


rOLD FASHIONED

COCKTAIL
★

as mixed by Agosto Forte at DELMONICO'S

Crush Vz lump of sugar in 5 or 6 dashes of Angostura
Bitters and shake around glass so as to coat it with
sugar grains and hitters. Empty balance of the mixture.
Add piece of Pineapple, Orange and a Cherry. Lump

of ice. Jigger of Rye Whiskey.
Splash with Seltzer and serve.



The World's Rest Kept Secret

In 1824 Dr. Johaiin Gottlieb

Benjamin Siegert. once a surgeon
in Blueoher's army, developed

Angostura Bitters as a tonic for

tropical fever. Thus Angostura

was first used as a tonir, with

both spirits and food. In the

course of time stories of the un

usual and delicious flavor that

Angostura imparts to foods and

drinks built up far greater fame
for this unique product.

The formula of Angostura is

truly the "World's Best Kept

Secret." Since 1824 this formula

has heen known to only seven

people, all members of the Sie

gert family. Hence it is that the

three living holders of this price

less secret now produce in Trini

dad, B- W. I., this famous prod

uct for use in every civilized

country of the world; where it is

now one of the essentials of good

living.

Simple RceipcN, easy lu use
by world-famous cxpcrfN

Angostura recipes! Leading
bartenders give 42 authentic
recipes for the most important
drinks. Famous chefs give their
private home recipes for 42 ap
petizing dishes!

42 recipes for delicious drinks!

Each is proven and tested. Each

recipe has added to the reputa
tion of its sponsor. Each recipe
can be accepted as authentic.

Recipes for gin drinks, recipes
for rum drinks and recipes for

whiskey drinks. Test them. Then

choose your favorites.

42 recipes for delicious home

dishes, from 15 world-famous

chefs. Each dish is practical for

home use, perfectly simple and

easy to make. Each comes from a

chef who ranks as a real "artist."

Each is a pleasant surprise. 42

dishes that these chefs and their

wives prefer when planning an

intimate meal to he served in the

privacy of their own homes!
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Sweet Potatoes—Angostura 32
Tomato Surprise 22



Angostura Home Recipes

CREAM OF CELERY—

AIVGOSTCRA

Mince one pound of the white of
celery, parhoil for seven or eight
minutes, drain and cook celery
in 2 tablespoons butter. Sprinkle
with 2 tablespoons flour, mix
well together and let cook slowly,
then add 2'/^ cups milk. Mix
thoroughly, cook until thick
ened, then rub through a sieve.
Add 1 cup white consomme; heat
without allowing to boil and add
a little cream when ready to
serve. Season to taste with salt

and pepper and several dashes
of ANGOSTURA BITTERS.

Chef des Cuisines

CHARLES SCOTTO
HOTEL PIERRE. OF NEW YORK

President Chefs de Cuisine
.Yssoci.'ition of America

Offers Simple Recipes for
Home Use

MACARONI—

NAPOLITAINE

To a half pound of macaroni
allow four fresh tomatoes, peel
them and cut in small pieces.
Heat a small piece of butter and
a little olive oil in a pan, add
of an onion chopped very fine;
let cook until it gets a nice
golden color. Add the tomato,
clove or garlic; let simmer
slowly until the tomato becomes
like a puree. At the last moment
add some fresh chopped parsley,
season with salt and pepper and
several dashes of ANGOSTURA
BITTERS. Break the macaroni
in half and cook in boiling salted
water. Stir with a fork to prevent
it from sticking. Let boil for
about 20 minutes, strain through
colander and place macaroni in
casserole. Add some grated par-
mesan cheese, a piece of sweet
butter; mix well together and
add the sauce. Serve very hot*
with grated parmesan cheese.



Angostura Home Recipes

thistle cocktail
as mixed at ANGOSTURA BAR,.Trinidad

% Scotch Whisky
Yi Italian Vermouth
3 Dashes Angostura Bitters
Stir in ice, strain into glass and add a curl
of lemon peel.

SAMBO OF TRIMDAD

palmetto cocktail
as mixed at ANGOSTURA BAR,Trinidad

Mixing glass half-full ice
3 Dashes Angostura Bitters
1/2 Bouquet Rum. l/^ French Vermouth
Stir, strain and serve.

torn Collins angostura
as mixed at ANGOSTURA BAR,Trinidad

1 jigger Dry Gin
1 tablespoon Powdered Sugar
Juice of 1 Lemon or 2 Limes
3 dashes Angostura
Shake with cracked ice, strain into glass,
add cube of ice, fill with Club Soda.

aObey cocktail
as mixed at LONGCHAMPS

V2 Plymouth Gin
1/4 Kina Lillet
1/4 Italian Vermouth
I Dash Angostura Bitters
Stir well in ice, strain. Twist lemon peel.



Angostura Home Recipes

BAKED CAPE BLCEFISII

ANGOSTCRA

(Jor 4)

Take a 5 lb. Bluebsh, split and
remove all bones. Place in a but
tered baking pan, season with
juice of one lemon, salt, finely
crushed pepper and one half cup
of water. Sprinkle on top the fol
lowing mixture: One small
onion, one half green pepper,
one slice eggplant, two beads of
mushrooms, a little parsley, a
dozen filets of anchovies and four
ripe olives. Chop everything sep
arately and mix together, and
spread on the fish. Cover the
whole with a piece of buttered
brown paper and hake in mod
erate oven for about twenty min
utes. When ready to serve, ar
range the fish on a platter, and
add to the remaining juice one
ounce of fresh butter and several
dashes ANGOSTURA BITTERS.

Chef

CHARLES L. BANINO
RITZ-CARLTON HOTEL,

OF BOSTON, MASS.

Offers Simple Recipes for
Home Use

.SWEETBREAD AND

LOBSTER EN

CREPINETTE RITZ

(Jar 4)

Remove the spleen of two white
blanched sweetbreads, dice them
'A inch thick. Take same amount
of lobster meat (claws pre
ferred), out the same thickness
as sweetbread. Take four me
dium sized shallots, a little piece
of garlic and 1 oz. salt pork.
Chop everything separately, start
by heating the salt pork in skil
let, adding the shallots, garlic,
and a little coarsely chopped
parsley. Let simmer slowly a few
minutes, mix in briskly 5/2 cup
finely ground white bread
crumbs and tahlespoonful of
ANGOSTURA. Remove from
fire. Add sweetbread and lobster
previously prepared, salt and
fresh ground pepper to taste. Set
aside until cold enough to handle,
divide into (8) equal parts, ea<-h
the shape of an egg. Place on
each two slices of truffle and wrap
each one in pig's caul. Bake fif
teen minutes in medium hot
oven, basting frequently. Serve
on individual mounts of baked
rice, with two crepinettes on
each. Pour Brown Sauce flavored
with ANGOSTURA.
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zazarak cocktaU
as mixed atTHE EMBASSY CLUB

Old fashioned glass
1 Lump Sugar
Drink of Bourbon

Drop of Absinthe
1 Dash Angostura Bitters
Twist of orange and lemon peel
Stir with lumps of ice in glass.

m

new yorker special
an mixed atTbe HOTEL NEW YORKEB

Fill mixing glass half full cracked ice:
Italian Vermouth. French

Vermouth

Dry Gin. 1 Dash Angostura Bitters
2 Dashes Curasao
1 Piece orange peel twisted.

reeves special
as mixed at THE CAFE MADISON

Juice % Lime
Yi French Vermouth. ̂  Gin
Stir in ice, strain and float 2 Dashes of
Angostura Bitters on top.

paekard twins
as mixed at THE HOTEL BARCLAY

2 Dashes Orange Bitters
2 Dashes Angostura Bitters
2 Dashes Maraschino (alcoholic)
1 Jigger Rye Whisky

Jigpr Sherry
Stir with ice and serve in cocktail glass.

,*.ARO f.



Angostura Home Recipes

Chef GABRIEL LUGOT
HOTEL WALDORF-ASTORIA, OF

NEW YORK

Offers Simple Recipes for
Home Use

SUPREME

OE GRAPEFRUIT—

AA'COSTURA

Select a ripe, heavy grapefruit;
skin it carefully. With a special
sharp knife remove each section
of grapefruit without inside
skin. Place sections in bowl;
pour over them all juice from
the fruit. Add a few dashes of

ANGOSTURA, V2 ounce Kirsch,
1 teaspoon of granulated sugar
and let stand 15 minutes. In a

sherbet glass arrange the grape
fruit sections, pour over the juice
and decorate with red and green
cherries. Serve very thoroughly
chilled.

RIUE PUDDING-

ANGOSTURA

Scald 1 quart of milk in double
boiler, add cup of rice, Vi cup
of sugar, 14 teaspoon salt, and
cook 40 minutes, or until rice is
tender, stirring frequently. Add
a grating of lemon rind and a
few dashes ANGOSTURA BIT

TERS. Put in deep baking, dish
and brown in hot oven. Serves

4 persons.

"WALDORF" SALAD-

ANGOSTURA

4 apples Few leaves of lettuce
1 stalk celery Angostura Bitters
4 tablespoons light mayonnaise,

very well seasoned

Peel apples, remove core and
slice. Reserve 4 slices. Cut other

slices in small strips. Clean cel
ery, reserve a few small leaves
and cut the rest in small strips.
Season celery, mix with apple,
add 2 parts of mayonnaise and a
few dashes ANGOSTURA BIT
TERS. Arrange in salad bowl
with the leaves of lettuce around; >
cover with the rest of mayon
naise; in the center arrange the
leaves of celery and slices of
apple for decoration.
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rum flip
as mixed at ANGOSTURA BAR,Trinidad
Large Glass Full Ice
1 Teaspoon Sugar with Splash of Seltzer
1 Wine Glass Bouquet Rum. 1 fresh egg.
3 Dashes of Angostura Bitters
Strain into fancy glass, grate nutmeg and
serve.

flip

egg nogg
as mixed at SHERRY'S

Yolks of 6 Eggs. Beat till very light
Beat 1/2 sugar into eggs.
Add 1 Pint Bourbon and 1 Sherry Glass
Jamaica Rum, stir continuously.
Whip 1 Qt. Rich Cream and stir slowly
into mixture. Sprinkle with nutmeg.

martini cocktail
as mixed at ANGOSTURA BAR, Trinidad

Ys Gin
yi French Vermouth

Italian Vermouth

3 Dashes Angostura Bitters
Stir in ice and strain. Add twisted lemon
peel.

September morn cocktail
as mixed at ANGOSTURA BAR,Trinidad

3 Dashes Angostura Bitters
White of 1 Egg
Juice of 1/2 Lime
1 Teaspoonful of Syrup
1 Wine Glass of Bouquet Rum
Serve in fairly large wine glass.
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MACKDOl^VE OF FRESH

FRUITS ANGOSTURA

Take any fresh fruits in season,
such as raspberries, strawberries,
cherries, diced pears, pineapple,
orange, etc. Set mixed fruits in
glass howl and pour over a syrup
made as follows: '/i fup sugar,

cup water, let boil few min
utes until it becomes a little

thick. Let cool off and add about
1/4 cup orange juice and 1/4 cup
Kirsch or Maraschino. Let stand
altogether for about 2 hours in
ice box. When ready to serve add
several dashes ANGOSTURA
BITTERS according to taste.

Chef

CHARLES A. CHAMPION
HOTEL SAVOY.PI.AZA, OF

NEW YORK

Offers Simple Recipes for
Home Use

CRE.AM OF MUSHROOM

SOUP .ANGOSTURA

1/4 lb. mushrooms i/4 cup butter
Grated nutmerg 1/4 cup cream
5 cups chicken broth for part

water) Salt and pepper
2 tablespoons flour

ANGOSTURA BITTERS

Melt butter in saucepan, add
flour and let cook for few min
utes, stir repeatedly; then add
the mushrooms which have been
previously well cleaned, washed
and flnely chopped. Let cook to
gether for a few more minutes,
add the chicken broth, bring to a
boil and let it simmer for 20 or
25 minutes. Pa.ss through a fine
sieve and if soup is too thick add
little more chicken broth or
some rich milk. Season with salt,
pepper and grated nutmeg. Add
cream wh.ch has been previously
heated; add several dashes AN
GOSTURA BITTERS according
to taste.

http://cre.am/
http://pa.ss/
http://wh.ch/


12
* SOFT DRIXKS ★

$ai<ar Syrup-The sugiir syrup referred to in these recipes is
made by bofiiiig together, for 3 minutes, 2 parts .sugar to 1 part water.
Stir until sugar dis.solves, then boil without stirring. Keep some in a
jar in your refrigerator; it is better to .sweeten cold iirinks with this
syrup tlian with sugar because it blends more quickly with the other
ingredients.

Lime Ulint—liV'ith
Angostura
Fill a tall glass Yi full of cracked
ice. Into this put 3 sprigs of fresh
mint, having first crushed the
leaves slightly. Add the juice of
1 lime and about 2 tablespoons
sugar syrup. Fill up the glass
with plain or carbonated water;
add 3 dashes ANGOSTURA
BITTERS and stir thoroughly.

nrape Punch
3 oranges 1 pint grape juice
6 lemons Sugar syrup to taste
3 cups water—plain or carbonated
Several dashes ANGOSTURA
BITTERS

Combine lemon juice, orange
juice and grape juice. Add water,
sweeten to taste with sugar syrup
and add ANGOSTURA BIT
TERS. Serve with plenty of ice.

Ginger Ale Float
Fill tall glasses two-thirds full of
ginger ale and add a scoop, or
spoonful, of any fruit sherbet
(lemon, orange, raspberry or
pineapple). Add several dashes
ANGOSTURA BITTERS and
garnish with a sprig of mint.

Lime Rickey With
Angostura
Follow directions for Lime Mint,
omitting the mint and adding a
maraschino cherry.

Summer Jfulep
I pt. raspberry juice
Ju ice of 6 lemons
I qt. plain or carbonated water
Sugar syrup to taste
ANGOSTURA BITTERS

Combine raspberry and lemon
juice and sweeten to taste with
sugar syrup. Just before serving
add the water and several dashes
ANGOSTURA BITTERS. Serve
in tall glasses with plenty of ice
and a sprig of mint at the top.
Hawaiian Punch
I can crushed pineapple
Juice 6 lemons 2 qts. cold tea
1 cup Maraschino cherries
(juiced and chopped fruit)
About 2^2 oups sugar syrup
ANGOSTURA BITTERS
Mix pineapple, lemon juice, tea
and cherries in a punch bowl
with a large piece of ice. Add
sugar syrup and several dashes
ANGOSTURA BITTERS.

Angostura Iced Tea
I pint strong tea (freshly made)
Juice 2 lemons Sugar syrup
I pint ginger ale Mint
Angostura bitters

Cool tea, combine with lemon
juice and add plenty of cracked
ice. When cold, add ginger ale.
Sweeten to taste with sugar
syrup, add several dashes AN
GOSTURA BITTERS, serve in
tall glasses with a sprig of mint.
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Chef

ERNEST E. AMIET
PALMER HOUSE, OF

CHICAGO, ILLINOIS

Offers Simple Recipes for
Home Use

% T

SI^ICEn PIXEAPPEE

TRIXIDAH

4 slices canned pineapple
1 cup heavy cream
4 teaspoons confectioners sugar
4 teaspoons fresh mint (chopped very fine)
4 dashes ANGOSTURA BITTERS

Whip the cream, add sugar, mint and
ANGOSTURA BITTERS. Arrange on top
of the pineapple slices and serve cold.
(Serves 4.)

MOnA'I.\'« GEORA'

DEEIGHT

1 cup prune juice
2 cups orange juice
ANGOSTURA BITTERS

Chill juices thoroughly, add 2 dashes of
ANGOSTURA BITTERS to each glass.
Stir and serve in a thin glass surrounded
hy cracked ice.
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mississippi panch
as mixed at ANGOSTURA BAR,Trinidad

Large Bar Glass 1 Teaspoon Sugar
Water to dissolve Sugar
3 or 4 Dashes Lemon Juice
2 Dashes Angostura Bitters
Y2 Wine Glass Bouquet Rum
V2 Wine Glass Bourhon
1/2 Wine Glass Brandy
Mix well—fill with ice—trim with Fruit.
Serve with straw.

bronx eocktail
as m ixed at ANGOSTURA BAR,Trinidad

Yi French Vermouth
Yi Italian Vermouth
Yi Gin
3 Dashes Angostura Bitters
1 Slice of orange.

gin fizz
as mixed at ANGOSTURA BAR,Trinidad

1 Jigger Gin
Juice half lemon 1 Teaspoon sugar
2 Dashes Angostura Bitters
Ice and Fizz Water.

doctor cocktail
as mixed hy HANS NEUMANN at
HOTEL McALPIN

% Rye. ̂  Benedictine
Sprig of Fresh Mint
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Chef JACQUES GESELL
HOTEL NEW YORKER

Offers Simple Recipes for
Home Use

iSTRAWBERRY

AYGOSTURA—

OR ROMAXOFF

Clean two pints of nice ripe
strawberries and wash well. Add

5 tablespoons of granulated
sugar, a glass of O'Porto wine
and a few dashes of ANGOS

TURA BITTERS. Place on ice

for one hour—and cover with

whipped cream just before serv
ing. Serves four people.

ROSTOX FISH

CHOWDER

4 lbs. fresh haddock or cod

Vz lb. salt pork, chopped
% lb. onions, cut fine
1 lb. potatoes, sliced

Fish stock

4 cups rich milk (or part cream)

Salt and pepper
Butter.

ANGOSTURA BITTERS.

Wash fish, remove bones and
skin. Cut solid part in 1-inch
pieces. Cook skin, bones and
trimmings with about 3 cups
water for 20 minutes to make

stock. Strain. Fry pork, add
onions and cook without brown
ing. Add potatoes, which have
first been parboiled, and the fish
stock. Cook all together 5 min
utes. Add cut-up fish and simmer
about 10 minutes longer. Add
scalded milk, or part cream. Sea
son well with salt, pepper, but
ter and several dashes ANGOS

TURA BITTERS. Serve with
soft crackers on the side.
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Other Uses for Angostura Bitters

★

angostura Litters—The Chef's secret! That elusive
flavor that has helped to make great restaurants famous.

it gives you an appetite—Taken before meals, this
highly concentrated aromatic bitters stimulates the secre
tive glands and creates usually an immediate desire for food.

it makes food delicious —Angostura Bitters is a most
delicious flavoring for many foods:

Flavor tomato, clam and fruit juice cocktails with
Angostura Bitters.

Use a few dashes with fruit in any form—canned,
cooked or raw; plain or in combinations—whether
served as appetizer or dessert—with sugar to taste.

Put it in soups; it adds zest to canned soups and
makes some of the home-made standbys, such as split
pea, celery and tomato, taste like something new!

Several dashes added to gravies and fish or meat
sauces, gives a new interest to these everyday foods.
Try it in white sauce to relieve that monotonous
taste which seems synonymous with all creamed
dishes.

With sherbets, ice creams and all fruit desserts it
brings out a certain something no other flavoring
can produce; a flavor everyone likes.

to settle the stomach — Angostura is widely used in
cases not only of sea-sickness but also of overindulgence in
eating and drinking. It has a world-wide reputation as a
morning pick-me-up.
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FILET OF SOI.E

VI«>'En02ViVE

A L'AXftOSTlIRA

Flour filet of sole and saute in
butter. When cooked remove to
hot dish and put a little fresh
butter in the frying pan. Add
cup white seedless grapes and
cook lightly for 2 or 3 minutes,
then add 1 teaspoon of cognac
and I teaspoon of vermouth and
2 dashes of ANGOSTURA BIT

TERS. Pour over the filet and
serve very hot.

Chef de Cuisine

EMMANUEL LE RUNIGO
S.S. PARIS, OF FRENCH LINE

Offers Simple Recipes for
Home Use

.S.ADDLE OF L.%MB

RITTEROISE

Roast a nice saddle of Iamb, add
ing a little sliced carrot and
onion. When cooked remove to

a hot dish. Pour all fat from the

roasting pan and add V2 fup
white wine, teaspoon of AN
GOSTURA BITTERS,and Vi cup
stock. Bring to a boil and strain.
Meanwhile, put a little butter in
a saucepan, saute 14 Ih. mush
rooms (quartered) and 1 onion
chopped fine. When cooked add
1 cup heavy cream sauce and mix
well. Slice the lamb lengthwise
and replace slices keeping it in
shape, pour the mushroon. sauce
over this and brown carefully in
the oven or under a broiler. Gar
nish on each side with diced egg
plant fried in oil and diced pota
toes freshly sauteed in butter.
Serve the wine sauce in a gravy
boat.
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fifty-fifty cocktail
fM mixed, at ANGOSTUR4BAR,Trmidad

Yz G-in
1/^ French or Italian Vermouth
3 Dashes Angostura Bitters
Stir in fine ice. Serve with olive.

apricot cocktail
as mixed at THE EMBASSY CLUB

V2 Jigger Gin
Yi Jigger Apricot Brandy
3 Dashes Angostura Bitters

scotch whisky punch
as mixed at ANGOSTURA BAR,Trinidad

Large Glass, Ice. 1 Teaspoon Sugar
4 or 5 Dashes Lime (or Lemon) Juice
1/^ Pint Scotch Whisky and Rum, mixed
4 or 5 Dashes Angostura Bitters

Shake well, strain into punch glass with
Slice of Orange—3 or 4 Dashes Curasao
on top. Splash with Seltzer.

national cocktail
as mixed at HOTEL NATIONAL, CUBA

Juice 1 Fresh Lime
Equal amount of Pineapple Juice
1 Bar Spoon of Powdered Sugar
1 Drink of Bacardi Rum

Serve in Champagne glass.
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BKEF «OUEA<^ll

3 lbs. shin beef Suet or other fat

6 tomatoes (or 2 cups canned)

1 lb. onions Paprika

Stock, or water Salt and pepper

ANGOSTURA BITTERS

Cut meat into small pieces brown
in a little hot fat with onions,
peeled and sliced. Sprinkle with
salt, pepper and paprika. Add to
matoes and a little soup stock or
bouillon. Turn into casserole,
cover and cook in moderate oven

IV2 hours. When done, add extra
seasoning to taste and a few
dashesANGOSTURA BITTERS.

Serve with boiled potatoes or
potatoes may he cooked with the
stew.

Chef JOSEPH BOGGIA
HOTEL PLAZA, OF NEW YORK

Offers Simple Recipes for
Home Use

★

REMICK S.AUCE

(For fish cocktails)

I cup mayonnaise

14 oup chili sauce 14 tsp. mustard
14 tsp. paprika Pinch celery salt

I tsp. tarragon vinegar

ANGOSTURA BITTERS

Combine mayonnaise and chili
sauce and add the seasonings.
Add two dashes ANGOSTURA

BITTERS and chill before serv
ing. (Especially good with oys
ters, clams or crabmeat. l

TOMATO JUICE

COCKTAIE

Strain I can tomatoes through a
sieve. To one pint of this juice
add one pint fresh tomato pulp
(concentrate) and if too thick,
add a little water. Season with a

few drops onion juice, dash of
Tabasco sauce, few drops of
lemon juice, salt to taste and sev
eral dashes ANGOSTURA BIT

TERS. You may add a little red
vegetable coloring for a brighter
color; serve in cracked ice.
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alexander cocktail
as ntixed at HOTEL PENNSYLVANIA

Vi Gin
Yi Creme de Cacoa
Yi Heavy Cream.

whisky cocktail
as mixed at ANGOSTURA BAR,Trinidad

3 Dashes Maraschino
3 Dashes Angostura Bitters
1 Wine Glass Whisky

Mix in ice till very cold. Strain into a
cocktail glass the rim of which has been
moistened with lime juice and dipped
into powdered sugar.

whisky punch
as mixed at ANGOSTURA BAR,Trinidad

Large glass ̂  ice—1 Teaspoon Sugar—4
or 5 dashes Lime (or Lemon) Juice—%
Pint Whisky and Rum mixed —4 or 5
dashes Angostura Bitters. Shake well,
strain into punch glass with slice of
orange —3 or 4 dashes Curasao on top,
with Seltzer.

grenadine cocktail
a« mixed ANGOSTURA BAR, Trinidad

Yi Grenadine Syrup
% Gin
Juice of Yi Lemon

Stir in ice. Serve with dash of Angostura
Bitters on top.
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HENRI CHARPENTIER
CAFE HENRI CHARPENTIER

AT MAISON FRANCAISE,

OF NEW YORK

Offers Simple Recipes for
Home Use

ANGOSTURA SUGAR

Mix 2 tablespoons ANGOS
TURA BITTERS with 1/2 cup
granulated sugar. Spread thinly
on a dish and dry out over night.
May he stored in a dry place for
2 or 3 weeks.

DEUICIOUS

HOT CHOCOU.ATE

ANGOSTURA

Stir grated chocolate into boiling
water (I/2 square per cup) and
add ANGOSTURA sugar to
taste. Put 2 dashes ANGOSTURA

BITTERS, 1 clove and 1 hay leaf
in each cup, then pour in the
boiling chocolate. Stir 3 times
and remove the clove and hay
leaf. Serve with ANGOSTURA

toast.

ANGOSTUR.4 TOAST

Toast slices of very fresh hread
(crusts removed). Butter gener
ously and sprinkle with ANGOS
TURA sugar. Cut into dainty
slices and serve piping hot.

RREAKFAST

CUOUOUATE

HENRI EXCELSIOR

(for 2)

Heat 2 cups milk, add 4 tea
spoons ANGOSTURA sugar and
a few drops of vanilla; when
almost boiling add chocolate (V2
square per person) and stir until
smooth. Have 2 tablespoons of
whipped cream in each cup and
slowly pour the hot chocolate
into this, stirring all the time.
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Our Otvn Recipes
★

MELOI¥ BAEE

COCKTAIL

With a French vegetable cntter
scoop out halls from watermelon,
canteloupe, honeydew or any
melon in season. Arrange in fruit
cocktail glasses and squeeze over
them the juice of fresh lime or
lemon; dash with ANGOSTURA
BITTERS and chill thoroughly.
Garnish with sprig of mint.

BEEFSTEAK PIE

2 lbs. chuck steak

Salt and pepper
2 tablespoons flour
1 cup cooked carrots, diced
2 cups cooked cut potatoes
6 small onions, cooked
ANGOSTURA BITTERS

Wipe meat with damp cloth, cut
in small pieces and sprinkle with
salt and pepper. Cover with boil
ing water (about 3 cups) and
simmer for 1 hour, or until ten
der. Thicken slightly with flour
mixed to smooth paste with a lit
tle cold water. Turn into baking
dish, add carrots, potatoes and
onions. Add additional salt and

pepper to taste and several
dashes ANGOSTURA BITTERS.
Cover with biscuit dough or plain
pastry and hake in hot oven 25
to 30 minutes, or long enough to
bake the crust. Serve at once.

CniCKEX EASSEBOLE

Dress and clean a tender fowl,
weighing about 4 lbs. Cut in
pieces for serving. Sprinkle with
salt and pepper and dot over with
bits of butter. Place in casserole,
add 1 cup boiling water, cover
and cook in moderate oven about
1 hour, or until chicken is ten
der. Add cup cream and 1 cup
mushrooms. Cover again and
cook 10 minutes longer. Remove
from oven, add additional salt
and pepper to taste and several
dashes ANGOSTURA BITTERS.
Thicken gravy if desired.

TOMATO SEBPKI.SE

6 firm ripe tomatoes

Yi cup finely diced celery
I cup cooked chicken or

crab flakes

Yl cup mayonnaise

ANGOSTURA BITTERS

Peel tomatoes by scalding them
in boiling water for 1 minute.
Cut off top and hollow out cen
ter. Mix celery, chicken or crab-
flakes, mayonnaise, salt to taste,
and a few dashes of ANGOS

TURA BITTERS. Stuff tomatoes

with this mixture. Place in re

frigerator to chill thoroughly.
Serve on bed of crisp lettuce
with garnish of watercress and
mayonnaise dressing.

(Other Recipes on Page 30)

http://sebpki.se/
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F. M. S. SEYFERT

Chef de Cuisine
S.S. WASHINGTON, OF S. LINES

Offers Simple Recipes for
Home Use

APPLE SAUCE

Peel 5 lbs. of green apples. Cut in small_
pieces. Boil with 1 cup sugar and '/4 cup
water. When finished strain through a .
sieve. Add several dashes ANGOSTURA

BITTERS.

LOn.STER COCKTAIL

Cut whole boiled lobster in small pieces;
combine with small dices of celery, well
seasoned. Add some lemon juice. Serve in
glasses with cocktail sauce. (Cocktail sauce
is made up of catsup with grated horse
radish, Worcestershire sauce, a little sugar
and several dashes of ANGOSTURA

BITTERS.)
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old Virginia mint jnlep
AS WIRED TO OS BY HENRY THOMAS, THE
FAMOUS BARTENDER OF THE CHEVY CHASE CLUB

OLD VIRGINIA MINT JULEP STOP TENDER LEAVES

FROM TOP OF SPRIGS IN BOTTOM OF TOM COLLINS

GLASS STOP TWO TEASPOONS POWDERED SUGAR

TWO TEASPOONS WATER STIR BUT DO NOT CRUSH

MINT LEAVES FILL GLASS SHAVED ICE ADD ONE

AND ONE HALF TO TWO OUNCES BRANDY OR

BOURBON-WHISKEY STIR UNTIL GLASS FROSTS

GARNISH WITH MINT SPRAYS OR FRUIT IN SEASON

(Some desire a dash or two of Angostura Bitters)

biltmore coektail

as mixed at THE BILTMORE HOTEL

Fresh Pineapple muddled
1 Dash of Marasehino

1/4 Italian Vermouth % Dry Gin
1 Hazel Nut preserved in Maraschino

dubonnet cocktail
as mixesl at THE EMBASSY CLUB

1/9 Dubonnet
1/2 Gin
3 Dashes Angostura
Stir with ice, strain and serve.

- H A rj .

manhattan cocktail
as mixed.at PIERRE'S

Dash of Angostura Bitters
Yi Italian Vermouth. % Rye Whisky
A quick, short shake with large ice.
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ROAST TEG OF LAMB

Prepare leg of young lamb for
roasting; season with salt. Place
in a heavy pan with a little fat
and put in a hot oven. Baste it
once in a while with the fat. After

a half hour, add some cut up
onions, carrots, celery. When the
leg is cooked (one hour or more,
depending on age of lamh) take
it out of pan and lay on a plat
ter. Pour off some of fat remain

ing in pan, add some stock to
make a nice gravy and let it sim
mer down to half. Strain through
a fine sieve and thicken gravy he-
fore serving if desired; add sev
eral dashes ANGOSTURA BIT

TERS and season to taste with
salt and pepper.

Chef

EDMUND SCHUNCK

HOTEL ST. REGIS, OF NEW YORK

Offers Simple Recipes for
Home Use

SPAGHETTI

A LA LAURENCE

Boil half a pound of spaghetti,
drain and put in a Sautoir (fry
ing pan) with a quarter pound
(14 butter. Cut 5 peeled
tomatoes in halves,crosswise; fry
in butter over a brisk fire, keep
ing them intact. Grate quarter
pound of Swiss or Parmesan
cheese. Chop up a small onion,
fry it in butter with 2 oz. cooked
lean ham and as much bacon,
both cut in very small squares.
Drain off some of the fat and
add some brown meat gravy or
stock (bouillon paste or cubes
may be used to make stock) ; let
cook for 10 minutes. Add sev
eral dashes ANGOSTURA BIT
TERS. Arrange the spaghetti in
a  vegetable dish, alternating
each layer with one of grated
cheese; cover surface with
halved tomatoes and pour meat
sauce over the whole.
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old fashioned cocktail
as mixed at PIERRE'S

^ Lump Sugar
Dash of Angostura Bitters
Teaspoonful Water
Mash Sugar—add 1 Jigger Rye or Bour
bon, lump of ice, piece of lemon and

»ash;o^

princess' cocktail
as mixed at PIERRE'S

Jigger Jamaica Rum. Juice of Yz Lime
Dash of Grenadine
Dash of Angostura Bitters

french '"75"
as mixed by CONSTANT RENAUD of
The S.S. ILE DE FRANCE

Use Tom Collins Glass
Splash of Gum Syrup or Teaspoon Sugar
2 Teaspoons Lemon Juice

Jiggers of Gin. 2 Cubes Ice
Fill gl ass with Dry Champagne

bronx cocktail
as mixed a£ The HOTEL NEW YORKER

Fill mixing glass half full cracked ice
Yg of an orange, squeezed and dropped
into the glass
1/4 Italian Vermouth
1/4 French Vermouth
Yz Dry Gin
Stir, strain and serve.
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BnOILED MACKEREL

AI^'OOSTCRA BCTTEn

1 mackerel (2 lbs.) or 2 mackerel

(1 lb. each) 4 this, olive oil
Salt & pepper 2 oz. sweet butter
1 teaspoon Angostura Bitters

Have mackerel split and side
bones removed. Wash in cold

water and dry well. Spread with
olive oil, sprinkle with salt and
pepper and broil until well
browned (about 15 minutes). In
the meantime mix butter with

ANGOSTURA and form into a

small roll like a croquette. Place
on plate and put in refrigerator
until very firm and cold. Just
before serving fish, cut this
Angostura Butter roll in four
slices; place one on top each
piece of fish and garnish with
lemon and parsley.

General Supervisor of Service

CARL SCHILLER
PENNSYLVANIA R.R.

Offers Simple Recipes for
Home Use

STCEEED CEIERV

1 stalk of celery (well washed,
trimmed and separated into
six pieces)

iy2 oz. cake Roquefort cheese
2 oz. sweet butter

y2 teaspoon ANGOSTURA
BITTERS

iy2 tablespoons finely chopped
unsalted almonds

iy2 tablespoons finely chopped
crystallized ginger

Mix cheese, sweet butter and
BITTERS weU together until
smooth. Fill each piece of eelery
with this mixture using either a
silver knife or small force bag.
While filling is still soft, sprin
kle each piece of celery gen
erously with chopped almonds,
and last of all with chopped
crystallized ginger. Place in re
frigerator to get very cold and
serve either on linen napkin or
silver tray or in china celery
trough.
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fish house punch
as mixed at ANGOSTURA BAR,Trinidad

Ys Pint Lemon Juice
% Lb. White Sugar dissolved in water
Y2 Pint Cognac
1/4 Pint Peach Brandy
1/4 Pint Jamaica Rum
4 Tablespoons Angostura Bitters
21/4 Pints Cold Water
Ice and serve.

f I S//

gin sour
as mixed at HOTEL AMBASSADOR

2 Teaspoons Lemon Juice
1 Jigger Gin
Dash Angostura Bitters
Shake with ice

Splash of Seltzer and serve with cherry.

delmonico special
as mixed by AGOSTO FORTE at
DELMONICO'S

1/4 Gin
1/4 French Vermouth, Italian Vermouth
and Brandy in equal proportions
Twisted orange peel
Three Dashes of Angostura Bitters
Stir with ice and strain.

pink lady cocktail
as mixed at RITZ-CARLTON HOTEL

1 Jigger Gin. White of One Egg.
2 Dashes of Lemon Juice
2 Dashes of Grenadine
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FniJlT SALAD

1/^ lb. seedless grapes 2 oranges
3 fresh pears i/4 lb. brazil nuts
4 fresh green gage plums
% lb. filberts 2 bananas
Vz lb. fresh pitted cherries
Yi lb. marshmallows
1 pint fresh strawberries
1 small fresh pineapple
1 teaspoon ANGOSTURA
Dressing: Vz bottle white wine,
yolks of 3 eggs, 3 tablespoons
sugar, 1 dash vanilla extract,
juice of orange, '/4 teaspoon
cornstarch.

Cook wine, eggs, sugar, vanilla
and orange juice in a double
boiler; when the mixture thick
ens slightly add cornstarch and
stir for about 5 minutes. Remove
from fire, add ANGOSTURA
and chill. Prepare fruit and chill,
drain and toss lightly with the
dressing and serve very cold on
crisp lettuce leaves.

Chef

FRED R. MAHLKE
RAINBOW ROOM

ROCKEFELLER CENTER ROOF,

OF NEW YORK

Offers Simple Recipes for
Home Use

HAY THEE

nilEKEX CUHHY

1—2 lb. chicken

1 teaspoon curry powder
1 onion (finely chopped)
Juice of lemon

cup of sherry
Salt

1 tablespoon flour
1 tablespoon currant jelly
14 orange peel grated
'/> cup rich milk
2 dashes ANGOSTURA
BITTERS

Cut chicken into 4 pieces and
parboil; take out of stock and
sprinkle with salt and curry pow
der. Melt 2 tablespoons butter
in a frying pan, add chopped
onion and chicken, cover and
cook slowly (until onion is ten
der but not brown), then add
flour, re-cover and simmer 5 min
utes. Add 3 cups of the stock in
which chicken was parboiled and
bring to boiling point, then add
currant jelly, grated orange peel,
lemon iuice, sherrv and ANGOS
TURA BITTERS. Simmer for 25
minutes, then add milk. Serve
with hoiled rice.
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y (t ̂  S10 ̂  ̂
el presidente cocktail
as mixed at LONGCHAMPS

^ Curagao. 1/4 Italian Vermouth
t/2 White Bacardi
Stir. Serve with a Maraschino Cherry.

Irish whiskey cocktail
as mixed at HOTEL AMBASSADOR

2 Dashes Curagao
2 Dashes Angostura Bitters
Jigger of Irish Whiskey
Shake with ice and twisted lemon peel in
drink. Strain and serve.

rum cocktail
as mixed at ANGOSTURA BAR,Trinidad

3 Dashes Angostura Bitters
3 Dashes Syrup
3 Dashes Maraschino
3 Dashes Lemon Juice
1 Wine Glass Bouquet Rum
Wipe rim of stem glass with lime. Dip in
powdered sugar.

planter's punch
as mixed at ANGOSTURA BAR,Trinidad
Into small tumbler, pour:
1 Liqueur Glass Lime (or Lemon) Juice
2 Liqueur Glasses Syrup
3 Liqueur Glasses Bouquet Rum
Add a Slice of Lime (or Lemon)
Fill with cracked ice
1 Teaspoon Angostura Bitters
Serve with Nutmeg on top.
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CHEAM OF BARLEY
SOUP

4 tablespoons butter

V4 eup pearl barley
3 tablespoons barley flour

stalk celery
teaspoon ANGOSTURA

1 qt. cbicken brotb
1 leek

1 carrot cut fine

Make a roux witb butter and

barley flour, add cbicken brotb,
vegetables and pearl barley and
cook for tbree bours. Season to

taste, add Vi eup cream or ricb
milk and a tablespoon of butter
and ANGOSTURA BITTERS.

LA>IB KIDA'EY.S,
TITRRIBO

Skin and core six lamb kidneys
(split in two), season witb salt

Chef-Steward

GASTON MICHEL
HOTF.L ROOSEVELT, OF

NEW YORK

Offers Simple Recipes for
Home Use

and pepper and saute in butter.
Remove kidneys and cook, in
remaining butter, dozen small
mushrooms and a little chopped
onion. Remove these and brown
two tablespoons of flour in the
juices, adding more butter if
necessary. Add cup of stock.
Reheat kidneys, etc., in this
brown sauce and add V2 teaspoon
ANGOSTURA BITTERS. Serve

on hot buttered toast.

BAVARIAIV

A L*AIV«O.STlIRA

Cream together six tablespoons
of sugar and three egg yolks. Add
one cup of boiling milk and (4
teaspoon of ANGOSTURA BIT
TERS. Reheat almost to boiling
point but do not allow to boil.
Remove from fire, add U/i table
spoons of powdered gelatine
(previously cooked for five min
utes in (4 cup cold water). Set
aside to cool, whip 1 cup heavy
cream and fold in the cold Bava

rian mixture. Put into a mould

and chill thoroughly.
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PINEAPPLE SlIERBET

1 teaspoon gelatin cup water
1 cup pineapple juice
Vi cup sugar
1 cup crushed pineapple
1 tablespoon chopped mint
3 this, lemon juice 2 egg whites
ANGOSTURA BITTERS

Soak gelatin in cold water. Scald
pineapple juice; add gelatin,
stir until dissolved. Add sugar,
crushed pineapple, mint and
lemon juice. Cool and add a few
dashes of ANGOSTURA BIT
TERS. Freeze to a mush (either
in mechanical refrigerator or in
a crank freezer) ; add egg whites,
beaten until stiff, and continue
to freeze to proper consistency.

Our Oirn Recip^H ★

SWEET POTATOES

ANGOSTURA

Cook two pounds sweet pota
toes; while they are still hot,
peel and mash them; then press
through a sieve.
Add four tablespoons brown

sugar, six tablespoons melted
butter, the juice of one orange,
the grated rind of half an orange,
the juice of half a lemon, the
grated rind of one lemon. Add
one tablespoon of ANGOS
TURA. Beat until light. Put into
a buttered baking dish and bake
for a half hour in a moderate
oven, after covering with bana
nas and marshmallows.

JEUE-O FRUIT SALAD

I pkg. Lemon Jell-0 2 oranges
I cup hot water I cup ginger ale
I apple 1 grapefruit

cup grapes

ANGOSTURA BITTERS

Dissolve Jell-0 in hot water, cool
and add ginger ale. Add two
teaspoons ANGOSTURA BIT
TERS. Place in refrigerator to
chill; when it begins to thicken,
fold in the fruit—about 2 cups in
all, drained of its juice. To pre
pare fruit: remove pulp from
oranges and grapefruit, peel and
chop apple. Halve grapes, and
remove seeds. Turn into mold
and chill. When firm unmold on

crisp lettuce and serve with any
desired dressing.

FRUIT UOMPOTE
ANGOSTURA

Canned Pears Canned Apricots
Canned Cherries

ANGOSTURA BITTERS
Arrange halves of pears alter
nately with apricot halves in a
serving dish, placing them cavity
side up. Put one or two cherries
in each cavity. Combine the fruit
juices, add a little powdered
sugar if not sweet enough, or a
little lemon juice if too sweet,
and a few dashes ANGOSTURA
BITTERS. Pour over the fruit
in serving dish, and chill thor
oughly before serving. (Any de
sired combination of fruits may
he substituted.)
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SEA FOOD—AXGOSTURA

Vi lb- shrimps 12 small oysters
1 lb. lobsters lb. crab meat

If fresh fish is used, boil the
shrimps, remove shells and clean.
Scald oysters until edges curl;
pick over carefully to remove
bits of shell. Boil lohster, re
move meat from shell and cut in

pieces. Cook crabs and remove
meat from shell. If canned fish is
used open cans and pick over
fish carefully. Add fish to hot
Cream Sauce, Angostura. Serve
in individual ramekins with crisp
toast, or in pastry shells. Garnish
with parsley.

Chef

GEORGES GONNEAU
HOTEL PARK LANE, OF

NEW YORK

Offers Simple Recipes for
Home Use

JEIXIED BOVILEON

3% cups of bouillon
1 tablespoon granulated gelatine

Dash of ANGOSTURA

Soak gelatine in Yi cup cold water
5 minutes, add hoiling houillon,
and a dash of ANGOSTURA;
stir until dissolved. Allow to
harden in cups in which bouillon
is to be served. Serve very cold.

CREAM SAUCE

AXGOSTUR.A

2 tablespoonfuls butter

2'/4 tablespoonfuls flour

2 cups milk

Dash with ANGOSTURA

BITTERS

Salt and pepper

Melt butter, add flour, then milk
very slowly, stirring constantly.
When thick remove from flame
and season to taste with salt,
pepper and a few drops of AN
GOSTURA.

http://shell.if/
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MANHATTAN

COCKTAIL
★

as mixed at LONGCHAMPS

2 Long Dashes ANGOSTURA Bitters.
V2 Italian Vermouth.
V2 Special Rye.
Stir in ice and serve with a Cherry.



GRAPEFRIJIT

ANGOSTURA

A ̂ EfF DELIGHT

'kSF •\
k"-'

Thoueanda say they never really enjoyed Grapefruit
untU they got the Angostura hahit.

"GET THE ANGOSTURA HABIT"


