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PREFACE TO THE FIRST EDltION. 

A new compilation of R ecipes for Amer ican Iced 

Di-inks has for some time been urgently called for 
owing to former publications being now out of print. 
It would have been possible to obtain from fresh 
sources va1fous R ecipes, but a fter consid eration it 
was though t bet t er to rep roduce those of a well
known Expert whose knowledge and experience 
it was felt could not well be improved upon, and 
t o whom due acknowledgments are hereby t endered. 

To t hese are added some R ecipes of Non-a lcoholic 
Beverages which may be found useful by a con
siderable class of cus tomers . \.Ve are indebted for 
these to the well-known firm of Messrs. V.l. ] . Bush 
& Co., Ltd .. Ash Grove, H ackney. 

FARROW & JACKSON, LrnrTED, 
16, GREAT TOWER STREET, E.C., 

1912. 

... ND$, HAYMARKET, S .W., 
LONDON. 
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P I NE-A PPLE J UL.E P [I I 

P U NCH ~ LA ROMAINE l IS 

ROYAL ,\QUARI U~t PUN C I! 1 2 1 

STOCK DRIN K S . 

BOTTJ.E COCK TA I LS 

H O T DTUNKS. 

HoT A~IER ICAN P UNCH ... 

BRANDY FLIP 

EGG NoGc 

M ILK PUNCH 

PORT N EGUS 

,. To~I AND ] ERR Y 

I I 
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TE~IPERANCE DRINT<S. 

AMl!RICAN LEMONADE .. . 

EGG LEMONADE ..• 

F I NE LEMONADE FOR PARTIES 

ITALIAN LEMONADE 

LEMON SQUASH ..• 

M ILK AND SELTZER 

NECTAR FOR DOG DAYS 

0RGEAT LEMONADE 

PLAIN LEMONADE 

SARATOGA COOLER 

SE LTZER LEMONADE 

SODA COCKTAIL ... 

SODA LEMONAD E 

SODA NECTAR 

LONG DRINKS. 

BRANDY F rzz 
BRANDY JULEP 

BRANDY PUNCH 

BRANDY SLING .•. 

BRANDY SMASH ..• 

C HAMPAGNE COBBLER 

C HAMPAGNE Cup 

CLA RET CUP 

CLARET PUNCH ... 

Cl.ARET SANGAREE 

COFFEE COCKTAIL 

COFFEE PUNCH ••• 

OSMOPOl..lTAN DELI GHT 

DAN GODFREY'S TICKLER 

RECIPE NO. 

3 
53 
88 

81 

89 
96 

102 

108 

113 
130 

132 

139 

140 

1.p 

16 
1S 
2 1 

25 
::6 

33 

34 
41 

43 

44 
-1-6 

47 
50 
52 



Ecc )rocc 

F1s11ERMAN's PRAYE R 

FRUIT PUNCH 

G1N F1z7. ... 

G1N J ULEP 

GIN SLI NG 

G1N s~1As1-1 

GOLDEN Fizz 

JERSEY COCKTAI L 

JERSEY Cur 

J OHN COi. LiNS 

LE~ION SQUASH 

J\[ll. K PUN C H 

l\[11. K SELTZ l::R 

MINT JULEP 

)ftXED PUNCH 

7 

l\[ORNING GLORY COCKTAIL 

i\losELLE Cur 

i\lOTllER'S i\11 LK •• . 

NECTAR FOR Doc DAYS 

°N ETllERLANDS COBBLER 

0 1.n C11uM's REVI VER ... 

0I<GEAT LEMONADE 

PI CK-ME-UP, OR ·BRACER 

P 1N 1:::-APPLI:: J ULEP 

Pr:-:E-APPLE Pui-:c11 

PLAIN LEMONADE 

Po1n \ V INE SANGAREE 

ROCKY MOUNTAIN PUNC H 

ROYAL AQUARIUM COFFEE PUNCH 

SARATOGA BRACE-UP 

SARATOGA COOLER 

SAUTER NE CUP • •• 

RECIPT: NO. 

55 
58 

6 0 

6 4 

6 5 

(:q 

68 

72 

84 

s-' 
86 

89 

95 
9 6 

97 

9 X 

99 
100 

101 

102 

10 -1 

107 

108 

I 10 

I I I 

1 IZ 

113 

I 14 

119 

1 20 

1 28 

130 

I 31 



SELTZl;;R LE~IONADE 

S llERRY COBl.ILER 

SHERRY EGG K OGG 

SllERRY SANGAREE 

SILVER Fizz 
SODA COCKTAIL . .. 

SODA LEMONADE 

SooA NECTAR 

SODA NEGUS 

SODA NOGG 

SPANISH Di::r.IGllT 

STONE f'ENCE 

VANILLA PUNCH 

\ VASH I NGTON PUNCH 

\VIH SKEY COCKTA I L 

\ V11 1SKEY Fizz ... 
\Vl!ISKEV J ULEP ••• 

\VmsKEV SLING 

\V111SKEV SMASH 

8 

SHORT DRINKS . 

. \ BSI NTllE COCKTAI L 

ALABAZA~I 

ANGLER'S COCKTAIL 

APPETIZER 

BOMBAY COCKTAI L 

BOSTON PLI p 

BOSOM CARESSEI( 

BOTTLE COCKTAI L 

BRANDY Coct<TA t L 

BRANDY CRUSTA 

BRANDY DAISY •• • 

RECIPE =-o. 
I ·~ _,_ 
1 34 

I 35 
I ·6 .> 

13 7 

13 9 

J.:10 

qt 

1.p 

1.13 

q3 

1.17 

1 50 

152 

152A 

15 5 
1 56 

157 

1 59 

2 

5 
8 

9 
10 

11 

12 
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RECIPE NO. 

BRANDY A:-:D Gu~1 

BRAND Y A~D HONEY 

BRANDY AND LE~I0:-1 

BRANDY AND ~OYE.\ U .. . 

BRANDY SC.\FF.\ ..• 

BRANDY SOUR 

BR.\NDY S KIN 

BRANDY SWI ZZLE 

BRANDY TWIST ... 

BouRB0:-1 CocKTA11. 

BouRB0:-1 Sou R .• • 

BoURBON \V111SKEY SKIN 

CHA~IPAGNE COCKTAii • ... 

CHARLm's K NICKEDEI N 

Cll.\Rl.IE'S OWN •.• 

CllARL IE PAU L'S OWN D ECA!'\TER BITTEf!S 

C HEST PROTECTOR 

C11 1:-IESE COCKTAIL 

COAXER 

CORKER 

CORPSE REVIVER 

EYE OPENER 

FANCY MA:-:llATTAN COCKTAIL 

FLASH OF L I GHTNING 

G I N COCKTAI L 

GIN CRUSTA 

G1:-1 DAI SY 

GIN SKI N 

GIN Soun 

Gt:-i SWI ZZl.E 

GIN TWIST 

HOFFMAN STRAWl3!!RRY 

b I PROVED BRANDY COCKTAIL 

I;; 
I/ 

.?O 

35 
36 

39 
37 
40 

45 
48 
49 
;;6 

57 
59 
6 r 
62 
63 
66 
69 
70 
71 

161 

80 



J APANESE COCKTAIL 

J AVA P UNCH 

LEAVE I T TO J\[E 

LtVENER • •• 

L OCOMOTI VE 

10 

MAIDEN'S BLUSH 

J\iANHATTAN COCKTAIL ..• 

;\{ ARTrNEZ COCKTAIL 

NERVER ••. 

N I GHT CAP 

NOVEAU COCKTAI L 

PEACH B RAN D Y AND HONEY 

PoussE L 'AMoUR 

PRAIRIE OYSTER 

RUM AND HONEY 

RYE C OCKTAIL ••• 

RvE ·wmsKEV SKI N 

RYE S o uR 

SAM WARD 

SANTA CRUZ RUM DAI SY 

SARATOGA CocKTAI L 

SETTLER •.• 

S LEEPER ••• 

SOUT H CoAST COCKTAIL 

STARS ANn STRI PES 

THUNDER 

T oo T oo .•• 

\'ERMOUTH C OCKTAI L 

vV1HSKEY CRUSTA 

WHISKEY DAISY •• • 

WHI SK EY SOUR •• • 

\VRISKEY TWIST •• • 

nEC! PE N O. 

Sz 
83 
87 
90 
9 1 

92 

93 
94 

103 
105 
106 
109 
115 
T16 
122 
123 
124 
125 
126 

127 
129 

133 
r38 

I.+4 
140 
148 

149 
151 

153 
154 
158 
160 
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Additional Non-Alcoholic Beverages. 

.t\)I E RICAN L EMON SQUASH 

A)IMONIA C OCKT AI L 

BRITANNI.\ COCKTAIL 

CALISAYA EGG PHOSPHATE 

CHERRY F LI P 

CHOCOLATE l cE CREAM ... 

CHOCOLATE SYRUP 

C HO COLATE S YRUP DRI N K 

COLUMBI A F I ZZ .. . 

CREAM BEVERAGES 

EGG l\IILK S t·IAKl' 

E GG F LI P 

E GG IcE CREAM F LIP 

EGG PHOSP HAT E 

FRUIT S YRUPS 

F AVOU RITE D RI N KS 

GINGE R A LE (AMER I CA N) 

GINGER A.LE (AERATED) 

GINGE R A LE (BELFAS T) 

G INGER B EER ( AER ATED) 

HINTS F OR DIS PENSERS 

I cE C REAlll SHA KE 

K OLA C HAMP AGNE 

L EMONADE 

LEMON PHOSPHAT E 

L EMON S QUASH .. . 

LIME J U I CE CHAM P AGNE 

L IME J UI CE PJ-IOSP!lATE 

MALTED lVbL K AND EGG 

MALTED M I LK , P LAIN 

M!N liJtAL WAT E RS 

66 
67 
67 
67 
67 
68 
68 
68 
68 
69 

69 
79 
69 
70 
70 
70 
70 
70 
72 
72 
So 
72 

74 
74 
74 

74 

75 
75 
75 
75 
80 



4-ANGL ERS' COCKTA IL. S. D. 

Fill a t umbler with chipped ice ; pu t iu t wo or 
t hree drops of Angostura bitters, half a teasp oon ful 
of orange bitters , and tl1ree or !our d rops ?f rasp · 
berry syrup; add ha H a wine-glassful o f gill, t hen 
stir well and s train ofl. 

5- APPETIZER S. D . 

Fill a tumbler with chipped ice ; pu t ii; tlircc o: 
fou.r drops of Angostura b itters and of p lain s yrup • 
add two drops of lemon juice, ha lf a wine-gl~f~ 
of old Scotch whiskey ; then stir well ; stra 111 ° 
and add a small p iece of lemon peel. 

6-B. & CO.'S P U NCH. 

Take a large punch bowl into which squeeze the 
juice of five lemons and two' sweet ora nges ; d issolve 
these i.n h~lf a pound of powder~d suga r ; next a.clcl 
the_ thin ~nd of an orange; s tir i n by degrees th e 
white of six eggs beaten into a froth · p ut in a bottle 
of B ertram Freres'. superior champagne '.1-nd h ';llf 
a bottle of rum ; ffiD{ well a nd decora te with fruits 
in season, after which put the bowl into a refrigera tor 
and let it remain until the com pound is thoroughly 
cooled. This will serve for a party of fifteen. 

7-BISHOP A LA PRUSSE. 

Take four good-sized Seville oranges and roast 
until they are a pale brown ; lay them in a tureen 
a nd cover them with half a pound of powdered 
sugar, adding three glasses of claret · cover the 
tureen a nd let it stand for twenty-fou; hours, then 
place it in a pan of boiling water ; press t he oranges 
with a wooden spoon, and run the ju ice t hro ugh 
a sieve ; make the remainder of t he bottle o f claret 
hot , and add the ju ice a nd serve hot in grog glasses . 

• 
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$-BOMBAY COCKTAIL. S. D. 

l'ill tumbler with chipped ice ; put in three or 
four d rops of Angostura bitters, four or five drops 
of c~rayoa, and two drops of plain sym p ; add half 
a w~ne-glass of brandy; s tir well with long spoon ; 
stra111 off and pu t in a piece of lemon peel. 

9- BOSTON FLIP. S. D. 

F ill tumbler with chipped ice; put in a t easpoonful 
o f powdered s ugar and a new laid egg; add J1alf a 
glassful of rye whiskey ; shake well, and strain into 
a small pony tumbler, putting a li ttle grated nutmeg 
on top. 

10- BOSOM CA HESSER. S. D. 

F ill tumbler with chipped ice ; put in a t easpoonful 
of raspberry syrup a nd a new laid egg ; add a 
liq ueu r-glassful of brandy and a little milk; shake 
well , and strain off into a pony tumbler. 

11-BOTTLE COCKTAILS. S. D . 

The following ingredients will make a very fine 
bottle of b randy cocktail :-Two-thirds brandy, one
t hird water, a pony-glass of Boker's bitters, a wine
g lassful of gum syrup, a nd half a pony-glassful of 
cnrayoa. 

\Vhiskey and gin cocktails in bottles are made 
the sam e way, substituting whiskey or gin for lhe 
brandy. 

12.- BRANDY COCKTAIL. S. D. 

Fill tumbler with chipped ice; p nt in three or 
four drops of Angostura bill ers, three or four d rops 
of plain syrup. and half a wine-glassful of brandy ; 
stir well with a Jong i;poon ; s train off into a wine 
g lass a n<l put in a smafl piece of lemon p eel. 
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1 3-BRANDY CRUSTA. S. D. 

Same as No. 153, subst ituting brandy for whiskey. 

14- BRANDY D A I SY. S. D. 

Take a ball-pint tumbler ha if full of chipped ice ; 
add three or four dashes gum syrup, two or t hree 
dashes cura~oa cordia l, the j uice of ha lf a lemon , 
a small wine-glassful of bra nd y, two dashes of 
" Liquid Sunshine" rum ; sha ke well , a nd strain 
into a large cocktail glass, a nd fill up with a syphon 
seltzer water. 

15-BRANDY AND CUi\l. S. D. 

Take a wine glass ; put in a sma!I piece of ice : 
add half a tea~poonful of gum syrup, half a wine 
glassful of brandy ; s tir well wi th spoon. 

16--BRANDY FIZZ. L. D. 

Same as No. 64, substituting brandy for gin. 

17-BRAN DY AND HONEY. S. D . 

Same as No. 122, substituting brandy for " Li<]uid 
Sunshine " rum. 

18-BRANDY JULEP. L. D. 

The Brandy Julep is macle wit h the same in
gredients as the Mint Julep, No. 97, omitting the 
fancy adornments. 

19-BRANDY AND LE~!OK S. D. 

Same as No. 15, substitu ting lemon syrup for 
gum syrup. 

20-BRANDY AND KOYEAU. S. 1). 

Same as :t\'o. 15, substituting noyeau for lemon. 

• 
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21-BRANDY PUNCH. L.D. 

Fill a half-pin t tumbler with ch ipped ice; put 
in a t easpoonful of powdered sugar ; squeeze hal f 
a lemon in ; add a wine-glassfu l of bra ndy ; shake 
well, place a slice of lemon on the t op, and ser.·e 
with s traws. 

22-BRANDY SCAFFA. S. D. 

Take a long thin liqueur glass; put in half a 
liqueur-glassful of brandy a nd a half of ma raschino ; 
add two dashes of Angostura hitters on lop. 

23-BRANDY SOUR. S. D. 

Same as No. 69, substituting bra ndy for g in. 

24-BRANDY SKIN. S. D. 

Fill tumbler with chipped ice; put in a teaspoon
fu l of powdered sugar ; squeeze in half a lemon ; 
add a teaspoonful of strawberry syrup a nd half a 
wine-glassful of bra ndy ; tl1cn pare half a lemon 
(same as an apple) and pu l in wi nc glass ; shake 
well and s train off. 

25-BRANDY SLING. L. D . 

Same as No. 67, substituting bra ndy for gin. 

26-BRANDY SMASH . L. D . 

This beverage is a julep on a !.mall scale. Use 
a half-pint tumbler, which fill with chipped ice ; 
put in a teaspoonfu l of powdered suga r. a nd half a 
tablespoonful of water ; add half a wine-glassful of 
brandy, aud a liqueur-glassfu l of" Liquid ? unshinc" 
rum; u>e sprigs of mint, same as in Mint Julep; 
place ~ piece of ora nge-peel on top, a nd ornament 
with fruit in season. 

• 

; 
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27-BRAND Y SWIZZLE. S. D. 

Fill tumbler with fine chipped ice; pu t in half ::i 
teaspoonful of powdered sugar ; add four or five 
droJ?S of Baker's bitters, a dash of noyeau, a nd half 
a wrne-glassful of bra ndy; then take a swizzle stick 
a nd swizzle well until you obtain a froth ; after which 
strain off into a wine glass. 

28-BRANDY TWIST. S. D. 

Same as No. 16o, substitu ting brandy for whiskey. 

29-BOURBON COCKTAIL. S. D. 

Same as No. 12, substituting Bourbon wlu~key 
for brandy. 

30-BOURBON SOUR. S. D. 

Same as No. 69, substituting Bourbon for gin. 

31- BOURB'ON WHISKEY SKIN. S. D. 

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

32-CHAMPAGNE COCKTAIL. S. D. 

Take a pony tumbler a nd half till it wi th chipped 
ice ; put in three or four drops of Angostura bitters; 
same of plain syrup; fill up the glass with cham
pagne, a nd squeeze a small piece of lemon peel on 
top. 

33- CHAMPAGNE COBBLER. L. D. 

Take a large soda-water glass and fill with chipped 
ice; put in a teaspooniul oI sugar; squeeze hail 
a lemon in ; add hail a liqueur-glassful of brandy, 
ditto of cura~oa; fi ll up with chainpagne; decorate 
with fruits in season ; dash the top with claret, and 
serve with straws . 
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34-CHAi\IPAC:\E Ct;P. L. D. 

Same as No. 13 1, substitu t ing champagne for 
·sauterne. 

35-CHARLlE'S l{l'\ lCKEB E l N'. S. D. 

Ta ke a wine glass ; put in half a liqueur-glassful 
of red noyeau, half ditto of maraschino, ha lf di tto 
of yellow chartreuse in the order named, and be 
careful not to let t hem mix ; next, float the un
broken yolk of a new laid egg on the surface, then 
build up a pyramid of the whisked white of the egg, 
a nd finally, clash a few d rops of Angostnra bitters 
on the top. 

36-CH ARLIE'S OWN. S. D. 

Pill a tumbler with chipped ice; put in ha lf a 
teaspoonful of powdered sugar, half ditto strawberry 
syrup, half liqueur-glassful of yellow cha rtreuse, one 
liqueur-glassful of bra ndy, a nd one new laid egg ; 
shake this up well firs t, then acid ha lf a. glassful of 
champagne; a fter which , mix \\'ell , t hen strain off 
into a pony tumbler. 

37-CHEST PROTECTOR. S. D . 
(Recommended by Mr. Bertra m.) 

Fill a half-pint tumbler with cl"Lipped ice ; put in 
a teaspoonful of sugar and a new la id egg ; add a 
liqueur-glassful of old brandy ; then sha ke well a nd 
strain off into a small pony tumbler, sprinkling a 
little nutmeg on top. 

38-CHAi\IPAGl'\E PU1\CH . 

(About 1 Qua rt.) 
Take a small punch bowl, empty into it one 

bottle of champagne , three tablespoonfuls sug.ar ; 
-0ne sliced orange, the juice of one le~on, two shces 
-0£ pine-apple cut in small p ieces, a w1ne-glassful . o f 
r aspberry or strawberry syrup ; ornament wit h 
fru its in season, and serve in champagne glasses. 
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39- CHARLrE PAUL'S OWN DECA:\TER 

BITTERS. 

Take a large botllc or decanter , a nd put in 
<]uarter pound of raisins. two ounces cinnamon, one 
o unce snake root . one lemon a nd one orange cut in 
s lices, one ounce cloves, one ounce a llspice, and fill 
wi th Santa Cruz rum, a nd remain until it suits the 
palate ; t hen decant a nd fill up again with t he ru m. 
T o be kept in bottles a nd sen·cci in pony glai;ses. 

40-CHI N ESE COCKT.\IL. S. D. 

Fill t he t umbler with chipped ice; put in half a 
t easpoonful of powdered sugar; add three or four 
<irops of Angostura bitters and half a wine-glassful 
of brandy, shake well and s train olT into an ord inary 
wine glass, putt ing n sma ll piece of lemon peel on 
t op. 

-11 -CLARET CUP. L. D. 

Fill ha lf-pint tumbler with chipped ice ; put in a 
teaspoonfu l of powdered sugar, and squeeze half 
a lemon in ; add half a liqueur-glassful of cura~oa 
a nd a glass of claret, fill up with soda water ; 
ornament with fruits in season, a nd serve with 
s traws . 

' 42-CLARET CUP .'\ LA LORD SA LTOUN . 

Take a small punch bowl; peel the rind off one 
l<'mon, add a tablespoonfnl of powdered sugar, 
pour upon it a glass of sherry and a bottle of claret 
a nd sweeten to taste ; add a sprig of verbena a nd 
a bottle of soda water; strain a nd ice it well , a nd 
serve with nutm C'g. 



43-CLARET PUNCH. L. D. 

F ill half-pint tumbler wiU~ chipped ice ; squeeze 
half a lemon in ; ad<l a teaspoonful of powdered 
sugar, and a teaspoonful of raspberry syrup; fill up 
with claret ; sha ke well ; ornament wi th fmi ts in 
season, and serve with s traws . 

44- CLARET SANGAREE. L . D . 

Fill ha.If-pint tumbler with chipped ice; put in 
a t easpoonful of powdered sugar; squeeze half a 
lemon in ; fi ll up the tumbler with claret; shake 
well; add a slice of orange; sprinkle a little nut
meg on top, and serve with straws . 

45-COAXER. S . D . 

Take ha lf-pint tumbler ; fi ll wiil1 chipped ice; 
teaspoonful of powdered sugar ; squeeze half a 
lemon in ; add the white of an egg, half a wine
glassful of old Scotch· whiskey; shake up well , and 
stra in into a pony tumbler. 

46--COFFEE COCKTAIL. L. D. 

The name of this drink a rises only from its ap
pearance, which, when properly made, it resembles. 
Break an egg into a la rge glass; put one t easp oonful 
of powdered sngar, a large wine-glass of port wine, 
a pony-glassful of brandy, a nd then fill up with ice; 
shake well, and strain into a medium bar goblet ; 
grate a little nutmeg on top, and serve with straws. 

47- COFFEE PUNCH. L. D. 

Take a ha lf-pint tumbler and fill with chipped 
ice; put in a teaspoonful of powdered sugar a_nd 
a liqueur-glass of brandy; fill u p t he tumbler with 
black coffee ; shake well and serve with straws, 
[In making coffee and milk punch allow the sha ker 
to rema in on top of the glass for a moment a fter 
having shaken.I 
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COBRLEH ~1 IX E R 

(:\ new pattern.) 



48-CORKER. S.D. 

Put the rolk of one egg in a goblet; the n a tea
spoonful of honey, two or three drops of essence o f 
cloves, and a liqueur-glassful of curao;:oa ; mix this 
well; then add half a pint of hig h burgundy made 
hot ; mix well, a nd serve hot. 

49- CORPSE llE\"lVER S. D. 

Take a long, thin liqueur glass. which fill with 
equal portions of noyeau, maraschino, and yellow 
chartreuse respectively, taking care not to mix the 
ingredients , a nd take off at one draught. 

50-COSMOPOLITAN DELIGHT. L. D. 

Take a large soda-water g lass and fi ll wi t h 
chipped ice; put in a teaspoonful of powdered sugar ; 
squeeze half a lemon in ; add half a liqueur-glass
ful of cura~oa, a teaspoonfu l o f orgeat syrup, a nd 
half a wine-glassfu l of brandy; shake well ; dc:coratc 
with fruits in season ; dash the top with claret, and 
serve with s traws. 

51-CRYSTAL PALACE PUC\'Cll. 

Take a large punch bowl , into which s lice up 
three oranges a nd a p ine-apple ; then pour in a 
bottle of cognac brandy ; Jct them steep well, after 
which acid two bottles of champagne, three bottles 
of seltzer ; cool it thoroughly, ancl serve immed i
ately. This will serve for a party o f twenty. 

52-DAN GODFREY'S TICKLER. · L. D. 

Fill hall-pint tumbler with chipped ice; put in 
a teaspoonfu l of powdered sugar ; sq ueeze half a 
lemon in; add a teaspoonful of s tra wberry syrup, 
the while of au egg. ha lf a wine-glassful o f q1c1 
Tom gin ; fill up with seltzer water; decorate w1th 
fruits in season, ancl serve with s traws. 



53- EGG LEMOXADE. L.. D. 

Use a large soda glass with a few pieces of ice; 
take a la rge tablespoonful of powdered sugar ; juice 
?f ha lf a lemon; a fresh C'gg; shake well; s train 
mto a soda-water g lass ; a nd fi ll up with soda or 
seltzer, ond ornament with berr ies in ~cason . 

5-i.-EGC NOGG FOR A PARTY. L . D. 

Ta ke a lorgc punch bowl; empty inlo it two a nd 
a half q ua rts fine old bra ndy; one pint of Santa 
Cm z rum ; one pound of white sugar; take twenty 
eggs a nd separa t e the yolks from the white, and 
heat each separatr ly with an egg whisk until the 
yolks arc well cut up, and the whites assume a light 
frothy appearance; mix a ll the ingredients in thr 
bowl (except the whites of the eggs) ; then pour 
gra dua lly two and a half gal lons of rich mill<, with 
which is mixed the yolks. taking care to keep it 
well stirred ; t hen float on the top the whites, a nd 
ornament with coloured suga rs ; t hen cool in an 
ice tub nnd serve. 

55-EGG :\OGG. L. D. 

Fill a tumbler with ch.ippcd ice ; put in a new 
la icl egg, a liqueur-g lassful of brandy. one ditto o f 
'' Liquid Sunshine" rum, a nd fill u p with new milk ; 
shake well, and strain off into pon y tumblers , 
sprinkling a little grated nutmeg on top. 

56-EYE OPEi\EH. S. D. 

Fill tumbler with chipped ice; put in a teaspoou
{u I of powdered sugar and a new laid egg ; add a 
liqueur-glassful of brandy, a nd a liqueur-glass of 
rum ; then shake well and strain off. 



Si-FANCY MANHATTAl'f COCKTAIL. S . D. 

Hall fill a half-pint tumbler with <:hipped ice ; 
add two dashes of cura<;oa or marascluno; a pony 
of rye whiskey; one wine-glass of vermou!h ;. three 
dashes Boker's bitters ; shake well ; s traw wto a 
claret glass, and add a small piece of lemon ; if 
required sweet add two dashes of gum syrup. 

58-FISHERl\IAN'S PRAYER. L. D. 

Fill a half-pint tumbler with chipped ice ; put in 
half a t easpoonful of powdered suga r ; squeeze half 
a lemon in, add a liqueur-glassful of raspberry syrup 
and half a wine-glassful of" Liquid Suns hine" rum ; 
shake well ; decorate with fruits in season, and serve 
with s traws . 

59-FLASH OF LIGHTNING. S . D. 

Fill tumbler with chipped ice, in to which squeeze 
half a lemon ; then add hall a teaspoonful of sugar, 
a teaspoonful of raspberry syrup, half a wineglass
fu l of brandy, a little cayenne pepper; then strain 
off. 

6o-FRUIT PUNCH. L. D. 

F ill a half-pint tumbler with chipped ice ; squeeze 
a lemon iu ; add half a liqueur-glass of vanilla 
syrup, half d itto of strawberry, ha lf ditto of nectar ; 
fill up the tumbler with soda-wa ter; decorate with 
fruits in season, and serve with stra ws. 

61- GIN COCKTAIL. S. D. 

Same as No. 12, substituting gin for bra ndy. 

62-GIK CRUSTA. S. D . 

Same as No. 153, substituting gin for Bourbon 
whiskey. 



ICE SPOON AZ\l> STRA INER . 

ICE PAIL. 

ICE TONGS. 
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63--Gl :-.O DAISY. S. D. 

Take h a lf-p int tumbler half full chipped ice, add 
three o r four dashes of orgeat or gum syrup, three 
d ashes of maraschino, juice of half lemon. a wine
glassful o f Hollands g in ; sha ke well ; strain into 
large cocktail g lass, a nd fi ll up with seltzer or 
apollinari~ wa ter. 

6.+-Gl l\ FIZZ. L. D. 

I-ill ha lf-pint tumbler with chipped ice ; p ut in a 
teaspoonful o f powdered sugar; squeeze half a 
lemon in ; add ha lf a wine-glassful of Old T om gi n ; 
fill u p wit.h soda-water, and Rcrve with straws. 

63-GIN J ULEP. L . D. 

The Gi n J ulep is made with the <amc ingredients 
as the Mint Julep (No. 97) , omitting the fa 11cy 
adornments, anrl using gi n as the basis. 

66-Gl:'\ Sl<I:'\. S. D. 

Same as No. 24, substituting gm for brandy. 

07.-Gl l\ SLlKG. L. D. 

This is a favourite drink. Fill half-pint tumbler 
with chipped ice; p u t in a liqueur-g lassfu l of pla in 
syrup; squeeze half a lemon in ; add hall glassful 
of Old Tom gin , a nd fill up with soda-water . Then. 
place slice of lemo n and orange on top, a nd serve 
with straw~. 

68-GIN Sl\fASH. L. D. 

Same as No. :i6, s u bstituting gin for brandy~ 

-------------------~-----



30 

69- GI X SOUR. S. D. 

Fill the tumbler with chipped ice; put in half a 
teaspoonful of powdered sugar and a tC'aspoonful 
of raspberry syrup; squeeze into the tum bler h3lf a 
lemon ; add half a wine-glassful of gi n , and s t rain 
off, putting a small piece o f lemon peel on top. 

70.-GIN SWIZZLE. S. D. 

Same as No. 27, substituting gin for brancly. 

71-GI N T WIST. S . D. 

Take a wine glass; put in a small piece of ice, a 
t easpoonful of strawbetry syrup and ha!{ a tca
spoon.ful of lemon juice; fill up with Old Tom gin, 
then pare half a lemon, twis t , and drop in . 

72-GOLDEK FIZZ. L. D. 

Fill a half-pint tumbler with chipped ice; put in 
a teaspoonful o f powclered sugar ; squeeze half a 
lemon in ; add half a wiue-glassful of Old Tom 
giu, the yolk of an egg; shake well ; fill up with 
soda-water, a nd serve with straws. 

73-HOT AMERICAN" PUN Cll. 

Take a punch bowl ; p u t in a q ua r ter pound of 
loaf sugar, t he juice of a lemon ; then add hal f a 
pint of brandy and ha lf a pint of" Liquid Sunshine" 
rum ; then set light to this ; next m a ke a n infusion 
of green tea, one ou nce to a q uart a nd a half of water ; 
pour the tea gently into the bowl, and add the rind 
of half a lemon. The compound must be served 
flaming, and will be found sufficient for a party of 
fifteen• 

• 



74-HOT BRANDY FLIP. S. D. 

Take a tumbler ; put in a teaspoonful of powdered 
sugar a nd three parts of a ";neglassful of brandy ; 
fill the tumbler one-third of boi ling water; mix and 
place a toa sted biscuit on top, and grate a little 
nutmeg on it. 

75-HOT EGG NOGG. L. D. 

Same as l\·o. 55, using boiling water in p lace o f ice. 

76--HOT i\fILK PUNCH. 

Take a p unch bowl ; add ha lf a pound of 
powdered sugar, two quar t5 of boiling milk, one 
bottle of brandy, half of ·'Liquid Sunshine" rum ; 
mix well , and grate hali a nutmeg on top. 

77- HOT PORT NEGUS. S. D. 

Take a t um bler; put in a teaspoonful of sugar 
a nd a glass of port wine; fi ll up wi th boiling water 
and grate a little nubneg on top. 

78- H OT TO:\I AXD JERRY. 

Take a p unch bowl, into wliich pu t the yolk.~ of 
twelve eggs, and beat them up until as thin as 
water; then add one pound of powdered sugar, haH 
a teaspooniul of ground cinnamon, ditto of ground 
clove~. ditto of allspice ; next beal the whites of eggs 
into a stiff froth, pour into lhe first bowl, a nd mix 
well ; then add one boltle of brandy, one ditto of 
"!.iquid S unshine" rum. This will be sufficient for 
a party of twenty. 

(THE W AY TO SERVE TO)! ANO JERRY.) 

Ta ke two shakers, heat them well ";th boiling 
water ; then p our in half of tl1e mixture a nd half of 
boiling water, and keep pouring iliem from one 
shaker to tl1e oilier, until you have attained a good 
froth; then heat a jug a nd pour the liquid in, which 
sprinkle with a littl.e .grated . nutmeg on top . . This 
will be found a clehc1ous clrmk for a cold wmter's 
night. 
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79- ll\'lPERTAL PU:-\CH. 

Take a large punch bowl, in to which put a 
-quarter pound of powdered suga r, a wi ne-glassful of 
maraschino, two bottles of claret, one ditto of soda
water, six slices of cucumber peel, q uarter of a 
teaspoonful of gra ted nutmeg ; then s lice two 
lemons in; mix well a nd put in a large block of ice. 
This wi ll serve for a party of ten. 

80-Ii\fPROVED BRAKDY COCKT AIL. S. D. 

Fi ll hali-pint glass one t hird ol chipped ice, two 
dashes Boker's (or Angostura) bitters, three clashes 
gum syrup, two dashes ma raschino, one clash 
absinthe, a sma ll wine-glass of brandy ; shake well 
and strain into cocktail glass ; squeeze a sma ll piece 
of lemon peel and leave it in the g lass, a nd serve. 
The flavour is improved by moistening the edge of 
the glass with a piece of lemon. 

81- ITALl AN LEMO. AlJE. 

(For a party of Ten.) 

Use a la rge pitcher ; pa re the rind of twenty-fot!l" 
lemons, squeeze the juice upon the peel a nd let it 
remain a ll night; then add two poun?~ of sugar, 

.one qua rt of sherry, three quarts of bo1hng water; 
mix well , and then add one q uart of boi ling milk 
a nd st rain t hrough a jelly bag till it is clear. 

ll2-J APANESE COCKT AIL. S. D. 

Half Ji ll a tumbler with chipped ice ; add a ta ble
spoonful of orgeat syrup, two dashes of Boker's 
bitters, a wine-glass of bra ndy, one or two pieces of 
lemon peel ; stir well, a nd strain into a cockta il 
_glass. 
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83-JAVA PUNCH. S. D. 
Fill t umbler with chipped ice; put in half a tea

spoonful of powdered sugar, a t easpoonful of vanilla 
syrup; squeeze half a lemon in ; add a liqueur
glassf ul of brandy and t he same of rum; shake well 
a nd strain off, putting a slice of orange on top. 

84- J ERSEY COCKTAIL. L . D. 
F ill half-pint t umbler with chipped ice; put in 

five or six drops o f Angostura bitters, add ha lf a tea
spoonfu l of powdered suga r ; fi ll up the tumbll·r 
with cycler; p lace a p iece of lemon peel on top, and 
srn ·e with s traws. 

1!5-JEHSEY CU P. L. D. 
Fi ll half-pin t tumbler with ch ipped ice; put in a 

teaspoonful of powdered sugar ; squeeze half a 
lemon in ; add a teaspoonful of p ine-apple syrup, 
ha lf wine-glassful of brandy ; fill up the balance 
with cyder ; ornament wit h frnit in season, a nd 
~rn·e with straws. 

s rr-·) 0 11)1 COLLl~S . L . D. 
Fi ll ha lf-pint tumbler with chippec.l ice; pu t in 

a teaspoonful of powdered sugar; squeeze half a 
lemon in ; add half wine-glassful of Oki Tom gin ; 
fill up with soda-water; ornament wi th fntits in 
sea son, a nd serve with ~tr:i ws. 

87-LEAVE lT TO l\IE. S. D. 
[This drink originated from the fact of ma ny 

people wishing to taste an American d r ink , but rea lly 
not knowing which to choose.) 

Fill tum bll·r with chipped ice; put in half a tea
spoonful of powdered sugar; squeeze half a lemon 
in; acid a teaspoonful of raspberry syrup and one 
of maraschino; ha lf a wine-glassful of Old Tom gin : 
t hen s train off with a small pony tumbler , a nd p lace 
a slice of lemon on top. 

You will fi nd this a very p leasant l>evcrag~. 



SS-LEMONADE F OR PARTiE~. 

(Aboul a Gallon.) 

Take the r ind of eight lemons, and rub with twu 
pounds of sugar to extract the oil, which is all to J 
be put iu a large punch bowl; add the juice of 
twelve lemons, and pour boiling water over all, a nd 
when mixed strain through muslin ; when cold 
ready for use. This can be improved by add ing 
U1e whites of four eggs, beaten up in it. 

89-L EMON SQUASH. L. D. 

(A very cool and refreshing drink.) 

Take a soda-water glass •. and fi ll with chipped 
ice; squeeze a whole lemon m : add r! teaspoonfuls 
of powdered sugar; fill up the glass with soda-
water ; stir well with spoon; ornament with fruits .~ 
in season, a nd serve with stra." s. 

90-LIVENER. S. JJ. 

Fill tumbler with chipped ice; put in two or three 
drops of Angostura b itters, two or three drops of 
lemon juice; add a teaspoonful of raspberry syrup 
a. liqueur-glassfu l of brandy, half a glassful o f 
champagne; then stir well with large spoon and strain 
off into a pony tumbler; put a piece of lemon on 
top. 

91- LOCOMOTIVE. S. D. 

Fill the tumbler witl1 chipped ice; put in a tea
spoonful of sugar, the yolk of a u egg, half a 
liqueur-glassful of cura~oa, two or three drops of 
essence of cloves, one wine-glassful of Burgundy, 
and stra in off into an ordinary wine g lass. 
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92- ;\f ,\lDEN"S BLUS H . S. D. 

Fi ll a t um bler wit!! chipped ice ; pu t in half a 
teaspoonful of powdered sugar. a teaspoonful o f 
raspberry syrup ; squeeze halt a lemon in ; add half 
a teaspoonfu l of absi n the, half a wine-glassful of 
Old T om gin ; shake well and s train off in to a 
coloured glass, pulling a slice of lemon on top. 

93-i\IAKHATTA N coc1-:TAIL. s. D. 

Fill t umbler wi th chi pped ice; pu t in three or 
fonr drops of Angostura bitters, ditto of p lain 
syrup; add ha lf a liqueur-glassful of vermouth, 
half wine-glassful of Scotch whiskey ; s tir well with 
spoon and pu t small p iece of lemo n on top . 

• 
94.- :\TARTJ KEZ COCl<TJ\lL. S. D. 

Take ha lf-pint t um bler half full chipped ice ; add 
on <! dash Baker's bitter':. two dashes ma raschino, 
pony o f Old Tom gin , wine-glassful vermouth: 
~hake well, a nd sl rain into a large cocktail glass ~ 
serve with a slice of lemon ; if required sweet , add 
two dashes of gum syrup. 

95- :\IILK PUNCH. L. D. 

Fill half-pin t tumbler with chipped ice; put in 
a teaspoonful of powdered sugar, ha lf wine-glassful 
of brandy, a nd a liqueur-glassful of " L iquid Sun
shine " rum ; fill up with new milk; shake well; 
sprinkle a little nu tmeg on top, a nd serve with 

!. stra " ·s. 

96-:\fILK SELTZER. ..... D. 

Ta ke a large soda glass and fill up half milk and 
haH seltzer water. 



97- l\IlNT JULEP. L. D. 

Take a large soda-water glass ; put in a tea
spoonful of powdered sugar, a table-spoonful o f 
water; mix well with a spoon ; take two or th ree 
sprigs of fresh mint ancl p ress them well in the 
sugar and wa ter until the flavour of the mint Is 
extracted ; t hen take out the mint, adcl half a winc
glassful of brandy. half a liqueur-glassful of o ld 
.. Liquid Sunshine " rum, half a liqueur-glassful o f 
vellow chartreuse ; tl1en fi ll t he tumbler full o f 
chipped ice; shake well ; decorate the top with 
fruits in season , and place a bouquet of mint on top: 
finally, dash \\;th claret a nd sprinkle a little white 
powdered sugar over the mint, and ~crve with s traws. 
This is a drink fi t for a king. 

98-)llXED PUNCH. L. D . 
• 

Fill a half-pint tumbler with chipped ice ; squeeze 
ha lf a lemon in, add half a teaspoonful of powdered 
sugar, a liqueur-glass of pine·apple syrup, ha lf a 
glass of brandy, one liqueur-glass of " L iquid 
Sunshine" rum ; t hen shake well a nd cl ccora lc with 
fru its in season and serve with straws. 

99-i\IORNING GLORY coc 1-:TAIL. L. D. 

Take a large tumbler half full o f chipped ice ; 
add _three dashes gum .syrup, two dashes of cura<;oa. 
two_d ashes. B oker s b itters , one dash absinthe, one 
pony br~n~ly, one pony whiskey ; s tir t horoughly 
and strai n mto a small t umbler; fill up with soda or 
seltzer , and stir with half t easpoonful of sugar. 

100---i\IOSELLE CUP. L. D. 

Sarne as No. 131, subst ituting mosellc for ~a uterne. 

10 1-MOTHER'S l\IILK. L. D. 

~ Fill ha lf-pint tumbler with chippecl ice ; put in a 
teaspoonfu l of raspberry syrup a nd a liqueur-g lass
ful of brandy, fill up with new milk ; shake well a nd 
serve with s traws. 



ll AND IC E S HA\'E. 



102-NECTAR FOR DOG DAYS. L. D. 

U se a large soda glass with some ice, o ne kmou 
ice. and pour upon it a bottle o f plain soda. 

103--NERVER. S. D. 

Fill tumbler with cilipped ice ; pu t in three• or 
four drops of absinthe and of plain s ugar; add two 
or three drops of lemon juice, half a wine-glassfu l 
of brandy; then sfr well with a long s poon and 
strain ofI. 

10~-NETHERLANDS COBBLER. L. D. 

Take a large so:la-wa ter g lass a nd fill with 
c hipped ice; pu t in a teaspoonful of powder..:d 
sugar and squeeze half a lemon in ; add half a 
liqueur-glassful of vanilla syrup, half a wine-glassful 
of Hollands gin ; fill up witl1 soda water, then 
decorate with fruits i n season, a nd serve with 
straw~. 

105-NIGHT-CAP. S. D . 

. ffhis to be taken the last thing at night as a. 
d1g~ter for .other drinks previously imbibed. -~he 
recipe was given to Charlie by a very old Norwegia n 
captain.] 

Take a small wine glass ; put in a liqueur-glassfu l 
o f o!d brandy. ditto cura~oa, ditto of benedictine: 
l et them blend for a moment · then take off at a 
s ingle draught. after which say-" Good Kight." 

106-NOYEAU COCKTAIL. S. D. 

"Fill tumbler with chipped ice; put in half a 
' liqueur-glassful of white noyeau , half a wine-gla ssful 
·of gin and two or three drops of Angostu ra. bitters 
stir well with a long spoon ; strain 6ff, and put :• 
.small piece of lemon peel o n top. 
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107- 0LD CHUM'S REVIVER. L. D. 

Pill a ha lf-pint tumbler with chipped ice; squeeze 
half a lemon in ; add half a teaspoonful of sugar, 
one liqueur-glassful of strawberry syrup, a nd half 
a wine-glassful of brandy; fill up with soda-water ; 
place slice of lemon on top, and serve with straws. 

108-0RGEAT LEJ\IO~ADE. L. D. 

Use a large soda glass one-third full of ice, add 
a tablespoonful of powdered sugar, half a wine
glassful of orgcat syrup, juice of half lemon, fill up 
with water; s hake well; ornament witl1 frnit in 
season, a nd serve with straws. 

109-PEACH BRANDY AND HONEY. S. D. 

Same a s ~o. 122, subst ituting peach brandy for 
rum. 

1 10-PICl~-l\I.E-UP, OR BRACER. L. D. 

Use a large soda -water g lass, which half fill with 
ch ipped ice; squeeze a whole lemon in; add ha lf 
teaspoonful of Angostura bitters; then pour in a 
bottle of seltzer water, stir well with long spoon, 
and serve with s traws. 

111- P I NE-:\PPLE J ULEP. L. D. 

Take a small bowl with about a pound of ice; 
add the juice of one orange, ha!I gill raspberry 
syrup, half g ill of ma raschino, half gill Old Tom , 
a pint sparkling m oselle, the half of a ripe pine
apple cul up in slices ; serv e in large bar glasses, 
and ornament with berries in season. 

I 12- P INE-APPLE PUNCH. 

Fill ha lf-p int tumbler with chipped ice; squeeze 
n lemon in ; add a liqueur-glassful o f bra1:dy, a nd 
ha lf wine-glassful of pine·apple syrup; fill up with 
soda-water ; decorate with !r11its in season, and 
serve w'. th straws. 



11 3-P LAIN LEMO::\.\ D E. L. D. 

Cse a large soda glass; take t he juice of half a. 
large lemon, a tablespoonful a nd hal f of powdered 
sugar , two or three p ieces of orange, ha lf fill up 
with chipped ice a nd the rest with water ; d ash a 
little raspberry syrup ; ornamen t with fruits in 
sea.<on, a nd serve with straws. 

1 q - PORT WI:\ E S.\ NGAH. EE. L . D. 

Same as :-lo . . 14, subs ti tuting port fo r cla ret. 

115- POUSSE L ' .\:.\LOU R. S. D. 

Take a wine glass ; pour in half a liqueur-glassfu l 
of reel noycau, ditto of maraschino, d itto of brnndy; 
then put in gently the yolk of a new la id egg. 

116- PRAIRIE OYSTEH. S. IJ. 

Take a wine g lass ; put in half a teaspoonfu l of 
\'i negar , a new laid egg. a little salt a nd pep per. .\ 
drop of \Vorcestershire sauce added g iYcs it a tine 
relish. 

117-THE PRI KCE OF WALES' l'U:\' CL-1 . 

Take a large bowl; put in l wo bottles of B ertram 
Frfres' champagne, and dilto o f hock, half a bottle 
of orange cura~oa, ha lf ditto of cognac, ha 1£ pint of 
"Liquid Sunshine" rum, one bottle of :.\Iadeira, 
three bot tles of seltzer water, three ditto of socla
water, a nd a wine-glassfu l of s trawberry syrup ; 
squeeze two oranges a nd lwo lemo ns in. Fina lly 
put the bowl iuto a refrigerator u n ti l the com pound 
is thoroughly cool. This will be sufficien t fo r a. 
party of twenty. 

118-PUNCH A LA RO:.\IAl~E. 

Take a medium-size punch bowl ; "empty in to it 
a bottle o f rum, a bottle of c:ha mpague ; d issolve 
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two pounds of :.ugar in the juice of ten lemons 
anti two sweet oranges, which strain into the bowl, 
and add the rind of a n orange, a nd, by degrees, the 
whites of ten eggs, beaten pre,·iously up t o a froth ; 
place on ice for a wh ile; t hen stir briskly and serYe 
111 goblets. 

119- ROCKY l\IOUl\TAI:\ PU:t\CH. L. D. 

Take a large soda-water glass and fill with 
chipped ice; put in a teaspoonfu l of sugar, and 
squeeze ha lf a lemon in ; add half a liqueur-glassful 
of marasch ino and a liqueur-glass of rum ; shake 
~,·ell; fi ll up with champagne; decorate mth fru!ts 
m season , a nd dash th e top with claret ; t hen build 
up a pyramid with the whisked white of an egg. 
dash the top with claret or .-\ngostura bitters, and 
serve w ith s traws. 

1~0-ROYAL AQUARI G:'l f COFFEE 

PU:t\CH. L. D. 

Take a half-pint tumbler and fi ll with chipped 
ice; put in a teaspoonful of powdered sugar, the. 
yolk of an egg, a nd a liqueur-glassful of old brandy ; 
ftll up th e tumbler with caje 11oir; shake well; tl~en 
put a little coloured s ugar on top, and serve with 
straws. 

121 - ROYAL AQL':\RlUl\I PUNCH. 

Tak e a large punch bowl ; pnt in the yolks of six 
eggs a nd ha lf-pound of powdered sugar ; mix this 
well ; beat up the whites of the eggs separately, 
and then mix in the bowl ; add one wine-glassful ot 
cura~oa, a bottle of brandy, a ditto of "Liquid 
Sunshine " rum, two quarts of new milk, three 
bottles of soda-water; m ix well together ; you will 
have sufficient to supply a party of twcnty-ftvc. 
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122-RU:\[ A)!D 1101\EY. S . ]). 

Take a wine glass ; put in a sma ll picc..: of ice ; 
add a teaspoonfol of B ourbon honey ; fill up g lass 
with" Liquid Sunshine" rum; s tir well wit h spoon, 
and place slice of lemon on top. 

123- RYE COCKTAIL. S. D. 

Same as Ko. 12, subst ituting rye whisk<:'y fo r 
brandy. 

124- RYE WHISKEY S KI K. S . D. 

Same-as Ko. 24, substituting ry<:' wh i~kcr for 
brandy. 

125--RYE SOCR. S. D. 

Same as Ko. 69, substituting r ye whiskey fo r 
gin . 

126--SAM WARD. ·s. D. 

Fill a tumbler with chipped ice ; p•l t in thr.:.: or 
four d rops of Angostura b itters , a good liq ucur
glass o f green chartreuse ; sha ke well , a ncl s train 
ofT. 

127- S.\ NTA CR"t;Z RUM DAISY. S . D. 

Take half-pin t tumbler half fu ll of chipped ice ; 
a dd three or four dashes of gum syru p, two or _three 
dashes of maraschino or cnra~oa, t he juice ol hal£ 
a lemon, a wine-glassful of Santa Cruz rum ; shake 
thoroughly, and strain into a la rge cocktail g lass, 
and fi ll up with seltzer or a pollinaris wa tl'r. 
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1 28- S:\H:\TOGA BRACE UP. L. D. 

Take a pint tumbler with some ice, add a ta ble
spoonful of powdered white sugar, two dashes 
.\ngostura b itters, four dashes of lemon juice, two 
dashes absinthe, a fresh egg, a wine-glass of brandy; 
shake well and strain into half-pint tumbler, a nd 
fill up with seltzer. 

129- SA R:\TOGA COCKTAIL. S. D. 

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

130-SARATOGA COOLER L. D . 

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

131-S:\UTERNE CUP. L. D. 

Use a la rge soda-water tumbler, which fill with 
chipped ice ; put in a teaspoonful of po~vdered 
sugar; squeeze half a lemon in; add half a hqueur
g lassful of maraschino, a wine-glassful of sauterne; 
s hake well, ornament with fruits in season ; dash 
with claret a nd serve with stra\vs. 

132-SELTZER LEMONADE. L. D. 

Same as Soda Lemonade, substituting seltzer for 
soda. See No. 140. 

I 33-SETTLER. S. D. 

F ill tumbler with chipped ice; put in a ten. 
spoonful of powdered sugar; squeeze half a lr mon 

---~~ --------
~-----
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in, add half a wine-glassful of sweet brandy, a nd 
half a liqueur-glassful of kiimmel; then strain off 
into a pony tumbler. 

134-SHERR Y COBBLER L. D. 

F ill half-pint tumbler with chipped ice; put in 
half wine-glassful of plain syrup, a good wine
glassful of pale sherry; shake well and decorate 
with fruits in season ; dash the top with claret a nd 
serve with straws. 

13j-S.HERRY EGG NOGG. L. D. 

Take a pint tumbler with somc ice; add one-and
a-half teaspoonfuls of fine white sugar, a fresh egg, 
two wine-glasses sherry, fill up with new mi lk a nd 
shake unti l well mixed ; strain into a la rge goblet 
a nd grate a little nutmeg on top. 

136-SHE~RY SANGAREE. L. D. 

Same as l\o. 44, substituting sherry for cla ret. 

137-SILVER flZZ. L. D. 

Fill halI-pint tumbler with chipped ice ; put in a 
teaspo~nful of powder?d sugar; squeeze ha lf a 
lemon 111 ; <i:dd ha lf a wmc-glassful of Old Tom gin 
and the white of an egg; shake well; fi ll up with 
soda-water and serve with straws, 

138-SLEEPEH. S. D. 

Take a large tumbler; put in a teaspoonfu l of 
sugar, the yolk of one egg, a nd a teaspoonfu l of 
lemon juice; add half a wine-glassful of rum, and 
ti ll up with boiling water; put in two or three 
cloves, a nd mix well. 
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139- SOD 1\ COCT<TAIL. L. D. 

~·sc a _large sod.a-wa ter g lass, which half fi ll with 
c~upped ice; put m half a teaspoonful of Angostura 
b1tkrs a1~d half a teaspoonfu l of powdered sugar ; 
Ii 11 up with soda ; p lace sma ll piece of lemon peel 
on top, a nd serve with s traws. 

q o-SODA L[;: :\[OX.\DE. L. D. 

l -~c a la rge ~ocla glass; put in a few piece.; of 
ch ipped ice, a tablespoonfu l of powdered sugar, 
juice of half a lt:mon, a bott le of plain soda; stir 
well a nd strain. 

1.p - SODA KECTAR. L. D. 

U,,e a large soda g lass. with a few pi~ces of ice; 
add the juice of a lemon , a tablespoonful of suga_r. 
half tumblerful of water · stir until cool, then put 1n 
ha lf a teaspoonfu l of ca;·bonate of soda, and drink 
while effervescing. 

1 .p- SODA KEG CS. L. D. 

(About a q uart.) 

Take a thoroughly clean saucepan, and. pu t in a 
pin t of port wine, eight lu mps of sugar, six clove~. 
a nd abou t a teaspoonfu l of grated nutm~g; s~1r 
well over a fire: bu t be carefu l not to let it boll ; 
then emp ty it 'in to a bowl, a nd add a .bottle of 
socl:i -water. Tlais is a fi ne effervescing dnnk. 

q3- SODA ~OGG. L. D. 

Fi ll la rge soda-water t umbler with chipped ice; 
put in a teaspoonful of powdered sugar, a n~w 
laid <'gg ; fi ll up with soda -water, and senre with 
straws . 

• 



144- A SOUTH-COAST_COCKTAIL. S. D. 

[The recipe for this drink \\'as given to the autho1 
by Lieut. -Commanuer Fcsting, R.1\., H .:'11.S.---, 
South-West Coast of Africa , 1883.] 

Take a soda-\\'atcr g lass a nd hal f fi ll with ti ne 
chipped ice; put in a teas poonful of powdered 

• sugar, ha lf a teaspoonful of Angostura bitters , a 
teaspoonful of cura~oa; .squeeze half a lemon in ; 
add one and a half wme-glassful of old Scotch 
whiskey; then fi ll up the glass with soda water, 
after which take a swizzle s tick, a nd swizzle well 
until you obtain a froth on top, then pour out into 
wine glasses. This decoction would be sufficien t 
for three or four persons. 

145-SPANISH DEL.IG llT. r .. D. 

Take half.pint tumbler; put in a teaspoonful of 
powdered sugar and a new laid egg ; add half 
liqueur-glassful o f curac;oa and a g lass of port 
";nc ; sha ke well, and serve \\'ilh stra ws. 

146-STARS A:\D STHIPES. S. D. 

Take a thi n, long liqueur g lass; put in eqnal 
q uantiti1:s of red noyeau, maraschino, yello\\' cha r
treuse, green curac;oa, and brandy in t he order 
given, and you wi ll sec stripes in the glass. When 
you ha \·e drunk the compound, look up to the ky 
and yo,1 will sec s tars. 

q1-STO::\E FE:\CE. L. D. 

FiU a t umbler with chipped ice; put in ha lf a. 
tea.spoonful of powdered sugar; squeeze ha H a 
lemon in ; acid half glassfu l of Bourbon \\'hiskey ; 
then fill up the tumbler with J ersey cider; ~Cr\' e 
with straws, a nd ornament with fruits in season. 

-~-~------~-------- - - - -- - -
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148-THUNDER. S. D. 

F ill tumbler with chipped ice ; put in a small 
teaspoonful of powdered sugar, an egg, half a wine
glassful of brandy, a pinch of cayenne pepper; then 
shake well and strain off. 

149- TOO T OO. S. D. 

Fill tumbler with chipped ice; put in a tea
,;pooonful of sugar, a n egg, and a teaspoonfu l of 
raspberry syrup; add a liqueur-glassful of brandy 
and a ditto of rum ; shake well and s train. 

150-VANlLL A PUI\CH. L. D. 

Same as No. 112, su bstituting vanilla for pine
apple. 

151- VERlvlOUTH COCI\TAIL. S. D. 

Take ha lf-pint tumbler half full chipped ice ; two 
dashes of Boker's bitters, one wine-glassful of 
vermouth ; shake a little; strain off into a cocktail 
g lass. into which a quarter slice of lemon has been 
laid ; if required sweet, add two dashes gum syrup. 

152-\VASHINGTOI\ PUN CH. L. D. 

Take a la rge soda-water glass and fill with 
chipped ice ; put in a teaspoonful of powdered 
sugar, half a liqueur-glassful of noycau, half a 
wine-glassful of brandy, fill up with new milk; 
shake well ; sprinkle the top with powdered sugar, 
a nd serve with straws. 

152A- \VHISKEY COCKTAIL. 

Same as No. 12, substituting whiskey for brandy. 
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153··- \\"l-llS KEY CR l."ST.\. S. D. 

Fill tumbler with chipped ice ; sq11<:ezc lialf a 
lemon in; add a teaspoonful o f s trawberry syrup, 
a nd half a wine-gla!;sf11 l o f Bourbon whiskey ; 
shake well and s train 111to a wine glass, first ha,·ing 
moistened the ou tside of t he glass and dipped il 
into powdered sugar ; pl;icc a slice of lemon on 
top. 

154-\\IHISKEY D.\ !SY. S. l>. 

Take half-pint t umbler half-full chipped ice; add 
three dashes gum syrup, two dashes orgeat syrup. 
the juice of half lemon, a wine-glass of Bourbon or 
rye whiskey; shake well and strai n in to a la rge 
cocktail glass. and fill up with syphon st'ltzer or 
apollinaris water. 

155-WHIS KEY FLZZ. L. D. 

Same as No. 64 , substituting whiskey for gin . 

15~\VlllS l' EY J ULEP. L. D. 

Same a s No. 97, substituting whiskey for brandy, 
omitting fancy adornments. Sec Gin J u lep, Xo. 65. 

157-\\"I-IIS KEY SLl l'G. L. D. 

Same a s No. 67, substituting whiskey for gin. 

158-\\"HfS J.,:EY SOt;R. S. D. 

Same as No. 69, substituting whiskey fo r gin. 

15!}--WHISI..:E Y Si\fASH. L . D . 

Snme as Xo. 26, substituting whisl:cy for brandy. 

whisl:cy


"UUl'LEX " FOU;\T.\I ;\ FOR ICED DR IXK S. 



160-\VH IS KEY TWIST. S. D. 

Same as No. 71, substituting whiskey for g in. 

16 1-THE H OFF:\lAN STRAWBEH.RY. 

Fill half-pint tumbler with s haved ice; add ha lf
teaspoonful of powdered sugar, half a l iqueur-glass 
of s t rawberry syrup ; add th e white of one egg. a 
w ine-glassfu l of light o ld East India sherry ; sha ke 
well , and stra in in a champagne bowl g lass. and 
drop in a frw strawben-ies. 

____ * ___ _ 
Additional Non=alcoholic Beverages. 

N oTE.- The followi11g Recipes a re those ill gc11cra1 
use, <m<l make the h ighest class beverages. Taste: 
h owever, varies ·in di(Jere11t pa.rts of the COJ;lllry ' 
especially -in 1·egard to colour and acidity, aud ;i 
would be impossible to g ive absolute directio11s to s uit 
everybody. It must, lherefo1·e, be left lo the f11dgme111 
a 11d sNll of the 111a11ip11lator to make such alterations 
n s ma)· ne 111ost s11ited lo h is trade. 

TO i\IAl~E PLAIK SYRUP. 

Take of fu1est refined suga r 6 lbs. ; add 2 pints 
of water. ' Vhen a ll disso lved , gently boi l for one 
minute; withdraw the heat a nd remove the scum . 
g ently boil up again for another minute, a nd re1110,.~ 
any further scum ; then acid s uffic ient cold water to 
make 1 ga llon (about 3 pints of water will be 
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required). This produc~ a syrup equa l to about 
47 Twaddell, its specific gravity 1 ·235, and is the 
strength genera lly used by aerated water makers , 
and upon which the following recipes are based. 

If a sugar be employed of such purity that no 
scum or only a small trace rise to the surface after 
boiling, then it is p re ferable not to boil the syrup, 
but s imply to boil the water to destroy a ny germs 
that may be present, and then whils t hot a dd the 
sugar, a nd when d issolved t he other ingredients. 

In order to a ssis t t he solution of the 6 lbs. o f 
sugar in the firs t 2 pints of water , a little heat ma y 
be used , not brought up to boiling point, but only 
until the sugar be clissol\·ed. 

DIRECTIONS F OR MIXI NG. 

'vVhile the syrup is still warm add the citric or 
tar taric acid , and when dissolved a dd the colouri 11 .., 
(previously thinnecl if it be a thick colouring by 
mixing wi th t wo or three t imes its bulk of wa rm 
water). When the syru p has cooled , a nd is a bout 
lukewarm, add gradua lly the essence-stirring· at 
the same time-th en the F rench cream. preservative 
and other ingredients. ' 

These syrups a re generally perfectly bright when 
made, but for various reasons they arc sometimes 
cloudy after being mLxed . . \Vhen such is the case 
pass them through a fi l tenng bag. 

The q11a11tity of flavo1m •d syrup to be used is 
11 ozs. to the 1 o oz. bottle, aud, of course, half 1 he 
q11a11tity for spWs. 

CAUTJON.-~o matter how pressed the mineral 
water m~ker may be . for the_ time, he must never 
bottle wl11le t!te syrup 1s hot; 1t should be quite cold . 

AMERICAN LEJ\!ON SQUASH. 

Half fill the shaker with cracked ice (about the 
s ize of nuts), or with sha ved ice, put in 1 ounce of 
p lain sy r1;1p! or 3 t easpoonful_s of powdered sugar, 
add the Juice of one good-sized lemon, a nd give 
two dashes of ac id p hosphate; nearl y fill the shaker 
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w ith soda water , m ix well; p ut strainer o,·er 
sha k er an d pour into g lass. D rop in a s lice of 
lem o n a nd sq ueeze a little juice from a piece of 
lemon -rind t o increase the bouqu et . Serve with 
s traws. 

At\<IMOKI A COCKTA IL. 
(Good Morning T on ic for H eadach e.) 

Draw 2 ounces of orange sy rup into a 12-ou ncc 
gla ss and add t ci rachm o f a roma t ic spirit s of 
a mmo nia; a bout ha lf fi ll the g lass wit h soda water, 
t hen add ha lf t easpoonfu l o f b i-carbonate of soda. 
S tir well a nd hand le quickly. (This Cock tail should 
be d runk at o nce.) 

"BRITANl\ I A " T OJ\ IC (Exc ELL i;:-: T). 

To m ak e, ta ke-
S pirits o f a mmon ia co. oz. 
T inctu re of gentia n co. 2 ozs. 
T inc t ure o f rhu ba rb co. 1 oz. 
Tinctu re of ca rda mom co. 6 ozs. 

U se 1 drachm (or 1 teaspoonful) as a close. For 
use, draw 1 ounce of orange sy rup into a n 8-ounce 
g la ss, add 1 drachm of B rita nnia To nic, a nd fi ll up 
with soda water wit hout foa ming . P u t in a p re
served glace ch erry in serv ing ; no s traws requir ed . 

The a bove can be u sed with Egg Tonic Phosp ha te. 

CALI SAY A .EGG P J lOSPHATE. 
B reak a n ew laid egg in to a 1 :?-ou nee g lass in 

front of t he customer ; dra w 2 ou nces o f orange 
syrup, a nd acid 1 d mchm o f Calisaya Tonic, transfer 
t o s:iak er and mix well, then s lowly dra w off soda 
walc:r u n til shaker is near ly full , pour in to a g lass 
a ncl back severa l times t o thoro ugh ly mix and serve 
with a good hea d . Grate a lit tle nu t meg on top of 
foam . 

CHERRY FLIP. 
Draw 2 ounces of cherry syrup into shaker, a ncl 

add 2 ounces of fresh cream, transfer two or three 
times from shaker to 12-ounce g lass t o mix well ; 
fi ll up s ha ker with sod a water until near ly full . 
a n d pour into glass with a good cream foam ; add 
a preserved glact: cherry when serving. 
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HIGH-CLASS CHOCOLATE ICE CREAl\1 
(EXTRA QUALITY). 

Take 1 quart of 1iew milk , 1 pin t of cream, 1 pound 
of powdered sugar, 4 ounces of chocolat e powder 
(Rowntree's), and the white of 3 eggs. Put in to a 
saucepan 1 gi ll of water, and when boiling add the 
chocolate powder gradually, and stir well; remove 
from fire, and make the chocolate into a thick, 
smooth paste, without lumps, and wa it until cold, 
then add the milk, cream, suga r a nd eggs; stir well 
a!together until il:ll arc dissolved , st rain through 
muslin and freeze JU the usual way. 

K.B.-The addition of a teaspoonful of vanilla· 
extract will much improve the quality. 

! I .r • CH OCOLATE SYRUP. 

To m ake, put 1 pint of cold water into a copper 
boiling pan or an enamelled saucepan, and let it 
boil, tbeu add gradua lly ~ p ound of chocolate 
powder (Rowntree's unsweetened). Take off fire 
a nd stir well to a good creamy paste, without a ny 
lumps, then add 2 quarts of cold water a nd 5 pounds of granulated w hite sugar. l\lix well a nd put 
the whole on to boil, stirring all the time to prevent 
burning. Boil for five minutes, then remove from 
fire and strain through muslin or cheese cloth 
When cold acid 1 ounce of good caramel colouring. · 

CHOCOLATE SYRU P DRlKK. 

Draw 2 ounces of chocola te syrup into a 12-ounce 
g lass <'1.;lld nearly fill up with iced_ soda water. St ir 
well with long spoon a nd serve with a good foaming 
head. 

COLU:\IBfA FIZZ (NEw) . 

To ma ke, take-
Pine-apple juice ... 
Extract of va nilla 
Orange syrup 
P lain syrup 
Citric acid . . . 

Shake and bottle for use. 

J O OZS. 

drachm . 
pint. 

I pint. 
2 drachms . 



For use, half ti ll the sha ker with cracked or 
shaved ice, add 1 ~ ounces of Columbia Fizz Syrup 
put·on cover and mix well , t hen remove cover a nd 
draw iced soda water into shaker, us ing first the 
fine stream then the coarse until it is nearly full , 
put on stra iner and pour into a 2-011ncc g lass with 
a good foaming head. Serve q uickly . 

CRE:\:\I BEVEH:\GES . 
Strawberry a nd cream. 
Raspberry 
P ineapple 
Vanilla 
Chen y 
Chocolate 
Coffee 

Draw 2 o unces o f t he desired syrup in to a 12 -
ounce glass ; add 2 ounces of fresh cream, fi ll glass 
about three-quarters full with soda water, stir well 
with long spoon , put in a la dle full of whipped cream, 
serve with straws. 

Lemon or ora nge s)•ru p should no t be used wi th 
cream. as it will curd le (unless specially asked for · 
s:ime) . 

EGG l\lILK S H A E E. 
Break a new laid egg into a 12-011nce g lass in fron t 

of customer, add 4 o unces of fresh milk a nd 2 ounces 
of plain syrup ; transfer to sha ker , mix weU, and 
fill up with iced soda water unt il nearly fu ll ; pour 
from shaker to gla ss several times t o thoroughly 
mix a nd serve with a good head. Grate a little 
nutmeg on top of frot h. 

EGG ICE CREAi\I FLIP. 
(With Strawberry, Pine-apple, Vanilla, or Chocolate 

F lavouring.) 
Break a new la id egg in to a 14-ounce glass iu 

presence of cus tomer , add a 2-ounce measure of ice 
cream , a nd draw 2 o unces o f the d esired syrup , 
transfer to shaker a nd mix well , unti l all is broken 
up. then a dd about S ounces of soda water, a n d 
pour from shaker into g lass; serve wit h good 
fo3.ming bead with or witho11 t straws. 
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EGG PHOSPHATE. 
Break a new laid egg in to a 12-ounce glass in 

presence of the customer ; draw 2 ounces of lenion 
syrup (orange syrup if preferred), add four or five 
dashes of acid phosphate, tra nsfer to shaker a1:d 
mix well ; add slowly rnda wa t er until shaker is 
full ; pour into glass several t imes to thoroughly 
mix ; serve with a good head. Grate a little nut
meg on top in serving. 

FRCIT SYRUP S- " LJ QU JD LJF E " BRAND. 

To prepa re for fount a in u~c. take 5 parts of 
plaiu syrnp and add 1 pa rt of concentra ted fruit 
juice. If not enough head ing add, ~ay, 1 drachm 
of Foam Solution to a gallon. 

FAVOURITE DRINKS. 

Lemon, Orange, Raspberry, Strawberry, Vanilla 
Pine.apple, 1\ola , Cherry , Gra pe, Sarsaparilla and 
Lime Ju ice. Dose, 2 ounces to a 12-ounce glass 
Also coffee 1·xt ract- madc fresh from the berries. · 

Gll:\GER ALE (A MERICAN). 

(This i s a very favo11-ritc d r i11h 1"1i A mcrica.) L'-' ' 
Ta ke of plain syn~p ·:· . · ·: 1 gal. 

Tartaric acid or c1tnc acid 1~ to 2 ozs. 
Ameri can ginger ale essence 2! to 3 ozs. 

GIKGER ALE (AROMATI C} AE RATED. 

Take of plain syr~p ··: . ··: 
Ta rtaric acid or citric acid 
Ginger a le colouring 
E ssence of ginger a le (aromatic) 
Soluble essence of capsicine 
(Equals a bout ! oz. to 10 gals. 

syru p). 
French cream 

I t is impossible to state _any regular 
colouring to be used, as 1t 1s sold from 
t o a da rk hrown. 

I gal. 
2 ozs. 

to fancy 
·~ ozs. 
I d rm . 

~ oz. 
q uantity of 
a very pale 
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GINGER ALE (BELFAST). 

T ake oI plain syru p 
·water 
Tartaric acid or citric acid 
Sarsaparilla colouring (spec ia lly 

prepared) . . . . .. 
E ssence of Belfast ginger a le 

7 pin ts 
I pin t 
2 ozs . 

1! ozs . 
1:t to 2 ozs. 

The Sarsapa rilla colouriq; is used to give the 
character ist ic flavour a nd colour of the well-known 
Belfast ginger a le. It can be omi t ted if d esired, 
and + ounce ginger a le or Belfast colou ring 
s ubstituted. 

GI NGER BEER (AER ATED). 

(In glass bottles.) 

Take of plain -syru p 
Tartaric acid or citric acid 
Soluble essence of Jamaica ginger 
French cream 3 ozs. to every 2 5 

ga llons. 

I ga l. 
2 ozs. 

t to ?,- oz. 

lf the ginger beer made th us be not hot enough 
add 1 drachm (equa ls 1:} ounces to JO gallons of 
syrup) of sol. ess. capsicine. 

Both these forms make splendid aerated ginger 
beers. 

If a cloudy ginger beer be rcq uii:-ed, in imitation 
.0 f the brewed beer , use 2 ounces of msoluble essence 
of J amaica ginger (omitting the solu ble essence 

·of capsicine entirely), o r t he same form as above 
bu t use an unfi ltered essence, which W. J. B us l; 

-& Co. sometimes supply for th is purpose. 

ICE CREAi'vI SH AKE. 

Tak e 2 ounces of any desired flavouring, 1-2 ounce 
m easure of ice cream, pu t in to shaker , mix we ll , 
d raw into shaker a bou t 8 ounces of scda water, mix 
a nd stir wit h long sp con , and !'crve in to glass. 

uii:-ed
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CAB INET FOUNTAI N' . 
. Fitted with 11 Ch:tllenge '' Dr:\llght T:lp :lnd Automatic Syrup 

1'1eZ'::iu ring ·raps. 



KOLA Cl lK\lP:\G);"E. 

Take o l plain syrup . . . . . . 1 gal. 
Tartaric acid or citric acid 2 ozs. 
Lemonade or orange colouring . ~ oz. 
Essence of Kola champagne 1 to 11 ozs. 
French cream . . . . . . . . . f oz. 

::>i.B.- \\"e supply Labels for this drink. , 

LDIOl\ADE. 

Take.: of pla in syrup ... . .. 1 gal. 
Citric acid or tartaric acid 2 ozs. 
Soluble essence of lemon 1 oz. 
French cream t oz. 

This is t he handiest method, as the ingredients 
simply require mixing , a nd it makes the best 
lemonade, especially if citric acid be used instead 
of tartaric acid . 

In making lemonade, French cream cau be used 
if desired, as it is considered to improve t he 
appearance, in which case take t ounce to t he 
gallon. ·• 

L EMON PHOSPHATE. 

(Plain, short drink.) 

Draw r ounce o.I lemon syrup. into an 8-ouncc 
g lass, add five or six dashes of acid phosphate and 
fill glass with soda water, without foam. Drop in 
a slice of lemon when serving. 

LEMON SQUASH. 

Take of plain syrup ... . ··: ~ 1 gal. 
Citric acid or tartaric acid zt to 3 ozs. 

,,..,. Essence of lemon squash 1 to r~ ozs . 
French cream . . · · · · ·· · -t oz. 
jLemonade colouring (optional)... 1 drm. 

"Neither of the . above syrups for lemon squash 
should be fi ltered. 
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LI.ME ] UICE CHAMPAG~E. 
Take of plain syrup 

Tartaric acid or citric acid 
Lemonade colouring 
E ssence of lime juice champagne 
French cream . . . . . • . . . 

Lll\1E J UICE PHOSPHATE. 

I gaJ. 
2 ozs. 
t oz. 
I OZ. 

t oz. 

Draw r ounce of lime ju ice (Montser rat Linre
J uice Cordial recommended) in an 8-ouuce glass, 
give three or four clashes of phosphate, t hen add 
soda water without frothing. 

N.B.-Rcmember that phosphate will mix witb 
any acid, but not with sweet or cream drinks. 

Use lemon flavouring for Phospha te, Orange or 
Saline or Calisaya Tonies. 

MALTED :.\IILK AND EGG. 
(An Excellent Tonic.) 

Break a new laid egg into a 12-ounce glass •n 
presence of cus tomer, and transfer to sha ker, acid 
2 ounces of fresh milk, 1 ounce of van i.lla syru p, 
and 2 t easpoonfuls o f Horlick's Malted .ll{ilk; mix 
well in shaker, draw off iced soda water into shaker 
un til it is nearly full, pour once or twice fr<;>m 
shaker into g lass to mix well, a nd top off wrth 
g rated nutmeg. 

N .B.-Some prefer a little salt. 

MALTED MILK (PLAIN). 
As above, bu t without the egg. 
NorE.-Tbe above can be served llot in winter 

by using hot water. 

ORANGE CHAMPAGNE. 
(This i s a justly appreciated beverage.) 

Take of plain syrup ... . .. 
Tartaric acid or citric acid 
Orange colouring . . . . .. 
Essence of orange champagne ... 
Solub le essence of orange 
French cream . . . . . . . .. 

L emonade colouring is frequen tly used , in 
case take :t ounce. 

r gaL 
2 ozs. 
I OZ. 

i oz. 
if oz. 
t oz. 
which. 



ORANGE QUININE. 

Draw 1 ounce of ora nge syrup into a n 8-ou1:ce 
glass, add two shakes of q u inine bitters fi cm 
phosphate bottle, fi ll up with soda water, withou t 
foam, and serve with a preserved glace C'herry . 

PI~EAPPLE-LEl\[Ol\ ADE FLIPS. 

Draw 1 ounce of pine-apple a nd 1 ounce of lem on 
syrup into shaker, a nd add 2 ounces of rich cream, 
fill up until nearly full with iced soda water; pour 
from shaker into a 12-ounce glass wi th a ni ce foam
ing head, and serve with a slice of lemon or orange ; 
J1andle quickly and stir well , or this drink wi ll curd le. 

PJ:-\EAPPLEADE (.-\ERATE:D) . 

T ake of p lain syrup 
Tartaric acid 01' cit ric acid 
Golden C'aramcl .. . 
Essence pine-apple (concentrated ) 
French cream 

PRA IRIE OYSTER. 

I gal. 
2 ozs. 
t oz. 
t oz. 
*oz. 

Break a new laid egg into an 8-ounce g las::. 
taking care no~ to break the yol k ;_ acid 1 clrachn; 
oI good ma! t vmcgar and a clash of 1cccl sod a wa tcr 
t hen top off with a little salt a nd pepper and ~ci-ve: 

QUJN INE BITTERS. 

Take 1 ounce of sulpha te of q uinine so1u t1on 
(strength 4 grains to 1 ounce), acid 1 ounce of p lain 
cold water, put into a phosphate bottle. 

QUININE TO:-\ re. 

Take of p lain syrup 
Water .. . . .. 
Tartaric acid or citr ic acid 
Quinine tonic essence 

~ gal. 
I gal. 

f to I OZ. 
3 ozs_ 
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RASPBERRY AD E. 
'fake of plain syrup .. . 

Tartaric acid or citric acid ... 
R aspberry colouring. pale, about 
E ssence of raspberry (non-con-

I gal. 
1J ozs. 
i- oz. 

centrated quality) 3 to 4 oz. 
French cream .. . t oz. 

[f not required so bright in colour, use * ounce 
raspberry colouring and ~ ounce of lemonade 
colouring. 

SALii\E DHAliGHT. 
(Good Tonic.) 

Put 2 teaspoonfuls of sa line into a 12-ounce g la;.s, 
d raw iced soda water until glass is half fu ll, add 
1 ounce of orange syrup; stir a nd handle quickly 
o r it will froth over. 

S L\!PLE SYHUP. 
To make, use 8 pounds g ranulated white s ugar 

to 1 gallon of boiling wa ter. 
N' .B.- F or cream drinks, use r part of pure cream 

to 2 parts of milk, or for cheapness r part of con
densed (~estle's) milk to 2 of milk. 

SOD.\ COCKT.\I L. 
H a lf fi ll t he shaker with cracked ice, draw 2 

ounces of grape syrnp a nd 1 ounce of plain syrup 
(or r teaspoonful of powdered sugar), put in the 
juice of ha lf a lemon , and give two dashes of acid 
phospha te ; nearly fi ll the shaker with soda water. 
mix and strain into glass. add a slice cf lemon or 
orange a nd a prc:;crved ;:-lace cherry. Serve with 
!'tra ws. 

SODA A ·n MILK. 
(Ask w hether desired " Plain " or "SWC\?t.") 
For plain, ha lf fi ll shaker with cracked ice, and 

acid enough milk to cover ice, fill up with soda ; 
stir with long spoon, put on s trainer a nd pour into 
g lass. If "Sweet" be preferred, draw 2 ounce> of 
plain syrup into sha ker when making. 



STRA \\'BERR YADE. 

Take of plain syrup 
Tartaric acid or citric acid 
Raspberry colour ing, about 
Essence of strawberry (non-con-

J gal. 
I .1, OZS . 

~· oz. 

centrated qua lity) 2~ to 3 ozs. 
French cream t oz. 

lf required less bright, use J ounce raspberry 
colouring and t ounce lemonade colouring. 

STRAWBERRY I CE CREAM. 

Take 1 quart of new milk, 1 pint of cream, 1 pound 
of granula ted white sugar , 1 quar t of fresh s t ra w
berries (or preserved , when out of season), the while 
of 3 eggs, well beaten up, and add cochineal colo ur
ing to suit. Mash the strawberries in a colander, 
mix the pulp witl1 the milk, cream and sugar, s t ir 
until a ll are dissolved a nd acid the whipped eggs. 
Colour -n.ith one or two drops of cochineal a nd 
freeze in the ordinary way. 

N.B.-It is necessary to nse more salt with the 
ice in freezing "Strawberry Cream." 

"TOWER,, WHISKEY LEMON soun. 

• Totl1e" Lemon Phosphate,"' page 74,add 2 ounces 
(or ! quartern ) of good old whiskey. 

X.B.- Whiskey can be substituted if desired in 
all phosphate drink. 

TONIC WATER. 

Take of p lain syrup 
Water . .. 
Tartaric acid or citric acid 
Lemona de colouring (optional) . . . 
Tonic essence 

6 pints 
2 pints 
'! ozs . 
"'oz. 

1( ozs. 
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VANILLA ICE CRE:\i\f. 
(High-class-about 2 quarts-ri rst quali ty.) 

Ta ke 2 quarts of milk, 1 q uart o f cream, 3 pounds 
of g ranulated white sngar, the white of 6 eggs, well
beaten, 4 teaspoonfuls of best vanilla extract. Do 
not bo~ the milk ; add the milk and sugar together 
a nd _stir well until all is dissolved , st rain through 
mnslm, then add the crea m and eggs. well-beaten 
u p together with the ,·ani lla extract. Freeze in 
usnal way. 

\ "Al'\JLL.\ ICE CHEAi\f. 

(Second quality-abont 3 qnarts.) 
Take 2 qnar ts of milk, 1 ~ pounds o f granula ted 

wh ite sugar, .+ eggs, 1 ounce of ge.atine, 1 ! ounce:; 
of vanilla extract . Pour the milk into au enamelled 
sancepan a nd pnt on the fire to boil, then remove: 
a dd the suga r gradnally nntil all is dissolved, and let 
it s tand until cold ; then add the eggs, well beaten 
up, together with the va nilla extract. Cut up the 
ge latine very ~mall , a nd dissolve in a little water for 
ha lf an hour, a nti. when d issolved add to tl1e above. 
After mixing, strain through muslin carefully, a nd 
freeze in tl1e usna l way. 

TO ~IAI-\E \\"HIPPED CHEAi\1. 

Put ~ pin t of thick _cream into a basin with 2 t ea
spoonfuls of fine white powdered sugar , 1 tabl()
spoonful of fresh lemon juice, a pinch of salt, and 
the white of a large egg beaten to a froth, then ~e t 
the basfo in cold water and whisk briskly wi th 
p atent egg beater for a bout ten minutes until a 
firm froth rises ; put in to glass bowl and set on ice. 
Use ladle to serve ";th, and put the whipped cream 
on all cream heverages. 

EGG FLIP. 
(See Ice Cream Flip.) 

Repeat above, but put 2 ounces of fresh cream 
instead of ice cream. 
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MI~ERAL WATERS. 

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

Large doses of Bicarbonate of Soda, Potash, &c., 
such as a re recommended in the British Pharma
copceia for Medicinal Mineral \Vatcrs, of course 
may be unpalatable or injurious to many if taken 
regularly. This is why, for ordinary trade, only 3 
to s grains per bottle arc recommended, while t he 
medicinal should contain three times t bat quanti ty· 

LITHIA. 
POTASH \ VATER. 
SELTZER \VATER. 
SODA \VATER. 
CARLSBAD . 
H ARROGATE. 
VtCH Y . 

N.B.-For each of the a bove "'.\lcd icina l Waters 
a proper solution can be supplied . 

HINTS FOR DISPENSERS. 

Th~ succc;;s of a Soda Fountain largely depends 
• on skill, aptitude, and civility. 

E verything about it should be neat and scrup u 
lously clean. 

Syrup jars should be taken ou t a t least once a 
week, the remainder of syrup passed through muslin , 
the jars washed ou t a nd refilled. 

Straws should not be given for Egg Drinks unless 
asked for, but otherwise straws should be put in to 
the glass when serving. 

T he Syrups made from the precedin$ R ecipes a re 
froru pure F ruit Juices, and not with Artificial 
Essences. 



~K t he following pages a rc shown illust rations of 
Saturat ing and Aerating Plant necessary to 

those supplying Iced Drink. on the American System . 

The " Rotary P yram id " represents a simple and 
convenient a pparatus for aerating i1i botlle, a nd is 
sui table for Club or sma ll Bar Trade, Country 
H ouses, for Boa rdship, Yachts, &c., while the 
" Victor " a nd " Ma nsell " Saturators ar e types of 
the more ela borate a nd labour-saving machines for 
la rger requirements. 

F a rrow & J ackson, L imited , will be happy, on 
r eceipt of inquiry, to send detailed Catalogue of 
i\linera l \ ·\later :i\Iachinery, Counter Fountains, 
Syru p -:i\Iaking Applia nces, a nd General Bar a nd 
Cellar Requisites for which t heir manufactures have 
been favourably known for many years. 

16, OREAT T OWER ST. , E. C. (Tel. Avc.nuc 2155). 

8, HAYMARKET, S .W.(Tcl. Gerrard 3702). 

Steam Factory and Showrooms for 
Afinera/ Walu Alacblnery: 

91, MANSELL STREET, E . 

Tel eg rams:-•' PARJAK, L ONDON. " 

(i ) 



FARROW & JACKSON, Limited, 

lfngineers anb 2n a1111fact11r ers . 

Establis h ed 1798. 

THE "ROTARY PYRAMID." 
( For A era tin!( in B ottle. ) 

Fil tered Water converted at a trifling cost into 

HJGH-ClASS SPARKLING AERATED WATER. 

T he ?.l achinc (which is connected with tube of Carbonic 
Acid Gas) occupies lit tie space, is easy of transport, and 
simple to work 

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

(ii) 



FARROW & JACKSON, Limited, 
PRIZE MEDAL 

Aerated Water Machinery. 

T I . t ' n 1·5 effected by the water being pumped le acm 10 • 
into the Cyli nder through a. Spray Head al lop, lhe gas bemg 
fi rst conducted into the cylinder. 

Manufactory and Showrooms : 91 1 Mansell Street, E. 

(Iii) 



FARROW & .JACKSON, Limited, 

ENGINEERS AND MANUFACTURERS OF 

Mineral Water Rack.s. 

~~~~~=--""-'fF 

T he above, formerly the patent of ;\lessrs. liurrow, are 
now manufactured by Farrow & Tackson. 

PRESSURE FILTERS for Mineral Water 
Manufacturers, CASES, TRUCKS, BOTTLE 
WASHING APPARATUS, BAGS for Filtering 
Syrups, and Syrup Making Appliances, 
BREWING PLANT for Ginger Beer, &c. 

COMPLETE CA TALOOUES POST FREE. 

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

1vi 



FARROW & JACKSON, Limited, 

.£ 11 gi11 eers a 11 l:> manufacturers. 

"Combination" Wine Bins. 
W ood Bottle Res ts-Iron Framing and Back. 

A ,·cry convenient form of Din, takinJ? all sizes of bottles 

from ordinary pints to Champagne and Burgundy quarts. 

Kept in stock in various sizes, an<l mnde to order nt 

short notice to fit any space. 

NoTE. - The "Combination " Bin is nlso very suitable 
for l\lineral \\'ater Stonr.ge. 

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



FARROW & JACKSON, Limited, 

!fngineers an~ man ufa cturers. 

THE " MANSELL " SATURA TOR. .1 

Improved Horizontal Ty pe with Agita tors. 

T his >ystcm can be recommended when there is a good 
pressure of water and the gas ca n be ohta.inccl cheaply. ,; 

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

16, Great Tower street, E.C., and B, Haymarket, s.w. 

(iv) 



FARROW & JACK~ON, Limited, 
lf ngineers mtb manufacturers. 

Bottle=Filling Machines. 
The ' 1 WASTE NOT," for 

Ball Stoppers, with 
Automatic Syrup Pump. 

The " BRITANNIA," 

for Syphon Bottles. 

The above a rc thoroughly efficient :rnd satisfactory. 
~ Also l\1achines ror filling Corked Bottles =ind Screw 

Stoppered Bottles. 

CO,,I PuETB CATAL OGUES POS1 FRE8. 

Steam Factory and Showrooms : 91 , Mansell Street, E. 



FARROW & .JACKSON, Limited, 

ENGINEERS AND MANUFACTURERS OF 

Mineral Water Rack5. 

The above, formerly the patent of ?-lessrs. Burrow, are 
now manufactured by Farrow & Jackson. 

PRESSURE FILTERS for Minera l Water 
Manufacturers, CASES, TRUCKS, BOTTLE 
WASHING APPARATUS, BAGS for Filtering 
Syrups, and Syrup Making Appliances , 
BREWING PLANT for Ginger Beer, &c. 

COJtl PLe r e CA TA LOOUES POST PREE. 

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



FARROW & JACKSON, Limited, 

.E ngi neers 0111> 211a11nfacturecs. 

"Combination" Wine Bins. 
Wood Bottle Res ts- Iron Framing and Back. 

A ,-ery convenient form of Bin, taking all sizes of bottles 

from ordinary pints to Champagne and Burgundy quails. 

Kept in stock in various sizes, ancl made to order at 

short notice to fit any space. 

NoTE. - The "Combination " Bin is also very suitable 
for Mineral \Yater Storage. 

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

\'ii 
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FARROW & 
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JACKSON, Limited, 
J\lANUFACTURERS OF 

CELLAR. FITTINGS, &c. 

IRON WINE BINS. "SLIDER" BINS. 
E:-timates ~nd Plans furn i"hed. Comhination Bin:, , &c. 

BEER ENCINES. PEWTERINC AND BAR WORK 

COUNTER PUMPS. SPJRIT SERVICE, &c . 

16, Great Tower Street, E.C., and a, Haymarket, s.w. 
(viii) 



FARROW & JACKSON, Limited, 
ENGINEERS AND MANUFACTURERS OF 

BAR and CELLAR REQUISITES. 

A wards at the Principal Exhibitions 
since 1851. 

TAPS OF ALL KINDS. 

BAR MULLERS. 

PORCELAIN ANO CLASS 
CASKS. 

LEMON PRESSES. CHAMPACNE STANDS. 

TRIAL 
GLASSES, 

&c. 

SIKES' HYDROMETER. 

DIP ROOS, 
RULES, &c. 

16, Great Tower Street, E.C., and 8, Haymarkel, s.w. 
(ix ) 



FARROW & JACKSON, Limited, 

8STABL/SffED 1798. 

ENGINEE:RS AND MANUFACTURERS OF 

BOTTLERS' MACHINERY, &c. 

CORKINC MACHINES. 

BAR STOVES. 

COPPER CANS. 

BOTTLE WASHINC APPARATUS. 

A lso 
COPPER 
CRANES 

or 
SYPHONS. 

SPIRIT PUMPS-. 

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

(x) 

enginee:RS


FARROW & JACKSON, Limited, 
MANUFACTURERS OF 

Hotel & Restaurant Fittings & Appliances. 
aold Medal, Brewers' Exhibition, 1896. 

PEWTER TANKARDS. WATER JUCS. PLATED TANKARDS. 

REFRICERATDRS. FILTERINC BACS, &c. 

LACER BEER FOUNTAINS AND FITTINCS. 

BEER RAISINC APPARATUS BY CAS DR AIR PRESSURE, &c. 

All Requisites for Hotels, Clubs, &.: Private Cellars 

Engineering Works : 91, Mansell Street, E. 

(XI) 
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