," or t he P ersian 
'' Punj,'' which denotes the usual number of ingredients of which it is 
<:omposed, vi z. : five. 

'fhen fill the bowl-away wi th gloom! 
Our joys shall always last! 

For hope will brighten days to come, 
Auel memory gild the past !- 1'homas Moore. 

326 - APPLE PUNCH. 
Lay alternately in a large punch-bowl slices of apples and _ lemons and 

strew each layer with powdered sugar. When the bowl is half full pour two 
bottles of claret over the apples and lemons, cover with a clean cloth and a llow 
it to stand five or six hours, after which strain through a muslin bag, ice, and 
serve in cut glassware. 

327 ARRACK PUNCH. 

Into a punch-glass place a piece of ice and pour over it three-qua rters 
jiggerful of Batavia arrack and one-quarter j iggerful of Jamaica rum. 
Then into a small mixing-glass place a large spoonful of sugar (as t his punch 
needs much sweetening), the j uice of one lemon a nd a little seltzer. Stir 
until, dissolved, pour into prepared punch-glass, a tld a dash of champagne, 
sti r again, decorate and serve. 

328 ARRACK PUNCH FOR A PARTY. 
ONE-HALF GALLON. 

Cut six lemons into thin slices and remove t he seeds. P lace t he slices 
into a vessel containing one quart of old Anack and steep for :five or six 
hours. Then carefully remove the slices without squeezing them. Then take 
about a pountl of crushed or cube sugar and boil in one quart of water, add 
the hot solution to the arrack and let it cool. W hen you wish to serve this 
renoW11ed ·beverage place it in a punch·bowl with a large piece of ice and 
decorate with fruits in season. A flavor of Jamaica n un is sometimes added. 
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AUTOMOBILE PUNCH . . 329 
Stir a can of gusoli ne with a monkey-wrench; add a few bolts and 

washers and decorate with nuts. If the patient wants it hot, touch a match 
to it.-Fli.egende Blatter. 

No•rE.-The a uthor has never had any e2rperience with this drink either 
hot or cold, so cannot r ecomm end it. 

BICYCLE PUNCH. 330 
Sweeten a glass of cold milk and seltzer and serve with or without straws. 

BRANDY PUNCH. 331 
Into a n egg-shaped goblet place a piece of ice, O\' er which pour a jigger 

of cognac. Then take a small mixing-glass, into which place a large spoonful 
of b ar suga r, the juice of two lemons, a dash of Cura<;oa and a little water 
or seltzer_ Stir thoroughly, pour into the stem glass containing the ice and 
liquor, add a little fruit a nd serve. Top off With a dash of Jamaica rum or 
a little chanipagn&. 

BRANDY PUNCH. 332 
FOR A PARTY OF TEN. 

Into a la rge punch-bowl place about a pound of sugar, three jiggers of 
Cura<;oa, one jigger of maraschino and the juice of twenty lemons. Pour in 
just enough effervescent water to make the mixture dissolve, add a bottle 
and a half of good cognac and flavor with a wineglassful of Jamaica rum. 
Should the party b e composed of any ladies, in place of rum flavor a pint 
of champagne would be preferable. Place a large piece of ice in the bowl 
and decorate with fruits. 

CHAMPAGNE PUNCH. 333 

Into a punch-bowl place five t ablespoonfuls of sugar, the juice of t en 
lemons, a jigger of Cura<;oa and a pony of maraschino. Dissolve in a small 
bottle of plain soda, acld a quart of the desired brand of champagne and a 
large piece of ice. Decor a t e with fruits. J amaica rum or good cognac can 
be used for a flavor. Either must be used, as champagne itself does not 
possess body enough to make a good punch. 
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334 CLARET PUNCH. 

Place one t ablespoonful of sugar and the juice of one lemon in a large 
mixing-gl ass. Fill the glass with fine ice and pour in as much claret as the 
glass will hold . Shake well, ornament with fruits and serve with straws. 

335 CLARET PUNCH. 
FOR A PARTY. 

Place ten t ablespoonfuls of sugar in a punch-bowl and add the juice of 
a dozen lemons and a small bottle of plain soda. Stir until dissolved, add a 
j igger of creme de vanilla ancl one ancl one-half b6ttles of good cla ret . Stir, 
decora te, ice and serve in thin glassware. A pint of cold champagne pourecl 
over this punch just before ser ving is a great benefit to the flavor and adds 
life to it which it would not otherwise possess. If too strong, add a siphon of 
seltzer or a bottle of any effer vescent water. 

336 CREAM PUNCH. 

Into a la rge mixing-glass place a small spoonful of sugar, a jigger of 
cognac and a dash of St. Croix rum; flll the glass with pure fresh cream and 
shake thoroughly with three or four lumps of ice, strain into large gob1et, 
gra te nutmeg over the top and ser ve with straws. 

337 DANIEL WEBSTER MADE THIS PUNCH. 

RECIPE U SED BY THE GREAT S TATES M AN FOR FOURTH OF JULY NECTAR. 

This is the recipe for Daniel Webster's punch which has been preserved 
f or the great expounder's successors, and the veteran punch-maker, L. J. 
Powers, of Springfield, Mass., annually compounds it on the glorious Fourth. 

T wo dozen lemons, stra ined ; t wo pounds of sugar, one-half pint green tea, 
strained ; one quart · best bran dy ; three quarts cla ret; bottle and keep over 
night. Then add champagne to suit the t ast e, strawberries, bananas, oranges, 
cherries, pineapples and any fruit desired. Serve in punch-bowl with ice. 
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DRY PUNCH. 338 

Into a punch-bowl place eight t ablespoonfuls of sugar, the juice of eight 
lemons,. a j iggerful of Cura'loa and a quart of tea. Stir until the sugar is 
dissolved, add a bottle of coguac an cl a piece of ice; decorate and serve in 
thin glassware. This punch may be bottled and kept for any length of time 
and is said to improve with age. It is a very strong beverage, however, and 
some kind of effervescent water should be ser ved on the side, so that any 
member of t he party who does not desire to partake of such a strong punch 
may dilute his portion. · 

FIRST INFANTRY REG'T PUNCH. 339 
Into a large punch-bowl p~ce one pound of sugar and the freshly 

squeezed juice of twenty lemons; add two jiggers of Curac;oa and a quart 
of effer vescent water. Stir until the sugar is all dissolved, add two quarts 
of champagne and half a bottle of good cognac. Stir well, place a large 
lump of ice in t he bowl and decorate with fruits in season and a few sprigs 
of mint. S~rve in t hin glassware. 

GOTHIC PUNCH. 340 

P lace twelve tablespoonful s of bar sugar in a large punch-bowl with the 
juice of a dozen le±rlons. Dissolve in two bottles of Catawba wine and one 
bottle of good claret. Add a quart of champagne, a large lump of ice and 
some sliced pineapple. Serve in thin glassware. 

GRENADINE PUNCH. 341 

Into a large goblet place two j iggerfnls of grenadine syrup,. the _juice 
of one freshly squeezed lemon and a piece of ice. Fill the. goblet with Siphon 
soda, stir thoroughly, decorate with a slice of orange an d serve with straws. 

HUB PUNCH, BOSTON STYLE. 342 

Into a cut bar-glass place about two barspoonfnls of gum syrup, the 
juice of one len~on, a piece of ice, a jigger of cognac and a dash of St. 
Croix rum; fill the glass with effervescent water, stir, decorate and serve. 
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343 IMPERIAL PUNCH. 
The proper way to brew this celebra ted beverage is to ma ke it without 

the use of any water, and to use half champagne and half whfakey or bra ndy. 
Of course this makes a very rich and eA'}Jensive drink as well as a very 
intoxicating one, but the following recipe is the correct thing :-

Into a large goblet place two j iggers of whiskey or brandy (whichever 
the customer prefers) and a large piece of ice. Then place a tablespoonf ul 
of bar sugar in a large mixiDg-glass with t he juice of two freshly squeezed 
lemons. Add about a barspoonful of Curac;oa and as much champagne as 
you have used liquor. Stir thoroughly and pour into the goblet of liquor and 
ice. Stir again and serve without decorations of any kind. 

NOTE.-Many bartenders make an extra la rge punch with seltzer instead 
of champagne for an Imperial, while some use part seltzer and part win e. 
Of course it is necessary to economize occasionally for various r easons, so 
the presiding mixologist can use his own judgment as long as he makes a 
large goblet of punch and does not forget t o add a little Curac;oa. 

344 MAITRANK OR MAY-WINE PUNCH. 
(GF.RMAN.) 

Into a large punch-bowl place six t ablespoonfuls of sugar, a jigger of 
maraschino, a jigger of Curac;oa, t he juice of sh: lemons a nd a bot tle of 
prepared May-wine. (See Maitrank, or May-wine, Recipe No. 257.) Stir 
until sugar is all dissolved and place a large lump of ice in the bowl. When 
ready to serve, a dd a siphon of seltzer and decora te with fruits. 

345 . McKINLEY PUNCH. 

A Grenadine Punch with a jigger of whiskey added to it is called a 
McKinley Punch. (See Recipe No. 341.) 

346 MILK PUNCH. 

Into a large mixing-glass place a t easpoonful of sugar, a jigger of cogna c 
and a dash of St. Croix rum, and fill the balance of the glass with good milk. 
Then place some cracked ice in a large shaker, sha ke well, strain in to a very 
large cut glass, gra te nutmeg on top, and serve with straws. 

N. B.-Most bartenders use too much sugar in making Milk Punches. 
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MOUNTAINEER. 347 
A name sometimes g iven t o a Milk Punch which has been frozen in the 

mi.'l:ing-gl ass in the fo llowing manner: 
Ma ke a Milk Punch according to the preceding recipe, with the ice 

in t he mixing-glass. Shake well, stand the glass on the ba r wi thout removing 
the shaker for a few minutes, a nd upon t aki11g off the shaker a frosted foam 
will appear standing np over the rim of the glass. Gra te nutmeg over this 
aud serve with straws. 

NATIONAL GUARD PUNCH. 348 

Sec Pirst Infantry Regt. P~nch. (No. 339.) 

ORCHARD PUNCH. 349 

Make the same as Orgeat Punch, substituting orchard syrup for orgeat 
syrnp. (See t he following· r ecipe.) 

ORGEAT PUNCH. 350 

Into a small mixing-glass place a tablespoonful of orgeat syrup, the juice 
of one lemon a nd a jigger of brandy; place a few lumps of ice in a sha ker 
and shake well; strain into a punch-glass, nearly fill the punch-glass with cold 
effer vescent water , dash with port wine, decorate and serve. 

PACIFIC UNION CLUB PUNCH. 351 

FOR A PARTY OF TEN. 

Into a la rge punch-bowl place ten ta blespoonfuls .of ba r sugar and ten 
tablesp oonf ul s of freshly squeezed lime or lemon juice. Add two jiggers of 
Cura goa and dissolve the whole in about a quart of effervescent water. Add 
two qua rts of champagne and one bottle of good cognac. Stir thoroughly, 
ice, decora te and serve in thin glassware. 

PICON PUNCH. 352 

Into a punch or hig hba ll-glass place a piece of ice and a jigger of Amer 
P icon ; sweeten with a bout a t easpoonful of grenadine syrup, fill the glass 
with siphon soda, squeeze some lemon peel over the top, stir thoroughly and 
ser ve. N ever use lime or lemon juice in t his ilrink. 
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353 PISCO PUNCH. 
A LA CHARLIE NEWMAN, OAKLAND, CAL. 

I nto a very large goblet place a piece of ice and a little more than a 
jigger of Peruvian Pisco. Now make a good, strong stock of lemonade and 
pour it over the ice and liquor; stir thoroughly and serve with straws. 

N . B.- Some mixologists add a little Cura<;oa, but that has a tendency 
to impair t he delicate bouquet of this valuable brandy. Cura<;oa gives any 
punch a good body, however . 

354 REGENTS' PUNCH. 
FOR A LARGE P ARTY. 

Into a large · punch-bowl place eight tablespoonfuls of sugar and the juice 
. of ten lemons dissolved in a siphon of seltzer. Add three bottles of champagne, 
one of white wine (any brand), a wineglassful of Cura<;oa, a bottle of cognac 
and dash with Jamaica rum. Stir well, decorate, ice and serve. 

355 ROMAN PUNCH. 
I n to a medium-size bar-glass place a spoonful of sugar, the ·juice of one 

lemon, a teaspoonful of raspberry syrup, a teaspoonful of Cura<;oa and a 
j igger of cognac. Fill the glass with :fine ice, stir well and strain into punch­
glass, dash with Jamaica rum ancl serve. 

356 RUM PUNCH. 

. See St. Croix Punch (Recipe No. 360), ancl use the desired brand of r um 
in place of St. Croix.· 

357 SAUTERNE PUNCH. 

Make the same as Claret Punch, substituting Sauterne for claret. A. 
squirt of siphon· seltzer improves this drink considerably. (See Recipes Nos. 
334 and 335. ) 

358 SHERRY PUNCH. 

Nearly fill a large mixing-glass with fine ice, aclcl a spoonful of sugar, 
the juice of half a lemon and a wineglassful of sherry. Shake well, strain 
into punch-glass, decorate and serve. 
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"SHOW ME" PUNCH. 359 
Dedicated to the B artenders of St. Louis, Missouri, by MR. JOHN H. CONSIDINE, 

of Chicago. 
Into a large mixing-glass place a t easpoonful of bar sugar, a pony of 

creme de caca o and a jigger of Missouri apple jack or brandy. Fill the 
glass with pure sweet milk, shake well, st rain into a large goblet and serve. 

ST. CROIX RUM PUNCH. 360 

Into a punch-glass place a jigger of St. Croix rum and a piece of iee. 
Then place a spoonful of sugar and the juice of two lemons in a medium-size 
mixing-glass and dissolve in a little plain socla. (A dash of Cura'<oa is some­
times aclclecl.) Pour into the punch-glass containing the rum and ice, stir, 
decorate and serve. 

VANILLA CREAM PUNCH. . 361 

Place a t easpoonful of sugar in a large mixing-glass; add a .jigger of 
cognac and a pony of creme de vanille. Fill the glass with good cream, 
place some cracked ice in a large' shaker, pour the contents of the mixing-glass 
into the shaker, shake well and serve in large cut glass with straws after 
straining the ice out. 

VANILLA PUNCH. 362 

Place a piece of iee and a jigger of cognac in a punch-glass; then take 
a medium-size mixing-glass and place in it a small spoonful of sugar, the 
juice of two lemons and a pony of creme de vanilla dissolved in a little seltzer 
or plain water. Mix and pour over the cognac in the punch-glass, decorate 

and serve. 

WELLINGTON PUNCH. 363 

This is a Brandy Punch flavored with a dash of strawberry syrup. 

WHISKEY PUNCH. 364 
Make the same as Brandy Punch, with whiskey substituted for cognac. 

(See Recipes Nos. 331 and 332.) 

WHITE WINE PUNCH. 365 
Proceed the same as in making a Claret Punch, with the desired brand 

of white wine imbstituted for claret. (See Recipes Nos. 334 and 335.) 
N. B.-1\ litt!!l !lf!.'!l:rvescent water added to any white wine punch improves 

is greatly, 1 : _: ~ 
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.. The glasses fill wit h generous juice, 
As generous as your mind; 

Anc1 pledge me ia your generous toast, 
'The whole of human kinc1.' "-Danfol O'Connell. 

ALE SANGAREE. 
P lace a teaspoonful of sugar in a suitable glass and clissolrn it in a jigger 

of water. Fill the glass with ale, grate nutmeg on top and serve. 

371 BRANDY SANGAREE. 
Fill a large bar-glass with fiu e ice, add a jigger of cognac auc1 a spoonful 

of sugar, shake thoroughly, strain into a small cut glass, grate. nutmeg on 
top and serve. 

372 PORTER SANGAREE, OR PORTEREE. 

The same as Ale Sangaree, with Dublin Stout substituted for a le. (See 
Recipe No. 370.) 

. 373 PORT WINE SANGAREE, COLD . 
Into a small mixing-glass place a barspoonful of bar suga r anc1 two 

jiggers of port wine; shake thoroughly with some cracked ice, str ain into a 
thin glass, grate nutmeg over the top and serve. 

374 WHISKEY SANGAREE. 
Make t he same as a Brandy Sa ngaree, with whiskey substituted for 

brandy. (See Recipe No. 371.) 

375 WHITE WINE SANGAREE. 

Proceed the same as iu making a Port Wine Sangaree, with the c1esirec1 
b rand of white wine substituted for port. (See Recipe No. 373.) 
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vVero' t t he last drop in the well, 
As I gasped upon t he brink, 

E re my fa inting spirit fell , 
'Ti s to thee t hat I would drink. 

-'J.'o 1'lwmas Moore, by Lord B yron. 

BRANDY SHAKE. 380 
Into a small mixing-glass place a dessert spoonful of bar sugar, three 

bar spoonf uls of sour a nd a jigger of good cognac; shake well with a few 
lumps of ice, st ra in in to a small . cut bar-glass and ser ve. 

BROWN SHAKE. 381 
Into a sma ll mixing-glass place three-quarters of a sherry glassful of 

brown Cura~oa, a bar spoonf ul of sour and two drops of Angostura bi t ters. 
I nto a sha ker place two or t hree lumps of ice and shake thoroughly. Strain 
into a sherry glass and serve. 

GIN SHAKE. 382 

Make the same as Brandy Shake, with the desired brand of liquor subst i­
t u t ed for cognac. 

MILK SHAKE. 383 
Into a la rge mixing -glass place a spoonful of sugar and any kind of 

syrup which t he customer pref ers_ Add a lump of ice a nd fi ll the glass wi th 
good milk. Shake well and serve wi th a straw. 

RUM SHAKE. 384 
Ma ke the same a s Brandy Shake, with J amaica rum substituted for brandy. 
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385 WHISKEY SHAKE. 
Make the same as Brandy Shake, with whiskey substituted for brandy. 

386 ' WHITE SHAKE. 
Make t he same as Brown Shake, substituting white Curai;oa for the 

brown. (See Recipe No. 381.) 

390 

The Frenchman likes bis native wines, 
The German likes his beer; 

The Irishman his whiskey straight, 
Because it brings good cheer; 

The Englishman his "'Alf and 'Alf," 
Because it brings on dizziness; 

The American bas no choice at all, 
But drinks t he whole darned business.-Wm. if. Rice. 

ORANGE SHERBET. 
Dissolve one pound of sugar in two pints of water, and add the JU1Ce of 

two or three lemons and ten oranges. Strain through a muslin bag and freeze 
in an iee-eream freezer. 

391 PINEAPPLE SHERBET. 
Mix a pint of grated pineapple with a quart of water, the juice of three 

lemons, and the whites of four eggs well beaten. Sweeten to taste, and freeze 
in iee-eream freezer. 

392 TURKISH HAREM SHERBET. 
From the Notes of MRS. GEN. LEW WALLACE, Authoress of "Harem 

L ife in Turkey." 

Take a large, thin flin t glass, fill with shaved ice, and pour slowly in 
Vin de Rose until it is half full; then add essence of quince or thin slices 
of qui.nee. Stir slowly and decorate with pomegranate. Serve with straws. 
This drink should be sipped slowly to be enjoyed. 



The juice of the grape is given to him who will use it wisely, 
As that which cheers the heart of men after toil. 
Refreshes him in sickness, and comforts him in sorrow. 
He who enjoyetb it may thank G-od for bis wine cup as for bis daily bread, 
And be who abuses the gift of heaven is not a grea ter fool than thou in t hine 

abstinence.-Scott. 

BRANDY SHRUB. 396 

Into a vessel containing two quarts of cognac place the juice of six 
good lemons and the peel of three. Cover for a few days, and add one quart 
of sherry and one and' a half pounds of sugar. Strain through a jelly bag, 
and then bottle. 

CHERRY SHRUB. 397 

P lace any quantity o:f cherries in an earthen pot, and place this pot in a 
large kettle of water. Cook over slow fire until all the juice is extracted 
from the fruit; strain through muslin bag, sweeten to taste, and bottle with 
a g lass of any kind of liquor in each bottle. 

CURRANT SHRUB. 398 

'fo one pint of currant juice a dd sweetening to taste. Boil gently for 
five or six minutes, skimming the ·while. When luke·warm add a wineglassful 
of liquor (whichever kind you prefer), and bottle. 

RUM SHRUB. 399 
ENGLISH STYLE. 

To one quart of the juice of sour oranges add sugar to taste and one 
quart of Jamaica rum. This drink must be put away in a cool place for 
some weeks before usi.ng, as it in1proves with age. 
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400 SHRUBS. 
A great variety of Shrubs may be properly prepared by substit utin g 

one liquor or one kind of fruit for another, and following the directions in 
the preceding r ecipes. 

404 

Let me play the fool; 
With mirth and laughter let old wrinkles come ; 
And let my liver rather heat with wine 
Than my heart cool with mortifying groans.-Shakespeare. 

BRANDY SOUR. 
Into a small mixing-glass place about a tablespoonful of gum syrup or 

a heaping tablespoonful of bar sugar, the juice of two leJnons and a jigger 
of cognac brandy; shake thoroughly with some fine ice, strain into a highba ll 
or punch-glass, fill the glass · with effervescent water, stfr, decorate wi th frui ts 
and serve. 

405 GIN SOUR. 
Make the same as Brandy Sour with H olland gin substituted for brandy. 

406 RUM SOUR. 
Mnke the same as B randy Sour, with Jamaica rum subst ituted for brandy. 

407 SARATOGA SOUR. ' 
Another name fo r an ordinary Sour. 

408 ST. CROIX SOUR. 
Make t he same as Brandy Sour, with St. Croix rum substituted for cognac. 

409 WHISKEY SOUR. 
Make the same as Brandy Sour, with whiskey substituted for brandy. 



O, P eggy, Peggy, when thou go'st to brew; 
Consider well what you're about to do; 
Be very wise--very sedately think 
That what you' re going to make is-drink! 
Consider who must drink t hat drink, and then 
'i'ilbat 'tis to have the praise of honest men; 
The future ages shall of Peggy tell, 
Tho nymph who spiced the beverages so well. 

- Emil Darri'lllon. 

BRANDY TODDY. 414 
Place half a teaspoonful of suga r in a small bar -glass, and dissolve it in 

about two t easpoonfuls of water; leave a small spoon in the glass and hand 
the customer a bottle of cognac, allowing him to help himself. Serve ice water 
on the side. 

GIN TODDY. 415 

Make the same as Branc1y ' Toc1c1y, with Holland Gin substituted for cognac. 

LONG TODDY. 416 

Dissolve a dessertspoonful of bar sugar in a highball glass in plain water, 
add a piece of . ice and a jigger of the desired brand of liquor; stir and serve. 
A piece of lemon peel may also be added. 

OLD FASHIONED TODDY. 417 
A LA. GUS MELBOURNE, SPOKANE, WA.SH. 

Into an old-fashioned heavy-bottomed bar-glass place a piece of loaf 
sugar ( a cu be will do) and a little seltzer or plain water; muddle with a 
toddy-stick until all the sugar has dissolved; add a piece of ice, a piece of 
twisted lemon peel and a jigger of whiskey; stir and sene ~vith ice water 
on the side. 
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418 ·SOFT TODDY. 
CALIFORNIA STYLE. 

Cut the peel off half a lemon (the skin of a lime should never be used), 
and place it in a small mixing-glass with a dessertspoonful of sugar and a 
little effervescent water; mash the lemon peel with a muddler until all the 
extract of the skin has been absorbed by the sugar and water. Then place a 
.small piece of ice in a small cut bar-glass, and pour a j igger of whiskey over 
it; then add t he lemon peel, sugar and water; grate nutmeg over the top 
and serve. 

419 SOFT TODDY. 
NEW ORLEANS STYLE. 

Into a small mixing-glass place a cube of sugar and a small piece of 
lemon skin (not lime skin) about twice as large as you would use for a 
cocktail; now add about t wo t ablespoonfuls of boiling water and mu.ddle well 
with a bar spoon until all the oil has been boiled out of the rind and the 
sugar has been dissolved; then add a jigger of good whiskey, and shake the 
whole up in a shaker containing two or three lumps of ice until enough ice 
has dissolved to make the drink large enough to fill a small cut bar-glass, 
into which you then strain it; then with a fruit fork put the lemon skin in 
the drink; grate a little nutmeg on top and you will then have compounded a 
nectar fit for the gods. 

420 TODDY. 

H alf a teaspoonful of bar sugar dissolved in about two teaspoonfuls 
of plain water, served with a small bar spoon and the desired brand of liquor 
added, is a -plain toddy. (See the following r ecipe.) 

421 TODDY WATER. 

A strong solution of sugar and water which is kept already mixed in 
all first -class bars and is used in making plain toddies and sweetening 
.co.ektails. 

422 WHISKEY TODDY. 

Ma:ke t he same as Brandy Toddy, 1vith :whJ.skey .s.ub.st ituted for brandy: 
,( See Recipe No. 414.) 



As he brews, so shall he drink.-Ben Jonson. 

ABOUT DRAWING AND HANDLING BEER. 433 
By AL. HERBERT, the most successful beer saloonman west of Chicago, and 

San Francisco agent for the Anheuser, Busch Company, of 

St. Louis, Missouri. 

Upon receiving beer from the brewery, insist upon its being delivered 
direct from the ice-house, and reject the same if it bas been carted about all 
day in a wagon, as nothing injures the quality of beer like changes of tem­
perature. 

Always purchase the largest size barrels that your business will permit of, 
as "the larger the barrel, the better the beer." This statement seems incredible 
to the uninitiated, but all experts agree on this subject. 

Beer drawn from the wood is preferable to that which flows through any 
apparatus; but where su~~ conditions exist that drawing from the wood is not 
practicable, the following directions will be found invaluable where pumps 
are used:-

The drawing of a good glass of beer is not a question of whether pure 
eompressed air or carbonic acid gas is used, but the following are important 
points, and if properly guarded will insure a good glass of beer every time. 

Use reliable apparatus and keep a sufficient and uniform pressure on 
the beer. 

Keep your coils well iceu at all times, not forgetting that if your coils 
are too large you can chill the beer, making it cloudy and fiat, and that 
different seasons of the year require different iceing. 

Avoid Jong runs of exposed beer pipe, which warms and alternately cools 
the beer. In warming, the gas is released and is not again properly absorbed 
by the beer in cooling. If necessary to run your beer pipes through a warm 
place, by all means have the same insulated, viz.: covered with asbestos or 
mineral wool pipe covering, or boxed in. 
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K eep the beer pipes ancl coils clean . This should never be neglected. 
The beer coi ls should be th oroughly cleaned at lea -t t wi ce a week with cleaning 
solution, and Empire Beer Pipe Cleaner is the best for the purpose where 
t here is water pressure a t ha nd. The ordinary way of cleaning coils is to 
dissolve a quarter of a pound of washing soda in about three gaUons of luke­
warm (not hot) wa ter. Place this solution in a beer keg and tap the sa me as 
you tap a keg of beer. AJ!ow the coil to nll with the solution, letting it rest 
for a while, t hen rinse the pipe with a quantity of fresh wa ter. I do not 
recommend steam to clean beer pipes, as it has a bad effect on the coils and 
washers. For the same reason do not use hot water. 

The beer remaining in the pipes over night should not be used. The 
pressure in the pipes must not be too high, or else the beer would not run free, 
and the amount of froth would make it inconvenient to handl e. High pressure 
at night is liable fo result in a n explosion. 

B efore nlling glasses see that they are perfectly clean, then remove the 
froth with the fl a t stick pro,·ided for t ha t purpose. This will ser ve to keep 
the beer from getting flat quickly, and present a neater appear ance. 

When a customer orders a second glass of beer, the same glass should 
be used without previous rinsing, because the beer will both look and taste 
better. If a party of two or more are standing up a t the ba r, and a second 
"'round" is ca lled for, it is proper to take the same glasses, one at a time, and 
r efill them, a nd not two or three at a time, as many bartenders do, for they 
are likely to mix them, an incident tha t would be unpleasant to customers. 
Handling the gla sses carefully is pleasing to them, and should be done, if the 
bartender bas sufficient time to do i t , but in case of a rush, put aside the 
glasses used in the first place and let yo ur customers see that you have t aken 
fresh glasses. 'fhe sa me rule should be observed in serving customers sitting 
at a table. All these suggestions are of importance. Remember to have your 
beer alwa:izs cold enough in summer and of the right temperature in winter. 
Don't use air pressure if it can possibly be helped, as the beer will always 
have a bad after-tast e, and jt always loses a part of the real flavor. In using 
the carbonated pressure, it is more expensive, but it is best not to avoid this 
item of" expense, for the beer is kept fresher, the foam is always bubbling, and 
the custom ers a re therefore fully satisfied. If yo.ur cylinder as well as the 
pipes are in good condition, a s they both ought to be, one cylinder will be 
enough to force from twenty to thirty half-ba rrels of beer. The cylinder is 
usua lly sold a t a very r easonable price. 

Bottled beer must uot be kept directly ou the ice, but in a cool place in 
the ice box, in au upright position, so as to allow the sediment to settle. 
Don't s tock up too heavily on bottled beer , however, beca use the older it gets 
the less flavor it bas, unless it is the specially brewed beer bottled for export. 

alwa:izs
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ADULTERATION AND AGEING OF WHISKEY. 434 
The foll owing recipe js for a simple process by which new whi key may 

be mad e to appear ami" taste like old. To each barrel of whj key add three­
Cjllarters of a ga llon of p rnne juke (a concoction made of steamed prunes, 
blood, spirjts and sugar) ; it will then h::ixe the color and flarnr of three-year­
old whiskey ; more may be added in proper proportion to any age desired up to 
t en yea rs. 

AGEING OF BRANDY. 435 

According to a r eport from Consul Paul Nash, of Venice, Professor l\1ar­
tin otti of the Royal Oenological Statjon of AsH, r ecommends the following 
method for the artificial a geing of brandy: Ordinary brandy, before being 
bottled, is aged by keeping for th e requisite length of time in small oaken 
casks, from which jt absorbs cer tain ethers and essentjal oils contained in the 
wood, and necessary to its perfection . By the method of Professor Martinotti 
fine shavings of oa k a re placed jn the cask with the new spirit and allowed 
to rem ain for one month, the cask beiug occasionally turned over. At the encl 
of this time the liquor jg filtered and decanted into white glass bottles, which 
a re fill ed about t wo-thirds full , and, after being very lightly corked are placed 
in an inclined position , ca re being t aken that the brandy does not touch the 
stopper. By this means the largest possible surface is e..'posed to the action 
of the a ir, a nd the ox:ida tion necessary to produce a good brandy is materially 
hastened. The action of the light play"s an important part in the maturing 
of spirits, but bottles should n ot be exposed to the direct rays of the snn 
and should be kept il1' a suffi ciently cool place to avoid excessive evaporation. 

ALCOHOLIZING OF WINES. 436 

Alcohol a dded to weak or vapid wines will increase their strength and 
assist in th eir presen a tion. It can be added to port in the ratio of one part 
alcohol to t en parts port ; to sherry, one part alcohol to seven parts sherry i 
and to other wines in proportion to the strength of their flavor. 

BATAVIA ARRACK. 437 

To twelve gallons of pa le nm1 add two ounces of flowers of Benzoin, half 
an ounce of balsam of Tolu, and one ounce of sEced pineapples. Digest with 
an occasional agitation for one month, a t the end of which time add half a 
pint of mflk. Agitate for ten minutes, and rack off iu a week. 
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438 BEAD FOR LIQUOR. 
The best bead for liquor is the essential oil of orange flowers (oil of 

ueroli), three drops to each gallon. 
Another method: For every ten gallons of spirit add forty drops of 

sulphuric acid and sixty drops of olive oil previously mixed in a glass vessel. 
This ·must be used immediately. 

Another good recipe: 'fake one ounce of the purest oil of sweet almonds, 
and one ounce of sulphuric acid; put them in a stone mortar and add, by 
degrees, two ounces of white lump sugar, rubbing it well with the pestle 
until it becomes a paste; then add small quantities of spirits of wine until 
it becomes a liquid. This quantity is sufficient for one hundred gallons. The 
first recipe is the best, however. 

439 BLACKBERRY BRANDY. 

Macerate a pint of fine ripe blackberries (mashed) in one gallon of cognac 
for one week. Sweeten to taste, filter and bottle. Any kind of berries can 

' be treated in the same manner. 

440 BOCK BEER. 

Where it received its name. As related to the author by the late TONY FAUST, 

of St. Louis, Mo. 

At the beginning of the sh'teentb century a young princess of the Munich 
court was sent off to Russia to marry the heir to the Russian throne. She 
was averse, however, to the dark and morose crown prince and after many days 
of hysterical indecision she cut loose from him abruptly and left with her suite 
for home. She became ill on the way and was obliged to stop over in Einbeck 
f~mous for "producing the best beer in Europe. As German doctors do now: 
so her doctors did then, recommended the best beer as the best tonic. She 
followed their advice and recovered. 

When she appeared in Munich again her suite had been increased by the I 
addition ' of an Einbeck brewer. The princess at once bad the court brew-
house built near the royal residence, and there it still stands, giving to the 
world the matchless Hofbrau as it first gave it under the management of 
the princess' imported Einbecker. 

The house was near the outer walls of the city then, and not far from 
a gate known as the Cos-ga te, after the Cos-bier, the finest of Einbeck beers, 
which were famed for their superiority in color, odor and sapor. Cos-bier 
was brewed but once annually and was drank in May; but at the beginning of 
this century Cos-bier was manufactured so much more than any other Einbeck 
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beer in Munich tha t in ordering it a person usua lly called simply for • Einbeck," 
which soon became corrupted into "Einbock," and this became "Ein Bock" 
just before the r evo1ut ion of 1848-49. So a bock or goat was made the 
symbol of the famous brew, which originally bad as little real or figurative 
connection with a goat as .Einbeck ha<l. 

BOTTLED SODA WATER WITHOUT A MACHINE. 441 
Sweeten a gallon of water to taste, and put it into soda bottles. Into 

each bottle drop half a drachm of bi-carbonate of soda and half a drachm 
of citric acid (crysta llized). Cork inunedia t ely, and tie the corks securely. 

BOTTLING OF WINES. 442 

Brightness is the first condition to be secured for bottling wines. If the 
wine is not perfectly bright and sound it is better in the cask than in the 
bottle, where it can be treated and cured if possible. There should not be any 
sediment to bottled wine-only loose crusts occasionally. Bottlers maintain 
that the b est months for bottling a r e September, October and ovember. The 
·temperature is lower then than during the summer months, and consequently 
it is thought that the expansion is less; but if the temperature of the cellar 
or store is properly and ca refully r egula t ed this variation of temperature from 
external causes would not exist. Therefore, I take for granted that some 
other reason must be given for selecting these months for bottling, and I 
suggest that it is practiced abroad so as to free the casks for holding the new 

vintage. 

Having calculated the number vf bottles you require and had them 
thoroughly washed and stood bottom upwards to drain for a few hours, and 
having ascertained that the quality and condition of the wine are up to the mark, 
you, as cella.r-master, give instruction; to proceed. You must not wait to 
examine the first and the last bottle to verify the brightness throughout. 

A cask is generally tapped by means of a bit, about two inches over the 
chine. When the bit is introduced into the cask the operator, in order to 
obtain a well-made hole, twists the bit rapidly around; it acts as a scr~vr , 
churning its way into the wine, and this action stirs up the lees. HaVIDg 
withdrawn the bit be allows the wine to run for two or three seconds, and 
before inserting the tap introduces his fing~r to free the aperture from the 
chips produced by the boring. But the cellarman's fingers too often leave 
much that is to be desired in point of cleanliness, and while groping about be 
stirs up the lees, even more greatly injuring the wine. The head cellarman 
in his turn is much surprised at this cloudiness as the wine flows into the bottle, 
.an.Q. i.s 1,lnab;l..e to ac.coun.t for wha.t is in fact due to the bun.gllng of bis as is.t-
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ants. Moreover, as the bottling draws to an end, the bottler deems it necessary 
to tilt the cask so as to promote the flow. Owing to this disturbance the lees 
collec.t about the tap and get sucked in, ancl so pass through to the bottle. 
'rhe wine merchant or the head cellarman is then doubly surprised to find, six 
or twelve months after bottling, that a certain number of bottles in t he bins 
are clouded, and even at times in a state of fermentation. All these troubles 
a re caused both by the cellarman's ig norance and the clefects of the tap. 

When inserting the tap ancl giving it a final screw let it lie sideways so 
that the wine as it runs down the nozzle does not fall direct. All bottling taps 
should be made with t he nozzle inclining outwards-that is, downwards and 
forwards. 'rbis prevents the wine fobbing as it rnns into the bottle. A side­
ways inclination of the tap is a still further aclvantage. When once you start 
bottling, having turned the tap on you should not turn it off again until the 
hogshead is empty. Turning on and turning off gives au im petus to the body 
of the wine that is enough to rouse up the lees. 

Have a ll the bottles clean and dry, the corks soaked in bot water and 
the corking machine (with a s~at for the operator ) cleaned and oiled up r eady 
for active service. 

In selecting corks avoid those that are smooth, pale and soft, as they are 
young corks and not to be trusted. The best cork is one of ab0ut ten yeari 
growth or thereabouts, the age being calculated by the transverse markings, 
each line indicating one year's growth. Corks should not be over and above 
porous, nor should they be altogether without pores. l 'Vorm-eaten or dusty 
corks are too bad. to be used for corking wine, even for immediate use. 

When corking, as the cork is driven in, a di r ty, black-looking water oozes 
out, and as this hangs about the neck of the corking machine it is advisable 
to wipe the neck r epeatedly, ancl when the r ag you use for the pmpose becomes 
wet take another dry one. If you do not keep this black ooze cleared away 
it will find its way into the neck of the bottle and spoil the wine. 

Fill all bottles to withi n an in ch and a quarter of the top, as nearly as 
you ca1i' judge, so as to leave as little space as possible between the bottom 
of the cork and the win e. If you have slightly over-filled, toss a little out into 
a vessel bandy-not the bottler's mouth if you can avoid it. 

Having fill ed and corked, the next step is to stack the bottles away in 
bins specially arranged for them, and in stores capable of being kept at an 
even temperature all the year around. Ports for keeping should be daubed 
on the upper surface with a whitewash brush, the whitewash being made without 
size, as it is not likely to be rubbed off on account of the gentle handling it 
is sure to get with the white caution mark on. Sealin g and label ing will have 
to follow storage, as these aclclencla are peri shable and might spoil or lose their 
freshness during a prolonged stay in t he bins. Be.fore labe li ng a nd seali ng, 
clean the bottles wi th warm, dry cloths. 



97 

BOURBON WHISKEY. 443 
To one hundred gallons of proof spirit, adcl four ounces of pear oil, two 

ounces of pelargonif ether, thirteen clracbms of oil of wintergreen (dissolved 
in the ether), and one gallon of wine vinegar. Color with burnt sugar. 

BRANDY. 444 

To forty gallons of pure or neutral spirits add one pound of crude tartar 
cLissolved in one gall on of bot water; acetic ether one-quarter pint; bruised 
raisins, si.x pounds; tincture of kino, two ounces, and sugar, three pounds. 
Color with burnt sugar. Let it stand two weeks, and then draw off. 

BRANDY BITTERS. 445 
Bruised gentian, eight ounces; orange peel, five ounces ; cardamons, 

three ounces; cassia , one ounce ; cochineal, one-quarter ounce; and spirit, one 
ga l lon. Digest for one week, then decant the clear, and pour firn pints of 
wa ter on the dregs. Digest for one week longer, decant, and mix the two 
tinctures together. 

CARLISLE BILL OF ALLOWANCES. 446 

FOR SHRINKAGE IN BONDED WHISKIES. 

1 Proof gallon for 2 months ur part thereof. 
11h Proof gal lon for more tha n 2 months a nd not more than 4 months. 
2 Proof gallons for more than 4 months a nd not more than 6 months. 
2 1h Proof gallons for more th~n 6 mouths and not more than 8 months. 
3 Proof gallons for more than 8 months and not more than 10 months. 
31h Proof gallons for more than 10 months and not more than 12 months. 
4 Proof ga llons for more than 12 mouths and not more than 15 months. 
4 1h Proof gallons for more than 15 months and not more than 18 mouths. 
5 Proof gallons for more than 18 mouths ancl not more than 21 months. 
51h Proof gallons for more tha n 21 months and not more tha n 24 months. 
6 Proof gallons for more than 24 mouths and not more than 27 months. 
61h Proof gallons for more than 27 months and not more than 30 months . 
. 7 Proof gallons for more than 30 mouths ancl not more than 33 months. 
71/? Proof gallons for more than 33 months aatl not mo re tha n 37 mouths. 
Or in a package of less than 40 and not less tha n 20 wine ga!Jons car aci t ~-, 

on e-half th e f oregoing a mount."s. But a.Jlowa n es for lr~s s)lnl] uot ex e cl th r 
a mounts above stated. 
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447 CASKINESS. 
Caskiness is caused by wine being put into a dirty cask or into one that 

has been unused for a long time. It can be removed by vigorously agitating 
the wine for some time with a little sweet or almond oil. The cause of the 
bad tast~ is the presence of an essential oil, which the fixecl oil combines with 
and carries to the surface, from whence it can- be skimmed off or the 'yine 
be drawn off b eneath it. A little coarsely powdered, freshly burnt charcoal, 

r ~ome slices of bread toasted black, or brufoed mustard seed, sometimes effect 
the removal of the objectionable taste. 

448 CEMENT FOR BOTTLES. 
Melt together one-quarter pound of resin and a _couple of ounces of bees­

wax; when it froths, stir it with a tallow candle, and as soon as it melts dip the 
mouths of the corked bottles into it. 

449 CHAMPAGNE CIDER. 

Good cider, twenty gallons; spirit, one gallon; honey or suga r, six pounds. 
Mix and let tliem rest a fortnight; then fine with skimmed milk, one quart. 
Bottle well · and tie corks securely, as after being bottled for some time it 
becomes very lively. 

Another ·good recipe: Goo cl pale vinous cider, 1 hogshea¢1; proof spirit 
(pale) 3 gallons; hon ey or sugar, 14 lbs. Mix, an cl let them remain together 
in a temperate situation for one month; then adcl orange-flower water, 1 quart ; 
and fine it down with skimmed milk, one-half gallon. This will be very pale ; 
and a similar article, when bottled in champagne bottles, silvered ancl labelcrl , 
has been often sold to the ignorant for champagne. It opens very brisk, if 
mr!'.13ged pr operly. 
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CHATEAUX OF FRANCE AND THEIR CLASS!- 450 
FICATION. 

FIRST GRO\,.\TTH S. D esm!ra il . . . ..... ... . . .. . . . Marga ux 
Calon Segur . .. . .. . . .. Saint Est~ph e 
Ferri er e .. . .. . . . .. . . .... . . Ma r gaux 
M. d'Alesm e is Beck er .... .. . Ma rgau x 

C lia t eau L a ftte . . .. . .. . . . . . . Pauillac 
C h a t eau :Mar gau x . ....... . Margau x 
C ha t eau Lat ou r .. . .... . ... . Pauill ac 
Ch a t ea u Haut B ri on . .. . .. . , . P essac I•'OUR'rH GRO\VTHS. 

~aint Pie rre . ... ... . . . .. Sa int Julien 
B r a n a ire Dulu c . .. . . .. Sa int. Juilen 
T a lbot ... .. . . .... . .. . . Sa int Julien 
D uh a rt Milon . . . ...... .. . . P a uillac 
P o u jet . . .. .. . .. .. .... . ... Ca ntenac 
L a Tour Ca rn e t .. . . .. Sa int Laurent 
R och e t ..... . .. . ..... f;ja int Estephe 
Ch a t eau Beycb ev e l ~e .. . . Sa int Julie n 
L e Prieure . . . . .. . .. .. . . . . Ca ntena c 
Marquis de The rm e . . .. . ... Ma rgaux 

SECOND GHO \ V'l'HS. 
Mouton .. .. . . ..... . . .... . . . P a uilla c 
Rauza n Segla . .. ... ..... . . Mar gau x 
R a u z.a n Gass ies . . . .... ..... Ma r gau x 
L e ov 1ll e Lascases . . . .. . Sa int Juli e n 
L eov ill e Poyfer r e . .. ... Sain t Juli e n 
L eovill e Bar t on . . . .. ... Saint Juli e n 
Durfort Viven s . .. . . ..... . Ma r gau x 
L ascombes . ... . . .. .. . .. .. . M a rgaux 
G ru aud L a r ose Sar ge t. . Saint Juli e n 

FIFTH GRO\VTHS. 
Ponte t Ca n e t . ... . .. ....... P a uilla c 
B a t a ill ey .......... . .. . .... P a uillac 
Gra nd Puy L a cos t e . . ... . ... P a uill ac 
Ducasse Gra nd Puy .... . .. . P a uill a c 
L y nc h Bages .. .. . . . .. . . . . . P a ullla c 
Lynch Moussa s . . .. . .. ..... P a uillac 
D a u zac ..... . . . . .. . . ... . ... La ba rde 
Mouton d'Arma ilh acq . . . . .. P a uill a c 
L e T ert r e .. . .. .. .. . . . .. . .... . Ar s ac 
H a ut Bages . ... . .... . .. . .. P a uill a c 
P e descla ux . . .. . . .... . . . . .. P a uill a c 
B e lgrave . . . .. . . .. . .. Sa int L a urent 
Ca m e n sac . . ... . . . . .. Saint L a urent 
Cos L a bory . .... .. . .. Sa int Estephe 
Cl erc Milon . . . . . . .. ... .. .. P a uillac 
Crolze t Bag es . . . . . . ....... P a uillac 
Cantem erl e ..... . .... . .. ... . Macau 

Gru a ud L a rose .. .. .. .. . Sain t J uli e n 
Brane Ca nte n ac . ...... . .. . Ca nte n ac 
Pi c hon L on guev ill e .. .. . . . .. P a uilla c 
Picho n L o n g uev ill e L a la n de . Pauill ac 
D ucru Beaucaill o u . . . . .. . Saint Juli e n 
Cos d 'E s to u rn c l . . . ... Saint Estep h 
Mon t rose ... . . .. ...... . . S t . Est e p h e 

'!'HIRD GilO"\V'rHS. 
;K irwa n .· . . .. . . . . . .... .. . . . Ca nte n ac 
C h a t eau d "Issan . . . . . . . . . .. Ca ntenac 
L a gra n ge ...... ... ... . . Sa int Juli e n 
Lang o a ... . ...... . . . . .. Sa int Juli e n 
Ch a t eau G iscours .... ... .. .. L abarde 
M a lescot Saint Ex up e r y ... . Margau x 
Cante n ac B rown ... .... . . . Cante n ac 
P a lm e r . . ...... ... . . . . .. ... Canten ac 
L a L ag un e . ... . . .... . . .... . .. Ludon 

CHEAP BEER. · 451 

Fill a boj Jer wit h the g r een sh ells of p eas, pour on wa t er till it rises ha lf 
a n inch a b ove t h e sh ell s, and si.mmer for three hours. Stra in off the liquor, 
a nd a dd a s trong dccoction of the wood sage or the hop, so a s to r ender it 
pleasan t ly bit ter , then ferment fo the usual manner. The wood sage is the 
b est sub s titute for b ops, a nd b eing free from any a nodyne property is entitled 
to a prefer en ce. B y b oili.ng a fresh quantity of shells in the clecoction before 
it b ecom es cold, it m ay b e so t h oroug hly impregnaterl with saccha rine ma t ter 

as t o a fford a liquor, when fermented, as strong as a le. 

CIDER-TO KEEP SWEET. 452 

1st. By put tin g into the barrel b efore the cider bas b egun to work 
about a h a l f -pint of whole fresh must a rd seed tied up in a coar se muslin b a g. 
2d. By burning a little sulphur or sulphur match in the b arrel previous t o 
putting in the cider . 3d. By the use of three-qua rters of a n ounce of the 
bi-sulphite of lime · to the b a rrel. T his a rti cle is the preserving powder solcl 

a t rather a hig h price by various :firms. 
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453 CIDER WITHOUT APPLES. 
T o each gallon of cold water put oue pound of commo n sugar, one-half 

ounce t a rtaric ac id, one tablespoonful of yeast. Shake well , make in the 
evening and it will be fit for use next day. I make in a keg a few gallons 
at a time, leaving a few quarts to make into next time, not using yeast again 
untif the keg needs rinsing. If it gets a little s~nr make a little more into it, 
or put as mueh water with it as there is cider, and put it with the vinegar . 
If it is desired to bottle this cider by manufacturers of small drinks, you 
will proceed as follows: P ut in a barrel five gallons hot wa ter, thirty pounds 
brown suga r, three-quarters pound t artaric acid, twenty-five gallons cold water, 
three pints of hop or brewers' yeast worked into paste with three-quarters 
pound flour; and one pint of water will be required in making this paste. 
Put all together in a barrel, which it will fill , a nrl let it work twenty-four 
hours,-the yeast running out at the bung all the time by putting in a little 
occasionally to keep i~ full . Then bottle, putting in two or three broken raisins 
in each bottle, and it will nearly equal champagne. 

454 CLARIFYING OF LIQUORS. 
After a ll the components used t o prepare any kind of liquor have been 

put in, and it does not become perfectly clear, draw it into a barrel which has 
only one head in it and a faucet near the bottom; put into every barrel about 
two ounces 'of pulverized lim1,, which will cause nearly all impurities to settle. 
Then re-draw and put into clean barrels or bottles, as desired. 

Did you ever have whiskey turn black~ That is usua lly caused 
by some bungler dropping a nail into the barrel while making a vent hole, 
or else by using old tin measures or f unnels. Whiskey thus affected can be 
easily clarified by following these directions: 'fo a half-barrel of whiskey 
add a pint of good sweet milk; rummage well and let it stand four or five 
clays, and then r ack ( draw off) carefully, so as not to disturb the sediment. 
Be sure and r emove the cause of the trouble before adding the milk. 

455 CLARIFYING OF WINES. 

To each gallon of wine one ounce of pure strained honey should be used. 
Take as many ounces of honey as there a re gallons of wine to be clarified; 
heat to nearly a boiling point with some of the wine, and then allow the 
blend to cool before adcling it to the wine. Agitate the barrel well, and then 
let it stand fo r at least one month, after which the wine should be drawn off 
very carefully. 
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COGNAC. 456 
To every ten gaJlons of pure spirits add two quarts of New England ntm 

or one quart of J amaica rum, and from thirty to forty drops of oil cognac 
put in half a pint of alcohol. Color with sugar coloring. 

COLORING FOR LI.QUORS. 457 
(BURNT SUGAR OR CARAMEL.) 

P lace two pounds of cube or crushed sugar and a half-pint of water into 
a brass or copper kettle that will hold at least a gallon; boil until it is black, 
t hen take it off the fire and cool by adding about Iialf a pint of water; pour 
the water into the burnt sugar slowly while stirring. Bottle for future use. 

COLORING FOR RASPBERRY OR STRAWBERRY 458 
SYRUP. 

Boil half an ounce of cochineal, three-quarters of an ounce of cream of 
tartar, half an ounce of saleratus and half an ounce of alwn in a quart of 
water until you get a bright red color and add this to the syrup until the color 
suits-. This ought to color sixteen gallons of syrup. Always use a copper 
kettle for boiling. The above ingredients are injurious to health and should 
be used judiciously. 

CONTENTS OF DIFFERENT CASKS. 459 
In Amerlen n Gnllon s ns Irn11orted Into tl1e United Stutes. 

Uhds. 
Ale a nd Stout, Gal Ions. . . . G3 
German B eer 

Stii.clc. 
German Wine, G a llons .. . . :117 

Clarets and S a uternes, Gall~ns, 
Madeira, 
Marsala, 
Oporto Port, 
T arragon a Port, 

Sherry, 
Cognac Brandy, 
Iri sh and Scotch Whiskey, 
English Gin, 
Holla nd Gin, 
Jamaica Rum 
St. Croix Rum, 

Bb ls Half Bbls. 
42 31 

Ki ld erkins 
21 

F'irkins. 
10 

32 16 
¥.: Stlick 14 Sttick. 
160 to 180 80 to 90 

Pipe. Hhds. Thirds. 
. . 59 to 60 

Qrs . 

110 55 
11 2 
138 
156 

Butt. 
130 

69 
80 

66 

45 

44 

28 
28 
35 
40 

33 
40 to 42 

44 
44 
42 
44 
44 

Ohm. 
40 to •15 

Oc· 
Sixths. taves. 

22 
22 

14 

ii¥.: 
20 

Six· 
teent h. 

22 16'h .. 
21 to 22 14 to 16 

22 
22 
21 
22 
22 

CONTENTS OF AMERICAN CASI<S. 
Barre ls 

Bourbon or Rye Whiskey a nd N ew England Rum .. . . 45 gals. 
Califo rnia Wines a nd Brandies, Pun c h eo n 160 gals ..... 50 gals. 
American L ager Beer ..... . . .. . .. . ................ ... 30 gals. 

Half Barre ls 
23 gals. 
27 gals. 
15 gals . 
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FOREIGN JIIEASURES WITH AJIIERICAN EQUIVALENT. 

I WHERE USED . AMERICAN EQUIVALENTS. 

---------~ - -------------- - --------'---
DENOMINATIONS. 

Almude ....... .. ·· I 
Arroba (liquid) . .. . 
B aril . ............. 1 Barrel .. .......... . 

1 Caffiso ............ . 
Centaro . ..... . ... . 
Fanega (liquid) . .. . 
Frasco .......... ·• I 
l•'rasco . . ... . ....... 

1
. 

Fuder .. .. ....... . . 
Garnlce . . ....... . . 
H ectoli te r : Liquid .. , 
Liter .. . ..... .. ... . 
Olce .. . ........... . 

i~~ro ·:::::::::::: :1 - ----- -

Portugal ..... .... . . ......... . 
Cuba, Spain and Venezuela .. . . 
Argentine Republic and Mexico 
Malta (customs) ...... . ... . ... . 
Malta ... . ......... . ... . ..... . 
Central America ... ... . .. .. .. . 
Spain ... . . ............... .. . . 
Argentine R ep ublic ....... . ... . 
Mexico .............. . . . . .... . 
Luxemburg ........ .... ..... . 
Russian Polanr1 . ... . . . ..... .. . . 
Metric .. . .. . . .... ... .. .... . . . 
M etric . . . . ................ ... . 
Hungary a nd Wallachia .... . . . 
Japan ....................... . 
Russia .. . ... . .. .... ..... . ... . 

JIIETRIC LIQUID JIIEASURES. 

4 . 4 2 2 gallons. 
4. 263 gallons. 
20. 0787· gallons. 
11 . 4 gallons. 
5. 4 gallons. 
4. 2631 gal lon s. 
16 gallons. 
2. 5096 quarts. 
2.5 quarts . 
264 . 17 gallons. 
0.88 gallons. 
26. 417 gallons. 
1. 0567 qua rts. 
2.5 pints. 
1. 6 qua rts. 
~~gall o n s . 

Milliliter (1/1000 liter) equals 0 . 0388 fluid ounce. 
Centiliter (1/100 liter) equals 0. 338 fluid ounce. 
Decilite r (1 / 10 lite r) equals 0. 845 gill 
Liter e quals 1.0567 quarts. 
Decaliter (10 lite r s ) equals 2 . 6418 gallo .. s . 
Hectoliter (100 lite r s) equals 26.418 gallon s . 
Kilolite r (1,000 lite rs) equals 264 . 18 gallons. 

(From United States Consular R eports .) 

U.S. standard wine gallon, 231 c ubic In . 1 Imperial g a llon, 1.2006 U.S. g a ls. 

460 CORDIAL GIN. 

Oils of bitter almonds, vitriol, turpentine and juniper, one-half drachm 
each; kill the oils in spirits of wine; fifteen gallons of clean, rectified probf 
spirits, to which add one dracbm of coriander seeds, one drachm of pulverized 
orris root, one-half pint of elder-flower water, with ten pounds of sugar, ancl 
five gallons of water. 

461 CREME DE MENTHE. 
Macerate for a couple of days in one gallon of alcohol, four pounds of 

peppermint leaves and the skins of a dozen lemons. Strain, adcl three gallons 
of water and sweeten to taste . . Color with fresh parsley. 

462 DAMIANA BITTERS. 

Macerate for fourteen days any quantity of Damiana roots in just enough 
a lcohol to cover them, reduce to any desired strength with water, fl avor with 
cardarnon seed, clarify and bottle. 
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·DECANTING. 463 

When decanting any wine or liquor, great care should be observed in 
preventing any sediment from entering the decanter. A good plan is t o filter 
through filtering paper or fine cambric and not t o drain too closely. 

Note- A little cotton batting loosely stuffed into the neck of a funnel 
is a splendid substitute for filtering paper. 

DUTIES ON FOREIGN WINES, LIQUORS, ETC. 464 

SPIBITS. 

Rate. 
Anhydrous alcohol, per gallon . · ... . ..................... $2 25 
Brandy and spirits, distilled; per gallon. . . . . . . . . . . . . . . . . . 2 25 

E ach and every gauge or wine gallon of measurement shall be counteu as 
at least one proof gallon, and the standard fo r determining the proof of brandy 
and other spirits or liquors of any kind imported shall be the same as that 
which is defined in the laws relating to internal revenue; but any brandy or 
other spirituous liquors, imported in casks of less capacity than fourteen gallons, 
shall be forfeited to the United States; provided, that it shall be lawful fo r 
the Secretary of the Treasm·y, in his discretion, to authorize the ascertainment 
of the proof of wines, cordials or other liquors, by distillatiou or otherwise, in 
case where it is impracticable to ascertain such proof by the means prescribed 

by exi~ping law or regulations. 

On all compounds or preparations of which distilled spirits are a component 
pa rt of chief value, not specially provided for in this Act, there shall be levied 
a duty of not less than that imposed upon distilled spirits. 

Cordials, liquors, arrack, absinthe, kirschwasser, ratifia, and other spirituous 
beverages or bitte!s of all kinds containing spirits, per gallon, rate $2.50. 

No lower rate or a mount of duty shall be levied, collected and paid on 
brandy, spirits and other spirituous beverages than that fixed by law for the 
description of first proof; but it shall be increased in proportion for any greater 
strength than the strength of the first proof; and all imitations of brandy or 
spirits or wines imported by any names whatever shall be subject to the highest 
rate of duty provided for the genuine articles respectively intended to be repre­
sented, and in no case less than $1.50 per gallon. 

Bay rum or bay water · of first proof in proportion for any greater Rate. 
strength than first proof, per gallon .. . . . . . .. ..... .. ... . ..... ... . .. . $1 50 
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W I NES. 

N ew Rate. 
Champagnes and sparkling wines in bottles from 1 pint to 1 quart, 

per dozen ..... . .. . ... .... ..... .... .. .. . . .. . ... .. .. . . ..... . . 
One-half pint to 1 pint, per dozen .. . .. . . . ........ . . . . .. . .. . 
One-ha lf pint or Jess, per dozen . .. . . ..... . .... . . . ..... .. .. . 
More than 1 quart, in addition, on quantity in excess, per 

gallon (no separate duty on bottles) .. . .... .... . . .. . . .. .. . 
Still wines in casks, per gallon. If crtn5niPg 14 rer cer.t . or l ~ss of 

absolute alcohol, per gallon . . .. . .. . .. .. . . ... .... .. ........ . . . 

If containing more than 14 per cent. absolute alcohol, per gallon 
Ginger wine in casks, per gallon-same as still wines. 
Still wines in bottles, per case of 1 dozen quarts or 2 dozen half qua rts .. 
Any excess found on such excess, per pint .... . . . .. . .... . .... . . ..... . 

$8 00 
4 00 
2 00 

2 50 

40 

50 

1 60 
05 

Provided that a ny wines, ginger cordial or vermouth imported containing 
more than t wenty-four per cent. of alcohol shall be forfeited to the United 
States ; and p rovided further, that there shall be no constructive or other allow-. 
a nce for breakage, leakage or damage on wines, liquo1·s, cordials or distilled 
spirits. Wines, cordials, brandy and other spirituous liquors imported in bottles 
or jugs shall be packed in packages containing not less than one dozen bottles 
or jugs in each package; and all such bottles or j ugs shall pay an additional 
duty of three cents for each bottle or jug containing more than one pint, and 
two cents each on bott les or jugs containing one pint or less. 

N ew Rate. 
Ale, porter a nd beer, in bottles or jugs, per gallon . . . . . . . . . . . . . . . . . . . . 40c 

Otherwise than bottles and jugs, per gallon. . . . . . . . . . . . . . . . . . . . 20c 

Malt extract, fluid , in casks, per gallon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20c 
In bottles or jugs, per gallon .. . .. ... . . .. .. ' .. '. . . . . . . . . . . . . . . 40c 
Solid or condensed ..... . ... ... ......... .. ..... 40 per cent. ad valorem 

Cherry juice, Prune wine, Fruit juice, not more than 18 per cent of 
alcohol, per gallon . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 60c 
Containing more t han 18 per cent. of alcohol, per gallon . . . . . . . . 60c 

and $2 07 per proof gallon on alcohol contained. 
Ginger a le, ginger beer , lemonad e, soda water and other simila r bever-

ages containing no alcohol, in plain green, moulded or pressed 
bottles, containing not more than %. of a pint, per dozen. . . . . . . . 18c 

Conta ining more than %, of a pint each and not more tha n 1% 
pints, per dozen. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 20c 

(No sepa rate duty on bottles.) 
If imported in other tha n above glass bottles-containing more than 1% 

pints each, per gallon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . fiOr, 

~and in addition clut,Y on bottles.) 
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Mineral waters, in pint bottles, per dozen.. . . . . . . . . . . . . . . . . . . . . . . . . . 20c 
1 pint to 1 quart, per dozen. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30c 
o ,·er 1 quart, per gallon. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24c 

(In addition thereto duty shall be collected on all abo,-e bottles at rate~ 

chargeable if imported empty.) 

ENGLISH GIN. 465 
To one hundred gallons of plain malt spirit add one pint of spiri ts of tur· 

pen tine and seven pounds of Bay salt; mix and disti ll. The difference in the 
flavor of gin is produced by varying the proportion of turpentine, and occasion· 
ally adding a small quantity of juniper berries. 

FERM~NTATION. 466 
There is hardly any food in general use that has not somewhere been con­

verted into a stimulant by fermenta tion. 'iVhat else a re Beer, Rmu, Whiskey, 
etc., but fermented and distilled bread 'i The brea d corn diverted fro'm its 
legitimate use to produce an artificial stimulant; potatoes, sugar, honey, as well 
as g rapes, apples, cherries, plums and inmunerable other fruits, have been 
thus turned from their natural uses to satisfy the craving of mankind after 
intoxicants. 

'l'he Moors of Barbar~ ' and Tripoli prepare and distill ardent spirits from 
the fruit of the date palm ; the Brazilians, from the marrow of the sage 
tree and from pineapples. In H awaii the natives concoct an intoxicating fluid, 
which they call Kulu, from the r oot of the ti tree. The natives of Alaska make 
an intoxicating liquor out of the berries tha.t manage to i·ipen on the banks of 
the ,Yukon river, and: when they are unobtainable distill a liquor from flour 
and molasses; this ' they call Tungha . The Me:i..'icans have a national drink 
called Pulque which they derive from a large variety of the a loe plant, the 
sap of which is collect~d and fermented in buckskins and sloughs into a turbid 
and yellowish liquor of most vicious taste. Quass, a tonic much used in Russia, 
is obtained from cabbage in the last stages of decay. Ohica is a whitish liquid 
which the Peruvians hand around like coffee after meals. It is prepared from 
maize or Indian corn moistened and fermented by mastication. Wine is the 
fermented juice of the grape. 

FINING OF WINES. 467 
If the racked wine is not clear it is fined by the addition of isinglass pre­

viously softened by soaking in a small quantity of wine. After the isinglass 
has b een added, agitate the barrel and contents well, and then bung close 
(being careful to have it :filled to the bung). Do not draw off for at least 
four weeks. Should a second fining be necessary, a little sweet milk may be 
added. 
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468 FRENCH BRANDY. 

To every gallon of pure spirits add one quart of the kind of brandy which 
you wish to imitate, two ounces of loaf sugar, half an ounce of sweet spirits of 
niter, and a few drops of tincture of catechu or oak bark to roughen the taste 
if desired; color with burnt sugar. 

469 FUSIL OIL. 
HOW TO DESTROY I'l'S PRESENCE IN LIQUORS. 

Add one-half pint of spirits of wine, one pound of unslacked lime and ha! f 
a pound of powdered alum to forty gallons of whiskey. Stir thoroughly and 
then allow it to settle for a couple of days. This treatment precipitates tile 
verdigris to the bottom; therefore the sediment should be handled with great 
caution. 

470 GIN. 

To one hundred gallons of clear, rectified spirits, add, after you have killed 
the oil well, one and a half ounces of the oil of English juniper, half an 
ounce of angelica essence, half an ounce of oil of bitter almonds, one-half 
ounce of the oil of coriander, and one-half ounce of the oil of caraway. 
Rummage this up and you have what rectifiers call strong gin. To · make 
this up as it is called by the trade, add forty-five pounds of loaf suga r 
(dissolved). Rummage the whole well up together with four ounces of roche 
alum. Two ounces of salts of tartar may be added for finings. . . 

471 GINGER BEER. 

Ten pounds of sugar, nine ounces of lemon juice, half a pound of honey, 
eleven ounces of bruised ginger roo t, nine gallons of water and three pints of 
yeast. Boil the ginger for a half hour in a gallon of wa ter; then add the rest 
of the water and the other ingredients, and strain it when cold. Add the 
white of an egg beaten and half an ounce of essence of lemon. Let It stan·d 
four days, then bottle and it will keep many months. 

472 GINGER WINE. 

Place one ounce of best bruised ginger root into a vessel containing one 
quart of ninety-five per cent a lcohol, five grains of capsicum and one drachm 
of tarta ric acid. L et it stand several days and then filter it. Now add one 
gallon of water in which one pound of crushed sugar has b een boiled; mix 
when cold. To make the color, boil half an ounce of cochineal, three-quarter 
.ounce of cream of t artar, half an ounce of saleratus and half an ounce of 
a lum in a pint of water until you get a bright r ed color. 
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GOLD WASSER. 473 
Dissolve four drops of oil of cinnamon, twelve drops of anise seed, two 

drachms of mace, six drops of oil of citron and four drops of oil of roses in one 
quar t of pure spirit. After standing eight or ten days, strain with pressure 
through a cloth bag, and then filter . Now add one quart of simple syrup and 
some bits of gold leaf. This is a valuable recipe. 

HOLLAND GIN. 474 
Add two ounces of spirits of niter, four pounds of loaf sugar, one 

ounce oil of juniper and one-eighth ounce oil o'f caraway t o for ty gallons of 
neutra l spirits. The juniper and caraway to be fi rst cut in one quart of alcohol 
and allowed to st and for twenty-four hours before adding to the other 
ingredients. 

IRISH WHISKEY. 475 
To forty gallons of proof spirits add sixty drops of creosote dissolved in 

oue quart of a lcohol, t wo ounces of acetic acid and one pound of loaf sugar. 
L et it stand two or 'three days before using. 

JAMAICA RUM. 476 
To f orty-five gallons of N ew England rum ado five gallons of Jamaica 

' rum, two ounces of butyric ether, half an ounce of oil of caraway cut with 
a lcohol (ninety -five per cent) and color with sugar coloring. 

Another goo.~ recipe : To thirty-sh:: gallons of pure spirits add one gallon 
of Jamaica rum, three ounces of butyric ether , three ounces of acetic ether 
a nd half a gallon of sugar syrup. · Mix the ethers and acid with the J amaica 
rum and stir i t well with the spirit. Color with burnt sugar. 

KOUMISS, OR MILK CHAMPAGNE. 477 

The Bashkirs are r enowned fo r their skill in making Koumiss or ferm ented 
ma t es' milk, which is now extensively used by consumptives and persons afflicted 
by wasting and dyspeptic diseases. So easy is it of digestion, that invalids 
drink t en and fifteen champagne bottles full every day ; while a Bashkir. is able 
to overcome a couple of gallons at a sitting, and in au hour or two to be ready 
for more. 
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To insure good Koumiss it is es_sential that the mares be of the steppe 
breed and fed on steppe pasture. They are milked from four to six times a day, 
the foal being kept apart from the mother and allowed to suck only in the 
night-time. The mare will not give her milk, however, unless, at the time of 
milking, her foal is brought to- her side, when such is the joy of the reunion, 
that after sundry acts of loving, smelling and kissing, the maternal feeling 
shows itself by her sometimes giving milk from both nipples at once. Milking 
is done by Bashkir women, who, taking a position close to the bind legs of the 
mare, rest on one knee, ancl 0!1 the other support a pail directly under the 
uclcler, pulling at each nipple in turn, ancl receiving from three to four pints at 
a milking. 

To make Koumiss the milk is beaten i;p in a churn (but not sufficiently 
to make butter), ancl by fermentation is converted after twenty-four hours into 
weak Koumiss, from which condition i t passes aft er twelve hours more to a 
medium degree of strength; whilst strong Koumiss is produced by assiduous 
agitation of the milk for two or three clays, when it is said to be slightly 
intmdcating. 

A good imjtation of tills very high-priced luxury can be produced as follows: 
Into a champagne or syphon soda bottle place a cube of fresh compressed 
yeast (if this cannot be procured two ounces of fresh yeast will answer the 
purpose) and three tablespoonfuls of bar sugar. (T his may appear to be too 
much sugar, but considerable sweetening jg necessary to overcome the taste of 
the yeast). Fill the bottle with good, sweet milk, ancl if a champagne bottle is 
used, tie the cork securely. Lay the bottle down in a warm place for a day, 
then lay it in a cool place for four days before using. Should a syphon bottle 
be used, sufficient gas will generate in the -bottle to cause the Kou miss to flow 
like soda. 

478 MADEIRA WINE. 
To forty gallons of prepared cider acld one-quarter pound of tartaric acid 

four gallons of spirits ancl three pounds of loaf sugar. Let it stand fo r te~ 
clays, draw it off carefully, fine it clown and then rack it again· into another 
cask. 

479 MEAD. 
The following is a good recipe for mead : On twenty pounds of honey 

pour five gallons of boiling water; boil , and remove the scum as it rises; add 
one ounce of best hops, and boil for ten minutes; then put the liquor into a tub 
to cool; when all but cold add a li ttle yeast spread upon a slice of toasted 
bread; let it stand in a warm r oom. When fermentation is set up, put the 
mixture into a cask, and fill up from time to time as the yeast runs out of the 
bunghole ; when the fermentation is finished, bung it down, leaving a peg-hole 
which can afterwards be closed, and in less t han a year it will be fit to bottle. 
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MONONGAHELA WHISKEY. 480 
To forty gallons of proof spirits add two ounces of spirits of niter, four 

pounds of dried peaches, four pounds N . 0. sugar, one quart rye (burnt and 
ground like coffee ), one-quarter pound allspice, half a pound of cinnamon and 
half a pound of cloves. Put in the ingredients, and after standing five days 
dra w it off and strain. 

PALE BRANDY. 481 
Pure spirits, one gallon; the kind of pale brandy you wish to imitate, one 

quart; loaf sugar, two ouuces; sweet spirits of niter, one-half ounce; tincture 
of kin o, two drachms; and two drops of tincture of catechu to roughen the 
taste if desired ; color to suit and filter. 

PINEAPPLE RUM. 482 
To fifty gallons of rum ma de by the fruit method add twenty-five pine­

apples sliced a nd eight pounds of white sugar. Let it stand two weeks before 
drawing off. 

PORT WINE. 483 
Worked cider, forty-two gallons; good port wine, tweh e gal lons ; goo,l 

brandy, three gallons; pure spirits, six gallons; mix. Elderberries a nd sloes 
and the fruit of the black hawes make a fin e pmple color for wines, or use 
burnt sugar. 

ROOT BEER. 484 
For each ga llon of water to be used, t ake hops, burdock, yellow dock, 

sarsaparilla, dandelion and spikenard r oots, bruised, of each one-half ounce; 
boil about twenty minutes and strain while hot; add eight or ten drops of oils 
of spruce and sassafras mixed in equal proportions; when cool enough not to 
scald your hand, put in two or three tablespoonfuls of yeast; molasses, threc­
eighths of a pint, or white sugar, one-half pound, gives it about the right 
sweetness. 

RYE WHISKEY. 485 
Bake, scorch and i·oast half a peck of drieLl peaches in a n oven, but don't 

burn them. Bruise and put them in a woolen bag, and pour good whiskey 
over them several times. Add afterward twelve drops of ammonia to each 
ba rrel, and, with ageing essence, you will have whiskey equal to old rye. 
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486 SANTA CRUZ OR ST. CROIX RUM. 
Add fi ve gallons of Santa Cruz rum, five pounds of crushed sugar dissolved 

in four quarts of water, three ounces of butyric acid, and two ounces of acetic 
et-her to fifty gallons of pure proof spirit. Color i f necessary with a li ttle 
burnt sugar. 

487 SCHIEDAM SCHNAPPS. 
. (A FINE . I MITA'l'ION.) 

'ro twenty-five gallons of good Holland gin (five over proof), ac.ld five 
pints of strained honey, 3 gallons of clear water, 3 pints of white sugar 
syrup, 1 pint spirit of nutmeg, 1 pint orange-flower water, one ounce of 
acetic ether, and eight drops oil of wintergreen dissolved with the ether. Mix 
well, an d if fining be necessary use alum and salt of tartar. 

488 SCOTCH WHISKEY. 

Into a la rge cask pour one-quarter of a barrel of Scotch whiskey, one-half 
of a barrel of pure spirit (ten over proof), three drops of creosote mixed with 
one ounce of acetic acid and one ounce of pelargonic ether. Irish whiskey 
may be made by substituting Irish for Scotch. 

NOTE.-A few drops of creosote dissolved in one-quarter ounce of acetic 
ether and added to three gallons of Holland gin makes a fin e imitation of 
Scotch whiskey. 

489 SHERRY. 

Tci' forty gallons of prepared cider, add two gallons of spirits, three pounds 
of raisins, six gallons of good sherry, and half an ounce of bitter almond oH 
(dissolved in a lcohol) . L et it stand ten days, and draw it off carefully; fine it 
down, and again rack it into another cask. 

490 SPRUCE BEER. 

Take of tb e essence of spruce half a pint; bruised pimento and ginger, of 
each four ounces; water, three gallons. Boil five or ten minutes, then strain 
and add eleven gallons of warm water, a pint of yeast and six pints of mola se 
Allow the mixture to ferment for twent;v-four hours, 
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STOMACH BITTERS. 491 

( EQUAL TO HOSTETTER' S.) 

E uropean gentian root, 11h ounces; orange peel, 21h ounces; cinnamou, 
1A ounce; anise seed, 1h ounce; coriander seed, 1h ounce; cardamon seed, :: 
ounce; unground Peruvian bark, 1h ounce; gum kiuo, 1A, ounce; bruise alJ 
these a r ticles, and put them into t he best alcohol, 1 pint; let it stand a week, 
a nd pour off t he clear tincture; then boil the dregs a few minutes in 1 quart 
of water, stra in, and press out a ll the strength; now dissolve loaf sugar, 1 
pound, in the bot liquid, adding 3 quarts cold water, and mi.-,;: with spi rit 
tincture Jirst poured off, filter and bottle. 

STRONG BEER. 492 

(A VALUABLE ENGLISH RECIPE.) 

Malt, 1 peck; coarse brown sugar, 6 pounds; hops, 4 ounces; good yeast, 
1 t eacup; if you have not malt, take a little over 1 peck of barley (twice the 
amount of oats will do, but are not as good), and put it into an oven after the 
bread is drawn, or into a stove oven, and steam the moisture from them. Grind 
coarsely. Now pour upon the ground malt 31h gallons of water at 170 or 172 
degrees of heat . The tub in which you scald the malt should ham a false bot· 
tom, two or three inches from the real bottom; the false bottom should be 
bored full of gimlet holes, so as to act as a strainer to keep back the malt meal. 
When the water is poured· on, stir them well, and let it stand 3 hours, and 
d raw off by a faucet; put in 7 -gallons more of water at 180 to 182 degrees; 
sti r it well, and let it stand 2 hours, and draw it off; then put on a gallon 
or t wo of cold water , stir it well and draw it off. You should have about 
five or six gallons. Put the six pounds of coarse brown sugar in an equal 
amount of water; mix with the wort, and boil 1% to 2 hours with the hops. 
You should have eight gallons when boiled ; when cooled to 80 degrees put in 
the yeas t, and let it work 18 to 20 hours, covered with a sack; use sound iron· 
hooped kegs or porter bottles, bung or cork tight, and in two weeks it wilJ be 
good sound beer, an d will keep a long time; and for persons of a weak habit of 
body, and espccialJy females, one glass of th.is with their meals is far better 
t han tea or coffee, or a ll the a rdent spirits in the universe. If more malt is 
used, not excediog lh a bushel, tho beer, of course, would have more spirit; 
but this strength is sufficient fo r the use of females or invalids. 
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493 SYRUPS. 

Sy rups a re made by using loaf or crushed suga r, 8 pounds; pure water , 
1 gallon; gum ara bic, 2 ounces; mix . in a brass or copper kettle ; boil until 
the gum is ·dissolved, then skim and strain through white flann el, after which 
a dd tartaric acid, 5% ounces dissolved in hot water; to flavor, use extract of 
raspberry, lemon, orange, rose, pine-apple, peach, sarsaparilla , strawberry, etc., 
1h ounce to each bottle, or to your taste. 

494 TABLE OF AMERICAN, ENGLISH AND FRENCH 

PROOF OF SPIRITS. 

By United States Custom-House hydrometer (Tralle scale), at a temper-
a t ure of sixty degrees Fahrenheit: 

100 degrees absolute alcohol equals 200 
100 degrees absolute a lcohol equals 175.25 
100 degrees absolute alcohol equals 100 

degrees America n proof. 
degrees Sykes proof . 
degrees Gay Lussac proof. 

TO CH ANGE SY K ES PROOF I N TO AMERICAN PROOF. 

Multiply Sykes degrees expressed in hundreds by 114.1, and the result will 
correspond with American proof. 

Example.-12.2 above proof Sykes, say 112.2 proof. 112.2 X 114.1 = 
128.0202, practically 28 above proof American. 

Example.-24.6 below proof Sykes, say 75.4 proof. 75.4 X 1J 4.1 = 86 .0314, 
practically 14 below proof American. 

TO CHANGE AMERICAN PROOF I N TO S YKES PROOF. 

Multiply half the American proof (its equivalent in absolute alcohol) by 
1 . 7525, and the difference between the product a nd 100 will gi ve the degrees 
of Sykes, either above or below proof. 

Example.-28 above proof America n, say 128 proof= 64 alcohol. 1.7525 
X 64 = 112.1600, practically 12.2 above proof Sykes. 

Example.-6 below proof American, say 94 proof= 47 alcohol. 1.7525 X 
47 = 82.3675, practically 17.6 below proof Sykes. 
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GAY GAY 

Al'..lER. SYKES. LUSSAC. Ai\lER. SYKES. LUSSAC. 

100 75.25 100 Am.Proof 12.4 50 
98 73.5 99 2 U.P. 14.1 49 
96 71. 7 98 4 15.8 48 
94 70 . 0 97 6 17.6 47 
92 68.2 96 8 19.4 46 
90 66 .5 95 10 21.1 45 
88 64.7 94 12 22.9 44 
86 63.0 93 14 24.6 43 
84 61.2 92 16 26.4 42 
82 59.5 91 18 28 . l 41 
80 57 . 7 90 20 29 .9 40 
78 56.0 89 22 31. 6 39 
76 54.2 88 24 33.4 38 
74 52.5 87 26 35.2 37 
72 50 .7 86 28 36 .9 36 
70 49 . 0 85 30 38.7 35 
68 47.2 84 32 40.4 34 
66 45.5 83 34 42 .2 33 
64 43.7 82 36 43.9 32 
62 42.0 81 38 45.7 31 
60 40.2 80 40 47.4 30 
58 38 . 4 79 42 49 .2 29 
56 36.7 78 44 50.9 28 
54 34.9 77 46 52.7 27 
52 33.2 76 48 54.4 26 

...: 50 ....; 31.4 75 50 56 .2 25 
0 0 
0 48 0 29.7 74 52 57.9 24 ... 

46 
... 

27 .9 73 54 Po "' 59.7 23 
Q) 44 Q) 26 .2 72 ... 56 ....; 61.4 22 > 42 

:> 
24 .4 'il 0 58 

0 
0 0 0 0 63.2 21 
.0 40 .0 22.7 70 

... 
60 

... 
< < i:i. "' 64.9 20 

38 ' 20.9 139 ~ 62 ~ 66 .7 19 
36 19.2 68 .£ 64 .£ 68.5 18 
34 17.4 67 "' ()6 OJ 70.2 17 Pl Cll 
32 15.7 66 (i8 72.0 16 
30 13.9 65 70 73.7 15 
28 12.2 64 72 75.5 14 
26 10.4 63 74 77.2 13 
24 8 .7 62 76 79.0 12 
22 6.9 6] 78 80.7 11 
20 5.2 60 80 82.5 10 
18 3.4 59 82 84.2 9 
16 1. 7 58 84 86.0 8 
14.1 Sykes 57.06 86 87 .7 7 

Proof 88 89.5 6 
14 0.1 57 90 91.2 5 
12 1.9 ....; 56 92 93.0 4 
10 3.6 

0 
55 94 94.7 3 0 

8 5 .3 
;... 

54 96 96.5 2 "' 6 7.1 ti: 53 98 98.2 1 
4 8 .9 0 52 100 100.0 0 
2 10.6 "' 51 c:< 
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495 TABLE OF ENGLISH AND AMERICAN LIQUIB 
GALLONS. 

AMERICAN ENGLISH AMERICAN ENGLISH 
LIQUID LIQUID LIQUID LIQUID 

GALLONS. GALLONS. GALLONS. GALLONS . 
1 0 .83389 30 25.01 
2 1.67 40 33 .36 
3 2 .50 50 41.69 
4 3 .34 60 50 .03 
5 4 . 17 70 58.37 
6 5 .00 .80 66 .71 
7 5.84 90 75 .05 
8 6.67 100 83 .39 
9 7.50 200 166 . 78 

10 8 .34 300 250 .17 
11 9 .17 400 333. 56 
12 10 . 00 500 416 .95 
13 10 .84 600 500.33 
14 11.67 700 583 .72 
15 12.51 800 667 .11 
16 13.34 900 750 .50 
17 14.18 1000 833 .89 
18 15.01 2000 1667.78 
19 15.84 3000 2501 .67 
20 16 .68 4000 3335 .56 

495¥2 TABLE OF ENGLISH AND AMERICAN PROOF 
GALLONS. 

ENG LISH AMERICAN ENGLISH AMERICAN 
PROOF PROOF PROOF PROOF 

GALLONS. GALLONS. GALLONS. GALLONS. 
1 1.37 30 41 .06 
2 2 . 74 ·40 54 .74 
3 4. 11 50 68.43 
4 5.47 60 82 .11 
5 6.84 70 95. 80 
·G 13.21 80 109 .48 
7 . 9.58 90 123 .17 
8 10.95 1:00 136 . 86 
9 12.32 200 273 . 71 

10 13.69 300 410 .57 
n. 15.05 . 400 547. 42 
12 16 .42 , 500 684.28 
13 17.79 600 821.13 
14 19.16 700 957.99 
15 20.53 800 1094. 85 
l(l 21 .90 900 1231 . 70 
1'7 23 .27 1000 1368.56 
18 24.63 2000 2737 .12 
19 26.00 3000 4105 .67 
20 27.37 4000 5474.23 
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TAXES ON LIQUORS, ETC. 
THE ANNUAL SPECIAL TAXES 

N OW IMPOSED BY LAW, TO WIT: 

Rectifiers of less than 500 barrels a year . .... . ... . ....... . .. . ..... . 
Rectifier s of 500 barrels or more a year ... . ....... .. . .. .... . . . . · · · · 
Dealers, retail liquor . ..... . .. . .... . .. . . . .. . . . ......... .. . . . .. . · · 
Dealers, wholesale liquor . .................................. · · · · · · 
Dealers in malt liquors, wholesale ..... . ...................... · · · · · 
Dealers in malt liquors, r etail . .... . ............. . ..... . ..... · · · · · 
Manufacturers of stills . ............ ... . .. . . ..... . ........... · · · · 

and for each still manufactured ..... . ..................... · · · 
and for each worm manufactured .... . . ................... .. · · 

Brewers of less than 500 ba rrels a year .................. . .. . ..... · 
Brewers of 500 barrels or more a year ................. . .... ..... · 
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$100 00 
200 00 
25 00 

100 00 
50 00 
20 00 
50 00 
20 00 
20 00 
50 00 

100 00 

Distilled spirits, tax per proof gallon . .. ........ . . . .. . . . ... . ........ · $1 10 

(on spirits below proof tax is on wine gallons) 
Fermented liquors, p er barrel, not over 31 gals . ..... . ........... . ... . 
Bottled wine, on each pint or less .. ... . .. . . .. .. . ....... ,. . . .... . . .. . 

On each bottle over one pint .... . .................... ... . .. . 
On each demijohn holding less than one gal lon .............. . 

INSTRUCTIONS TO SPECIAL TAX PAYERS. 
, ·r. 

1 85 
01 
02 
02 

497 

The special-tax year commences on the first day of July and ends on the 
30t i1 clay of June succeeding. 

II. 
Applicants for a special tax for a fractional part of a year must calculate 

from the :first day of the month in which they commence business to the end 
of the special-tax year. Any person doing business subject to special ta.x 
is liable to criminal prosecution for failure to obtain and post a special tax 
stamp. In addition to the criminal liability for failure to pay the tax before 
beginning business, 50 per cent. is added to the tax unless paid during the 
calendar month in which business is begun. 

III. 

Retail dealers in malt liquors cannot retail spirituous liquors or wines with· 
out paying special tax as retail liquor dealers. 
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IV. 

Retail liquor dealers cannot, as su.ch, sell five gallons of the same kiud of 
liquors to one person at any one time. Any person desiring to sell in quantities 
of five or more gallons must make this return and pay the special tax as a whole­
sale liquor dealer. The word "gallon" here used means "'wine-gallon." 

v. 
Rectifiers or brewers who have paid special tax as "rectifiers or brewers of 

less than 500 barrels," and who, during the same special-tax year, desire to 
increase their product, should make application hereon for a new stamp of the 
denomination of $200 in the case of a rectifier, or $100 in the case of a brewer. 
On obtaining this new stamp the rectifier or brewer may apply to the Commis­
sioner of Internal Revenue, under Section 3426, Revised Statutes, for the repay­
ment to him of the value of the stamp first issued, less five per cent. deduction 
therefrom. 

VI. 

Special-tax stamps are not transferable from one deaier to another. When 
a new member is added to a firm paying special tax a new stamp will be 
required. There is no rebate for the unexpired term of the old stamp. 

VII. 

Special-tax stamps may be transferred from place to place for use only 
by the person who paid the tax. Application for transfer must be made to 
the Collector of Internal Revenue, accompanied by the special-tax stamp to be 
transferred. 

VIII. 

Special-tax stamps will be transmitted by mail only on receipt from the 
person or firm ordering the same with specific directions so to do. If it is 
desired that they be transmitted by r egistered mail, eight cents additional 
should accompany tl),e applicatioo. 

Postage stamps will not be received in payment of special taxes. 
Every person or firm liable to special tax must, before commencing business, 

file, and thereafter while thus liable, not later than the thirtieth day of June 
of each year, again file witJ;i the collector or deputy collector a sworn return 
(in legal form), and pay to such officer the amount of the tax, when he will 
be furnished with a special-tax stamp, which must at all times be conspicuously 
displayed in his or their place of business. For failure to make the return 
as a:bove ~ated the Commissioner of Internal Revenue is required by law 
(section 3176, Revised Statutes) to assess a penalty of fifty per .centum of the 
entire amount of the special tax. 
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T he failure to procure a special-tax stamp also renders the delinquent 
liable to criminal prosecution. Such prosecutioD is not usually instituted where 
payment is made within the month in which liability accrues; but such 
leniency is at the discretion of the. officers of the court. 

THE CARE OF THE HANDS. 498 

Borax water will instantly r emorn all soi ls, scra tches, and stains from the 
bands. To make it, put crude borax into a champagne bottle and fill it with 
water. ·when the borax is cl issolYed acld more until the water has absorbed 
as much as possible and the rest r emain s at the bottom of the bottle. Pour 
enough of this into wa ter to render it soft, and wash . 

TO CHECK VOMITING. 499 
GiYe a t easpoonful of whole black mustard seed. More may be giYen in 

severe cases. (See Stay Down, Reci1 e No. 296.) 

TO CLEAN COPPER AND BRASS. 500 
Sweet oil ancl putty powder, followed by soap and water are efficient means 

for brightening brass and copper. 

TO CLEAN GILT FRAMES. 501 
·Take the whites of two eggs, two O\lI\Ces of chloride of potash or one of 

soda. Mix well, rub off the dust from the frames, and then go oYer them with 
a soft brush dipped in the mixture. 

To keep flies off gilt fra mes boi l three or four onions 'in a pint of water 
and apply with a soft brush. To retouch a gilt frame wet t he rubbed spot 
with isinglass disso1"ed in weak spirits. When nearly dry Jay on gold leaf, 
and when dry polish with a hard burnisher. Give the fra me, when new, a 
coat of white varnish aucl all specks can be washed without harm. 

TO CLEAN OILCLOTH. 502 
An oilcloth should neYer be scrubbed with a brush, but a fter being swept 

it should be washed with a soft fiannel ancl Juke wa rm or cold wa ter . On no 
account use soap or water that is hot, as either would have a bad effect on the 
paint. When the oi lcloth is dry, rub it well with a small portion of a mixture 
of beeswax softened with a minute quantity of turpentine, using for this 
purpose a soft furniture polishing brush. 
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The following will also make, an oilcloth look well. Wash it once a mont h 
with skim-milk and water in equal quantities, or rub it once in three months 
with boiled linseed oil, putting on very little, and rubbiug it in well with a 
rag, then polish with an old silk rag. 

503 TO CLEAN OLD MARBLE. 
Take a bullock's gall, one gill of soap suds and half a gill of turpentine, 

make into a paste with pipe clay; apply it to the marble, let it dry a day or 
two, then rub it off. If very dirty give a second applica tion. 

504 TO CLEAN SILVER. 
Wet whiting with liquid ha r tshorn, and t his will remove black spots, or 

boil ha lf an ounce of pulverized har tsborn in a pint of water and pour on to 
rags, dry them and use to cleanse sil ver . P olish with wash leather . 

505 TO CLEAN SILVERWARE. 
Save water in which potatoes have been boiled wi th a little salt. Let it 

'become sour, which it will do in a few days; heat, aud wash the article wit h 
a woolen cloth, rinse in clean water, dry with chamois leather ; never use soap . 
Polish with an old linen rag. Silverware when not in use keeps best i f 
wr apped in blue tissue paper. 

506 TO CORR.ECT SOURNESS IN WINE. 
Put in a bag the root of a wild horseradish cut in bits. Let it down in 

the wine and leave it t here two days; take i t out and put in fresh r oot, r epeat­
ing the same until the desideratum is acquired. A bag of wheat will have t he 
same effect wher e the ~e is but slightly affected . 

507 TO CURE CORNS. 
Supercarbonate of soda, one ounce, :finely pulverized, and mixed witb h::i.lf 

an ounce of lard . Apply on a lipen r alffe every- night qntil cu:red, 
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TO CURE DRUNKENNESS. 508 

Spirit of nutmeg, one drachm ; peppermint water, eleven drachms; sulphate · 
of iron, five grains; magnesia, ten grains. Twice a day. 

'!'his preparation acts as a tonfo and stimulant, and so partially supplies 
the place of the accustomed liquor, and prevents tha t absolute physical and 
moral prostration that follows a sudden breaking off from the use of. stimulat­
ing drinks. 

Captain John Vine H all, commander of the famous steamship Great E astern, 
was cured of habitual in toxication by using this r ecipe, and published the fact 
for the benefit of humanity in the English press some years ago. 

TO CURE EXHAUSTION. 509 

When on a long watch, food should be partaken of often in small quan­
tities. A little sandwich every t ime the tired feeling comes on. Sell whiskey, 
but don't imbibe yourself. 

TO CURE HEADACHE. 510 

Squirt two or three dashes of absinthe on the palms of the hands, rub 
the palms t ogether briskly a few times and take several long, deep inhalations 
of the aroma through the nostrils. Repeat at short intervals, if necessary, 
until a cure has been effected. 

TO CURE HEARTBURN OR SOUR STOMACH. 511 
Dissolve a toddy-spoonful of bicarbonate of soda in a little plain or 

carbonated water and serve with a little water on the side. 

TO CURE HICCOUGH. 512 

Remove the seeds from half a lin1e and pile as much bar sugar on the fl.at 
side of the lime as possible. Squeeze the juice, pulp and sugm· into mouth 
and swallow everyt hing but the rind. 

The old f ashioned mode of procedure is to hold the breath as long as 
possible and slowly drink a glass of water, stopping the nose and ears the wh~e . 
The lime and sugar treatment is the most effective, however, an 'I seldom f ails 

to r elieve in a few moments. 
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513 TO CURE PIMPLES AND FACIAL BLEMISHES. 
H aving in numberless instances seen the good effects of the following 

prescription, I can certify to its effi caciousness. 
Dilute corrosiYe sublimate with the oil of almonds, apply to the face 

occasionally and in a f ew days a cure will be efJ'ect ed. 
Dr. il ean Vallier, the renowned dermatologist of P a ris, treats all facial 

eruptions, blackheads, etc., wi th the fol lowing simple· fo rmula : 
The ingredients are p rocura ble a t a ny well-stocked clrng store. 'l'wo ounces 

rose water; one ounce spirits of cologne; four ounces sartoin (crystallized). 
Put the sartoin in to a pint of hot wa ter (not boiling), and after it is cooled, 
strain through a fin e cloth and add the r ose wa ter and cologne spirits. This 
is to be applied daily, and massaged t horoughly into the skin. It is an 
inexpensive preparation a nd the above fo rmula will make sufficient for a 
month's treatment, which, if persistenly adhered to, is said by those who have 
tried it to produce a mazing results, eveu fo r the worst complexions. 

514 TO CURE ROPY BEER. 
Put a ha ndful of flo ur and the same quantity of hops with a little pow­

dered a lum into the beer and rummage it well. 

515 TO GIVE BEER THE APPEARANCE OF AGE. 
Add a few handfuls of pickled cucumbers and Seville oranges, both chopped 

up. This will make malt liquor appear six months older than it really is. 

516 TO MAKE FURNITURE POLISH. 

Take beeswax and turpentin e in the proportion of two ounces of the 
former to half fl- pint of the lat ter . Put the turpentine in a basin a nd cut the 
beeswax in small pieces and put in; then put in the oven when not very bot, 
so it (the wax) will gradually melt; stir it consta ntly. Apply to the furniture 
with a piece of woolen rag (a piece of broadcloth is best for the purpose), and 
have ano"tber piece to ruq with. Don't be afraid to use plenty of "elbow grease." 

517 TO NEUTRALIZE WHISKEY. 
T o- for ty gallons of whiskey add one and a half pounds of unslacked lime, 

three-quarters of a pound of alum and half a pint of spirits of niter. Let it 
stand for a clay or two and draw it off. 
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TO REDUCE HOLLAND GIN. 518 
To twenty-five gallons of pure Holland gin add twenty-five gallons of pure 

French spirit and half a gallon of pure sugar syrup. Mix thoroughly. 

TO REMOVE ROPINESS FROM WINE.! 51e 
Add a litt le catechu or a few bruised mountain ash berries. 

TO REFLATE SILVERWARE. 520 
A WONDERFUL RECIPE. 

Dissolve a fifty·cent silver piece in one ounce of nitric acid. After the 
silver is dissolved or stops boiling, add a strong solution of salt water. This 
crystallizes the silver. Wash this precipitate in warm soft water until the 
acids are entirely r emoved, letting the silver settle before pouring off the 
liquid; when the water is clear, the silver is pure. Then put the silver into 
a soluti on composed of two ounces of cyanuret of potassium and two pints of 
soft water. 

Use an earthen bowl for dissolving 
silver. Before putting the silver into the 
pounds of whiting in a water pitcher. 
thoroughly. L et this dry and rub again. 

the silver, and heat the bowl 
acid dissolve the cyanuret with 

Apply with a soft ·rag and 

TO RESTORE FLAT WINE. 

and 
two 
rub 

521 
To restore flat wine add about f ur or five pouncls of white sugar, a pound 

of pure strained honey and a handful of good Fresno raisins to every hundred 
gallons of wine. A little spirits may also be added. Rummage well, bung 
carefully, a nd the longer it stands afterwards the bette r. 

TO SOBER A DRUNK. 522 
A small dose of sal volati le or volatile salts in a wineglass of water, and 

r epeated in a J:i alf hour, will effectually sober any one intoxicated. The quick­
est way is to take an emetic :firnt, then dose as above in a half hour. 

Half a whiskey glassful of pure olive oil is highly recommended also, as 
it lies on top of everything else that might be in the stomach and prevents 
all fumes from going to the brain. 

A lemon sour is often prescribed by bartenders, but experience has t aught 
me t hat the pati ent is sometimes made very sick nt the stomach by th is treat· 
ment, aud co nsC'qnently I ne1·C'r r ecommend our1 e pecially i f the sou r i not, 
.11-bso)u~e l,Y fresh·squeez.ed, 
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523 WAX PUTTY FOR LEAKY BUNGS. 

Spirits of turpentine, two pounds; tallow, four pounds; solid turpentine, 
twelve pounds. Melt the wax and solid turpentine together over a slow fire, 
and then add the tallow. When melted, remoYe to a cool place and stir in the 
spirits of turpentine and allow it to cool. 

524 WHEN TO SERVE BEVERAGES. 
APPETIZER-Dry, pale sherry, plain or with a dash of bitters; vermouth, 

plain; or a cocktail. 
· WITH OYSTERS-Rhine wine, Moselle, dry sauternes, chablis, or Capri, cool. 

fish. 

WITH SoUPs-Sherry or madeira, cool. 
WITH FISH-Sauternes, chablis, Rhine wine, Moselle, or Capri, cool. 
WITH E NTREEs-Claret or Chianti, t emperature of room. 
WITH ROAST-Claret, burgundy, or Chianti, t emperature of room. 
Wl'I'H GAME--Champagne (cold), old vintage champagne, cool. 
WITH PASTRY- Madeira, cool. 
WITH CHEESE--Port, temperature of room . 
WITH F&m•.r-Tokay, malaga, or muscat, t em perature of room. 
WITH COFFEE-Brandy or cordial, temperature of room. 
lf you ao not wish to serve such a variety, use the following, viz. :­
Either sherry or sherry and bitte.rs, vermouth, or a cocktail as an appetizer. 
Either Rhine wine, Moselle, sauternes, chablis, or Capri with oysters aml 

Either sherry or madeira with soup. 
Either champagne, claret, burgundy, Chianti or whiskey highbail through · 

out the meal. 
Either brandy, cordial, or port after dinner. 
Either ale or stout with oysters, fi sh, cold meats, steaks, chops, or b rcacl 

and cheese. 

525 A TRUE STORY. 
Once there was a vacancy in the diplomatic service, and a certa in congress­

man recommended one of his constituents for the office who for "J:oa ny years had 
been a popular barkeeper. 

A certain political celebrity approached the congressman tha t same evening 
and in undertones informed him tha t it had been quietly whispered in private 
circles that his candida te never had been anything but a barkeeper, and conse­
quently his candidacy was out of all reason. 

"That," replied the congressman, ;'is exactly why I am plugging for him, 
for he has been tried out1 and I claim that no one but a diplomat of the first 
wa ter can be a successful barkeeper." 
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Just think it over. He has to discuss politics, religion, pugilism, race· 
horse dope, the drama, medical science, the weather, the Isthmian canal, 
reciprocity, seven-up, family troubles, and other topics with dozens of custo­
mers every day, holding up his end of the conversation, hut antagonizing no 
man's views; he must pour oil on the troubled waters, decide bets, pacify the 
ja g who is looking for trouble, and r econcile old friends who are getting ready 
to clinch. He must look pleasant when the slot machine sticks the house for 
twenty-five clrinks, and when an all-night souse with his ba t on one ear comes 
in , beats on the bar and announces tha t he is a gentleman, t he ba rkee_p must 
adm it tha t such is the case. 

He mu st li sten by the hour to a lot of wind-jammers and hot-ai r merchants 
shooting their balloon essence, and stand ready to corroborate any statement 
made by them if they a re liable to relieve themselves of any lucre, and if be 
is asked to mark something on the ice until the next time he must decide ~t 
once whether to acquiesce or grab a siphon bottle. He must cultivate a 
knowledge of human nature, so that he can tell at a glance whether the fuzzy 
bat tha t cuts a circle before he gets to the bar rail is a hobo or a respected 
citizen who· is out on a periodical. For him life is a series of perplexing 
problems, a delicate manipulation of alcoholic fancies, a constant effort to 
keep square with all political parties, the police and the wine agents. 

I conscientiously believe that for any man who can swing such complica ted 
propositions the ordinary duties of diplomat would be as simple as rolling off 
a log. What we neer1 in the diplomatic service is fewer coUDtry politicians 
and more bartenders. 

Moral-It is useless to contradict a congressman who has studied a subject 
for years .. 



I. 
"Pun ctua li ty is a j ewel." So get to business on t ime, remembering always 

that t he other fe llow gets tired too, a nd when you a re off wat ch, why, skidoo. 
II. 

"Cleanliness is nex t to godliness.·· Therefore keep your fin gerna ils clean, 
your f ace shaved, your hair neatly a r ranged, and your linen immaculate. 

III. 
Avoid a rgumen ts, especi ally of a 1eligious or political na ture. Discretion 

in speech is more t ha n eloquence. 
TV. 

Appear pleasant and obliging under all circumstances, and never make 
a sword of your tong ue to wound the reputation of others. 

v. 
Sell a ll t he liquor you can, but i:;sc a s little as possible yourself. 

VI. 
Before going off shif t always sec tha t your bar bottles and sugar d rawers 

a re filled a nd the glassware and tools that you have used on your watch are 
polished a nd in their proper places, so tha t your r elief can work to advantage 
as soon as be a rrives a t bis station. 

VII. 
Ice should be washed before being used and at no t im e afterwards toucherl 

wi th t he hands. Scoops a nd tongs are for that purpose. 
VIII. 

After usin g a bottle or tool always replace it before doing a nything else, 
fo r when yo u. are rnshecl wit h business you will never be compelled to bunt 
fo r this or tha t a s you will a.lways know just where it is. 

IX. 
Keep the floor behind the bar as u1·y as possible. I t not only looks bett er , 

but you will fin d your healt h g reatly improved by following this rule. 
x. 

After a par ty has fi nished drinking remove the glassware from the bar 
as soon as possible a nd d.ry and polish the ba r top immediately, neYer allowing 
a pa rticle of moisture to remain. 
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Good wine needs no IJush.-Shakeszienre. · 
Over a hundred kinds of wine a re made in Australia. 
A dozen different kinds of beer are made in Borneo. 
ln Sweden an appetizer is made from common fenn el. 
The Egyptians a ttributed the invention of beer to Osiris. 
T he Assyrians had seventy-two kinds of wine. 
Over three hundred different drinks are known as purely American in use. 
Champagne grapes are little larger than red currants. 
Catherine de Medicis introduced the use of liquors in France. 
Wine skins made of the hides of animals are used in the rural districts 

of Spain. 
Hermetically sealed wine fla sks have been found in Pompeii. 
'.fhe word "brandy" is from the Dutch "Brandwijn"-burnt wine. 
Port wine is famous for its gont·proclucing properties. 
Ancient wines were black, red, straw color, white, or tawny brown. 
Brandy was first used medicinally and miraculous cures were ascribed to 

its employment. 
Ecau is double-distilled kummel mad ii ,into a liqueur. 
Wines and liquors a re expensive luxuries. A man who is b roke should not 

have such luxurious habits. 
Mead was made from honey a nd water fermented, und is the oldest 

alcoholic drink mentioned in history. 
P erry and ·dried apples a re much used in the adulteration of champagne. 
The Chinese have a barley beer which is sweet and drunk warm. 
Spruce beer is made by boiling the shoots, bark and cones of the fir. 
The Saxons made beer from beets, turnips and the common heather. 
P ersimmon beer was a favorite drink with the North American Indians. 
Palm wine is the favorite beverage in all countries where the palm is a 

native. 
Indians made beer from maize in South America before t lie time of 

Columbus. 
Hangers-on and buttinskys have bankrupted many a saloonman. 
Syrup of rose is any white wine sweetened and flavored with rose essenc(' . 
The loss of champagne by bursting bottles sometimes amounts to twenty-

fi ve per cent. 
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Vermouth is composed of white wine, angelica, aromatic herbs, a ud 
wormwood. 

The smoky flavor of Scotch whiskey is due to the use of peat in th e 
lllanufacture. 

Make every effort io become familiar with _the peculia ri t ies· of each 
customer. 

Polite inquiry as to how strangers like their beverages ser ved will never 
of.feud. 

'!'he South Sea isla nders make an intoxicating drink from corn a 1Hl 
<lec:ayed fish. 

Kirscbwasser is a product of the Black Forest a nd is distilled from cherries. 
Beers made from maize or barley are manufactured by almost every na ti,·e 

African people. 
The peculiar flavor of Bavarian beer is due to the use of pine tops iu 

the manufacture. 
Effer vescing waters were first made on a farge· sca le by J . Schweepe, of 

Geneva, in 1789. 
The na tives of Siberia prepa re a singularly intoxica ting beverage from 

t he common mushroom. 
'l'he wine list of Sarda na polis has been found on a terra cotta ta blet and 

contains ten kinds. 
Wine was first cultivated in America in 1564 by natives of Mexico. 
The wine of Sheraz in P ersia is said to be equal to the best burgundy 

and champagne. 
The modern health-drinking arose from the ancient custom of dedicating 

cups .of wine to divinities. · 
The liquors of two centuries ago were without exception invented a nd 

made in monasteries. 
Schiedam gin is made from rye, buckwhea t, damaged rice, p otato spirit, 

or any other handy ma terials, flavored with juniper berries. 
The difference between brandy and whiskey is the fact tha t the form er is 

a fruit and the lat ooll a grain p"roduct. 
Intoxica ting liquors have been made from the sap of the birch, the willow, 

the poplar, and the sycamore. 
In th e southern provinces of Russia a drink resembling brandy is obtained 

by distilling the juice of t he wa termelon. 
In making champagne the grapes are squeezed six tim es, each pressure 

making wine of a different quality. 
Hippocra tes mentions wine made of meclla rs, mulberries, aspa ragus, ori­

ganum, thym e, and many other herbs. 
Napoleon drank Clos de Vongeot, and whenever a French regiment marches 

past that vineyard it always halts and presents arms. 
The S wiss "Wine of Blood" is so called from the battle of Birs, fought 

on t he vineya rd. Sixteen hundred Swiss opposed thirty thousand French and 
were all killed but sixteen. 

lec:ayed
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Champagne owes its quality to the soil, a mixture of ehalk, siliea, light 
clay and oxide of iron, and to great eare and delicate manipulation in mann­
faeture. 

Alcohol has never been redneed to the solid state, but beeomes viseid at 
very low temperature. 

Pure spirit of wine or hydra ted aleohol was first obtained by Abueasis, a 
Moor, in 1130 A. D. 

Aleohol distilled from wine was fu-st mentioned as Aqua Vitre (water of 
li fe ) by Villeneuve, who died in 1313. 

In the wine districts of Franee, Spain, and Italy grapes are still trodden 
with the bare feet, under the idea that the wine is better. 

The word "Suissesse" is a Freneh word meaning a female Swiss. 
Cura«oa takes its name from the island of that name in the West Indies, 

where the Duteh fu-st made it. It is produced by digesting orange peel in 
sweetened spirits and flavoring with cinnamon, eloves, or maee. 

Noyan is made from white brandy, bitter almonds, sugar ear.dy, maee and 
nutmeg, and is flavored with the kernels of peaehes. 

Colored ratjfias are made of cherries, or almost any other fruit, seasoned 
with cinnamon, maee, or other spiees aeeoi·ding to taste. 

Absinthe is an aleoholate composed of anise, coriander, and fennel, flavored 
with wormwood and eolored with indigo and sulphate of eopper. 

'fhe favorite drink in Nubia is made from fermented dburra bread. It 
is ealled Bulbul, beeause it makes the drinker sing like the nightingale. 

Pulque is a Mexiean drink made by fermenting the juiee of the agave. 
Its distinctive peculiarity is its smell, wbieh resembles that of putrid meat . 

Maraschino is distilled from cherries, the fruit and pits being erushecl 
together. The most delicate variety is made from a blaek Dalmatian eherry, 
bitter and unpalatable. 

Queen Victoria raised three great brewers to the peerage. Allsop is now 
Lord Hindlip, Bass the pale ale man is Baron Burton, and Guinness of Dublin 
Stout fame ehanged his plebian surname for the melodious title of L ord 
Ardilaun. 

The Babylonians had a wine ealled euttaeb, whieh they said "obstructs the 
heart, blinds th e eyes and emaciates the body." They also had a proverb: 
"It fa better to eat ·stinking fish than to drink euttaeb." 

Pliny mentions wines made of honey and six-year-old ra in water; of honey 
a nd sea salt; of honey and vinegar; of honey and quinees; of honey and 
verjuiee; of honey and myrtle seed; of palms, dates, figs, wormwood, and snails. 

'l'he average amount of aleohol in beer is 4 per eent; in eider, 8.6 per eent; 
Mosell e has 9.6 per eent; champagne, 12 per eent; sherry, 19 per ee11t; 
maraschino, 34 per eent; whiskey, 54 per eent; . port, 16 to 22 per eent. 

Although all ordinary whiskies are made from grain, good whiskies ha,·c 
been made from 111olasses, beet root, potatoes, and ma ny other substances. 
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Absence (absinthe) makes the heart grow fonder, and absinthe makes the 
jag last longer. 

Do not lay siphons of effervescent water on ice, especially in warm weather, 
as the side next to the ice contracts, while the opposite side expands. Many 
serious explosions have occurred in consequence of carelessness in this respect. 

The production of beer in the United States has grown from a little over 
6,000,000 barrels in 1870 to probably more than 50,000,000 barrels in the 
present year. It has grown nearly fom times as fast as the population. If 
we were not furnishing the people a good, pure and healthful product this 
remarkable bcrease would have been impossible. 

'fhe average wine product of Italy is 750,000,000 gallons annually; 
25,000,000 of which are exported, leaving 725,000,000 gallons for home con­
sumption. The population of the kingdom numbers nearly 30,000,000 souls; 
therefore if the wine was equally measured out, every man, woman and child 
in Italy would drink nearly twenty-five gallons of wine per year. 

The word whiskey and whiskey itself a re both unquestionably of Irish 
odgin, a nd the Irish taught the Scotch people how to make it. As for the na me, 
it springs from the Irish word "uisgue," which means water. The clistillecl 
spirit was called by the Irish in ancient times "uisgue betha," or life-giving 
water. 

Distillation is a process said to have been known to the Arabians in r emote 
ages, but the first author to speak of it explicitly-and · he speaks of it also 
as a recent discovery-was a chemist who lived in the thirteenth century, 
Aronaldus De Villa Nova. Nova deemed distillation to be the universal 
panacea which all ages had sought for in vain. 

The cry of "modern degeneration" was raised even in those far-off clays, 
and a pupil of Nova, one Raymond Lully, of Maporca, accla imed distilled water 
as a divine emanation, declared that it was destined to revive the energies of 
"modern decrepitude." This aqua vit!B, indeed, denoted the consummation of 
all things, in the brain of Lully; it heralded even the encl of the world . It 
is a legend of St. Patrick that he was the first who instructed the Irish in the 
a rt of distillation.~ Certain modern historians, however, hotly contest this, 
setting forth the evidence of a uthentic sources of information that St. Patrick 
was an exceedingly strict promoter of temperance. The argument is scarcely 
strong, for there is obviously nothing really antagonistic in the two ideas. 
Besides, distilled spirit, w!rnther brandy or whiskey, as we know it to-day, 
was used in early ages for medicinal purposes and not as a beverage. 

In Scandinavia the sale of intoxicating beverages is a lways controlled by 
municipa l communities,- cities, towns, etc.,-and al l the profits a re applied 
to t he maintenance of schools, hospitals, etc. Only hotels a re permitted to 
retai l Ii 1u ors, an1l t heir stock mu st be pmchased from t he municipality. 

0 1'a11gl's, IC' rnons and lim es keep best when wrapped in tissue pape l' ::incl 
kept in a clrii,w<;ir, 
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Speak well of every one if you speak of him at all. None of us are so 
very good. , 

Damn fools are necessary-they interest the wise. 

Wine draws wisdom from the philosopher's lips and makes the fool talk 
himself to dea th. 

"Seest thou a man diligent in business~ 
He shall stand before kings."-Proverbs of Solomon. 

"Many times the reading of a book has made the fortune of a man-bas 
decided his way of life."-Emerson. 

"Points more than all the lawyers in Bohemia can learnedly handle."-

A Winter's Tale. 
"Mend your speech a little, lest it might mar your fortunes."-King L ear. 

"Whatever thy hand :findE!th to do, do it with thy might."-Ecclesiastes. 

"Compare the state of that man, such as he would be without books, with 
what that man may be with books."-Lord H01J,ghton. 

Charlie Cappelmann, the famous Victoria, B . C., mixologist, bas discovered a 
clecoction which be terms a "Parachute," and he claims that no barkeeper bas 
ever acquired the art of compounding it. The reason for calling this drink by 
such a name is because when a person bas been flying too high, it is guaranteed 

to let him down easy. 

A MAN WHOM THE WOR.LD LOVES. 

Be who covers the pain in bis heart with a jest, 
An cl Cqres least about it, can bear life the best; 
He who bmies his yesterdays with a goocl grace, 
And hides all his hurts with a jovial face, 
Drinks a toast to the death of a useless r emorse, 
Defies ail the F ates in their mythical course, 
And lets no misgiving his happiness mar, 
But like the dead ash of his fragrant cigar, 
Fli:ks it off and away-such a man makes this earth 
A pretty good spot for a permanent bertb.-W. J. Scully . 

Poverty is no disgrace but an awful inconvenience. 

Joke as much as you please, but please when you joke. 

Revenge is sweet , but it don't take the pl::tce of sugar. 

An ounce of pluck is worth more than a ton of coaJ. 

Hot air and cold facts don't mh. 

Too many banquets make many a bank quit. 
"All the worlcl's a stage," but there are a lot of bad actors appearing. 

fli:ks
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Do everything right, then you won't need an eraser. 

The man who tells you bow much he spends has a bank full of conversation 
money. 

It's more of a trick to keep your mouth . shut than to open it. 

The guy that hollers is like counterfeit money-no good. 

The world's a poker table, with an awful bunch of four-flushers playing. 

Here's health to the girl who will drink when she can 
Here's health to the girl who will rush the tin can 
And health to the girl who can dance the can can 
'Tis the canny toast of an uncanny man. 

Since man is dust it would be fine 
To freshen him up with sparkling wine. 

Be merry while you can to-day, 
There may be no to-morrow. 
No man so sad who cannot find 
In ale a balm for sorrow. 

"The use of reading is to aid us in thinkin g."-Edward Gibbon. 

All first-class mixologists keep their Angostura bitters bottle filled up to 
within half an inch of the bottom of the bitter-tube, so that when they bave 
.occasion to use this great necessity no more than a drop will ·exude a t each 
<dash of the bottle; consequently two dashes of Angostura bitters added to 
:any beverage are equivalent to two drops, and two drops of thfa famous 
b itters will suffice to flavor any ordinary drink. 

"The man who bas studied a subject is the intellectua l superior of the 
man who bas not studied that subject."-Earl Lytton. 

"Excellence is never grant~d to man but as the reward of labor.''-Sir 
Joshua Reynolds. 

A cool he11tl requires no fire e:i..'tinguisher. 

Let your light so shine 'that others will have a chance also. 

Brains are cheap, but lots of bartenders are broke. 

If you are anybody you will be noticed without getting in other 
people's way. 

A good bartender don't have to prove his wisdom. 

To-morrow may never come; so get busy. 
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Flag your own t rain. Too many arn asleep at the switch. 

Stick to one thing 'till you get there; tllat's what makes postage stamps 
valuable. 

'fhe disasters which happened to- a uew saloon.keeper's customers: One 
of them said, "I will pay you on Saturday night, if I live." He's dead. Another 
said, "See you to-morrow." He's blind. Still another said, "I hope to pay 
you this week or go to hell." He's gone. 

A. San Jose, Cal., saloonman displays a beautifully gilded sign behind his 
bar which reads as follows: "We can treat all the p eople some of the time, 
we can treat some of the people all the time, but we can't treat all the people 
all the time.-With apologies to Abe J;incoln." 

A timely volume on "Warm Weather Drinks" is issued by McSplw·g & Co . 
.b'or an informal afternoon party "Bath House Fizz" will be found delightful. 
To a keg of beer add a bottle of tobasco sauce, the juice of 250 lemons, 50 
pounds of sugar and a quart of wood alcohol. Carefully peel two raisins, 
mince them fine and sift over the mixture. Add thirty s.eidlitz powders and 

serve while it fizzes. 
N. B.-'fhe author has ncYer trierl this recipe, so cannot recommend the 

mixture. 

San Feliu de Guixols, a small 'seaport town about 100 miles from Bar­
celona, Spain, manufactures nearly all the champagne corks as well as cork 
disks for crown tops, cork insoles for shoes, etc. The cork bark used in this 
extensive industry is all imported from Portugal, Algiers and Andalusia. 

'fhe best champagne corks cost nine cents each in France. Most of the 
corks in use a re made by sticking two or more pieces of cork together, as 
champagne corks are becoming scarcer · every year. If one will take the 
trouble to boil a number of old champagne corks for a few minutes, you will 
find that many of them can be pulled apart where they have bE.en joined. In 
no other way can one possibly discover the deception. 

H ere's to Champagne, the drink divine 
That makes us forget our troubles, 

It's made of a dollar's worth of wine 
Ancl four clollars' worth of bubbles. 
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Friend of my soul, this goblet sip, 
'Twill chase a pensive tear, 

'Tis not as sweet as woman's lip 
But oh! 'tis more sincere; 

Like her, elusive dream, 
'Twill steal away the mind, 

But unlike affection's dream 
It leaves no sting behind. 

Germans and Saxons used to rlrink their wine and beer from horns unpro­
vided with handles or feet so that the horn had to be emptied by each ~rinker. 

"Pledging a health" is a Saxon memento. The drinking horn bad to be 
raised in both hands and the drinker's pledge stood beside him with sword 
drawn in order that no one should stab him while drinking. 

When drinking healths as many cups were drunk as tbere ·were letters in 
the name of the person complimented. 

French statistics show that France exports four times as much wine as the 
vineyards of the country produce. 

American statistics show that more California wines and brandies are 
shipped to .l!'rench ports than to all other shipping points combined. 

These undisputed facts show that the American people are buying Cali­
fornia wines under French labels every day, proving conclusively the truth of 
P. T. Barnum's old saying : "The American people like to be humbugged." 

When helping a ciistomer to· a still wine of any description, vermouth, a 
liqueur or any plain drink with which you do not wish to serve ice, a very nice 
and tasty way to cool the beverage is to bold a piece of ice over the serving 
glass with a pair of ice tongs, and pour the drink over it. 

Some recipes order the use of l ime juice, and some call for lemon juice. 
Long experience has taught me that the juice of one is as good as the juice 
of the other; but in using r ind or peel for a flavor, lemon peel is the proper 
thing, as lime-skin has a. very bitter taste and is only used in the :flavoring 
of a Rickey or a Mamie Taylor. 

For the benefit of the novice, I will state that a jigger (which is ordered 
used in ~any of my recipes) is a little silver measure shaped like and having 
the same capacity as a sherry glass. It is supposed to hold an average drink 
of any liquor, and I would advise any inexperienced person to use either a 
jigger or a sherry glass until they accustom themselves to measuring correctly 
by practice with the eye. 
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. In making lemonades, whiskey, brandy, gin or any kind of cocktails, 
whiskey, brandy, white wine or imperial punches, juleps or any beverage con­
taining any effen-escent liquid, always ?nix with a spoon. A shaker should be 
used only in the mixing of frozen absinthes, milk punches, egg nogs, claret 
punches, fizzes, cobblers or drinks that cannot be dissolved with a spoon; or 
beverages that must be frozen. 

In opening a bottle of any wine or liquor of any description, always strive 
to jar the contents as little as possible so that, should there be any sediment in 
the bottle, it will not be served with the drink, but will remain at the bottom. 
A bottle of old Burgundy or fine claret is unfit for use after having been 
shaken just before serving; and any connoisseur's appetite for a good drink of 
wine or liquor is always more or less impaired by being compelled to drink any 
beverage which has been poured from an almost empty bottle of any wine or 
liquor. 

In making drinks req1tiring a c01nbination of sugar and lime or lemon juice, 
no strict rule regarding the quantity of either sour or sweet can be adhered to, 
as no two tastes are exactly alike, and the quantity of juice in different lemons 
and limes varies. Therefore, a bartender must necessarily use his own judgment 
regarding the blending of these indispensable ingredients. The great trick in 
making punches, sours, lemonades, and all drinks neces0sitating the use of a 
mll.'ture of sour and sweet, is to blend them so that the taste of one will be no 
more perceptible than the flavor of the other. This can only be acquired by 
practice, and is one of the most important secrets in barkeeping. 

The question of "what are the exact requirements of a bartender to please 
the average boss" ~s one that puzzles the average mixologist. 

Because a man cuts some ice in the effete Hub is no indication that he 
will amount to beans among a lot of husky Germans, and because he made 
good at Chapin & Gore's in Chicago, it does not sigiufy that his methods and 
personality would favorably impress the patrons or the proprietor of the 
St. Charles in New Orleans or the manager of the Coronado in San Diego. 

The style of mixing and serving differs in various sections of the universe, 
aud no two saloon men think alike unless they are in the same firm, and then 
when the private office-door is shut they fight like cats and dogs. 

Some people think that there are a few little rules that a clerk could stick 
to that would enable him to get along with any one; but this is not true. 

I once applied for a position in oue of Chicago's leading hotel bars, aud 
when I informed the manager that I bad been employed in nearly all the 
la rge cit ies of this country, besides having had considerable e_xperience in the 
Orient as well as in the islands of the Pacific ancl on the contrnent of Europe, 
he said: "Young man, you skip around too much; I must have some one 

more settlecl in life." 
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A man can hardly expect to L>ecorne a good a ll-rouuu bar te11 <.l er who works 
a lifetime in one house, because be gets into one rut and goes to sleep there, a s 
it were. 

'l'here is also a great dea l of luck attending the success of some popular 
bai;tenders; some climb up rapidly because they begin in a house that allows 
the boys the privilege of ma king friends, while others a re broke in under a 
system whereby one cannot popularize himself under any circumstances. Some 
bluff their way along on no pair, with little actua l knowledge, and others with 
unlimited experience a nd ability haven't enough confidence or are too unfortu­
nate · to succeed. 

lt's a funny game any way you look at it, but the main requisite to success 
is common sense a nd lots of it . ' 

According to the old hieroglyphic inscriptions and papyrus found in Egypt, 
prohibitive agitation is at least four thousand years old. 

As early as the year 2,000 B. C. the Egyptian people were convulsed 
because certain hig h-handed persons attempted to abolish the beer shops (the 
Egyptian beer or "hek" was brewed from barley without hops) . 

So the prohibition propaganda is no new thing. History is full of it. 
There is nothing desirable in prohibition per se, but only as a means to 

temperance, and nothing shows the futility of such agitation so well as a 
study of its history as far back as you may care to trace it-always chimerical, 
a lways impracticable, always impossible I The development of a taste fo r 
milder beverages is succeeding where prohibition has always failed-that is, 
is advancing the cause of rational temperance. 

The recent heavy increases in the consumption of beer which contains a 
very slight percentage of alcohol (much less than cider, by the way) is one of 
the most hopeful temperance indications of the times. 

Compulsory interference with generalized food customs beyond certain 
reasonable limits must have disastrous consequences, and any attempt to sup­
press the use of a lco0hol in this .country would, I believe, lead to an enormous 
extension of the drug babit.-already deplorably prevalent-which, being prac­
ticed in secret and outside social restraints, is more insidious in its inroads 
and more detrimental in its effects tha n indulgence in wine, beer or spirits. 

A large majority of the medical profession is, I f eel sure, convinced of 
the value of alcohol in the treatment of disease, and prescribe it with caution 
and discrimination in suitable cases and as occasion requires. But the dis· 
sentients are more noisy and aggressive, as disseutients are wont to be, than· 
the adherent!!.-of the established fa ith, and so erroneous notions have got about 
as to the attitude of the medical men toward the alcohol question. It seemed 
time to enter a caveat. 

Medica l men are the steadfast friends of temperance and have done much 
to promote it. They note with satisfaction the diminished consumption of 
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alcohol and the progressive improvement that is going on in the drinking habits 
of the people (an improvement probably due to other causes than the total­
abstinence propaganda), but they are not carried away by a windy phil­
anthropy, and canot ignore the teachings of physiology and of practical experi­
ence. Wbat they have seen they have seen of alcohol's restor ative power in 
many critical conditions, and they would be deeply culpable if, in deference to 
clamor, they laid aside so effective a weapon. 

It is on physiological facts that the employment of alcohol in disease is 
now founclecl, a nd it is by physiological facts that its employment is opposed; 
but in the latter case the facts are often misunderstood or only partially pre­
sented. Let me give an instance of this. Our total abstinence devotees tell 
us that alcohol does not keep out the cold and that there can be no worse 
way of protecting ourselves against low temperatures than by imbibing spirits. 
That is quite true, but they ought to aclcl, which they do not, that whi le alcohol 
does not keep out the cold it is a potent remedy for some of its most hazardous 
effects. When, after exposure to cold, there is staganation of the blood that 
has been driven from the chilled surface to the internal organs, a judicious dose 
of alcohol will re-establish the equillbrium of the circnlation and ward off 
dangers both immediate and remote. 

'l'he man who drinks whiskey and water, 
Although he drinks early and late, 

Will live to drink whiskey longor 
Than be who drinks whiskey straight. 

A CHUNK OF PHILOSOPHY. 

Buy and the gang is with you, 
Renig and the game is off; · · 

.l!'or the boys with the thirst will all see you cursed 
If you don't proceed to cough. 

Be rich and the bunch will praise you, 
Be poor and they'll pass you the ice; 

You're a dead game guy when you start to buy, 
But you're a bum when you haven't the price. 

Be flush and your friends are many, 
Go broke ·and they say "Au revoir"; 

When your currency burns you will get great returns, 
When it's gone you will get the ha, ha. 

Be gay and the bunch will cheer you, 
And they'll smile while your wealth endures; 

Show a tearful lamp and they'll all decamp 
And it's back to the woods for yours. 
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There's always a bunch to boost you, 
While at your bank i;oll they glance; 

But you'll find them all gone at the cold gray dawn, 
When the fringe shows up on your pants. 

-With apologies to Ella Wheeler Wilcox. 

Nev·er use a lemon knife without wiping it immediately afte.rward. First­
class bartenders neveI neglect this important rule. 

A COURTEOUS RETORT. 

Just say to all smart booze clerks who question your sense, 
And .hold all your wisdom at naught : 

You've been forced to turn knowledge away every night, 
And yo11've standing . room only for thought. 

"Why," thunders the New York Mail, which used to print a Bible te:i.:t at 
the head of its editorial page every day, "does the bartender put the change 
on the only wet spot on the bar ~"-Syraciise Post-Standard. 

Tbere are two ways of acquiring a knowledge of mixology­
By experience and by reading. 
By reading one gains the experience of others, and learning by experience 

takes a lifetime. 

The word "brut" as applied to drinkables means that no artificial sweeten­
ing has been resorted to. 

The profession of mixology 
Is an art that's being lost; 

That's why this treatise is published, 
Quite regardless of the cost. 

Regardless, too, of other things, 
For facts one cannot smother· 

But what is gospel truth to one' 
Seems hot air to another. 

There'll rise occasions every day 
When it'll be up to you 

To p~ruse the pages of this work 
And find things that you should do. 

IF YOUR CHRISTIAN NAME IS COHEN. 

If you don't drink or care to smoke, 
Or eat free lunch and pickles; 

And some old friend is treating you, 
Why! Just take a glass of nickels. 

JAMES MONTGOMERY FLAGG . 
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Affer ser ving rock and rye, a cordial or any drink containing sugar or 
syrup, g reat care should be exercised by the presiding mixologist to carefully 
clean any sticky substance out of the bottom of the glass with the fingers or 
with a very strong pressure of water from a faucet, because if any such 
substance remains in the bottom of the glass when it is being wiped, the glass 
·can never be polished, the bar towels will become sticky and gummed up, and 
in consequence every glass that is wiped with that towel afterwards will have 

a dirty, streaky look. 
It is positively impossible to keep things polished behind a bar if this rule 

is not adhered to, and many bartenders have lost their positions in consequence 
of being careless or ignorant of this very important rule. 

Always use thin glassware if you wish to have your drinks appreciated; 
for there is an old adage known to all connoisseurs and lovers of the good 
things of life that, "A drink of beer tastes as good out of a thin glass as 

champagne does out of a cup." 
The iceing of wines is of great importance ; but how few bartenders pay 

attention to this subject~ Claret s and Burgundies should never be cooled in 
any manner , but should be kept and drank at a temperature of about seventy 
degrees Fahrenheit. Hocks, Reislings and Sauternes can be kept at any 
temperature without injury, but it is advisable to keep them cool. Ice may be 
served in the glass with these wines, and the flavor will not be much impaired 
thereby; but the flavor of champagne is always injured by serving in this 
manner. The proper way to treat effervescent wines is to ice the bottle well 
before uncorking. Cognacs should always be kept at an even temperature, as 
extreme heat or cold is very injurious to them; b.ut whiskies of all kinds are 
much more palatable when iced, and the liquor is not impaired thereby. Malt 
liquors of all kinds should be served at a temperature somewhat colder than the 

surrounding atmosphere. · 
I n drawing a cork from a bottle of any effervesce1_it liquid, always hold the 

bottle in an oblique position, as near horizontal as possible, without getting the 
mouth of the bottle below the surface line of the contents. Hold the bottle in 
this position for a few moments before stan<ling it up, and no waste can pos, 
sibly occur. The principle of this little trick is that the bubbles formed by 
the sudden contact of the heavy o::-.)'gen with the lighter gas contained in the 
bottle rise perpendicularly ; therefore, when the bottle is held in a vertical 
position, the first-formed globules of air containing quantities of the valuable 
liquid are forced through the neck of the bottle by the successive formation of 
others, causing loss, damage and inconvenience; but, when the bottle is held 
obliquely, the bubbles, still true to the same law of nature, continue the same 
upwa rd course; but, instead of escaping through the opening, tl::ey are arrested 
by the slope of the bottle, and the gas which must necessarily escape through 
the only vent to relieve this pressure is not in the form of bubbles; therefore 

the desideratum is acquired. 
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In opening champagne the preceding hint is invaluable, although a cork· 
screw is never used for this purpose. 

The proper way of opening a bottle of effervescent wine is to carefully re· 
move the capsule covering the cork, break with a twist of the fingers or cut 
with a pair of wire nippers the wire which holds the cork, wipe the neck of the 
bottle and the cork with a towel so that no dirt can drop into the glass which 
you are about to serve the wine in, and keep the thumb of the left hand firmly 
over the cork during these preparations so that no accident can possibly happen; 
then firmly grasp the bottom of the bottle with the right hand, and hold the 
cork fast between the thumb and forefinger of the left band, twist the bottle 
a f ew times backward and forward so as to loosen the cork, and then allow the 
pressure of the gas within to do the rest, taking pains to not let it do too much, 
and never allow any noise to be beard as the cork leaves the bottle. By bold· 
ing the bottle in the position spoken of in the preceding suggestion, no clanger 
of an overflow need be feared. 

The clisco,,ery of champagne is said to be clue to a Benedictine monk named 
P erigon, " ·bo in 1668 was made cellarer. In pmsuing the du t ies of bis 
position be bit upon the idea of "marrying" the different wines produced in the 
vineyard; one he noted had fragrance, a nother imparted generosity and the 
blackest were found to produce a whi te wine that kept good instead of turning 
yellow, as tha t made from white grapes. The whit e or gray wines of champagne 
became famous, and the wine from his district, Haut~ill er , the most famous of 
all. Perigon also discovered that the old stopper of fl ax dipped in oil could be 
r eplaced with cork. He finally evolved the effervescing wine that was far more 
pleasant than the old style still wine. The King gave the. seal of royal approval 
to the new discovery. Le Marquis de Sillery at a supper introduced the wine 
in t o the court circles. The flower wreathed bottles which, a t a given signa l, 
a dozen blooming damsels, draped in the guise of Bacchanals, placed upon the 
table, were hailed with rapture. 'fhenceforth spa rkling wines were a n indis· 
pensable adjunct to all the court suppers of the period. 

Politenes!/, costs notbtng, but it sometimes gets one a great deal. It isn't 
much of an effort to ask a patron in a pleasant manner what his pleasure might 
be or how be would like his beverage served, and it isn't very hard work to 
thank a customer for his patronage when be has paid you for your merchandise, 
and when giving him his change it requires no extra labor to carefully lay the 
money in a clean dry place on the bar and in a courteous, gentlemanly manner 
let him know that you are obliged to him for his patronage. 

P ersonality is one necessary requisite that every high salaried bartender 
should possess, and no writer can explain how one may acquire this illu&ive, 
intangible something. 

Just what this valuable asset consists of noboc1y ca n tell. How often have 
you seen an inexperienced man open a saloon and make money from the starH 
That in nine cases out of t en is personality. An experienced bartender may 
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open -a more expensive and better stocked bar in the same location and starve 
to death. That is probably lack of personality. 

A dispenser of liquid refreshments should no.t only be a good mixer of 
drinks but a good "mixer" with his patrons. 

How many men have tried to imitate another's personality and failed ~ 

What a man may do successfully depends on his own personality. 
There are men who can tell off-colored stories and still be gentlemanly, 

but a double entendre in the mouths of most persons makes you want to hunt 
up a 'furkisb bath ancl wash off the defilement. 

It is a hard lesson for one to learn that be cannot do what others can, 
but it is a most important one. It is personality that counts, but it must be 
a man's own personality and not another's; ancl it's worth an ambitious bar­
tender 's while to find out what be may and what be may not do. 

Taking it all in all, the clerk who gathers the largest receipts is usually 
the possessor o~ the best personality and should be the best paid, providing, 
of course, he is economical with stock; but bow f ew saloon attaches ever give 
this important subject any consideration. When an individual cannot serve 
a party and keep the bar top clry, he is e~i;ravagant and wasteful, for all that 
moisture on the mahogany costs money. There is no excuse for ever over­
filling a glass with any liquid, for it not only wastes stock but it looks sloppy 
ancl makes the beverage less inviting. 

In making cocktails, punches or any other beverage the mixologist who 
makes a little too much to fill the serving glass each time and then throws the 
surplus away is a >ery expensive and useless adjunct to a well managed bar. 
It is more advisable to try and mix too little because after completing the 
decoction it bas to be handed to the patron, and some of the contents will 
surely spill while being moved i:fi the glass is too full. 

Another invaluable hint before adding the word finis to my little dope 
book, and that is, that whenever a party bas consumed a couple of rounds of 
drinks, lighten up the next round and continne to make each succeeding round 
of less material. This little trick not only saves stock but enables and en­
courages the consumer to buy oftener ancl stick a round longer without becoming 
incapacitated. 

FINIS. 
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SOME NEW-UP-TO-NOW 

SEDUCTIVE AMERICAN. 
COCKTAILS 

By HoN. WM. T. (CocKTAIL) Boornsy 

In t he days of the American _ReYoluti on, one P at ri ck F la naga n, a joll y 
a nd ,·ery patriotic Irishm an , enli _ted as a soldier in a troop of V irgi ni a 
caYa lry. He bad but. recen tly ma rn ed an fri $h _las w ho wa s intensely Am eri · 
ca n in her se ntim ents, mid wh o \YflS dete rmin ed to go with her Pat ri ck 
wh ere \" e r she co uld . Th e office rs of th e troop were inform ed of her inten · 
tions, a nd mo re in the spirit of fun than a ny t hin g e lse, e ngnged he r a a 
ma id of a ll work, and encouraged her 111 eYer.v poss ibl e ma nner. 

She accepted th e cli~tin gui heel honor in ea r~ est. and was always fou nrl 
as close to the co mmand as · he cou ld ge t. 111 ak 1ng herself so nsefnl to the 
officers a nd en l ist ed men as nurse fo r t he s ick a nd wounded, that she soon 
became an ind ispensable adjunct to th e ColoniHI Volun teers. 

Jn a shor t t ime Patrick cl iecl, wh e reupon t he ~ol cl i e rs anrl officers ex­
pressed g reat sy mpat hy for he r, and t he comm an din g office r ask ed what . he 
wou ld clo n ow th nt Pat rick was go ne. when : he prompt!'" sepl ierl: 

''I ' ll . ti ck wicl yees unti l we get ou 1· ind ependence, just a. Patrick 
would. '' 

· 'l'his so pleased th e offic~ 1·s >rncl b)"-'tancl ers t hat the.v promi sed to ~ec 
what they could clo fo r her 111 t h 1. particular. ln a few days she was in· 
fo rmed that s he migh t net as sntl ".1· to the co 111m nnc1, but orde rs had been 
r ece iY ed w h ich would take the. nlc11ers t o New York , a nd t hat flS h e 111ight 
n.ot. l ik e to go so fa r away from hom ~. th ey "·ou ld e ndea,·o r to get her a 
s11111 la r place in auother con i p~n.'". w in ch wonl d mnst l ikely remai1J i11 the 
~outh . Here Betsy (for thnt "".flS her na me) sq uarPd her:elf in fro n t of her 
rn formant and ind ig nantly repl ied : . 

"To th e di Yil wid vour other cn111pan 1es; T go with Patr ick 's one, and 
to th e encl of it, t oo. ' ' · · 

That sett lerl it, ancl in J77~ "T'ntrick 's Cnnqrnn :v" winter<'d at n place 
in vV es t chester C'o nntv, n<'a r !\cW Yo rk . n:nn pr] '' F'our C'o rn ers,'' between 
" White Plains" a 11 c1 'rarry t0w11 . At thi s p1'1 ce Ret. y sot i1p a t:i. ,·ern which 
sh e k ep t '."ery n e:·it ly . with sn ncl erl fl oors and co n,·e niC'nt litl"l e t <1lls nnrl 
room s, where Ame r ica ii ancl F rench office rs nwt frequent ly, pl ayed ca rrl s <l ncl 
en,ioyecl a new so rt of bc,·craf,e cn n'. .po u~1 ;1,ed h.' · B etsy, whi ch bccnme 'er:v 
popular and w hi ch Fhe call ed B 1ace1. 

H er est>ibli shm ent ~on n b ecfl 111 e famou s for t hi . rlel i<·io us deco ction, ancl 
Bcts.v wns t empterl by 111 nn.Y a good offe r fro111 0t her tn,·c rn k ee pers fo r t he 
secr et of this de lightful dnnk . bnt sh e was beyond th e r each of all surh 
sedn ct iYe influ en ces, a ncl gave th e secret to but one oldi e r who was a great 
fri end of Patrick's, with a sworn pledge t ha t it sh ould not be made publi c 
unti l after her death. Jt is understoo d that thi pl edge was sacredl y k!'pt. 

In t he n eighborhood of Betsy's T aYera , or, fl it b ecame finally known, 
"The Bra.c r T:n·e rn ," l ived upon a fin e e tntc nn B ngli ·bman, w ho kept a 
pack of bound s, fin e hor . es ancl pleaclid poultry, all im po rted fro m tlie 

her:elf


lWother Country. H e was :in in tense L oya list , :tnd wa-, of cou rse, a n object 
of hatred to t he Ame ri cnn so ldier. , a ncl of suspicion to t he people t here­
abouts who favored the cause of t he Colon ies. 

Betsy Flanagan was fi e rcely hosti le to t his gent leman and hi s family, 
and talked loudly agai nRt t hem; nnil made d i1·e threats of what ·he w_ould clo 
to t hem when "Gineral " \Vashi11g ton came on. S be 'va a lway· pronrising 
to feed t he Ameri can and Frenc h officers upon t he fin e fowl t hat ·was in the 
Loyalist's g round;, and from _time. to ti r~ie tbey wou ld tease her about the 

. delay about carryrng her prom ises into effect-. 

One n ig ht w hen t he re wns Hn un11:trnl '1tte11clance of t hese officers at the 
B racer a ncl afte r they had teased her more t han usual about. t he E nglish 
fowl ; he invited t hem into her di ni ng-room, w here t here was spread before 
then~ a bountiful fea t of chicken, clone in t he style of a famous French 
Chef de 'ui sin e. The work was doue. 'l'he chi cken coop hacl been raiclecl by 
so me one. The Engli. h gentleman was f urious, but powerless. He sho rtly 
afterwards left fo r England aml wa never heard from again. 

Now, in those days. i n t his co untry (ancl wh ich is cont in ued to t his day 
in England ) the male fowl was cn ll ecl a cock. Among the B riton 's poultry 
wer e several of t hese cock s of superior breed ancl size an cl of unusual 
beau ty; sporting iai l feather of great height and of grac~ful cnrves of the 
Jo,·el.iest colors. Betsy had n?t th rown .away t he, trophies of her cap t ure, 
clamagillg as t hey were a enclence aga•.nst her ; but she had spread t hem 
tastefully over the dr~s er, as sl~ e. call eel 1t, upon the sheh ·es of which toocl 
bottles of vari ous 1zcs conta1111 ng the delectable and 110w renowned 
''Bracer.'' 

After the cbi~lwn banque.t was. over, Betsy illvitecl the gue ts into t he 
tavern bar, a ncl with grPat pr1 de po ' ntecl to f he feathered decorat ions. Tbe 
s urpri se wa complete, ancl t he even t ,celeb rated \vit h three hearty cheers fo r 
Betsy Flanagall, t he cau. e of t he ( olon 1sts and the discomfo rtme of t he 
Englisbm:rn. '!'he "Br '.1cers" . ca me off .tho c helves in a g reat hurry, a nd 
t he r ema in der of the m g ht was passecl rn f·hat b a r -room a midst t he " Cock-
tn ils" a n cl the inspiring "Brace I'S. " · ' 

"Give us some m?r~ of '.linse '('o.ckt~ i l s,' " were the freq uent order s. 
"Here's to th e d 1 ~· 111 e liquor wh • c,1~ is as delic ious.to the palate as t he 

cock 's ta ils are be~rn tifnl to th o eye, ,';as one of t he toasts. "Vive Je 
'oclda il, • • s::ing ou t a French officer . . l hi s was t he keynote to the now 

celebraf·ecl name. Tt . t uck. ;~' b.e call_ fo,1; "Bracers.'' now ceased, a n cl e\7er 
after t be demand \Y:i s fo r ( ockta1 ls when t his del ightful drink was 
wanted . 

Nearly a centu1:y a n.cl a _J.,11.f haYe pass~d s in ce t his e \·ent. Great t h ings 
ha ,·e happe n eel 1 n A 1nen ca :Jn l'l ng _t l11 s pennd. Betsy F lanagan and all the 
soldi e r have JJ-Ot l eft. sn .fo r ns 1s known, t heir names in that region of 
country . Th e s1h;o of t hP ~race r 'l':i.-ern a nd the"Engli:hman's coun t ry seat 
a re but shadows of trad itions, but the. name of rock tail '' still lives-and 
will ]iYP with certn 1n lnca l ~ualifi cations, snch as Ma1·t ini , :Manhattan, 
Bronx, CloYe r ('l uh, etc., nntil tlie end of t ime; for l;un clrecls of t be b est­
lrn?wn corrno1_s eur, ch \b men, h _on viva nts an? .prnfess1on t~l mixologists a r e 
stny 1ng con tunrnlly to conce l\·e. some co 111 b1n ,1t 1on of liquids w hi ch will 
populal'i ze itself mi<1 gain l'ecognit1_on rm a stan_dal'cl American Cocktail. 

'J'his litf'l e wo1·k Rims to p11bl1 h only re 1pe. fol' Cockta ils which have 
outl iv ed the critiri sm of f·he fick l0 public. a nd earn ed fo l' t hemselves a place 
in the reper toi re of nll fil'St-c la.s ba l'tenlers. 

The attention of th e reade r is ca ll ed t o the fact that an index in t his 
wo l'k has been found unnecessa•',V, a a ll the rer ipc · a l'e ananged alphabet i­
(•ally. 

I 

englisbm:rn
engli:hman


AFFINITY COCKTAIL. 
Frappe two- fifth s J<~ ren c h Vermout h, t wo -fif t hs J.taliau ( 'in zano) Ver· 

111 nuth and o ne- fi ft h Cre me de Violette. Sen-e in h ill ed s f·cm ocktail g la se . 

AINSWORTH COCKTAIL. 
'!'\Yo-third s Coat.es P ly mout h gi n and one-third French Vermouth frapped 

n· i t b a ,·ery sma ll t hin strip of orange peel fo r a fl a ,·o r. 

AVIATION COCKTAIL. 
Equal parts of F renc h Dubonnet w in e and dry she rry, chill ed t horo ughly 

i call ed a n Av iatio n. Serye in cold stem gl::: . es. A fla \"O r of orange peel 
may be squeezed over th i be ,·erage if desired. 

BALD HEAD COCKTAIL. 
One-third Frenc h Ve rm outh , one-th ird Jt::ilian Vermouth (Cin z::i no) one­

t h i rd ('oat es P ly mouth g in an d se ,·ern l cla shes of Ab in the. Agitate' t h or· 
011g hly with cracked ice, ::i ncl en·e iu s t em gla es. 

BAMB OO COCKTAIL. 
:Mix eq ual pa rts of d ry sherry a nd Fre nch Vermouth. Chill t horo ugb lJ•, 

rrnd serv e in Cockt.l il glasses. 

BAR CARDI COCKTAIL. 
Mix one- third jiggerful of Cin zano Ita l ia n \ errnouth with two-thirds 

Bareardi (C'nban) rnm , s weet en with pi neappl e syrup to taste, frappe a ncl 
ser,·c. 

BARRY COCKTAIL. 
Thi . wel l -kn orrn appet izer is fl r egular Ma r t ini Cock ta il with about 

fiv e drops of green c r6111 e de mcnth e added. 

BECK COCKTAIL. 
One-qua r ter French VErmouth. one-quarter Itnl ia n CC in za no) Yermoutb , 

on e- ha lf Coat es P ly mou t h g in , and th ree drops of An i-ette. Serv e Yery cold. 

B IJOU COCKT AIL. 
Frappe two-th irds Coates .P ly mouth g in nnd one-third Gra no 1\Iarnier. 

Serve in ste m glas ·es. 

BLAC KT H ORN COC KTAIL. 
One-thi rd loe g in , one-thirr1 Jta li nn (C'inzano) Vermouth, one-th ird 

Fren c h Vermo ut h, and a fla,·or of Or ange bitters. Sen·e Yery cold . 

B ORD E VER COC KTAIL. 
Frapp6 eq m1I parts of Scotch whiske,- a nd Ginger wi ne and sen·e i n 

ste m gla sse . · · ' 
BOTTL E D COC KTAILS. 

Any rec ipe in thi . book ca n b e used fo r the ma kin o- of bott led Cocktails 
by remembering t hat ::in o rdinary bar bottle conta inin g one-fifth of a gallon 
of liquor wi ll h old fourteen a,·erage l'ocktn ik Mu'it iply a ll t he cl ifferen1· 
ii1 gred ients of the C'nc k ta il by fonTteen . and you w ill ba\'e t h e n compo unded 
j ust enoug h of the !ni xt11 re to fi ll a n nrcl innry . o·call ed quart bott le. 

P . S.- eve r use orn 11 ge or l e n1 on rind in a bottle of Coc ktail unl ess 
t h e mixtu re i.· to b e ired imm ediate ly, as t he be \·erage w ill become hitter 
and unpal atab le in a Ye ry ·hort ti111 e if t his ru le i not co mpli ed \Yitb. 

BRAN DY COCKTAIL. 
Di ·soh ·e about a qw11·ter tPa poonful of suga r in :1 teaspoonfu l of water, 

add two clrnp.· of r\ ngo. tura B itter. , so me cracked ice, a nd a jigger of Ota r el 
Dupuy Cognar or so111e other fir t-cl:l.ss h ran l .v : Hgi tate j·horoughl y, train 
in to Cocktai l a- lase·, . q neeze lemon rind o,·e r the top, aHd sen ·e. 



BRONX COCKTAIL. 
Cut up one-s ix t h of a ni ce ripe orange into small cubes, skin and a ll ; 

pl ace in a la rge mi x in g g lass; ad d one-third jigger of Coates P ly mouth gi n, 
one-t hird jigge r of Ita li a n (C in zano) Vermout h, a nd one-third jigger of 
Prench Verniouth. S ha ke we ll with cracked ice, s train t hrnu g h a. fin e 
. tra in er in to a ch ill ed Coc k ta i l g lass, a nd serve. 

BRUT COCKTAIL. 
In to a m ix in g g la. s of c rn cked ice add a dash of Ora nge bi t ter , t wo 

d rops of Angostura bitte rs, one-third of a jigger of Amer Pico n, a nd two­
t hird s of a jigger of Frenc h Ve rm outh ; st ir brisk ly, strain in to a Cock tail 
g lass, sq ueeze a piece of lemon rind over t he top, and serve. 

CH A MP AGNE COCKTAIL. 
Saturate a cub e of ugar w ith several drops of A ngostura bitters· with 

a sugar tong p lace t he same in t he desired g lass, fill up with th e desired 
brand of co ld w ine, a nd se n ·e without stining or decorations. High ba ll 
o r pun ch g lasses are pref~rab l e to stem champagn e _gla.se8 fo r . t his drink 
because t he h oll ow st ems in champa g ne g lasses ge t fill ed with sugar a nd it 
requires t oo mu c h la bo r to clean t hem. 

CIDER COCKTAIL. 
Make t he sa m e as <. ham1 ague C?cktail , substi t utin g ca rbonnted cider 

fo r cha mpagne. Decorat ions a re p ermi ss ible. 

CL OV E R CLUB COCKTAIL. 
Into a m ix in g g la . of c rack ed ice, place two ba rspoonful s of imported 

Cirenadin e syru]J (raspb_en y syru~ w ill a nswer t he purpose), j u ·t enough 
fresh sq ueezed lemo n Juice _to O\ e 1 co 1~1 ~ t he sweetness of t. he syrup, ha lf of 
t he white of an egg, and a .J igger of (~ates P ly mou t h gi n ; shak e th oroughl y, 
st ra in in 1·o a s ma ll c la ret glass, and se1ve. 

COF FEE COCKTAIL. 
Pl ace t he yo lk _o f UJJ elfg, a p~ n y of ~ i:eme de Cacao, a jigger of Po r t 

wi ne an d a da. h o~ good Cog nac_ rn a m1x1ng g lass of cracked ice· sha ke 
t ho roug hly, strain rnto a small l11 g h-ba ll g lass, g ra t e a li tt le nutm~g over 
t he top, and serve. . . 

N . B.-'When pr?pPi ly made, t h is . drrnk resembl es a g las. of coffee, 
fro m whir li it tak es its na 111 e, a nd is h1 g bly reco lllm ended f or iin ul ids a nd 
c- on,·a lcscents. 

DE;EP SEA COCKTAIL. 
Popula ri zed by t he late Admi ra l (F ig h t in g Bob) E va ns U. s. N., wh en 

he s howed bis ma_je ty th e Gerrn a n K a iser how to brnw them'. 
Ln to a m ix ing g lass of fin e ice, dash a li ttle Orange bitte rs ha lf a 

j ig!!erfLtl . of French \'erni ont h, ha lf a jio-gedul of <'oates P ly mo;i t h g in 
and a few drops of Al~s i~1t h e; sha_k e w ell , st rarn in to a chilled ·t em Cock tail 
g lass, squ eeze a p iece of le mon l'lnd ove r t he top, and se n ·e w it h a n oli ve. 

D RY MA NHATTAN COCKTAIL. 
Tnto a mixin g g lass of cracked ice add a da.·h of O ra nge bitters two 

ch ops f Ango tu ra bitte rs, ha if a jigge ~·ful o~ Fr~ n cb Ve rm outh, h ~ilf n 
jigge rfnl of meri cn n wh isk ey, a nd a piece of twisted l emon peel. St ir 
br isk ly , st rain .iJJt o n c hill ed C'ne kta il g l11:s, a nd e rYe. An oJi,·e o r a p im olA 
may be added. 



DRY MARTINI COCKTAIL. 
Into a muo.ng gla s of cracked ice place a dash of Orange bitters, half 

a j igger of 'oates P lymouth gin, and half a jigger of French Vermouth ; 
stir bTiskly, strain into a frapped Cocktail glass, squeeze a piece of lemon 
peel over the top, acl cl an olive, a n cl serve. 

DUBONNET COCKTAIL. 
Equal parts of French Dubonnet wine and Coates P lymouth gin served 

as cold as possible is a D ubonnet ocktail. 

DUCHESS COCKTAIL. 
Frappe equal parts of ( ~ in zano) Italian Vermouth Absinthe and French 

"Ver mouth. Serve in stem glasses. ' 

DUDE COCKTAIL. 
Into a large cut goblet of cracked ice a clcl a pony of Creme de Vanille; 

fill th e glass with lemon soda, stir, decorate with fruits and serve with 
straws. Clo e the doors so t he d ra ug hts will not affect 'the creature and 
break the glass. 

Ein Glas Bier. 

DUTCH COCKTAIL. 
(Gesundheit) 

EXPOSITION COCKTAIL. 
A LA FRANK DORAN. 

One-third Cherry brandy, on e- third French Vermouth and one-third Sloe 
gin; frappe, and serve in stem Cockta il glas . ' 

FLORIDA COCKTAIL. 
Two-th ir ds ornnge j uice aud one-third Coates Plymouth gin; frappe, and 

serve in stem Cocktail glass. , 
GIBSON COCKTAIL. 

A LA CHARLES D ANA GIBSON, BOiiEl\IIAN CLUB, SAN FRANCISCO . 
. Equ.al parts of Ji'.rench Vermo_uth and Coates Plymouth giu, thoroughl_Y 

chill ed, is call ed a Gibson Cockta il. I o decorations bitters or citron f nut 
rind permissibl e in this famous appetizer. ' 

GIN COCKTAIL. 
(Eng lish Gin) 

A dash of Orange bitters, a jigger of Coates P lymouth gin, and a piece 
of twisted l emon rind; nothin g el e. Chill thoroughly, and serve. 

GIN COCKTAIL. 
(Holland Gin) 

In to a mixing glass place ome crnckecl i<> e, a tea poonful of gu m syrnp, 
a clash of B oonek a mp bit ters, a da h of Orange bitters, three drops of 
Ab. inth e, and a j.iggPr of good Holland g in . Agitate bl·iskly, strain , squeeze 
a piece of lemon rind over th e top, and serve. 

N. B.-Peychaucl 's Aromatic Bitter Cordial , a New Orleans product, is 
high ly r ecommeucl ed as a sub titute for Boonekamp bitters, an d is uniYersally 
used with Holla nd g in in the Southern States. 

GLORIA COCKTAIL. 
(For Four Persons) 

A LA PEr DE )ll\IS CL B, LOUISVILLE, KY. 
Four ~p rig of mint ge ntly mn ccrated with thr ee jiggers of Coates. 

P lymouth gi11. on e pon.v of Grenadine sy rup, wh ite of on e fresh egg, and' 
t he jui ce of one le mon . Shake w ell with c-rAcked ice, strain carefull y, and'. 
serve in fo ur f rapp ed st em CocktAil glasses. 



HACKETT COCKTAIL. 
One-th ird Coates P lymo ut h gi n, one-th ird orange juice, and on e-third 

Frenc h Vermouth. Frappe, aud ser ve in stem glas es. 

HAVANA COCKTAIL. 
A favorite cocktaH in Cuba i. made of one-quarter Orange Cura<;ao, 

one-qua rter Maraschino, one-half Cognac, a fe w drops of lemon .j ui ce, and a 
d::tsh of Quino bitter . The mixture must be well stirred w ith ice, and 
ser ved in thin glassware. 

H. P. W. COCKTAIL. 
A LA HARRY PAY~E WHIT J;Y, NEW YORK. 

One-sixth Frenc h Vermouth, one-s ixth Ital ian (Cinzano) Vermouth two­
t hirds Coa t es P lymo uth giu , and a piece of orange peel ; frappe, aud 'ser ve 
in Cocktail glasses. 

HONOLULU COCKTAIL. 
T o the juice of half a lemon ad~_j u st enough pineapple syrup to OYer­

co me th e acidi t~' of th e sour; add a Jigge~· of orange juice, a nd a j igo-er of 
Coa t e Plymouth gin; shake t horoug hl y w1th fine ice, st ra in , and se rv~ in a 
small c laret g lass. 

A ,·ery small hi gh-ball glass is so metim e used . 
P . S.-Half of the white of an egg shaken with th is drink adds a g reat 

deal to i t s appearance ::tnd fl avor. 

INDIAN COCKTAIL. 
On e- half Sloe g in, one-quarter Cin za~10 Italian Vel'ln outh. one-q ua rter 

French Yermouth, and a dash of Orange lntters; serve Yery co ld . 
JACK ROSE COCKTAIL. 

A LA R. H. 'I'OW~TES, 62 WILLIA 1 ST., NEW YORK. 

'l'hc juice of on ~ lemon, oue_ part Gre n a~in ~ syrnp, nnd two parts Appl e 
J ack. Shake well w1th cracked ice, a nd stram rnto Cocktail glass. 

JAPAN ESE COCKTAIL. 
Sweeten a Brandy Cocktail with Orgeat syrup in st ead of sugar, and 

serve with ice water on th e side. 

]. C. O'CONNOR'S SPECIAL COCKTAIL 
THE HANDSOMEST CAFE 1',0H. GEr 'l'LEMEN I N 'I'HE WORLD 

SAN FRAr CISCO, CAJ.,. ' 

One-third French V ermouth , on e-thircl French _Dubonnet wi ne, a nd one· 
th i rel herry . Serve very cold, and sq ueeze a p iece of orange peel over 
the top. " 

JERSEY COCKTAIL. 
Fill a large bar glass _with cracked i~e, an d add a spoonful of . ugar 

and a .dash o~ Angostura bitter s; fl avor _with Appl e Ja~k; fill up with good 
cide r· throw in a p iece of lemon peel, . t u , and sen·e with straws 

, . KEENEY COCKTAIL. . 
Four-fifths Old Tom Co rdial gin, one-fi fth Fre nch V e1·mouth. sha ke 

t horoughly with pl enty of cracked ice in a large mixing-glass. , 'e r v~ before 
the n ixture becomes clear. 

KIRKPATRICK COCKTAIL. 
Two-third . Old T om Co r~l i a l ~in _an cl one-thfrcl . F rench Vermouth ; ag i­

tated with pl enty of fin e crnc1rnd ice rn a la rge m1.x1ng-glass. Ser ve a· cold 
a. po ible in a chill ed bar glass. 



LAMBS CLUB COCKTAIL. 
NEW YORK 

One-third French Verm out h, one- third Cin zauo Ita lia n Yermonth, oue­
th ira Coates P ly mouth o-in and five c1rops of Bened ictill e. Fra ppe, :rnd serve 
in Cocktail g lass. 0 

' 

LOFTUS COCKTAIL. 
On e-third F rench V erm outh, on e-third Cin zano Italia n Verm outh, and 

one-th ird AbsiDtb e. hake well w it h cracked ice, and sen ·e in stem gJa s. 

LONE TREE COCKTAIL. 
ORIGINATED AT MYOPIA HO:'>IT CLUB, HAMILTON, :MASS . 

One-t hird Coates P ly mou t h g in and two-thirds Cin za no Itali an Ver­
mouth; chill t horoug hl y, and :en ·e in Rtem 'ockta il o- i::tss. 

MANHATTAN COCKTAIL. 
(LAilIB"S CJ,UB, NE W YORK.) 

Into a small mixi11 g-glas place two clashe. of Orange bitter , two tlrops 
of Angostura bitters, half a j igge rfu l of Jta li an Vermout h. and half a .iig­
gerful of Bourbrrn ·wh isk ey; t ir t horong hl ;v, . train into a c hill ed Cock tail 
g lass, t ·wist a nd squeeze a pi ece of lemon pee l o,·e r t he top, a nd sen-e. 

N. B.-Wheneve r Ita lia n V ermou1·h is needed in th e compo ulldin o- of 
a ny bc,, erage, t he Cin zano brand shou ld alway b e used. 

MARGUERITE COCKTAIL. 
OONCEIVED BY THI~ E'_ \MO CS "O'l'TO" O J;• HI!::\RY'S HOTE:T,, :\0. 11 IWE 

VOLNEY, PARIS, FRA:\CJ': , .\ J\D POPOJARIZED I N AMERIC~\ BY 'l'HE LA 
SALLE HOTEL BAR, CHICAGO. 
Into a large mixin g -gl:l s of crnck ed ice place t he j ui ce of one-half 

lim e, just enoug h Grenadin e to o,·erco me the ac idi ty of the li me j ui ce, a 
j igger of Coate. P lymo uth g in, a da h of Ab iu t he, ancl t he white of an egg ; 
shak e well , train, and se n ·e in cla ret gla s . 

MARTINI COCKTAIL. 
In to a mi xin g gla of crack ed ice place t wo dashe: of Ora nge bitters, 

hal f a j i gg~rful of Old Tom gin, a nd hal f a jigger of ' in za no Italian Ver­
mouth. Stn thoroug hl y, stra in in to a t em Cock tail gla . s, and se n ·e. 

N. B.- A flavor of orange or lemon rilld is p er mi . ib le in t hi drink. 
MAZDA COCKTAIL. 

Into a mixillg glas of cracked ice, place t hree-qua r ters of a jiggerfu l 
of Dubonn et, _and one-q ua r ter of a jiggerful of Apple J ack or App ly b randy; 
sha k e well w1th c1ack ed ice, tra in, and sen -e in Cock ta il gla s. 

MARY ANN COCKTAIL. 
One-third Dubon net, one-third Orange j u ice an d one-ti\ ircl FreDc h Ver­

mout h. Shake ~vell with cracked ice. 
MERRY WIDOW COCKTAIL. 

F rappe thoroughl y equal pa rt s of Byrrh w in e an '! Coat es P lymouth 
g in, and se n-e in clnll ed Coc k ta i I glasses. 

McLOUGHLIN COCKTAIL . . 
A LA H UGII McLOUGHLI:'-1, SAN illATE O. CAh 

Into a la rge champag ne gla . place a jigger of Cre me de C'ognac, a da sh 
of Angostnra b i tters, a nd a l 1ece of tw ist ed lemon p ee l ; fi ll t he glas with 
frapped cha mpag ne, and ~mile. 

MIKADO COCKTAIL. 
I nto a mixing glassful of cracked ice, p lace a bar poonful of Orgeat 

syrup. two cl ro1 s of An o-ostma bitter , a nd a j igge r of Cognac; cool thor­
o.11g hl y, ::incl sen ·e iu t cm Cocktail g in 



MONTE CARLO COCKTAIL. 
One-quarter B enedicti ne, t hree-quart ers Bourbon whi sk ey two drops of 

Angostura bitters, and a flavor of orange rind or lemon peel '. Frappe, and 
ser ve in stem Cock tail glasse . . 

MOOR COCKTAIL. 
One-third Cin zano Itali a n Verm outh, two-third s Coates P lym outh g in 

and a pi ece of t wisted orange peel. F rappe, strain, and serve in st em Cock~ 
tail glass. 

NAVAL COCKTAIL. 
On e-half. Coates Ply mout h g in, and one-hal f Cin zano Itali a n V ermout h. 

Frappe, and serve in a cold st e m Cock tail glass wi t hou t bitters or decorations. 

OCEAN SHORE COCKTAIL. 
One-half Sloe g in, one-third Coat es P ly mout h g in , one-third raspberry 

or Orgeat syrup, juice of ]jme or -lemon to oYerco me t he sweet ness of t he 
syrup, and t he whi te of half an egg. Shak e well with cracked ice, and sen7e 
in small cla ret glass. 

OLD FASHIONED COCKTAIL. 
I nto a n ol d -fashion ed, heavy-bot t omed bar glass pl ace half a cube of 

sugar a nd enoug h water t o di ssolve th e same ; muddle well with a t oddy­
stick un til t he ~u~ar is dissolved; a dd a. la rge piece of ice, a jigger of t l; e 
desired bran d of liquor, and a t np of t wisted lemon peel. About two clashes 
of Bok er 's bitters should be u sed, b ut i f t hese bitters are not ob tain able 
t wo drops of Angostura bitters will an swer th e purpose. Stir thoroughly' 
and serve in t he same glass w ith ice water on t he sid e. ' 

, , OLD TOM GIN COCKTAIL. 
I nto a mix in~ glass of c1:~cke c1 ice put t wo .da h e~ of Ora nge bi tters, 

t wo· drops of Absmth e, and a Jigg~r of Old Tom g m ; stir well , stra in in t o a 
chill ed Cock tail glass; squ eeze :i piece of lemon peel over th e top, a nd serve. 

OYSTER COCKTAIL. 
'fo any qua n t ity of fresh raw oyst ers an d t he na tural j uice of t he same 

a dd en ough good toma~o k etchup to ~qual one·-third of t he oyster s and 
juice ; flavor to t aste wi th Woree~ter s h1.re sauce and a h ttle pepper sauce. 
T ob asco sauce may a lso be added if des1 reel . 

N. B .-Ma ny thirst parlors in various secti o.ns of . t he country have 
introduced small Oyster Cock tm ls served on t he s ide with st ra igh t dri nL·s 
a nd have great ly popul arfzed t heir es ta b lishments in consequ ence. ' ' 

OPALESCENT COCKTAIL. 
A LA J OE TERRY. 

J u ice of half a lemon, Grenadin e t o taste, one leaf of min t, white of 
half an egg, on e jigger o-f Coates P lymou t h gin; sha k e well with crack ed 
ice, st rain into a small cla ret glass, a nd ser ve. 

ORANGE BLOSSOM COCKTAIL. 
Half orange jui' e an d hal f Coates P ly mouth g in ; f r appe. 

ORANGE GLORY COCKTAIL. 
Mak e t he same as Orange Blossom with half of t he whit e of an egg 

a dded. 
ORGEAT COCKTAIL. 

I nto a 111 1xmg glassful o~ eraek ed i ce, pl aee a b ars.P?onful of Orgeat 
syrup, a clash of An gostura bi tters, a squ eeze of lemon Jtuee, anc1 a jigger 
of whisk ey or brandy . Chil l th oroughly, a nd se rve i n stem Cockt a il gl ass 
wi th ice wat er on th e sid e. 



PALACE HOTEL SPECIAL COCKTAIL. 
A J:,A SIDNEY MELBOUR NE. 

(SA N FRANOISCO.) 
J'la ce ha lf a barspounful of suga r , a jigger of orange jnice,_a_j igger of 

Coat es P ly mouth gin, a nd ha lf of t he white of an egg 1n a n11x111g g la s 
shake well with crack eil ice, tra in in to a smal l c laret g lass, and sen ·e. 

NO'rE--Pineapple s.vrup is prefernble for sweetening this drink. 

PALL MALL COCKTAIL. 
One-hal f jigger of whiskey. on e dash of Apple brandy, j ui ce of one­

quarte r of nice ripe orange, juice of lrnlf a lemon, and a pony of Grenadine; 
frappe, serve in small claret g las$ with . li ce of a lemon, and a cherry 

PALMETTO COCKTAIL. 
Two-third. goorl Jamaica ru m, one-t hird (Cinzano) ltalian Vermouth, 

a nd a pi ece of orange peel ; frappe, train, and serve in a ·t em Cockta il glas . 

PANAMA COCKTAIL. 
T o an ordinary plnin ·whiskey Cocktail , add 'l'obasco sauce to taste. 

PORTO RICO COCKTAIL. 
A typica l Porto R ico Cock ta il is made from a pony of .J amaica rum , 

two or t h ree dashes of molasses, and one dash of P imento, a ll t ined with 
ice, a nd strain cl into a thin glass. 

Another tropical Cockta il has fo r its base on e-t hird part Yanilla cordial ; 
to t h is a re added two-thi rds bra ndy a nd a clash of Pimento. The oi l from a 
bit of lemon rind adds zest t o t he tipple, and i. squeezed fro m t he top 
nfter straining. 

PAT BRA COCKTAIL. 
On e-t hird C'oates P lylllonth g in, two-th irds (Cinzano) Ttalia n Yermouth , 

j nice of half a lilll e, and a dash of Maraschino. Se.rve Yery cold. 

P E NDENNIS CLUB COCKTAIL. 
( f,OCTSVILT,E, K Y.) 

One-quarter A ]'ricot brandy, one-quarter French Y crmouth, onP-half 
Coat es P ly mouth gin; s ha ke well , a nd sen ·e Ye ry cold. 

PERFECT COCKTAIL. 
One-third C' in zano Ttal ian Vermouth, two-thirds Coates Plv month g in, 

nnd a . li ce of omnge. S hake wPll with crack ed !cc, a nd sen·e aft.e r ·training. 

PINEAPPLE BRONX. 
(CAL L I!:]) SOMETIMJ~S QUIDE)\' COCJ<'.l'Al f,. l 

Proceed exactly as in the mixing of a Bn>nx Cock ta il, but sub. titutc 
so me sli ced pineapple in. tPad (lf pieces of ora nge. 

PERFECTO COCKTAIL. 
Into a la rge mi xing gla sfu l of crackecl ice dash a few drops of Orange 

bitters, a nd one drop of Angost nra; add one-. ixth jiggerfnl of C' inznn 
Italian Vermouth. two-sixth of a jiggerfnl of French Yermontb. and half 
a jiggerful of good Bourbon w hi skey; agitate briskly nntil t horoughly 
c hi ll ed, stra in in to :i s111a ll ro lcl bar g las. , . quceze a fhn·or of lemo n rind o \·er 
the top, and mi l . 

P INK GARTER. 
Two-third~ C'oritcs P lymouth gi11. on -th ird Grenadine yrup. a dflsh of 

lemon ju ice, and rhree da. hes of o range juice; frappe, ·tra in·, and . e rve. 
P LYMOUTH GIN COCKTAIL. 

A jiggerfnl of l'oates Plymouth gin . fl Ja . h of Ornngc b itter, a nd a 
piece of twistC'd kmon peel ; sti r wi t h fine ice un t il rolJ, strni n. a nd ·pn ·e. 



POI COCKTAIL. 
All H a waiia ns a nd t ra ve le rs wh o ha ve v isi ted t he Sandw ich Is la nd . 

a re fa 111il ia r wi t h this famo us brace r, a nd a ll a ut hor i ti e. a dmit t ha t in th e 
civilized wo rld t he re i no c lass nf p eople more blessed w it h healthly diges· 
t"·e orga ns tha n the Hawn iia n. D.vs peps i::i i.· en t irely unhea rd of. One 
reason fo r th is is that a st n pJe a rt icle of food of t he islande rs is poi and 
t a ro flou 1·, which is marle from th e rnnts of a sp ec ies of pond lily th a t grows 
111 t he small streams a nd fre sh marshes. Tbe root is ve ry nourishing when 
ma de into flour ; one pound of it ba s more nutrition than t en pound s of our 
w heat fl our. As a t is8UP-- b11i ld e r and brain food it is withou t a n equal. In 
t he Isl a nds t he fr es h root i s b o il ed lik e egg pla nt , mas hed a nd stra in ed 
throug h a coland e r, lik e nrns hed p otatoes, sweeten ed to ta s t e, a nd diluted 
wit h mil k until it is th in ('no ng h t o d rink. Wh en th e fl our i s at ha nd th e 
pro cess is . impl e r. Th e Coc kta il shou ld be se rved Ye1y co ld wit h ice. 
Liqu or of an y d e,c ript ion may be ad ded, bnt t ha t is . uperfluou . 

JTEM- T hi 8 rlrink wi ll ce rtainl y remove t he corn ers fr o111 t he coco. 

RAMOS CREOLE COCKTAIL. 
A LA STAG CAFE , :OH~W ORLEANS. 

S ma ll lump of ugar c ru sh ed in g lass, t h ree or four drops of A ng o ·tura 
bit t e rs, four or fj ,·e drop s of P ey chnud b itter s , two o r t hree drops of 
Curai;ao , on e ji gge r of " ·hi k ey ; ice, a nd stra in o r d r ink wit h ice. A dash 
of Absin t he in t he g l a ~s b efo re pourin g Cocktai l in th e g l:i ;s ( fo r a roma) . 

REX COCKTAIL. 
Two -third s C'oaf·es P ly mou t h g in , one- third Ita li a n ( Ci nznn o) V ermouth 

a nd a da: b of Ora nge bitte rs. Se r ve Ye ry co ld. 

ROB ROY COCKTAIL. 
. Into a large mixin g g la s of _ c racked ice put two dasl1es of Orange 

b it te rs, two drop: of An g ostu ra b it te rs, ha lf a :i1gger of Fren ch Ve rmouth , 
a nd ha lf a j igger of goo d :Sco tch w hi skey; ~ f· i r well , s train in to a c hill ed 
Cocktail g lass . squ eeze a p iece of le 111 o n pee l o,·er t he top, a nd se rv e wit h 
i ce wa t e r on th e . ide. 

ROBOLIN COCKTAIL. 
Fra ppe equ a l par t s of Coate .. P lym outh g in a nd Cin zan o Jta li an V e r­

mout h wi th a piece of t wisf·cd oran ge rind. S t ra in , a nd serv e in ·t e rn gl ass. 

_ ROSSINGTON COCKTAIL. 
One- third Cinzan o :I t a li a n V e rn1 ont h, t wo-third s Coa t es Ply mnuth gin , 

and t h ree pi eces of 01a nge p eel ; fra ppe, s trn.in; se n ·e in s t e rn Cockta il gl as . . 

RUBY COCKTAIL. 
In to a mix in g g lass of c1a rk ed ice . quir t H cl as h of Ora nge bitters, n, 

da . h of ( 'he n;'' co rdia l, ha lf a :ji gger of Sloe g in , and half a jigger of 
( 'io zano Ita lia n V ermouth . S tir bri skl y , s trnin into n chill ed Cocktail 
g lass, squ eeze a pi ece of lemon pee l ove r th e t op, a nd . en ·e. 

RUSSIAN OR ST. PETERSBURG COCKTAIL. 
Fill a champa g ne g la Fs with . fin e .i ce a nd ti r it around for a f ew 

mom ents to t h oroug hl y c hill f·he g la . s as well as t o mois t en i t ; now throw 
ou t th e i ce, a nd fi JI th e g lass with ba r suga r ; oempty th e g lass again, lea \7ing 
it. c hill ed a nd frost ed; d a~h a fla vo r of An go t 11 rn b itter s a round t he in s ide 
of th e gla . . , acl d a jigger of ('og n:i c. a nd a p iece of twi st ed l <' mon p eel ; 
fi ll th e glas. w ith cold c barnp:i g ne off th e ic<', nncl s1ni le. 



SAZERAC COCKTAIL. 
(TH!il DRIN K THAT MADE ;.1n:w ORL8A:\S P .\ MO S . ) 

FROM THE RECIPE Ofi' THE LATE TOM HA:\DY. EX-MA:\AGER OF THE 
WORLD- RE:'.\'0\\-:\f~D S.\ ZER C BAR. 

Frappe a u ol r1 -fa~ hi on ed fi >~f· bar _g lass; t he n t a ke a mi_x in g g_~a s a nd 
mudd le ha lf a cube of sugn r with a littl e water; a dd _so me ICe, _a Jigger of 
good whi key. two das he< of P ey ch:rnd bit te rs, a nd a piece of hYJ Sted le mon 
peel ; st ir w ell until. cold ,. th en t hrow th e ice . out ~f the_ b:u g las , . da sh 
severa l drops of Ab. 1n the rnto t he smn e, a n d nn e w ell "'!h t !1 e b srn tb e. 
Now strain t be Cock ta il rnto t he frozen g la s, a ncl e n ·e with ice water on 
t he sid e. 

SH ROVE COCKTAIL. 
A da h of Angost ura bitte r:. a ffaxor of G1:enadine sy rup. ha lf a jigge r 

of Fren ch Vermouth, and ha lf a J •gger of S loe g in. Sen ·e Yer,r cold . 

SO D A COCKTAIL. 
Into a lHrge goblet p lace:"! . poo nf ul of ba r suga r 7 a da: h of Angost ura 

bitte rs a pi ece of ice, find a bo~tl e of plain soda; t 1r until the suga r di . 
solves,' a nd d rink whil e effe n ·cscrn g. . 

ST AR COCKTAIL. 
O ne- third Cin za no Ha linn Vermouth a nd two-thi rds Appl e .Jack; frappe . 

SUNSHINE COCKTAIL. 
Tnto a mixing cr las. of crnc ked ice dash a sq uirt of O ran ge b it te r 

one- third j igge r of Frn11c l_1_ l'crm out h, o ne- third jigge r. of Cin zano Italia 1~ 
Verm outh , a nd on e- third _pgge r of Contes P lymo ut h g rn ; chill t horoug hl y, 
train jnto Coc ktail o-la ss,. qu eeze l e mon peel o,·e r the to p, and e n· e. 

TIN ROO F COCKTAIL. 
A ti n roof Coc ktail is one that ·s ''on th e hou e. ' ' 

TRANSPORTAT ION CLUB COCKTAIL. 
(SAN l~RA:\CISC'O.) 

Ono part Coa t es Plym outh g in. one pa rt F rench V ermouth. one da b of 
Cin za no Italian Vermontb. one da sh of Po mera nzen Spi ri t u . a nd a twist of 
lemon peel. 

I O":'E-,-Pom:rm1ze~ Spirit 11 s is di st il !e.d from pom egran a t es, an d i. Yer~' 
p opu la r 111 t he Onent as }1 flaYor for all b<',·erages co ntainin g g in. 

T RINITY COCKTAIL. 
Frappc' one-third Coat es Pl.vm out h g in , onP-third French \' crmou1b. 

one-t hirr1 inzano TtH l ia n Ver mouth , nnr1 a frw drop of lim e o r lemon 
Jui ce. Sen·e in a chill ed ste rn glas \\· it h a n o li v<' . 

TURF COCKTAIL. 
E qu a l parts of Holl a nd g in :rnc1 F r Pnch Verm outh \Yi t h n squeeze of 

le mon pee l and no bitters i s kn own as a T urf Cockta il . 

U P ISSIPPI COCKTAIL. 
A LA C'OL. J. l'. BlTR GTN . 

. Th e word 1 pi ssippi was ro incd by the ge nial colone l, and mean a 
nn1on of P. antl C'. I' .. two well -known rni l roads. See '.Prn11 s po rtat ion 
('lub Cockt a il . 

V AMP IRE COCKTAIL. 
Half Coates Pl y n1onth gi n a nd half Fr nch Y enn onth. w ith e' 'c rnl 

<1rnps of lim e ;jnirc added. 

pom:rm1ze


VER-GIN COCKTAIL. 
This populal' appetizer del'i,·es its tit le from a co mbin at ion of the first 

syl labl e of t he wol'd Vermouth a nd the mono .y ll able g in ; i.e., \ e r-Gin , and 
is a mixtm·e of equal pal'ts Cin zano Vermou t h and Coates Plymouth g in 
w ith a dash of orange bitter s a nd a tw·ist of l emon peel added . ' 

T his dl'ink must be se l' ved ,·e l'y cold. 

VERMOUTH COCKTAIL. 
Tnto a small rnixin g g lass place ~om e cracked ice, two dash e. of Orange 

b itters, two drops of A ngostu ra bittel's, t h ree·q ua r ters of a .jiggerfu 1 of 
Fren ch V erm outh, a nd one-quarter of a jiggerfu l of Ttali au Vermouth; sti r 
tho rough ly, strain into a ch ill er! Coektai l gla ss, tw i ta piece of lemon peel 
o,·e r th e top, and sen·e wi th ice wate r on the side. . 

S hould one desire to brew a Cock ta il with one kind of Vermouth , 
F renc h Vermou th should a lwa~r s be nsed , and a littl e toddy water may b e 
added to it i f t he ben•r:ige is out to be d ry. Italia n Vermouth should never 
be u ~cd al one in a Ve l'm nuth Cockta il as it is not adapted to that purpose. 

NOTE-Jn making a ' e rmouth Cockta il of two_ k inds of Vermouth, a ~· 
ehc l'ry or berry mav be u<;e d to r1eco rate; bu t in mak 1 ~1g a French Vermouth ' 
f 'ocktail fruit should n eve r be used, but im olive, a p1mola or French ha~el- • 
nu ts may be a ddt>il. ' 

W AGN ER COCKTAIL. 
Onc-th i l'd. n<' gi n. nne-thil'd C' he rry brandy. one-thin'! Cinzano (Tta lia n) 

\'c nn out h, one clft.s h of Ornnge bitte rs. Ser ve ,·e l')' cold . 

WH IS KEY COCKTAIL. 
A little sug:ir a nd water , two drops of An gostura bitters, n tw ist of 

lc1n on pee l. and a jigger o.f f!"OOd wbi ~ k ey; ag itat e thorough ly with crack e ll 
ice, st niin iuto ~tem Cocktail glass, a nd sen·e. 

W H IT E PELICAN COCKTAIL. 
J"l a ,·o l' :t Co:lf·es Plymo uth g in nnd French Y erm outh Cocktail (G ib.··on) 

wit h nhout n small l :n~ poonfn l of Jtnlian (C' in za no) V ermouth, a nc1 sen·e 
, ·e i·_,. ,cold with haze lnnt or o lives. 

W ILD ROSE COCKTAIL. 
Onc-qual'ter lta linn (Cin z,1110 ) V e rm outh , one-quarter l"l'cn ch Vermout h, 

0 111: -ha l.f Contes Plymouth gi n, a da~h of Onwge_ bitters, a nd a drop of 
An.gostu1a bU;tern; s tir f·l10 roug hJ.v with crack ed ice, st ra in in to Cocktail 
g lass, twist H pi ece of ora nge p eel nYer th e top, a nc1 se n ·e. 

YORK COCKTAIL. 
A mixing g la . s lrn lf fu ll of fi ne i ce, three dashes. of Ornnge_ hi tters. 

li:tlf a ji~0 1 · 11f good whi~kC')', and half a jigger of C1n z:rno_ [tali:in Ver· 
mouth; 1111 x we ll , st rnin int o te rn Cock ta il g la.s, squet>zc '1 pi ece of lemon 
r i nr1 <J\"er t he to il. :incl RP n ·e. 

ZA ZA COCKTAIL. 
(French) 

fake t he sa me as a Dubonnet Cockta il. 

sug:ir
tali:in


_,._... ----
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