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CocKTAlLs

How to Make Them

“ inasmuch ax you will do t/zís Ming,

il is bex! f/zal you da il гит/гудит."
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COCKTAILS 

How to Make Them 

" Inas!lzuch as you will do this thing, 
it is best that )'OU do t"t intelligently." 
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_ COCKTAIL is an ap-

Ш petizer or stomach stimu-

lant and differs from other

drinks in that it is supposed to

contain Bitters.

It is the purpose of this book

to give the rules for the mixing

of simple and well-known cock-

tails. As to rules for fancy cock-

tails there is no end, and the

addition of the various ingre-

dients for sweetening and blend-

ing of fancy cocktails has been

left to the taste of the mixer.

A dry cocktail is one in which

very little, if any, sweetening is

used, and is best for people who

7
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DJCOCKTAIL is an ap
Wj petizer or stomach stimu-
lant and differs from other 
drinks in that it is supposed to 
contain Bitters. 

It is the purpose of this book 
to give the rules for the mixing 
of simple and well-known cock
tails. As to rules for fancy cock
tails there is no end, and the 
addition of the various ingre
dients for sweetening and blend
ing of fancy cocktails has been 
left to the taste of the mixer. 

A dry cocktail is one in which 
very little, if any, sweetening is 
used, and is best for people who 
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are constrained as to the use of

sweets.

Cocktails should always be

made in a glass with cracked ice,

stirred with a spoon, and suñî-

cient ice should be used so that

when the drink is served the

melting of the ice will cause the

drink to be at least one-third

water. The liner the ice the

quicker it dissolves in the liquor,

and hence the colder the drink.

A cocktail should never be

bottled and should always be

made at the time of drinking.

A bottled cocktail might be

likened unto a depot sandwich

_neither are fit for use except

in case of necessity.
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are constrained as to the use of 
sweets. 

Cocktails should always be 
made in a glass with cracked ice, 
stirred with a spoon, and suffi
cient ice should be used so that 
when the drink is served the 
melting of the ice will cause the 
drink to be at least one-third 

I 

water. The finer the ice the 
quicker it dissolves in the liquor, 
and hence the colder the drink. 

A cocktail should never be 
bottled and should always be 
made at the time of drinking. 
A bottled cocktail might be 
likened unto a depot sandwich 
-neither are fit for use except 
in case of necessity. 
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The original cocktails were all

made from Gin, Whiskey or

Brandy, and these are the spirits

used in almost every well-known

cocktail made to-day. The ad-

dition of Vermouth was the first

move toward the blending of

cocktails and was the initial fea-

ture that led to their popularity.

The measures referred to,

namely, a mixing-glass, a jigger,

and a pony, hold the following

quantities:

A mixing-glass holds 12

ounces, 6 jiggers, or 24 medium

size tablespoonfuls.

A iigger referred to in these

rules holds 2 ounces, or 4 medium

size tablespoonfuls.
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The original cocktails were all 
made from Gin, Whiskey or 
Brandy, and these are the spirits 
used in almost every well-known 
cocktail made to-day. The ad
dition of Vermouth was the first 
move toward the blending of 
cocktails and was the initial fea
ture that led to their popularity. 

The measures referred to, 
namely, a mixing-glass, a jigger, 
and a pony, hold the following 
quantities: 

A mixing-glass holds 12 

ounces, 6 jiggers, or 24 medium 
size tablespoonfuls. 

A jigger referred to in these 
rules holds 2 ounces, or 4 medium 
size. tablespoonfuls. 
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A pony holds 1 ounce, or half

ajigger, or 2 tablespoonfuls.

The formulas are simple, prac-

tical, easy to follow, and the in-

gredients are embraced within

the contents of the sideboard of

the average well-regulated house-

hold.

The cherry preserved in mar-

aschino and the small green olive

are often dropped in the bottom

of the cocktail-glass. As to

whether the cherry or olive be

used, it is a matter of taste, but

on general principles the cherry

should go with the sweet drink

and the olive with the dry.

Neither the cherry nor the olive

should ever be served with the

IO
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A pony holds 1 ounce, or half 
a jigger, or 2 tablespoonfuls. 

The formulas are simple, prac
tical, easy to follow, and the in
gredients are embraced within 
the contents of the sideboard of 
the average well-regulated house
hold. 

The cherry preserved in mar-
aschino and the small green olive 
are often dropped in the bottom 
of the cocktail-glass. As to 
whether the cherry or olive be 
used, it is a matter of taste, but 
on general principles the cherry 
should go with the sweet drink 
and the olive with the dry. 
Neither the cherry nor the olive 
should ever be served with the 
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drink without ñrst learning

whether it is desired or not.

An old-fashioned, yet attrac-

tive, way of serving a cocktail to

ladies is the wiping of the rim of

the cocktail-glass with lernon

peel and then dipping the rim

in powdered sugar, which leaves

a frosty decoration on the rim of

the glass.

Angostura Bitters may be used

in place of Boker’s where men-

tioned in these rules, if preferred,

but never more than one-half the

quantity.

Orange bitters may be used in

conjunction with the other bit-

ters mentioned, or alone, and

the addition of a dash or two,

Il
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drink without first learning 
whether it is desired or not. 

An old-fashioned, yet attrac
tive, way of serving a cocktail to 
ladies is the wiping of the rim of 
the cocktail-glass with lemon 
peel and then dipping the rim 
in powdered sugar, which leaves 
a frosty decoration on the rim of 
the glass. 

Angostura Bitters may be used 
in place of Boker's where men
tioned in these rules, if preferred, 
but never more than one-half the 
quantity. 

Orange bitters may be used in 
conjunction with the other bit
ters mentioned, or alone, and 
the addition of a dash or two, 
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more or less, of these bitters is

far from being objectionable, as

in the case of the more pungent

bitters.

The writer has no caution to

give as to any extras that may be

added; the only special sugges-

tion he has to offer being-always

make cocktails mild, and avoid

too many bitters.

The tinkle of the ice-the

delightful odor of the lemon peel

-the fragrance and flavor of this

ice-cold appetizer, what an

apology it has been for cold soup

and over-done entree l

ее

12
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more or less, of these bitters is 
far from being objectionable, as 
in the case of the more pungent 
bitters. 

The writer has no caution to 
give as to any extras that may be 
added ; the only special sugges
tion he has to offer being-always 
make cocktails mild, and avoid 
too many bitters. 

The tinkle of the ice-the 
delightful odor of the lemon peel 
-the fragrance and flavor of this 
ice-cold appetizer, what an 
apology it has been for cold s~up 
and over-done entree ! 
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QQ

The Recipes

QQ
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Apple Brandy Cocktail.

T wa das/ze: Редис/тик! or Воёгг’х

áz'ltzrs, апе j'zgger appl: árandy, one

pine lemon peel.

MIXING-GLASS half-full fine

ice, two dashes Peyschaud or

Boker’sbitters, one jigger apple brandy.

Mix and strain into a cocktail~glass.

Add a piece of twisted lemon peel.

Armour Cocktail.

T hres dar/zes orange billen, hay” a

jig” sherry, Лада/12575?” Italian mr-

moulh, one piece orange peel.

INE ice in mixing-glass, three

dashes orange hitters, half а jigger

sherry, half а jigger Italian vermouth.

Mix, strain into cocktail-glass. Add a

piece of orange peel.

Bitters

Apple Brandy

Lemon Peel

Bitters

Sherry

Italian Vermouth

Orange Peel
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Apple Brandy Cocktail. 
Two dashes Peyschaud or Bolur's 

bitters, one jigger apple brand)', one 
piece lemon peel. 

mMIXING-GLASS half-full fine 
ice, two dashes Peyschaud or 

Boker's bitters, one jigger apple brandy. 
Mix and strain into a cocktail-glass. 
Add a piece of twisted lemon peel. 

Armour Cocktail. 
Three dash.ts orange bitters, lialf a 

jigger sherry, half a jigger Italian ver
moutll, one piece orange peel. 

~INE ice in mixing-glass, three 
mJ dashes orange bitters, half a jigger 
sherry, half a jigger Italian vermouth. 
Mix, strain into cocktail-glass. Add a 
piece of orange peel. 
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Syrup

Bitters

Brandy

Lemon Peel

Sugar

Bitters

Lemon Puel

lirnntly

Brandy Cocktail.

Two dar/zes gum-syrup, Iwo dar/zes

Peyre/mud or Воёет’х áz'tlerr, вне/23?”

órandy, one pizze Zeman рее].

MIXING-GLASS half-full ñne

ice, two dashes gum-syrup, two

dashes Peyschaud or Boker’s bitters,

one jigger brandy. Mix and strain into

cocktail-glass. Add a piece twisted

lemon peel.

Brandy Cocktail

Old-Fashioned.

Lump of sugar, Iwo dar/zes billen,

.rf/zal! pieee Zeman peel, one jz'gger

àrandy.

RUSH lump ot sugar in a whiskey-

glass with sufficient hot water

to cover the sugar, add one lump ice,
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Syrup 
I ~ittcrs 
1 ~r;i.ndy 
Lt:mon Ped 

> 11~ ~ 1 r 
I :iucrs 
I .e111t1n l\:t:I 
1 ;r~rndy 
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Brandy Cocktail. 
Two dashes gum-s;•rup, two dashes 

Peyschaud or Boker' s bitters, one jigger 
brandy, 01u piece lemon peel. 

fn MIXING-GLASS half-full fine 
~ ice, two dashes gum-syrup, two 
dashes Peyschaud or Boker' s bitters, 
one jigger brandy. Mix and strain into 
cocktail-glass. Add a piece twisted 
lemon peel. 

Brandy Cocktail 
Old.fashioned. 

Lump of sugar, two dashes bitters, 
sniall piece leflion peel, one jigger 
brandy. 

[G:il RUSH lump of sugar in a whiskey
~ glass with sufficient hot water 

to cover the sugar, add one lump ice, 
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two dashes bitters, a small piece lemon

peel, one jigger brandy. Stir with

small bar-spoon. Serve leaving spoon

in the glass.

Brandy Cocktail-Fancy.

Three dashes тащил/рта, í'wa dashes

Раис/шт! or ВоЬеФ”: áitíerr, [телеги

hrundy, one dash orange hit/err, one

piece Zeman, powdered sugar.

ILL а mixing-glass half-full fine ice,

add three dashes maraschino, two

dashes Peyschaud or Boker’s bitters,

one jigger brandy, one dash orange

bitters. Mix. Straininto cocktail-glass,

the rim of which has been moistened

with a piece of lemon and dipped in

powdered sugar.

Maraschino

Bitters

Brandy

Lemon

Sugar
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two dashes bitters, 
peel, one jigger 
small bar-spoon. 
in the glass. 

a small piece lemon 
brandy. Stir with 
Serve leaving spoon 

Brandy Cocktail-fancy. 

Tkree dashes maraschino, two dashes 
Pe_vsckaud or Boker' s bitters, one jiggtr 
brandy, one dask orange bitters, one 
piece le1non, jJO'Wdtred sugar. 

!I ill ILL a mixing-glass half-full fine ice, 
add three dashes maraschino, two 

dashes Peyschaud or Boker's bitters, 
one jigger brandy, one dash orange 
bitters. Mix. Strain into cocktail-glass, 
the rim of which has been moistened 
with a piece of lemon and dipped in 
powdered sugar. 
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Bitters 
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I .cm on 
Sugar 
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Bitters

Crème de Menthe

Brandy

Lemon Peel

Bitters

Holland Gin

FrenchVermouth

Lemon Peel

Brant Cocktail.

T 'wa dasher Angorfura hitters, one-

thirdj'zggfer while erême de menthe, twa-

lhirdr jzgger brandy, one pieee lemon

peel.

IXING-GLASS hair-fun вне ice,

two dashes Angostura bitters,

one-third of a jigger white crème

de menthe, two-thirds ot а jigger brandy.

Mix well. Strain into cocktail-glass;

twist a piece of lemon peel over the top.

Brown Cocktail.l

Three dashes Води”; áillers, one-half

jigger Holland gin, one-half jzlgger

French шпион/11, small pieee lemon

peel. l

ILL mixing-glass half-full fine ice,

add three dashes Boker’s bitters,

one-half jigger Holland gin, one-half
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Bitters 
Cr('. me de i\1enthe 
}~randy 
Lemon Peel 

Bitters 
Holland Gin 
French Vermouth 
Lemon Peel 

Brant Cocktail. 

Two dashes Angostura bitters, one
tkird jigger white creme th menthe' t-wo
tkirds jt"gger brandy, one piece le1non 
peel. 

mIXING-GLASS half-full fine ice, 
two dashes Angostura bitters, 

one-third of a jigger white creme 
de menthe, two-thirds of a jigger brandy. 
Mix well. Strain into cocktail-glass; 
twist a piece of lemon peel over the top. 

Brown Cocktail. 

Three dashes Boker' s bitters, one-kalf 
jigger Holland gin, one-kalf jigger 
French ver"loutk, small piece lemon 
peel. 

Iii ILL mixing-glass half-full fine ice, 
add three dashes Boker's bitters, 

one-half jigger Holland gin, one-half 
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jigger French vermouth; shake until

cold. Strain into cocktail-glass; twist

a small piece lemon peel on top.

Calisaya Cocktail.

Half a jigger Calisaya, half a jzlgger

whiskey, one small рте lemon peel.

ALF a jigger Calisaya, halt а

jigger whiskey, one small piece

lemon peel, half a mixing-glass lull fine

ice. Mix well and strain into a cock-

tail-glass.

Country Cocktail.

Two dashes orange hitters, two dashes

Boher’s hitters, one рте lemon peel,

one jigger rye whiskey.

MIXING-GLASS half-full

ice, two dashes of orange bitters,

two dashes Boker’s bitters, one piece

ñne

Calisaya

Whiskc

Lemon lgeel

Bitters

Lemon Peel

Whiskey
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jigger French vermouth; shake until 
cold. Strain into cocktail-glass; twist 
a small piece lemon peel on top. 

Calisaya Cocktail. 

Half a jigger CalisaJ1a, half a jigger 
whiskey, one small piece /e1non peel. 

mALF a jigger Calisaya, half a 
jigger whiskey, one small piece 

lemon peel, half a mixing-glass full fine 
ice. Mix well and strain into a cock
tail-glass. 

Country Cocktail. 

Two dashes orangt bitters, two dash1.·s 
Boker's bitters, one piece lemon peel, 
one jigger rye whiskey. 

Jn MIXING-GLASS half-full fine 
W ice, two dashes of orange bitters, 
two dashes Boker's bitters, one piece 
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Sugar

Bitters

Lemon Peel

Champagne

Sugar

Bitters

Lemon veel

Champagne:

lemon peel, one jigger rye whiskey-no

sweetening. Mix and strain into a cock-

tail-glass.

Champagne Cocktail.

One lump sugar, Boher’s hitters, fair

sizedpiece [штифт], glass three-fourths

full ehampagne.

‘E UT into a long thin glass one

lump cut-loaf sugar saturated with

Boker’s bitters, add one lump oi ice, a

fair sized piece of lemon peel; fill the

glass three-fourths full cold champagne.

Stir with spoon and serve.

Champagne Cocktail

Fancy.

Two lum/)s sugar, Peyschaud hitters,

rina' of lemon, glass nearly full cham-

pagne.
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Sugar 
Bitters 
Lt.:IllOil Pt:c:l 
Champ<1gnc 

~U!!:tf 
1 :ith.: rs 
1 . t1111111 l 'n.:l 
( ·h:1mv1gn c 
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lemon peel, one jigger rye whiskey-no 
sweetening. Mix and strain into a cock
tail-glass. 

Champagne Cocktail. 
Onelu1npsugar, Boker's bitters, fair 

sized piece /e11ion peel, glass three-fourths 
full chant pagne. 

u;i1 ur into a long thin glass one 
lump cut-loaf sugar saturated with 

Baker's bitters, add one lump of ice, a 
fair sized piece of lemon peel; fill the 
glass three-fourths full cold champagne. 
Stir with spoon and serve. 

Champagne Cocktail 
fancy. 

Two lu11zps sugar, Peyschaud bitters, 
rind of lemon, glass nearly full ckam
pagne. 
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[INTO a long thin glass, put two

lumps of sugar; wet one of the

lumps with Peyschaud bitters. Add

three lumps of ice and the rind of a

lemon. Catch one end oí the lemon

rind on the edge of the glass. Fill the

glass nearly full with cold champagne.

Stir with a bar-spoon and serve.

Chocolate Cocktail.

One egg, one dash hitters, one jigger

port wine, one teaspoonfulßne sugar.

REAK a fresh egg intoa mixing-

glass halt-full fine ice, add one

dash bitters, one jigger port wine, one

teaspoonful tine sugar. Shake well and

strain into a cocktail-glass.

Едн

Ниш—5

Port “Пне

Sugar
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11 llNTO a long thin glass, put two 
lumps of sugar; wet one of the 

lumps with Peyschaud bitters. Add 
three lumps of ice and the rind of a 
lemon. Catch one end of the lemon 
rind on the edge of the glass. Fill the 
glass nearly full with cold champagne. 
Stir with a bar-spoon and serve. 

Chocolate Cocktail. 

One egg, one dash bitters, one jigger 
port wine, one teaspoonful fine sugar. 

ml REAK a fresh egg into a mixing
IWJ glass half-full fine ice, add one 
dash bitters, one jigger port wine, one 
teaspoonful fine sugar. Shake well and 
strain into a cocktail-glass. 
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Sugar

Bitters

Lemon Peel

Cider

Clams

Lemon Juice

Tabasco Sauce

Cider Cocktail.

One lump sugar, Boher’s hitters, small

piece lemon peel, :ia'er toßll glass.

ATURATE a lump of cut-loaf

sugar with Boker’s bitters. Place

it, with one lump of ìce and a small

piece oi lemon peel, in a thin cider-

glass, then ñll up with cold cider. Stir

with spoon and serve.

Clam Cocktail.

Half-dozen little-neck elams, pepper

and' salt to taste, two dashes lemon juiee,

one dash tahaseo sauce, very little cay-

enne pepper.

Tinto a large cocktail-glass a

half-dozen little-neck clams with

all their liquor, season with pepper and

salt to taste; add two dashes lemon
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Sugar 
Hitters 
Lemon Peel 
Cider 

Cl<lms 
I ,em on Jn ice 
Tabasco Sauce 
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Cider Cocktail. 

One lump sugar,Boker' s bitters, small 
piece le11zon peel, cider to fill glass. 

AATURATE a lump of cut-loaf 
lU sugar with Boker' s bitters. Place 
it, with one lump of ice and a small 
piece of lemon peel, in a thin cider
glass, then fill up with cold cider. Stir 
with spoon and serve. 

Clam Cocktail. 
Half-doun little-neck clams, pepper 

and salt to taste, two dashes lemon juice, 
one dash tabasco sauce, very little cay
enne pepper. 

rnlUT into a large cocktail-glass a 
lli!IJ half-dozen little-neck clams with 
all their liquor, season with pepper and 
salt to taste; add two dashes lemon 
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juice, one dash tabasco sauce, and a

very little cayenne pepper. Serve with

small fork or spoon in glass.

Coffee Cocktail.

One teaspoonful powdered sugar, one

egg, one pony port wine, one pony

hrana'y, a little nutmeg.

ILL a mixing-glass half-full of

tine ice; add one teaspoonful of

powdered white sugar, one fresh egg,

one pony port wine, one pony of

brandy. Shake thoroughly and strain

into a large cocktail-glass. Grate a

little nutmeg on top before serving.

Gin Cocktail-Holland.

Two dashes Boher’s or Peysehaud

hitters, two dashes gum-syrup, one jigger

Holland gin, one pieee lemnn peel.

Sugar

Egg

Port Wine

Brandy

Bitters

Syrup

Holland Gin

Lemon Peel
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1u1ce, one dash tabasco sauce, and a 
very little cayenne pepper. Serve with 
small fork or spoon in glass. 

Coffee Cocktail. 
One teaspoonful powdered sugar, one 

egg, one pony port wine, one pony 
brandy, a tittle n•tmeg. 

llllILL a mixing-glass half-full of 
fine ice; add one teaspoonful of 

powdered white sugar, one fresh egg, 
one pony port wine, one pony of 
brandy. Shake thoroughly and strain 
into a large cocktail-glass. Grate a 
little nutmeg on top before serving. 

Gin Cocktail-Holland. 
Two dashes Boker' s or Pe;'schaud 

bitters, l'lJ!o dashes gum-syrup, one jigger 
Holland gin, one j>t"ece lemon peel. 
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Sugar

Bitters

Lemon Peel

Holland Gin

IXING-GLASS half-full fine ice,

two dashes Boker’s or Pey-

schaud bitters, two dashes gum-syrup,

one jigger Holland gin. Mix; strain

into a cocktail-glass. Add а р1есе of

twisted lemon peel.

Gin Cocktail

Old-Fashioned Holland.

One lump sugar, hot water, two

dashes Вода”: hitters, small piece lemon

peel, onej'zgger lälollanal gin.

UT a lump of sugar in a whis-

key-glass; add enough hot water

to cover the sugar. Crush the sugar;

add a lump of ice, two dashes Boker’s

bitters, small piece of lemon peel, one

jigger of Holland gin. Mix with small

bar-spoon and serve with spoon in glass.
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Sugar 
Bitters 
Lemon Peel 
Holland Gin 
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lmJIXING-GLASS half-full fine ice, 
two dashes Boker' s or Pey

schaud bitters, two dashes gum-syrup, 
one jigger Holland gin. Mix; strain 
into a cocktail-glass. Add a piece of 
twisted lemon peel. 

Gin Cocktail 
Old-Fashioned Holland. 

One lu1np sugar, hot water, two 
dashes Boker' s bitters, small piece le1non 
peel, one jigger Holland gi,n. 

II ~!UT a lump of sugar in a whis-
key-glass; add enough hot water 

to cover the sugar. Crush the sugar; 
add a lump of ice, two dashes Boker's 
bitters, small piece of lemon peel, one 
jigger of Holland gin. Mix with small 
bar-spoon and serve with spoon in glass. 

Original from 
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Gin Cocktail-Plymouth.

Three dashes orange or Peyschaud

hitters, one jigger Plymouth gin, small

pieee lemon peel.

IXING-GLASS half-full tine

ice, three dashes orange or

Peyschaud bitters, one jigger Plymouth

gin. Mix well, strain into cocktail-

glass. Add a small piece lemon peel.

Gin Cocktail-Tom.

Two a'ashes Peysrhaua’ or Boher’s

hitters, one figer Tom gin, small piece

lern on peel.

IE AVE mixing-glass half-full fine

ice; add two dashes Peyschaud

or Boker’s bitters, one jigger Torn gin.

Mix well, strain into cocktail-glass and

add a small piece of lemon peel.

Bitters

Plymouth Gin

Lemon Peel

Bitters

Tom Gin

Lemon Peel
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Gin Cocktail-Plymouth. 
Three dashes orange or Peyschaud 

bitters, one jigger Plyntouth gin, small 
piece lemon peel. 

fmIXING-GLASS half-full fine 
IIMJJ ice, three dashes orange or 
Peyschaud bitters, one jigger Plymouth 
gin. Mix well, strain into cocktail
glass. Add a small piece lemon peel. 

Gin Cocktail-Tom. 
Two dashes Peyschaud or Boker' s 

bitters, one jigger Toni gi,n, small pi'ece 
lemon peel. 

Iii II A VE mixing-glass half-full fine 
ice; add two dashes Peyschaud 

or Boker's bitters, one jigger Tom gin. 
Mix well, strain into cocktail-glass and 
add a small piece of lemon peel. 

25 

Bitters 
Plymouth Gin 
Lemon Peel 

Bitters 
Tom Gin 
Lemon Peel 
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Sugar

Bitters

Lemon Peel

Tom Gin

Syrup

Bitters

Italian Vermouth

lrandy

Seltzer

Gin Cocktail

Old-Fashioned Tom.

One lump sugar, hot water, two

dashes Boher’s hitters, small pieee lemon

peel, one jigger old' T om

IX same as Old Fashioned

Holland Gin Cocktail, using old

Tom gin in place of Holland.

Harvard Cocktail.

One flash gum-syrup, three dashes

Boher's hitters, half a jigger Italian

vermouth, half a j'zgger hrana'y, seltzer.

IXING-GLASS half-full of fine

ice; one dash gum-syrup, three

dashes Boker’s bitters, half a jigger

Italian vermouth, half a jigger of

brandy. Mix and strain into a cock-

tail-glass, then fill up with Seltzer and

serve quickly.
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Sugar 
Bitters 
J ,emon Peel 
Tom Gin 

Syn1p 
Hitters 
I t<llian Vermouth 
Br::mdy 
Seltzer 

Digitized by Go gl 

Gin Cocktail 
Old.fashioned Tom. 

One lump sugar, hot waler, tuJo 
daslus Boker's bitters, small piece lemon 
peel, one jigger old Tom gin. 

fmlIX same as Old Fashioned 
l(WJ Holland Gin Cocktail, using old 
Tom gin in place of liolland. 

Harvard Cocktail. 

Ont dash gum-syrup, three dashes 
Boker' s bi.tiers, half a jigger Italt·an 
vermouth, kalf a jigger brandy, seltzer. 

mIXING-GLASS half-full of fine 
ice; one dash gum-syrup, three 

dashes Boker's bitters, half a jigger 
Italian vermouth, half a jigger of 
brandy. Mix and strain into a cock
tail-glass, then fill up with seltzer and 
serve quickly. 
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Irish Cocktail.

Three dashes orange hitters, two

dashes hilorsforops aria' phosphate, one-

halfjigger whiskey, one-halszgger Ita-

lian vermouth.

IXING-GLASS half-full sae

ice, three dashes orange bit-

ters, two dashes Horsford’s acid

phosphate, one-half jigger whiskey,

one-halt jigger Italian vermouth. Mix

well, strain into cocktail-glass.

Jamaica Rum Cocktail.

Two dashes gum-syrup, two dashes

orange hitters, two dashes Boher’s hit-

ters, one jzgger Yamaiea rum, small

piete lemon peel.

IXING-GLASS half-full fine ice,

two dashes gum-syrup, two

dashes orange bitters, two dashes

Bitters

Acid Phosphate

Whiskey

Italian Vermouth

Syrup

>litters

'jamaica Rum

emon Peel
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Irish Cocktail. 
Three daslz.es orange bitters, two 

dashes Horsford' s acid phosphate, one
half jigger whiskey, one-half jigger Ita
lian vermouth. 

lmIXING-GLASS half-full fine 
ice, three dashes orange bit

ters, two dashes Horsford's acid 
phosphate, one-half jigger whiskey, 
one-half jigger Italian vennouth. Mix 
well, strain into cocktail-glass. 

Jamaica Rum Cocktail. 
Two dashes gum-SJ'rup, lwo dashes 

orange bitters, two dashes Boker' s bit
ters, one jigger 7amaica rum, small 
piece lemon peel. 

mIXING-GLASS half-full fine ice, 
two dashes gum-syrup, two 

dashes orange bitters, two dashes 

27 

Bitters 
Acid Phosphate 
\Vhiskey 
Italian Vermouth 

Syrup 
Bitters 
J :unaica Rum 
Lemon Peel 
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Sugar

Bitters

Lemon Peel

Cider

Syrup

àitters

W'lliske

Lemon eel

Boker’s bitters, one jìgger lamaìca. rum.

Mix and strain into cocktail-glass. Add

a small piece twisted lemon peel.

Jersey Cocktail.

One-half frz/)lexpoanful /íne sugar,

то dax/zes Воде/„1 Идет, one pieu

lzmon рее], шт loßllgiasx.

UT one lump of ice in thin

cider-glass. Add сне-112111 table-

spooniul fine sugar, two dashes Boker’s

bitters, one piece lemon peel. Fill up

with cold cider. Stir well, and drink

while efíervescent.

Liberal Cocktail.

One мам .g/rup, lla/f а jzg'ger Piron

billen, hay a jz'gger whiskey, :mail

piece lemon рее].
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Sng3r 
Hitters 
Lemon Peel 
Cider 

Syrup 
Bitters 
\Vhiskey 
I .emun Ped 
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Boker's bitters, one jigger Jamaica rum. 
Mix and strain into cocktail-glass. Add 
a small piece twisted lemon peel. 

Jersey Cocktail. 
One·half tablespoonful fine sugar, 

two dashes Boker's bitters, one piece 
lemon peel, cider to fill glass. 

rfi11UT one lump of ice in thin 
l'=il cider-glass. Add one-half table
spoonful fine sugar, two dashes Boker's 
bitters, one piece lemon peel. Fill up 
with cold cider. Stir well, and drink 
while effervescent. 

liberal Cocktail. 
One dash syrup, half a jigger Picon 

bitters, half a jigger whiskey, s111a/I 
piece lemon peel. 

Original from 
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ILL a mixing-glass half-full fine

ice, add one dash syrup, half a

jigger Picon bitters,

whiskey.

glass.

top.

half а jigger

Mix, strain into cocktail-

A small piece of lemon peel on

Manhattan Cocktail.

Two das/ze: gum-syrup, two das/zes

Воёег’х Milan, one-halszggrer [fa/ian

‘vermouf/L, one-[zalsz'gger whixkey, опе

piece lelmm peel.

ILL mixing-glass half-lull line

ice, add two dashes gum-syrup,

two dashes Boker’s bitters, one-half

jigger Italian vermouth, one-half jigger

whiskey. Mix, strain into cocktail-

glass. Add a piece of lemon peel.

Sy rup

Bitters

Italian Vermouth

Whiskey

Lemon Peel
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![ii ILL a mixing-glass half-full fine 
ice, add one dash syrup, half a 

jigger Picon bitters, half a jigger 
whiskey. Mix, strain into cocktail
glass. A small piece of lemon peel on 
top. 

Manhattan Cocktail. 

Two dashes gum-sJ1rup, two daJhes 
Boker' s bitters, ont-kalj· jigger Italian 
vermouth, one-half jigger whiskey, one 
piece le11lon peel. 

lllJILL mixing-glass half-full fine 
ice, add two dashes gum-syrup, 

two dashes Boker's bitters, one-half 
jigger Italian vermouth, one-half jigger 
whiskey. Mix, strain into cocktail
glass. Add a piece of lemon peel. 

Digitized by Go gle 

~y ruµ 
Hitters 
Tt~li:m Vermouth 
'Vhiskcy 
Lemon Peel 
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Bitters

Italian Vermouth

Whiskey

Lemon Peel

Bitters

Fren chVermouth

W hiske

Lemon ¥’eel

Bitters

Plymouth Gin

FrenchVermouth

Olive

Manhattan Cocktail

Dry.

Two dashes Boher’s billen, one-half

_figer It'alz'on vermouth, вне-111207115?”

whirhey, one pieee lemon peel.

REPARE same as Manhattan

Cocktail, leaving out syrup.

Manhattan Cocktail

Extra Dry.

Two darhes Boher’s bitters, one-half

jzlgger Freneh vermouth, дне-дают”

whiskey, one piece lemon peel.

I IX same as Manhattan Cocktail.

Leave out syrup, and use French

vermouth in place of Italian.

Marguerite Cocktail.

Three darhes orange hitters, one-half

jager Plymoulh gin, one-half [густ

Freneh vermouth, one olive.
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Ditters 
Italian Vermouth 
\Vhiskey 
Lemon Peel 

Hitters 
French V crmouth 
vVhiskey 
Lemon Peel 

l:itte rs 
Plymouth Cin 
French V crmouth 
Olive 

Digitized by Go g e 

Manhattan Cocktail 
Dry. 

Two dashes Boker's bitters, one-half 
jigger Italian vermouth, one-haifjigger 
whiskey, one piece lenion peel. 

l~jREPARE same as Manhattan 
Cocktail, leaving out syrup. 

Manhattan Cocktail 
Extra Dry. 

Two dashes Boker' s bitters, one-half 
jigger French ver11ioutk, one-half jigger 
whiskey, one piece le1non peel. m IX same as Manhattan Cocktail. 

Leave out syrup, and use French 
vermouth in place of Italian. 

Marguerite Cocktail. 

Three dashes ora"fe bitters, one-half 
jigger P~vnioutll gbi, one-half jigger 
French. vermouth, one olive. 

30 

Original from 

UNIVERSITY OF CALIFORNIA 

http://hdl.handle.net/2027/uc1.31175035665085
http://www.hathitrust.org/access_use#pd


ALF a mixing-glass full of fine

ice, three dashes 01 orange bit-

ters, one-half jigger oí Plymouth gin,

one-half jigger oi French vermouth.

Mix, strain into cocktail-glass. Place

an olive in the bottom of glass and serve.

Martini Cocktail-No. l.

Three dashes orange hitters, one-half

j'zgger Tom gin, one-halsz'ger Italian

vermouth, one pine lemon peel.

ALF a mixing-glass full fine ice

three dashes orange bitters, one-

half jigger Tom gin, one-hall jigger

Italian vermouth, a piece lemon peel.

Mix, strain into cocktail-glass.

Martini Cocktail-No. 2.

Two dashes Boher’.r или, one-half

jagger Tom gin, one-halfjagger Italian

vermouth, half a [вирши/и] sherry,

one piere lemon peel.

Bitters

Tom Gin

Italian Vermouth

Lemon Peel

Bitters

Tom Giu

Italian Vermouth

lÑherry

Lemon Peel
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mALF a mixing-glass full · of fine 
ice, three dashes of orange bit

ters, one-half jigger of Plymouth gin, 
one-half jigger of French vermouth. 
Mix, strain into cocktail-glass. Place 
an olive in the bottom of glass and serve. 

Martini Cocktail-No. I. 

Three dashes orange bitters, one-ltalf 
jigger Tom gin, one-half jigger Italian 
vermouth, one piece lemon peel. 

mALF a mixing-glass ·full fine ice 
three dashes orange bitters, one

half jigger Tom gin, one-half jigger 
Italian vermouth, a piece lemon peel. 
Mix, strain into cocktail-glass. 

Martini COcktail-No. 2. 
Two dashes Boker' s bitters, one-half 

jigger Tom gin, ont-haif jigger Italian 
vermouth, half a teaspoonful sherry, 
one piece lemon peel. 

31 
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Bitters 
Tom Gin 
Italian Vermouth 
J,emon Peel 

Bittt:rs 
Tom Gi11 
I t:di~rn Vermouth 
~hcrry 
I .c.:111011 Peel 
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Syrup

Bitters

Medford Rum

Lemon Peel

Symp

Bitters

lirandy

l<`re|xchVerniolith

Lemon Peel

ILL mixing-glass half-full fine ice.

Add two dashes Boker’s bitters,

one-half jigger Tom gin, one-half jigger

Italian vermouth, half a teaspooníul

sherry, piece of lemon peel. Mix, and

strain into cocktail-glass.

Medford Rum Cocktail.

One dash gum-syrup, two dashes

Boher’s bitters, one jzger Meal/‘brd rum ,

one piece lemon peel.

AVE mixing-glass half-full fine

ice. Add dash gum-syrup, two

dashes Boker’s bitters, one jigger Med-

ford rum. Mix and strain into cocktail

glass. Add a piece of twisted lemon peel.

Metropole Cocktail.

Two dashes gum-syrup, two dashes

Peysehaud hitters, one dash orange bit-

ters, ha/fajagger orandy, half а jzg'ger

Frenfh vermouth, small piece lemon

peel.
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Syrup 
Litters 
Medford Rum 
Lemon Peel 

:-:.yrup 
I: it Lcrs 
I :r;1ndy 
l1'rt_·111·l1 Vermouth 
I .rmon l't·i:l 
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(.ii ILL mixing-glass half-full fine ice. 
Add two dashes Boker's bitters, 

one-half jigger Tom gin, one-half jigger 
Italian vermouth, half a teaspoonful 
sherry, piece of lemon peel. Mix, and 
strain into cocktail-glass. 

Medford ~um Cocktail. 

One dask gum-syrup, two dashes 
Boker' s bitters, one jigger Medford ru111, 
one piece lemon peel. m AVE mixing-glass half-full fine 

ice. Add dash gum-syrup, two 
dashes Boker's bitters, one jigger Med
ford rum. Mix and strain into cocktail 
glass. Add a piece of twisted lemon peel. 

Metropole Cocktail. 
Two daskes gum-syrup, two dashes 

Peyschaud bitters, one dask orange bit
ters, kalf a jigger brandy, half a jigger 
Frenck ver1nouth, small piece ltmo11 
peel. 
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Е AVE a mixing~glass half-full

tine ice, add two dashes gum-

syrup, two dashes Peyschaud bitters,

one dash orange bitters, half a jìgger

brandy, half a jigger French vermouth.

Mix, strain into cocktail-glass, add small

piece twisted lemon peel.

Metropolitan Cocktail.

Three dashes gum-syrup, two dashes

Boher’s bitters, one pony brandy, one

pony French vermouth, small piece

lemon peel.

WO lumps of ice in a small

wine-glass, add three dashes gum-

syrup, two dashes Boker’s bitters, one

pony brandy, one pony French ver-

mouth. Mix, take out the ice, add а

small piece twisted lemon peel.

Syrup

Bitters

Brandy

Frencthrmouth

Lemon Peel
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m A VE a mixing-glass half-full 
fine ice, add two dashes gum

syrup, two dashes Peyschaud bitters, 
one dash orange bitters, half a jigger 
brandy, half a jigger French vermouth. 
Mix, strain into cocktail-glass, add small 
piece twisted lemon peel. 

Metropolitan Cocktail. 

Tllree dashes gum-syrup, two daslzes 
Boker's bitters, one pony brandy, one 
pony French vermouth, small piece 
lemon peel. 

D WO lumps of ice in a small 
wine-glass, add three dashes gum

syrup, two dashes Boker's bitters, one 
pony brandy, one pony· French ver
mouth. Mix, take out the ice, add a 
small piece twisted lemon peel. 
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Lemon `Iuice

Tabasco Sauce

Vinegar

Tornato Catsup

Oysters

Bitters _

Tom Gin

Port Wine

Oyster Cocktail.

A few dashes lemon juice, one dash

tabasco sauce, teaspoon/'ul vinegar, a

few dashes tomato catsup, six Blue

Point oysters, pepper and salt to taste.

FEW dashes lemon juice in a

tumbler, add a dash of tabasco

sauce, a teaspoonful of vinegar, a few

dashes tomato catsup, six Blue Point

oysters, with all their liquor; season to

taste with pepper and salt. Mix and

serve with small fork or spoon in the

glass.

Princeton Cocktail.

Three dashes orange bitters, one and'

a half pony Tom gin, halfa pony port

wine.

MIXING-GLASS half-fun ane

1се, three dashes orange bitters,

one and a half pony Tom gin. Mix,

34
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J.emon Juice 
Tabasco Sauce 
Vinegar 
Tomato Catsup 
Oysters 

Bitters 
Tom Gin 
Port Wine 

Digitized by Go gle 

Oyster Cocktail. 

A few dashes lemon juice, one da,sh 
tabasco sauce, teaspoonful vinegar, a 
few dashes tomato catsup, six Bliu 
Point oysters, pepper and salt to taste. 

lml FEW dashes lemon juice in a 
tumbler, add a dash of tabasco 

sauce, a teaspoonful of vinegar, a few 
dashes tomato catsup, six Blue Point 
oysters, with all their liquor; season to 
taste with pepper and salt. Mix and 
serve with small fork or spoon in the 
glass. 

Princeton Cocktail. 

Three dasltes orange bitters, one and 
a !zalf pony Tom gin, half a pony port 
wine. 

IEI MIXING-GLASS half-full fine 
ice, three dashes orange bitters, 

one and a half pony Tom gin. Mix, 
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strain into cocktail-glass; add half a

pony port wine carefully and let it set-

tle in bottom of cocktail before serving.

Riding Club Cocktail.

One dash Angostura bitters, small

bar-spoonful Horsfora"s acid phosphate,

one jager Calisaya.

IXING-GLAss half-fun fine

ice, one dash Angostura bitters,

a small bar-spooníul Horsford’s acid

phosphate, one jigger Calisaya. Mix

and strain into cocktail-glass.

Rob Roy Cocktail.

Two dashes Boher’s bitters, one-half

jager Seoteh whiskey, one-half jagger

Italian vermouth, smallpiece lemon peel.

i ILL a mixing-glass half-full fine

'_' ice. Add two dashes Boker’s

bitters, one-half jigger Scotch whiskey,

Bitters

Acid Phosphate

Calisaya

Bitters

Scotch Whiske

Italian Vermouth

Lemon Peel
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strain into cocktail-glass; add half a 
pony port wine carefully and let it set
tle in bottom of cocktail before serving. 

RidlnJ Club Cocktail. 
One dask A ngostura bitters, small 

bar-spoonful Horsfard's acid pkospkate, 
one jigger Calisaya. 

1m1x1NG-GLASS half-full fine 
ice, one dash Angostura bitters, 

a small bar-spoonful Horsford's acid 
phosphate, one jigger CaJisaya. Mix 
and strain into cocktail-glass. 

Rob Roy Cocktail. 

Two dashes Boker' s bitters, one-half 
jigger Scotch wht'skey, one-half jigger 
Italian vermouth, small piece lemon peel. 

[I ILL a mixing-glass half-full fine 
ice. Add two dashes Boker's 

bitters, one-half jigger Scotch whiskey, 
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Bitters 
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Bitters 
Scotch Whiskey 
Italian Vermouth 
Lemon Peel 
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Sugar

Bitters

Lemon Peel

oda

Syrup

Bitters

Apple Brandy

Italian Vermouth

Lemon Peel

one-half jigger Italian vermouth. М1х

and strain into cocktail-glass. Place a

small piece lemon peel on top.

Soda Cocktail.

One teaspoonßel jîne sugar, three

dashes .PeyschauaI bitters, one piece lemon

peel, one bottle plain or lemon soda.

@l NE teaspoonful fine sugar in a

large bar-glass, one lump of ice,

three dashes Peyschaud bitters, one

piece lemon peel; add one bottle of

plain or lemon soda. Mix and drink

during effervescence.

Star Cocktail.

Two dashes gum-syrup, three dashes

Peysehaud or ßoher’s bitters, one-half

jager apple brandy, one-halfjager Ita-

lian vermouth, small piece lemon peel.
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Sugar 
Hitters 
Lemon Peel 
Soda 

:--;yrup 
I ;i1 tcrs 
\1•1dc t:r:1ndy 
lt;1li~1Jl \-t'flll<Hlth 

I .ernun I 't~el 

Digitized by Go gle 

one-half jigger Italian vermouth. Mix 
and strain into cocktail-glass. Place a 
small piece lemon peel on top. 

Soda Cocktail. 

One teaspoonful fine sugar, three 
dashes Peyschaud bitters, one piece lenlon 
peel, one bottle plain or letnon soda. 

1(1]! NE teaspoonful fine sugar in a 
large bar-glass, one lump of ice, 

three dashes Peyschaud bitters, one 
piece lemon peel; add one bottle of 
plain or lemon soda. Mix and drink 
during effervescence. 

Star Cocktail. 

Two dashes gum-syrup, three dashes 
Peysckaud or Boker• s bt"tters, one-half 
jigger apple brandy, one-half jigger Ita
lian vermouth, small piece lemon peel. 
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ILL a mixing-glass half-full fine

ice, add two dashes gum~syrup,

three dashes Peyschaud or Boker’s bit~

ters, one-half jigger apple brandy, one-

half jigger Italian vermouth. Mix,

strain into cocktail-glass, twist small

piece lemon peel on top.

Turf Cocktail.

One dash Angostura bitters, three

dashes orange bitters, one jager Tom

gin, one pieee lemon peel.

NE dash Angostura bitters, three

dashes orange bitters, one jigger

Tom gin in a mixing-glass half-full fine

ice. Mix, strain into cocktail-glass;

add a piece twisted lemon peel.

Bitters _

Tom (lm

Lemon Peel

37
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II ill ILL a mixing-glass half-full fine 
ice, add two dashes gum-syrup, 

three da8hes Peyschaud or Boker's bit
ters, one-half jigger apple brandy, one
half jigger Italian vermouth. Mix, 
strain into cocktail-glass, twist small 
piece lemon peel on top. 

Turf Cocktail. 

One dash Angostura bt'tters, three 
dashes orange bitters, one jigger Tom 
gin, one piece lenzon peel. 

[(I] NE dash Angostura bitters, thi;ce 
dashes orange bitters, one jigger 

Tom gin in a mixing-glass half-full fine 
ice. Mix, strain into cocktail-glass; 
add a piece twisted lemon peel. 

37 

Bitters 
Tom Gin 
I ,ernon Pee l 
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Bitters

Italian Vermouth

Lemon Peel

Bitters

Frenthermouth

Lemon Peel

Vermouth Cocktail.

Two dashes Boher’s or Peysfhaud

bitters, one jigger Italian vermouth,

one pieee lemon peel.

IXING-GLASS half-full

ice, two

tine

dashes Boker’s or

Peyschaud bitters, one jigger Italian

vermouth. _ Mix well, strain into cock-

tail-glass; add a piece lemon peel.

Vermouth Cocktail-Dry.

Two dashes Boher’s or Редис/шип!

bitters, one ржет French vermouth,

one piece lemon peel.

Р] REPARE ваше аз vermouth

Cocktail, using French vermouth

in place of Italian; twist a piece lemon

peel over top.
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Bitters 
Italian Vermouth 
Lemon Peel 

Bitters 
French V errnouth 
I.emon Peel 
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Vermouth Cocktail. 

Two dashes Boker' s or Peyschaud 
/Jitters, one jigger Italian vermouth, 
one piece lemon peel. 

mIXING-GLASS half-full fine 
ice, two dashes Boker's or 

Peyschaud bitters, one jigger Italian 
vermouth • . Mix well, strain into cock
tail-glass; add a piece lemon peel. 

Vermouth Cocktail-Dry. 

Two dashes Boker' s tW Peyschaud 
bitters, one j£gger French ver11ioutk, 
one piece lemon peel . . . 
llUIREPARE same as Vermouth 

Cocktail, using French vermouth 
in place of Italian; twist a piece lemon 
peel over top. 

Original from 
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Vermouth Cocktail

Fancy.

Three dashes marasehino, two dashes

Boher’s bitters, one jzgger Italian ver-

mouth, one dash orange bitters, one piece

lemon peel, powdered sugar.

AVE mixing-glass half-full fine

ice. Add three dashes mara-

schino, two dashes Boker’s bitters, one

jigger Italian vermouth and one dash

orange bitters. Mix and strain into

cocktail-glass, the rim of which has

been moistened with a piece of lemon

peel and dipped in powdered sugar.

Vermouth Cocktail

French.

Three dashes orange bitters, one jig-

ger Freneh vermouth, one pieee lemon

peel.

Maraschiuo

Bitters

Italian Vermouth

Lemon Peel

Powdered Sugar

Bitters

Frenthermouth

Lemon Peel
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Vermouth Cocktail 
FAncy. 

Tlirtt daslles marascliino, two dashes 
Bolter's bitters, one jigger Italian ver
moutA, one dash ora-nge b·itters, one piece 
kmon peel, powdered sugar. 

mA VE mixing-glass half-full fine 
ice. Add three dashes mara

schino, two dashes Boker's bitters, one 
jigger Italian vermouth and one dash 
orange bitters. Mix and strain into 
cocktail-glass, the rim of which has 
been moistened with a piece of lemon 
peel and dipped in powdered sugar. 

Vermouth Cocktail 
French. 

Three daslits orange bitters, one jig
ger French vermouth, one piece lemon 
pttl. 

39 
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Syrup

’litters

\Vhiskey

Lemon Peel

` HREE dashes orange bitters in

mixing-glass half-full flue ice; add

one jigger French vermouth. Mix well,

strain into cocktail-glass; add а piece

twisted lemon peel on top.

Whiskey Cocktail.

Two Мах/мех gum-syrup, hun das/ze:

Редис/шт! hivers, one 7133” whiskey,

one pine [ешоп рее].

IXING-GLASS half-full ñne ice,

< two dashes gum-syrup, two dashes

Peyschaud bitters, one jìgger whiskey.

Mix, strain into cocktail-glass; add a

small piece of twisted lemon peel.

Whiskey Cocktail

Fancy.

Mnmschíno

Miners

thiskey

Lemon Peel

Powdered Sugar

Two dashes тати/Нив, two dashes

Вшёег’х áitterx, (те/25:27 'wIlL-key, one

dax/z orange Идет, one ‚Меде Zeman

peel, рати/„ед sugar.

4o

G
e
n
e
ra

te
d
 o

n
 2

0
1

5
-0

1
-0

5
 1

6
:3

0
 G

M
T
  
/ 

 h
tt

p
:/

/h
d

l.
h
a
n
d

le
.n

e
t/

2
0

2
7

/u
c1

.3
1

1
7

5
0

3
5

6
6

5
0

8
5

P
u
b
lic

 D
o
m

a
in

, 
G

o
o
g

le
-d

ig
it

iz
e
d

  
/ 

 h
tt

p
:/

/w
w

w
.h

a
th

it
ru

st
.o

rg
/a

cc
e
ss

_u
se

#
p
d
-g

o
o
g
le

Syrnp 
Bitters 
\Vhiskcy 
l .emon Peel 

l\T ;tr;-ischino 
J:itkrs 
\Vlii~kev 
Lem on i 1ecl 
Powdered Sug:1T 
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Ii II H REE dashes orange bitters in 
mixing-glass half-full fine ice; add 

one jigger French vermouth. Mix well, 
strain into cocktail-glass; add a piece 
twisted lemon peel on top. 

Whiskey Cocktail. 
Two dashes gum-syrup, rdJo dashes 

Pey'schaud bi"tters, one jigger whiskey, 
one piece le11zon peel. 

lmIXING-GLASS half-full fine ice, 
two dashes gum-syrup, two dashes 

Peyschaud bitters, one jigger whiskey. 
Mix, strain into cocktail-glass; add a 
small piece of twisted lemon peel. 

Whiskey Cocktail 
Fancy. 

Two dashes maraschino, two dashes 
Boker' s bitters, one figger whiskey, one 
dash orange bitters, one piece lenzon 
/>tel, powdered sugar. 
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AVE mixing~glass half-full fine

ice. Add two dashes mara-

schìno, two dashes Boker’s bitters, one

jigger whiskey, one dash orange bitters.

Mix until very cold. Strain into cock-

tail-glass, the rim of which has been

moistened with a piece oi lemon peel

and dipped in powdered sugar.

Whiskey Cocktail

Old-Fashioned.

One lump qf sugar, /wf wafer, two

das/zes Вшёег’: billen, smallpiece lemon

рее], onzjzgfer whiskey.

Ш UT a lump of sugar in a whiskey-

glass; add enough hot water to

cover the sugar. Crush the sugar;

Sugar

Bitters

Lemon Peel

Whiskey

4x
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mA VE mixing-glass half-full fine -
ice. Add two dashes mara

schino, two dashes Boker's bitters, one 
jigger whiskey, one dash orange bitters. 
Mix until very cold. Strain into cock
tail-glass, the rim of which has been 
moistened with a piece of lemon peel 
and dipped in powdered sugar. 

Whiskey Cocktail 
Old-Fashioned. 

One lump of sugar, hot water, two 
dashes Boker' s bitters, small piece len1on 
peel, one jigger whiskey. 

[~jUT a lump of sugar in a whiskey
glass; add enough hot water to 

cover the sugar. Crush the sugar; 

S11~:-ir 
nittn~ 
J .1_·111011 Peel 
\\"hi~key 
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Bitters

Whiske

Italian

Sherry

Lemon Peel

ermouth

add a lump ot ice, two dashes Boker’s

bitters, small piece of lemon peel, one

jigger whiskey. Mix with small bar-

spoon and serve with spoon in glass:

Whiskey Cocktail

Ncw York.

Two dax/zes Boker’s Идет, one-half

Дед” whixkey, вне-Муле?” Italian

wrmnulh, half a [страви/341 sherry,

one piece lemon рее].

ILL mixing-glass half-full tine ice.

" Add two dashes Boker’s bitters,

one-half jigger whiskey, one-half jigger

Italian vermouth, half a teaspoonful

sherry, piece of lemon peel. Mix, and

strain into cocktail-glass.
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Bitters 
\ Vhiskey 
J t:ili~rn Vcm10nth 
~hcrry 
l ,cmon Peel 
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add a lump of ice, two dashes Boker's 
bitters, small piece of lemon peel, one 
jigger whiskey. Mix with small bar
spoon and serve with spoon in glass: 

Whiskey Cocktail 
New York. 

Two dashes Boker' s bitters, otU-kalf 
jigger wkiskey, one-kalf jigger Italian 
ver111outh, half a teaspoonful sherry, 
one piece kmon peel. 

~ILL mixing-glass half-full fine ice. 
lYIJ Add two dashes Boker' s bitters, 
one-half jigger whiskey, one-half jigger 
Italian vermouth, half a teaspoonful 
sherry, piece of lemon peel. Mix, and 
strain into cocktail-glass. 
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Yale Cocktail.

T hree darker orange áitters, one das/z

Peysehaud áz'tterr, one pieee lemon peel,

one jig” Tom gin, а squirt sip/Lon

.re/tzer.

ILL a mixing-glass halt-full fine

ice, three dashes orange bitters,

one dash Peyschaud bitters, a piece

lemon peel, one jigger Tom gin. Mix,

strain into cocktail-glass; add a squirt

of siphon Seltzer.

Bitters

Lemon Peel

Tom Gin

Seltzer
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Yale Cocktail. 

Tkree daskes orange bitters, one dask 
Peysckaud bitters, one piece lemon peel, 
one jigger Tom gin, a squirt sipkon 
seltzer. 

[I ii] ILL a mixing-glass half-full fine 
ice, three dashes orange bitters, 

one dash Peyschaud bitters, a piece 
lemon peel, one jigger Tom gin. Mix, 
strain into cocktail-glass; add a squirt 
of siphon seltzer. 

43 

Bitters 
1.emon Peel 
Tnm c;in 
Seltzer 
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Soda Cocktail • 

St~ Cocktail • 

Turf Cocktail • 

Vermouth Cocktail • 

Vermouth Cocktail-Dry 

Vermouth Cocktail-Fancy • 

Vermouth Cocktail-French . 

Whiskey Cocktail • 

Whiskey Cocktail-Fancy • 

Whiskey Cocktail-Old-Fashioned 41 

Whiskey Cocktail-New York 42 

Yale Cocktail . 43 
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