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Picture of the authors after a hard day's 
work while engaged in the preparation 
of this book. Note the intensely serious 
expression on their kindly faces. That 
shows they are thinking! 
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SERIOUSLY 
I I 'i' J 

"Ship me somewhere east of the U. S. A ., 
Where the best is like the worst, 

Where there ain' t no prohibit·ion, 
And a man can qt,ench a thirst." 

-With apologies to Kipling. 

A 

E believe that this is the best book of · its kind ever 
published. It is more than a Home Bartender's 
Guide and Song Book-it's the history of those good 
old days when a man could get neuralgia in his good 
right arm from holding cold glasses, without the kink 

in his neck from peering over his shoulder for prohibition agents. 
Every recipe and song in this book is authentic. We know-we 
tested them. We also believe that every reference to each cocktail, 
highball, etc., and etc., can be accepted as near the truth · as any 
bootlegger's promise. 

There may be a few recipes and songs that haven't come to our 
attention. If so, we apologize. But we are willing to wager that 
what we present here· will suffice for any gathering on any evening. 
In all fairness_ to yourself, we ask that you treasure this volume care­
fully. That you keep it hidden safely under your favorite pillow, 
or behind your grandfather's clock, or even in your little wall safe. 
For we have already learned that even your best friends won't tell 
you where it has gone, if you chance to miss it some bright morn­
ing after. 

We also believe that you owe us a vote of heart-felt thanks for our 
own experimental work in compiling this book. Many's the night, 
and morning, we arrived home utterly fagged out, but nevertheless 
supremely stimulated by the knowledge we had gained in proving 
the methods of this ancient, aristocratic profession.. 

M ay you, too, some day, have the sagacity and the ability to undergo 
what we have undergone, and blossom out as a full-fledged accredited 
Home Bartender. And may the doctor let you out of the strait­
jacket sooner than he did us . . 

THE AUTHORS. 
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SOME HINTS ON MIXING 
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• 
DRY cocktail is one with very little or no 
sweetening in it. Cocktails should always 
be made in a glass with fine ice. The finer 

the ice, the colder the drink. Cocktails must be 
drunk at once. They are not made to be bottled, 
and will lose much of their tang and flavor if you 
try to do so. 

A mixing glass holds 12 ounces, 6 jiggers, or 24 
tablespoonfuls. The jigger referred to in this book 
holds 2 ounces, or 4 tablespoonfuls. A pony holds 
I ounce, or half a jigger, or 2 tablespoonfuls. 

A maraschino cherry or small green olive is often 
dropped into the cocktail. Some people also prefer 
pickled onions. This is never done, however, unless 
the drinker desires it. 

Angostura bitters are often used in place of 
Boker's bitters, but never more than half the 
quantity. 

The correct highball glass holds 6 ounces, and ~ 
pony of the liquor is served with the highball. 
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ABSINTHE BRACER 
If you want action quick, these are. the babies that 
caress your throat and dynamite your stomach at 
one and the same time. Two sips and a sniff will 
rock you in the cradle of the deep. We place them 
first in this list of joy producers, because they 
placed us first in their list of sleep producers. 
Absinthe is manufactured in both France and 
Switzerland. The best brands contain between 
70 and 80 per cent alcohol. Its flavoring comes 
from various species of wormwood. 

. ·-·. 
ABSINTHE COCKTAIL 

They say that "absinthe makes the heart grow 
fonder"-After three · rounds of these we got so 
fond of one girl that it cost us plenty to convince 
her we hadn't promised to marry her. 

7 

* 
Fill mixing-glass half-full of fine ice 
Ono part Absinthe 
One part. ltalilUl Vermouth 
A dash of A.ngostura bitten 
T"iat a piece of lemon peol on top 
Mix and strain into cocktail glaH 

* 
Three or four dashes of gum syrup 
One dash of Angostura 
One dash of Anisette 
One part of "ater to three parts of Absinthe 
Four parts to a glass for each person 
T"ist a piece of lemon peel 
Mix and strain into cocktail glasa 

"One on the House0 
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ADDISON 

This used to be one of the best before dinner, of 
a balmy evening. It was tried particularly on 
strangers, and if it didn't warm the cockles of 
their hearts to the value of a good host, we didn't 
know our Addisons. 

. ..... 
ADMIRAL 

Nothing under a two-striper rated this one, and 
after two rounds you would all feel like Admirals 
anyway. An excellent way to celebrate when the 
fleet's in, or when the fleet's out, or when the fleet's 
sunk. Anyway, an excellent way to celebrate. 

4 •••• 

ALEXANDER. 

Someone con·cqcted this camouflaged dynamite 
years ago. H ere's to him. Smooth as silk, its 
rich, creamy sweetness made it seem as though 
you were drinking nothing more than a simple 
chocolate ice cream soda. 

ALEXANDER SUBSTITUTE 

A marvelous substitute fo r those who didn't d rink. 
For it worked just as well as real liquor did. Two 
was plenty- and don't say we didn't warn yo:u. 

I I 'i' l 

* 
One pert Italian vermouth 
Two perts dry gin 
A bit of orange peel 
Shake wi th ice end serve 

* 
Two lumps of ice 
Juice of one lime 
Two her-spoons of powdered 1iugar 
One bar-spoon of cherry-cordial 
Two ounces of gin 
Stir with Epoon end eerve 

* 
One-third gin 
One-third creme de cocoa 
One-third heavy cream 
Shake with ice and serve 

* One-half gin 
One-half eoft coffee ice ciream 
Shake well 

I I 

I 
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Old King Cole 

Old King C olr i· as a merry old soul, 
And a merry old soul was he; 

He called for his pipe, and hr called fo r h ·s git. ss, 
And he called f or his fiddlers three. 

There was Paga11ini and Spagnioletti, 
A nd to make up the three, Mori; 

For K ing Cole he was fo11d of a trio, 
F ond of a trio was he. 

Chorus. 

For old Ki11g C ole was a m erry old soul, 
And a m erry old soul was he; 

He called for his pipe, and he called for his glass, 
And he called for his fiddlers three. 

Old King Cole, though a merry old soul, 
Now to read nor to write could he; 

The 
Singing 
Waiter 

For to read or to write, it was useless quite, 
W hen he kept a secretary. 

o his mark for "R ex" was a simple "X," 
And his drink was ditto double; 

For he scorned the fetters of twenty-six letters, 
And it saved him a vast deal of trouble. 

Chorus. 

Old King Cole drank so much alcohol 
That he reeked like the w orm of a still; 

A 11d while lighting his pipe, he set himself alight, 
A nd blew up like a gunpowder mill. 

.1.s these are the whole, of records of King Cole, 
} rom the Ancient L ibrary: 

If you like, you can see' em, in the British 
Museum 

In Russell Street, Bloomsbury. 
Chorus. 
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APPLE BLOSSOM 

Before the advent of this popular recipe people 
ate apples. After the coun~ry became flooded 
with Jersey Moon, the younger generation learned 
that their ancestors had made a sad mistake. For 
everybody now knows that apples are grown to 
drink t 

. ·-·. 
APPLE BRANDY COCKTAIL 

Way back in 1900 they really used apple brandy 
in this one. Now our redder noses demand good 
old Jersey applejack. Need we tell you that it 
works just as well? 

. ·-· .. 
ARMOUR COCKTAIL 

You need armor to withstand this one. Back of 
the stockyards out in Chicago, they used to drink 
one of these before breakfast, and go out and look 
for a policeman to beat up. 
P. S.-They still do it. 

* 
One part Italian V ormouili 
Two perts Apple Brand., 
Two duhea of Grenadine 
Two de1hea of pioeapplo iuioo 
Sbake with ice and aorTo 

A mixing glau half full of fine ioe 
Two daahea of bitten 
One iiUer of apple brandy 
Mix and strain into a oookteil glaH 
Add a piece of twisted lemon peel 

* 
Fine ice in mixing gleH 
Three dashes of orente bitten 
Helf a jigger of sherry 
Half a jigger of Italian Vermouth 
Mix, strain into cocktail glasa 
Add a piece of orange peel 

Gin 
Rickey 



AVIATOR 

In the early da 

. ·-· -BABY FINGERS 

We really don't know w ho named this on or why. 
Bu.t we have a good idea that the name is appro­
priate enough. And if you think Sloe gin means 
SL<;>W, you're mistaken, lady. Many a stubborn 
genius, whose forehead caressed a curbstone, 
changed his mind after several "Baby Fingers." 

. ·-·. BACARDI BLOSSOM 

Bacardi is one of the world's finest brands of rum. 
In Cuba it is the national drink. And in the good 
ol_d days, we dare say that many a man turned 
Pirate under the winning influence of this 
nectar of the gods. If you ever make the trip to 
l:J-avana, don't forget to try the Bacardi concoc­
tions. You may never come back, but what do you 
care! 

~ ·-·. BACARDI COCKTAIL 

In Havana this one ranks with the best. Un'der a 
Southern moon it brings gladness to your heart, a 
tingle to your nerves, and a sparkle to your eye. 
Ask a Cuban what he thinks of the BACARDI 
COCKTAIL, and watch him jump to endorse it. 

'i' l 
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* 
I J ck 

* 
One p !lrt Plymouth io 
Two ports Sloe gin 
Three do i>hcs Calnsnyn bitten 
Shake with ice until cold 

* 
(For Six Cocktails) 

4 cocktail glasses of Bacardi 
• teaspoonfuls of sugar 
The juice of one orange 
The juice of half a Lime (or lemon) 
A little grated nutmeg 
Add cracked ice, then shake well 

* A smell wine.glen of Bacardi 
The juice of half a Lime 
One or two teaspoonfuls of eugar 
In a gla1111 filled with ice 
Shake well, 11train and urve 

- - -
- ---- ----__ c ---- .. • 
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BACARDI .DRY VERMOUTH 
COCKTAIL 

This one was a rite in the better homes down 
south, where you were served a dinner in the true 
southern style, suh t 

. ·-· . 
. 

BACARDI DUBONNET COCKTAIL 

The French-Spanish combination is a pretty hard 
one to beat, when the two are mixed together cor­
rectly. Here they are; One sip and you will be 
sold on all Latin races. 

••••• 

BACARDI GRENADINE COCKTAIL 

Another of the popular drinks in Havana bars. 
Several of these, and you'll never want to go home. 
(Possibly you'd never get there anyhow.) 

. ·-·. 
BACARDI SWEET VERMOUTH 
COCKTAIL 

Another before dinner delight, to sooth the sweet­
tooth. 

'1' l 

* 
Half wine-glaH of Bacardi 
Half wi_ne-glan of French Vermc>utll 
Cracked ice, stir and serve 

* One-half jigger Bacardi 
One-half jigger Dubonnet 
Juice of half a Lime 
Ono teaspoonful of Grenadine Syrup 

·in · a glass filled with ice 
Shake well and serve 

* One jigger Bacardi 
Ono tablespoon of Grenadine Syrup 
Juice of half a lime 
In a glass filled with ice 
Shake well and serve in cocktail gta1111 

* 
Half wine-glass of Bacardi 
Half wine-glass of Italian V ermouth 
Cracked ice, stir and serve 

I I 

I . - - ~ 
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;;:) ~ 

ot----,~~~~~~~~~ . ''You May Tempt the 
Upper Classes with 
Your Villainous Demi­
tasses, But Heaven Will 
Protect the Working 

.. 
Girf' 

We Never Speak as We Pass By 

Tlie spell is past, the dream is o'er, 
And tho we meet, we love no more! 
One heart is crush' d to droop and die, 
And for relief must heav'nward fl.y/ 
The once bright smile has faded, gone, 
And given way to looks forlorn! 
D espite her grandeur's wicked fl.ame, 
Sh e stoops to blush beneath her shame. 

T17e never speak as we pass by, 
A lt ho a tear bedims her eye; 
I know she th inks of her past life, 
W hen we w ere loving man and w ife. 

In guileless youth I sought her side, 
And she became my v irt uous bride, 

Our lot was peace, so fair, so bright, 
One sunny day, no gloomy night; 
No life on earth more pure than ours, 
In that dear home, 'midst fields and flower;, 
Until the tempter came to N ell, 
H e dau led her, alas, she fell ! 

I n gilded hall 'midst w ealth she dwells, 
How her lieart aches, lier sad face tells, 
Sh e fain w ould smile, seem bright and gay, 
B ut conscience steals her peace away; 
And w hen t he flatt erer casts aside 
My fallen and dishonored bride, 
I'll close lier eyes, in death fo rgive, 
L1 nd in my heart her name shall live. 

13 
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BEAU BRUMMELL 

Named after the best dressed man in England, in 
the days when Lord Nelson said, "England ex­
pects every man to do his duty." Here's to you, 
BEAU BRUMMELL; you added something be­
sides clothes to posterity J 

BERMUDIANA ROSE 

Mr. A. C. Guyette, Wine Steward of the famous 
Hotel Bermudiana in Bermuda, suggests this one. 
We think it's worth a trip to Bermuda, and you 
would, too, after about three joyous rounds. 

••••• 

BETWEEN THE SHEETS 

We make no promises 'for this ultra-ultra concoc­
tion. We simply warn you that it's bad-bad for 
people who want to stay sober. Take the title any­
way you like, but if it doesn't put you BETWEEN 
THE SHEETS, nothing will. 

BIJOU 

Shake yourself well after takiQg this to be sure 
that no portion of the drink is left in one spot and 
burns through. The French call it BIJOU, mean­
ing jewel. Personally, we think it's a sharp-cut 
diamond. Boy, and how it scratched us! 

' f 1 

* 
Thick-bottomed short glass 
One pony Orange Ju ice 
One pon y Whiskey with bar-spoon of sugar 
Two dashes of Prunell 
A slice of lemon 
Add lump o f ice before serving 

* 
Juice of one-half lemon 
T wo oz. "White Satin" 
One oz. Apricot Brandy 
One oz. Grenadine 
One teaspoonful of i;ugar 
Shake well w ith cracked ice 11nd 11en•e 

* 
One part gin 
One part Bacardi 
One part Cointreau 
Ice, tihake and etrain 

* 
Two parts dry gin 
One part- Italian Vermouth 
One part Chartreuse 
Shake vigorously with fine ice before !lerving 

I I 
I I -I •• - - - .. -- - .. 

-
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BISHOP 

Some think this one as potent as a bishop's sermon. 
We think it really belongs in a good old-fashioned 
revival meeting. With the emphasis on the RE­
VIVAL. 

. ..... 
BOSTON 

This one comes from Boston, the Hub City. We 
are surprised at such a nice, well-behaved to_wn. 
This baby was a Hub with spokes in it.. Anywa~, 
hats off to Boston, when this cocktail lands 1t 
blows any hat off. 

. ·-·. 
BOSTON CLUB 

As though the breath the drink gives you isn't 
enough, you simply add onions. 

Free 
Lunch 

* 
One dash of Chartreuse 
Two parts Scotch Whiskey 
One part orange juice 
One part Italian Vermouth 
Shake with fine ice and servo 

* 
Four parts dry gin 

15 

One part Italian Vermouth well 1haken with 
Juice of one-quartet' orange 
Juice of one lime 
Two sprigs of fresh mint 
Shake with ice and servo 

* One part Italian Vermouth 
Two parts Plymouth gin 
Juice of one-half lime 
Place pearl onions in cocktail gtan 
Shake with ice and serve 
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Frankie and Johnnie 

Frankie and Johnnie were lovers, 0 my gawd how they did love, 
They swore to be true to each other as the bright stars up above, 

He was her man, and he done her wrong. 

Frankie she was a good woman, Just like everyone knows, 
She'd give a man a hundred dollars, Just to buy himself a suit of clothes~ 

But he was her man, etc. 

Frankie and Johnnie went walking, Johnnie in his brand new suit, 
"Oh-my-gawd," said Frankie, "But don't my Johnnie look cute'!" 

He was her man, etc. 

Frankie went down to Memphis, She went on the morning train, 
She paid a hundred dollars, For Johnnie a watch and chain, 

He was her man, etc. 

'1' I I 
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F rankie w ent do w n to t lze corner, Ju st for a bucket of beer, 
S he said , " Olz, H r. B artender, H as 111.1 lovi11' Joh11nie been here'! 

He is m y man, A nd he w ouldn' t do m e w rong." 

" I d on' t want to cause you 110 trouble, I don' t want to tell you 110 lie, 
B ut I saw yo ur lover half an hour ago, 'f!Vit lz a girl na111 ed Sally Bly. 
He is your man, But he' s doing .!' OU wrong ." 

Frankie went dow n to t he pawn-shop, Sh e bought herselj a little fort y-fo ur, 
Sh e aim ed it at the ceil ing, Ll11d shot a big hole in the flo or, 

" f.17 here is 111.11 m an '! [-{e's doing me w rong." 

(I F rankie w ent do w n to the Hotel, She rang that Ho tel bell, 
"Sta11d back, all of you chippies, Or I'll blow you all to hell. 

I want my 111a11, H e's do iti' me w rong." 

Fran!.:ie loo ked over the tra11som, A 11d there to her great surprise, 
Ye.r, there in the room sat Jol11111 ie, Alfakin' lo ve to Sally Bly, 

H e w as her man, etc. 

Frankie threw back her k imono, She took out the little for ty-four, 
Roota-toot-toot, three times she shot, Right through the hardw ood door, 

She shot her 111011 , Because he done her wrong. 

Roll me over easy, Roll me w ry slow, 
R oll m e 011er easy, bo.11s, ' Cause my w ounds tlie.1• hurt me so. 

But I was rour man , Ll11 d I done .11011 w ro11g." 

"Bring out your rubber-tired carriage, Bring out your rubber-tired hack, 
I'm go ing to take my 111011 to the cemetery, And I ain' t a-goin' to bring him ~11cl, 

F or he was my man, And he do11e me w rong." 

Oh, bring ' round a thousand poliamm, Bring 'em arotmd to-day, 
1' {) lo ck me in that dungeon, And throw the key away, 

I shot mJ1 man, ' Cause he done me wrong. 

Yes, put me in that dungeon, Oh, put me in t hat cell, 
P ut me where t he northeast wind Blows from dow n southeast <>f hell. 

I shot my man, etc. 

I've saved up a little bit of mone.1•, I'll save up a little bit more, 
I'll send it all to his widow, Llnd say it's fro m t'lie w oma11 next door. 

He was my m a ll, etc. 

'::r" I I I I 
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Frankie went to Mrs. Halcomb , She fell down on her k nees, 
She said, "Mrs. Halcomb, forgive me, Forgive m e, if you please, 

For I've killed my man, But he done me wrong." 

"Forgive you, Frankie darling, Forgive you I never can , 
Forgive you, Frankie darling, For killing your only m an'J 

For he was your man, Though he done you w rong." 

Frankie went to his coffin, She looked down on his face, 
She said "O Lord, have mercy on me, I wish I could take his place. 

He was my man, etc. 

Frankie she heard a rumbling, Away down in the ground, 
Perhaps it was little Johnnie, Where she had shot him down, 

He was her man, etc. 

Johnnie he was a gambler, He gambled for the gain, 
The very last words he ever said Were "High, low, jack, and the game." 

He was her man, etc. 

Frankie she said to the warden, "What a;e they goin' to dof" 
The warden he said to Frankie, "It's the electric chair for yot1. 

You shot your man, Though he done you wrong." 

The sheriff came 'round in the morning, And said it wns all for the best, 
He said her lover Johnnie Was nothin' but an awful pest. 

He was her man, etc .• 

The judge said fo the jury, "It's as plain as plain can be. 
This woman shot her lover. It's murder in the second "degree. 

He was her man, etc. 

Now it was not murder in the second degree, And was nr;t murder in the third, 
This woman simply dropped her man Like a hunter drops a bird. 

He was her man, etc. 

This story has no moral, This story has no end, 
This story only goes to show That there ain't no good in m en, 

H e was her man, dnd he done her wrong. 

'1' '4' ,. 
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BRANDY COCKTAIL 

We weep to think of this one as it used to be 
shoved in front of us at the old vValdorf Bar when 
the big German bartender with the walrus­
mustache said, "Two or three dashes of bitters, 
sir?" This prohibition will be the end of us yet. 

BRANDY COCKTAIL, FANCY 
Every tea party used to be a success, if this one ':7as 
known and you were lucky enough to have the in­

gredients. Women cried for it-and because of 
it. And being only mere men, we were human too. 

...... 

_l-\DliES 

* 
A mixing-glau half.foll of fine ice 
Two dashes of gum syrup 

19 

Two dashes Peyschaud or Boker's BitteTS 
One jigger of Brandy 
~foe and strain into cocktail glass 
Add n piece of twisted lemon peel 

* Fill a mixing-glass half-full of fine ice 
Add three dashes of maraschino 
Add two dashes of Peyschaud or Boker's 

bitters 
One jigger brandy 
One dash of orange bitters . 
Mix and strain into cocktail glass, the nm 
of ~·hich bas been moistened with a piece 
of lemon dipped in powdered sugar 

Tl=?ANCE 

And We 
Rambled 

And ~e rambled, we nrmbled, 

We rambled all around, 

]IJ and .out of tow11, 

We rambl.ed, we rambled, 

We rambled till the butcher cut UI 

d{}Wll. 
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BRANDY COCKTAIL, OLD 
FASHIONED 

Like the regular old-fashioned, except that 
brandy is used in place of whiskey. Need we say 
more? 

BRONX 

To a New Yorker this one means much, for the 
BRONX is very much a part of New York, being 
the name for an area of land just above the island 
of Manhattan. It now has a population of more 
than 2,000,000 people. 
We believe, however, that the name is taken from 
broncho because of the potency of this amber 
colored mixture. Many's the kick we've gotten 
out of it. 

BROOKLYN BRIDGE 

This one brings them down from the Heights in 
a hurry, believe us! With that white of egg to 
make them slide down smoothly-one minute you 
feel on top of the world, and the next you're taking 
a Steve Brodie into the gutter. We dare you l 

4 •••• 

CALISA YA COCKTAIL 

Calisaya is more or less of a memory in these 
prohibition days, but just for the sake of making 
this book complete, we give this one. If you are 
lucky enough to have these ingredients in your 
pre-war cellar, by all means try it. 

* Crush lump of sug r in a whiskey-glass, w ith 
s ufficient hot water to cover the sugar 
A dd one lump of ice 
Two dashes o f bit ters 
A small piece of lemon peel 
One jigger of brandy 
Sti r with sma ll bar-spoon. Serve leavint 
spoon in the glass 

* 
One-half part F r ench Vermouth 
One-half part Italian Vermouth 
T wo -parts Gin 
Jigger of orange juice 
Ice, shake and strain into a cocktail glass. 

·Garnish with slice of orange 

* 
One part of Italian Vermoutla 
One part Dry Gin 
One part of white of egg 
Two dashe11 of orange juice 
Shake well with ice 

* 
Half a jigger of Calisaya 
Half a jigger of Whiskey 
One small piece lemon peel 
Half a mixing glass of .6ne ioe 
Mix and strain into a cocktail glass 

I p 

Jb 
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Walk . g ow 
Broadway 

T he sweetest thing in life 
( A nd no 0 11 e da re say nay ) 

On a S a.t urda y aft erno on, 
Is walking down B roadwa'}'; 

My sisters in the P ark 
Or at Long Branch w ish to stray, 

But I pref er to w alk 
Down the f estiv e, gay B roadway. 

117 a!king dow n Broadwa:y, 
The f estive, gay Broadway, 

The 0. K. thing on Sa.trtrday 
Is walking d ow >i B roadway ! 

Walking clow n Broadway . ' 
The f estive, gay Broadway, 

Th e 0. K. thing on SaJurday 
I s wal king down B roadu 'a.;• ! 

CANADIAN -

. ·-· . 

The manager of the Hotel Royal, in Florence, 
Italy, forwards this one to us. And after three 
rounds of it, we called her up (Florence). The 
next time you are up in Canada, try it, and wire 
him your congratulations. 

CANVASBACK 

Mr. Bozidar Bogdanovitch , H ead Waiter of tl~e 
Grand H otel d e Mad r id , Seville, Spain, sent .this 
one w ith h is compl iments . We think he's a little 
w eak in h is title. I t takes m ore than canvas to 
hold this one. 

* Shake!' one-half full of broke11 ice 
Add two dashes Angostura 
Two dashes Curacao 
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One teaspoonful of plain syrup 
Three-quarter wineglass Seagnam'• V. O. 
L emon peel 
Shake well and serve 

* 
Three part s W hiskey 
Two parts V ermouth Cinzano 
O ne part White Sat in G in 
Two parts lemon juice, five drops Curacae. 
Five drops Angostura Bitters 
Shake well with ice rutd serve 
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I Was Drunk Last Night 

I was drunk last night, 
I was drunk the night before, 

And I'll get drunk again to11ight 
As I was nwer drunk before. 

,When I'm drunk I'm happy as can ht, 
For I'm a member of the souse family. 

C horus : 

Glorious, glorious, 

One lug of beer for th e fo ur of us; 
Glory be, there are no more of us, 

F or one of us could drink it all alo11e. 

CARELESS LOVE * 
Excellent for creating an argument between any 
self-respecting husband and wife. Any one of 
these will make you care less and less and less. 
(Divorce court to ·the right, madam, and don't 
stumble!) 

...... 
CARUSO 

This sparkling throat-caresser is guaranteed to 
take every squeak out of your voice in · just 30 
secon·ds. After the second round you'll believe 
you are a second Caruso-and after the third 
you'll probably get run in for violating the peace: 
But don't worry, yau've got an even-Stephen 
chance of singing yourself out of jail. 

.. ·-~ .. 

CASINO SPECIAL 

~ served by Charli~ in th.e American Bar of t~e 
P1stany Private Casmo, P1stany, Czechoslovakia. 
Look out for that word, " Special." It means 
either good or bad, and the decision is strictly up 
to you. We understand that Czechoslavs are Bo­
hemians. Only a Bohemian could stand a CA­
SINO SPECIAL and live. 

'i' 

White of one egg 
Teaspoonful Simple Syrup 
One part Absinthe 
One part Gin 
Ice, shake and 1treio iato eooktail 1lau 

* 
Equal parts of Dubonaet, Freadi Vermo1I .. 
and Dry Gin 
Shake well with fine Jee an4 ierve 

* 
Two parts Old Mull 
T wo parts Dry Gin 
One pert Plum Bundy 
One pa rt Italian Ver mouth 
D ash Cointreau 
Shake well w ith Ice a nd serve 

I I 

' 
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In the good old da s wh n a m n w ant d t 
th row a party that was a p arty th is was the re ip 
that brought h im th pre tige and ucce he de­
served. Today in ove r 40 ,000 N w Yo rk p ak­
eas ies, th is is the ocktail the n ight club host es 
hook the big bu tt r -and- gg m n f r. A nd d y u 
blame them ? 

• 4CIU .. 

CHAMPAGN·E COCKTAIL, FANCY 

They travel all the way to Paris just to sip this one 
out under the colored awnings of the Cafe de la 
Paix. And it's worth it. The effervescing, amber 
liquid, the dash of bitters, the frosted glass­
pardon us, we're thirsty. 

CHARLIE HORSE 

This used to be the athlete's delight. Made him 
forget all his aches and pains-and, it is said, 
was particularly effective on Charlie Horses. 

"Hoss and Hoss., 

2 

* 
Put into long, thin Ins ne lump of cut· 
loaf sugar, saturated with Boker's Bitter 
Add one lump of ice 
A fa ir sized piece of lemon peel 
Fi ll the glass three-fo urths full of cold 
Cfrn mpagne · 
Stir ~,. i th spoon nod servo 

* Into a loot, thin glass, put t"10 lumps of 
sugar 
Wet one of the lumps "1ith Peyschaud 
Bitters 
Add three lumps of ico and the rind of a 
lemon 
Catch one end of the lemon rind on the edge 
of the glus 
Fill the glass nearly full with Champagne 
Stir with a bar-spoon and servo 

* Placo in mixin& glaas 
Ono part Gia 
Ooo part Lomon Juico 
Ono part Sherry 
Shake well with Fine loo 
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CHATTANOOGA DEW 

One from the mountains of old Tennessee. Chat­
tanooga Dew, of course, is moonshine corn liquor, 
and when properly aged it runs bourbon a good 
race for popularity. 

CHERRY BLOSSOM 

Every up-to-date hostess used to know this one. 
It is as old as the word "cocktails" and still just as 
fashionable. CHERRY BLOSSOMS, and not 
another thing, can make any party a grand success. 
How did we find out? "Sasecret!" 

CHINTZ COCKTAIL 

Down in Bermuda, at the famous Hotel Ber­
mudiana, they set this one up to greet your eyes and 
quen~h your thirst. Be sure to get a good grip on 
the bar, and your brass-rail leg well balanced be­
fore taking. It's knocked over better men than 
you are! 

CHOCOLATE ·.c9CKTAIL 

Try this one for a-mean ·morning after, and if it 
doesn't do the trick, we will gladly refund your 
money. 

* 
Place in mixing glass 
One part Corn 
One part Maraschino 
One part Lemon Juice 
Drop in Cherry 
Shake well with fine ice 

* 
White of one egg 
Same quantity of Dry Gin 
Tb.rec dashes each of Raspberry Syrup and 
Orange juice 
Shake well with fine ice 

* 
Juice of one-half Lime 
Two dashes Angostura Bitten 
Two oz. Rye 
One oz. Jamaica Rum 
One teaspoonful FaleTnian Wine 
One teaspoonful Bugar 
Shake well with cracked iee and serve ia 
cocktail glass 

* 
Break a fresh egg into • millini-itus, half· 
full of 6ne ice 
Add one dash of Bitten 
One jigger of Port Wine 
One teaspoonful of 6ne sugar 
Shake well and strain into a eoektail gla11 

- __ -__ """:" 
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Has Anybody Here S.een Kelly? 
.~!i.-liael Kdly wit h his swuthrart cnme from 

Count:>' Cork, 
And ben t upon a holiday, I hey landed in New 

York. 
They strolled around to see the sights, nlns, it's 

snd to sn.v, 
Poor K elly lost his li11le girl upon the Great 

Tf/ hit e ff/nj •, 
She walked uptow n jrom H ernld Square to 

Fo1·ty-second Street, 
Th e trn f]ic stopped ns she cried to th e copper 011 

the bent: 

O ver on Fifth llvwue, a band began to play, 
Ten thousand men were marchi11g for it was 

Saint Patrick's D ay, 
The "/if/earing of the Green" rang out upon the 

morning air, 
'Tw as Kelly's favorite song, so A.farj said, "I'll 

find him there." 
She climbed upon the grand sta11d in hopes her 

ll-1 ike size' d see, 
Five lz1111dred Kellys left the ranl::s i11 answer 

to lzer plea: [Chorus] 

Ch orus: H as anybody here sew Kelly? 
K E double L Y, 

Has anybody here seen K elly'? 
Have you sem him passing by . 

Sure his hair is red, his eyes are blue, 
And he's Irish through a11d through, 

H ns anybody hl!re sem K elly? 
Kelly from the Emerald Isle. 

I I I l , I 

I I 
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"Has Atiybody 
Here Seen 

Kelly?" 
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CIDER COCKTAIL 

T his one goes great out in the country at a barn 
dance or Autumn Festival. So great, in fact, that 
if the gang leaves the barn standing it will be a 
miracle. We know that, after two rounds, a few 
holes in the barn floor won't even be noticed. 

CLOVER CLUB 

A favorite with the ladies everywhere. It looks 
so innocent and tastes so good 1 We suggest it for 
the Tuesday Afternoon Sewing Club, and if you 
can thread a needle after two rounds of CLOVER 
CLUBS you win the grand prize. Equally good 
for Crazy-Quilting Parties. 

• •••• 

CLOVER CLUB SPECIAL 

The real reason for the fame of the Chateau 
Frontenac, Quebec. This recipe is the CLOVER 
CLUB as served by Bertani, former head waiter 
at the Chateau. We can hardly wait to drive up 
to Canada. In fact, we don't think we will wait. 

- o~ 

Saturate a lump of cut-loaf sugar with 
Boker's Bitters 
Place it, with one lump of ice and a small 
piece of lemon peel, in a thin cidl'r glass 
Fill up with cold cider 
Stir with a spoon a nd serve 

* 
One part Gin 
One-half part Grenadine 
Juice of half e Lime 
White of one egg 
Frappe! and strain into cocktail glass into 
which has been dropped a maraschino cherry 

* 
<;:racked ice put into a shaker 
Three parts Vickers' London Dry 
Ono part fresh cream 
One part Grenadine 
Shake well and serve in sauterne glaH 

Salvation Army 
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The Little Brown Jug 
My w ife and I lh ·e G/l alone, I n a little brow n 

hut we call our own, 
Slie loves gin an d I love rum, T ell you w hat it 

is, don' t we have f un? 
Ha, ha, ha, 'tis you and me, L it t le brow n jug, 

do11' t I love th ee'! 
Ha, ha, ha, ' tis you and m e, L ittle brow n j ug, 

do n't I love t hed 

If I had a cow that ga1•e rnch m ilk, 
I'd dress her in the fin est silk, 
P eed her Oil the choicest hay, 
A 11d m ilk her tw enty times a day . [Chorus] 

' Tis }'OU that makes my frie11ds my foes, 
' Tis you w ho makes me wear old clothes, 
B ut seeing you are so 11ear my 11ose, 
T ip her up and down she goes. [Chorus] 

lf/ hen I go toiling 011 my farm, 
Take little brown jug under my arm, 
Set it under some shady tree, 
L ittle brow n jug, don't I love theef [Chorus ] 

Then comes t'he la11dlord tripping in, 
Round top hat and a peaked chin, 
! 1l his hand he carries a cup, 
Says/, " Old fe llow, give us a sup." [Chorus] 

If all the f olks in A dam's race 
Jf? ere put to get her in 01le place, 
Th en I 'd prepare to drop a tear 
B efore I'd part with you, 111y dear. [Chorus.] 

...... 
COFFEE COCKTAIL * 
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The trick about this inebriating mixture is to try 
and find the COFFEE. Once we tried for a whole 
solid evening, and it wasn't until the next morn­
ing that we came to, and discovered that was the 
idea all along. It was pure sales promotion. 
They named it COFFEE to make you see if you 
could find any. 

Fill a mixing.glass half.full of fine ice 
Add one teaspoonful of powdered white 
sugar 

COLONIAL COCKTAIL 
....... 

This goes beautifully with maple furniture or 
antiques. It is said that George Washington him­
self. had a partiality for a good old COLONIAL­
or a good new one. Before taking, spill two drops 
on your kitchen floor. If it does not burn, drink 
quickly, and exhale the smoke. 

.. ..... 
THE COOLER 

On hot July or August days try this one. Then 
turn on the electric fan; drop into a big, comfort­
able armchair, and settle back to day dream. If 
you can't day dream, try another. Soon you'll ~ave 
so much to think about, you'll find your head m a 
complete whirl. A nyway, here's to the COOLER. 
The COOLER, the bette r. 

J I ' ' J l 

One fresh egg 
One pony of Port Wine 
One pony of Brandy 
Shake thoroughly and strain into • large 
cocktail glass 
Grate a little nutmeg on top before eerviJig 

* 
T wo parts Gin 
One part Grapefruit J uice 
Dash of Maraschino 
lee, shake and 1erve in cocktail alass 

* Into a tumbler place one tablespoonful of 
Pow.dered Sugar and a dash of Lemon Juice. 
F ill the t umbler ~·ith Finely Cracked Ice 
and let a very generous portion of Whiskey, 
Gin or Brandy filter to the bottom. Stir 
briskly without touching the tumbler with 
your hand. Garnish with sliced Lemon or 
Orange and sip through a straw. 

' 
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COUNTRY COCKT Al 

Try this one1 you city boys who think you're so 
smart. This one comes from the country, whe re 
men are men, and the rye comes direct from the 
still in the barn. vVe heard about this one way 
out in Iowa. Was it worth bringing back? And 
howl 

COURONNE COCKTAIL 
This one is the specialty of the Grand Hotel 
Couronne et Poste, Brigue, Switzerland. Stand 
up and take three of these hand-running, and after 
you let the steam through your nostrils, see if it 
isn 1t easy to climb an Alp or two. But look out 
for the crevasse l 

DAQUIRI 

Another one fam~us in Cuba. Sit this one down 
before a Southerner and he can spin yarns about 
the good old days all night long. You've probably 
heard that old Mother Goose Rhyme beginning: 

Daquiri, Daquiri, Dock, 
The J.lt ou.re ran up the Clock. 

It even works on mice I 

. ·-~. 
DIDI COCKTAIL 

DI-DI is baby-talk for dear, dear1 as everybody 
knows. Stay out with the gang some night and 
try a few of these (just a few, now) and when you 
arrive home, the one thing your wife will not say 
is DIDI. 

A mixing.glass half-full of fine ice 
Two dashes of O range Bitters 
Two dashes of Boker's Bitters 
One piece of Lemon Pee l 
One jigger of Rye Whiskey 
Mix end strain into e cockteil glass 

* Two parts Whiskey 
Two parts Burnett's Old Tom Gin 
Four parts Vermouth mixed wi th 
Two parts Cointreau 
Two parts Angostura Bitters 
One teaspoonful Lemon Juice 
Shake well with fine ice and serve 

* 
Equal parts Rum Bacardi and Limo Juice 
One teaspoonful powdered sugar 
Shake well with fine ice end servo 

* Two-thirds Gin 
One-third syrup of freshly cooked rhubarb 
juice. Frappe 
Garnish with sprig of fresh crushed , mint 

- - ~ 
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Down Went McGinty 

Sunday mornin!J just at nine, Dan M cGinty dressed so fine, 
S food lookin!J up at a very hi!Jh stone wall; 

//// hen his friend youn!J Pat McCmm, says, I'll bet five dollan, Dan, 
I could carry you to the top without a fall; 

So on his shoulders he took Dan, to climb tlze ladder he began, 
And he soon commenced to 1-cach up near the top; 

W hen McGintj', cute old ro!Jue, to win the fiv e he did let go, 
N e'l1er thinking just how far he'd lzm1e to drop. 

29 

Jr Jr: 



30 THB BARTENDER'S GUIDB AND SONG BOOK 

Chorus : 

Down went Jl,f cGinty to the bottom of the wall, 
And though he won the /ii1e, he was more dead than alive, 

Sure his ribs, and nose, and back were broke from getting su ch a f all, 
Dressed in his best suit of clothes. 

From the hospital lvlac went home, when they fixed his broken hrme, 
To /ind he was the father of a child; 

So to celebrate it right, his f rimd he went to invite, 
A nd he soon was drinking whiskey fast a!ld w ild; 

Then he waddled down the street in his Sunday suit so neat, 
Holding up his head as proud as John the Great; 

But in the sidewalk was a hole, to receive a ton of coal, 
That McGinty never saw till just too late. 

Chorus: 

Dow n went 111 cGinty to the bottom of the hole, 
Then the driver of the cart gave the load of coal a start, 

A nd it took us half an hour to dig McGi11ty from the coal, 
Dressed in his best suit of clothes. 

Now J.1cGinty raved and swore, about his clothes he f elt so sore, 
And an oath he took he'd kill the man or die; 

So he tightly grabbed his stick and hit the driver a lick, 
Th en he raised a little shanty on his eye; 

But tw .o policemen saw the muss and they soon joined in the fu ss, 
Then they ran M cGinty in for being drunk; 

And the Judge says w ith a smile, we will keep you for a while 
I n a cell to sleep upon a prison bunk. 

Chorus: 

Dow n went McGinty to the bottom of the jail, 
fVhe re his board w ould cost him nix and he s ta~; ed e:rnctly six, 

They were big lo ng months he stopped, for no one went his bail, 

Dressed in his best suit of clothes. 

N ow M cGinty, thin and pale, one fine day got out of jail, 
And with joy to see his hoy w as nearly wild; 

T o his house he quickly ran to meet his wife Bedaley Ann, 
B ut she'd skipped away and took along the child; 

T hen he gave up in despair, and he madly pulled his hair, 
As he stood one day upon the river shore, 

Kn owing well he couldn't swim, he did foolishly jump in, 
A /though water he had never took before. 

Chorus: 
Down w ent McGinty to t he bot tom of tlze say, 

And he must he very wet for t hey haven't fou nd him yet, 
But they say his ghost com es round the docks before t he break of day , 

Dressed in his best suit of clothes. 

S~fSil,~x~·-----!!!!!!' i!!!!!!I!!!·!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!, x:· 
I I 

I . - - ·-
~ · 
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EL EGAN 

Elegant i the wo rd . As perf ctly blended a con­
coction as you could dream of . A nd it made you 
feel elegant too . I t wa the fir t thing the hostess 
served wh en Sunday Parlor "· r in ' ogue. 

4 ·-· • 

ELECTRIC EEL 

So named because of the shock you got when one 
of these was tossed down too hastily. (The only 
pleasant shock we know of.) 

My Bonnie 

My bonnie lies over the ocean, 
My bonnie lies over the sea; 

My bonnie lies over the ocean, 
0 bring back my bonnie to me. 

Bring back, bring back, 
0 bring back my bonnie to me, to me. 

Bring back, bring back, 
0 bring back my bonnie to me. 

. ·-· .. 

"1Vhisky 
Skinn 

* One pony Bourbon Whisk y 
Dnsh of Maroschino 
Dnsh of Lemon juice 

foe well with Fine Ice nd Strain 
Gsmish with Slices of Orange 

* Fill mixing glass half-full of Fine Ice 
One part Gin 
T wo parts Jamaica Rum . 
Dash Lemon Juice, mi." and atraui 

Jf 
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EUREKA 
EUREKA is Greek for "I have found it." It is 
the word Archimedes, the great scientist, shouted 
when he discovered some sort of scientific princi­
ple. Poor old Arch didn't have the good fortune 
to discover this one, but 'l\re did and we've been 
shouting EUREKA ever since. 

FIFTY-FIFTY 
This one is named after any pair of n.ewly-weds, 
because they both swear that they are going to go 
through life on a fifty-fifty basis. Try it at your 
next wedding, but be careful about mentioning it 
after the honeymoon. 

.. ·-· ~ 
FIVE FRUIT COCKTAIL 

If you don't h.appen to hav~ Five Fruits1 try it 
with Four Fruits, Three Fruits, or no fruits. It's 
equally good. We suggest that you set this batch 
down beside you some tine moonlight night, when 
your best girl has gone out with some other man. 
Don't worry, it will make you forget her! . 

. ~-· .. 
FOG HORN 

I n honor of Henry William Thomas, Master l\1ix­
ologist of W ashington, D. C. He used to guar­
antee to clear any throat in jig time with just one 
of these. Grump-gr-r-u-m-p ! Excellent for tak­
i-ng the place of the well-known water-pitcher on 
any speaker's table. 

* 
Two dashes of Lemon Juice 
One dash of Orange Juice 
Two parts Dry Gin 
One port Grenadine 
Shake with ice and serve 

* 
One-half cocktail "I 
0 h "ass Fr h 

ne- .alf cocktail glass Vic~n~ Vermouth 
Pour mto cockte'I h ers Gin 
S ' s aker h I 

hake well until cold h a f filled With . 
' t en gerve ice 

* 
(For Sfa: Cockt ·1 ) 
T ai s 

wo oz. Fiv F . 
N . e ru1ts 

me oz. Rye 
Juice of three 0 
A few dashe A ranges 
p · 5 ngost 

ut into cocktail ;ra Bitters 
well and strain int s aker With • 

0 coclct ·1 ice-eh •-a1 l!lass a..-:e 

* 
Two parts Peach B 
0 randy 

ne part French \' 
Two dashes of G ermouth 
Sh renadin 

alee well with fi • e ne ice 
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Don,t Swat Your Mother, 'Cause It's Mean 

Homeward to their motlier, two ·working meu did come, 

!Peary with their honest toil and lighted up with rum. 

Supper was /lot ready, one aimed a brutal hlow, 

lV hen the hlue-eyed hahy stopped them, saying "Brothers, dou't do .fO. 

"Don't swat yer mother, boys, just 'cause she's old! 

Don't mop the floor with her dear face. 

Thi11k how her love is a treasure of gold, 

Shinillg thro' shame and disgrace. 

Do11' t put the rocking chair ne.,·t to her eye, 

Don' t bounce the lamp off her old bean! 

.1 ngels are watching you up h1 the sky, 

Don' t swat yer mother, it's mum!" 

Anger ·was arrested-

T he strong men bowed in tears; 

They were kinder to their .Parent 

Through her few remaining years. 

"Don't Swat Your B ,, 
Mother, oy.t 
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GIBSON 

This one came out with the famous Gibson Girl. 
Here's to those good old days, when a woman's 
figure was really a mystery, and the sight of a 
pretty ankle gave you a kick equal to three fingers 
of Old Parr. 

. ·-· .. 

GIN COCKTAIL, PLYMOUTH 

This one we resurrected from an old book. We 
left the Plymouth in, just to · make you jealous. 
Imagine anybody these days demanding a particu­
lar brand of gin in his recipe! 

...... 

* 
Two partli of Gin 
One part each French and Italian Vermouth 
Twist of lemon peel left in glau 
Shake well with ice and serve 

* 
Mixing-glass half-full of ice 
Three··dashes of Orange Bitters 
Ono jigger of Plymouth Gjn 
Mix: well, strain into a cocktail-glass 
Add a small piece ·of Lemon . Peel 

Hi~h 
A,.t 
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GIN COCKT; ~' TOM * 
Very similar to the Plymouth Gin Cocktail, and 
just as good, too. It was very important that you 
used the brand of bitters specified in order to get 
just the right flavor. 

Have a miJL.ing.glass half.full of fi ne ice 
Add two dashes of Peyschaud or Boker'• 
Bitters 

...... 
GIN COCKTAIL, SPECIAL 

One jigger of Tom Gin 
Mix well, strain into a cocktail-glau 
Add a small piece of Lemon Peel 

* 
One portion of Gin 

The Curacao mentioned in this recipe is ·generally 
made in Holland from the skin of oranges, flavored 
with Jamaica Rum. It gives just the right flavor 
to this marvelous GIN SPECIAL. 

One-half portion Simple Syrup 
Two dashes Bitters 
One dash Curacao 
Fill the glass half full of cracked ice, shake 
and strain into cocktail-glass. T wist piece 
of lemon peel 

...... 

P. T. Barnum, s Show 

Good evening to you everyone. 

] brought the old bmijo, 

To tt ll you all what happened to me -
Whtn I went to Barnum's Show . 

I saw the leopard change his spots, 

Said one dog to another, 

"Oh m etl me> love, hy the moonlight, 

.And l<iss mt for your mother." 

Chorus: 

I f you want t o have so me fu n, 

I will tell you w here to go 

To see t lie lion stuffed with straw , 

At P. T. Bar11111n's S how. 

I I 

J[ 
I 1 

;t 

The mollkey and the elephant 
Were playing seven up, 

The spider and the blue-tailed PY 
lf?ere eating Kaiser's pup. 

The kangaroo danced a polka 
'fF ith the baboon's little brother, 

The skunk and the fat man go t mixed up, 
So you could~'t tell w hich was ' to t her. 

[Chorus] 

Barnum and the happy family 
Went out on a drun k, 

The alligator came rolling home, 
And rolled in the bull fro g's hunk. 

The camel called the kangaroo a liar, 
Said the baboon was a fool, 

T he mosquito got on his dignity, 
.And pulverized the mule. [Ch orus] 

d I 

' - . · ~ 
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Absinthe 
Frappe 

THB BARTENDER'S GUIDB AND SONG BOO~ 

·For He's a Jolly 
Good Fellow 

Wotsamar.r.er with----? 

I-I eer.allright I 

I-I oosallright ~ 

----!! 

For he's a jolly good. fellow, 

For he's a jolly good fellow, 

For he's a jolly good fell ow, 

Which nobody can deny . 

Which nobody can deny. 

...... 
GIN MARASCHINO * 

For those who liked their cocktails sweet, we'd 
recommend this one. It has been a great favorite 
with the ladies for over half a century. 

. ·-·. 
GIN SOUR 

If you wanted to drown the taste of the gin, this one 
would do the trick. If half a lemon didn't do the 
trick, we'd use a whole one. Charlie says it isn't 
the gm that bothers him in this one-it's the lemon. 

One portion Gia 
T1aree dHbee Simple Synqt 
P-r dube1 M......a.1-
Juice of half Lem-
Fill 111•11 laalf full of eraokecl ioe, ebllk• ... 
•train into large cocktail lll•H aad fill ap 
with charllecl water 

* Juice of half a full bodied Lemon 
Generous portion of Gin 
Heaping teaspoonful Powdered Sugar 
Fill glass w ith Finely Cracked loe, stir 
end serve 

' 
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The Captivating Dude 

H e walks along Fifth Avenue With steps of airy grace, 

A look of limpid vacancy Upon hir baby face; 

His cane he poses in his hand With novel attitude, 

Hir collar reaches to his ears, This captivating " dude" I 

Chorus : Look at the "dude," Charming young dude, 

S weet-scented " baby," Saucy and rude­

Co/lar so high, Pants to him glued, 

Sweet captivating dude. 

He ambles in his best make-up From noon till twilight gray ; 

You'll meet him auywhere in tow n TF here fashio n holds its sway; 

He wears a rosebud in his breast And oft it is renewed, 

He's sprinlcled over w ith perfume, This captivating " dude"! [Ch<>rus] 

He's just too young t<> be a man, To<> old to be a boy, 

And when he meets a beauty's glance, His bosom heaves w ith i<>y, 

He says, "Ah, there! y{)U saucy thing!" He lisps a light " ta-ta," 

Oh! he's the very picture of A dandy " lah-de-da." [Che>rus] 

••••• 

HARVARD COCKTAIL NO. 1 * 
F ill a mixing-glass half full of fine ice 
One dash of Gum Syrup 
Three dashes of Boker's Bitters 
Half a j igger of Italian Vermouth 
Half a jigger of Brandy 
M ix and strain into a cocktail-glass 

3. 

There are numerous HARV ARD COCKTAILS, 
but this one ranks among the first. And anyone 
who can handle three in a row also ranks among 
the first. We must say, that after trying this one, 
our regard for Johnny Harvard went up from a 
full-house to a royal-flush. Here's to you, 
Johnny! 

Then fill up with seltzer and serve quickl 

:r 'I' 
.... , . . - .. ~ 
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HARV ARD COCKTAIL NO. 2 

Another named after the down-east Crimson. 
Simpler to make, if not simpler to take. It used 
to be the fashion to get a Freshman to take four of 
these without drawing a breath. It was a good 
man that could get through college in those days . 

• ••• • 
HAWADAN 

"Apple-jack will do, thank you 1 But be sparing. 
That last time we were over, and you served this 
!m.ooth seducer, we brayed like a donkey and al­
most joined the marines.'' 

. ·-·. 
HEl.1 ,0 MONTREAL 

The first thing to do, when arriving in Montreal, 
that famous Canadian city, is to march into the 
nearest bar, put your foot on the shiny brass rail, 
as if you've been doing it all your life, and say 
nonchalantly to the bartender, "Hello, Montreal." 
And then he'll shortly set down this marvelous 
concoction before you. And you will have lived I 

THE HEI J, RAISER 

Take in tiny sips so it gets a chance to settle. 
Take in one great ~Ip, and you'll have to fight the 
whole police fo rce. Keep hand-cuffs handy, in 
case any member of the party gets out of control, 
and never give even a smell to an Irishman. 

'1' A 
I I 

One part Gin 
DHb of Curacao 

* 
Ice, shake and strain into • wine g1asfl. Fill 
•la11 with Grenadine. 

* Two 111rt1 Apple Brandy 
One ptut Pineapple Juice 
Juiee of one·half Lemon 
A bar-1poon of 1ugar and da6h of Mor••· 
chino 
Shake well with line iee 

* 
(For Six) 
Into a large ehaker with cracked ice 
Two wineglassu London Dry 
One winegla11 of Seagram'e 83 
Two wineglaseee of Lemon Juice 1weetened 
One-fourth wineglau of Grenaclne. Whites 
of two eggs. Shake well and serve 

* 
One pony of Gin 
One pony of Scotch Whiskey 
One-half egg 
One pony of L ime J uice 
One-half teaspoonful powdered sugar 
Jee, shake and strain into small bar glass 

I I 

I - - - ~ 
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Everybody Works But Father 

Ef!e,.y!Jody worh but father, He sits around all day, 
Fut in front of the fore1lace, Smokin# Isis lilt of clay; 
Mother t11kes ;,. waslri119, So does sister Ann, 
Ef!eryllody works at our house but my old ma11 (the --- loafer.) 

...... 
HIAWATHA 

Named after this famous Indian because of the 
yell it usually causes as it settles. Sounds like a 
regular Indian yell-but always ends with some­
thing strangely un-Indian, like-"Let's have an­
other." 

* 
P ill mixing glass belf.full of Fine loo 
T wo perts Scotch 
One pert French Vermouth 
Desh of Bitters 
A dd Ol ive for Luck (You' ll need it) 
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HIBERNIAN 

The St. Patrick's Day Special. If you want to 
know where St. Patrick drove all the snakes, when 
he drove them out of Ireland, take about six of 
these. You'll see plenty. 

. .•. ., 
HIGH·LAND FLING 

Better known as the death-defier. A good 
Scotchman can make this one last almost six 
months. Don't teach this one to the girl-friend. 
She'll be too inclined to have her FLING. 

....... 
HORSE GUARDS 

Only a warrior can really control this one. Give 
two rounds of this with the proper ammuni­
tion and a platoon can route a regiment. To be 
served only to men in uniform. (Pajamas were 
ours.) 

.. ·-· .. 
HORSE'S NECK 

W e've been playing with this one for years, but we 
never have found out why it's called a HORSE'S 
NECK, when it might very well be called after 
some other part of a horse. Or why not a cow, or a 
sheep or a pig? All in favor of changing it to a 
PIG'S NECK say "aye" I 

'1' 

* 
Two parts Gin 
One part Creme de Menthe 
Ice, shake and strain into cocktail glaee into 
which has been dropped a green cherry 

* 
Two dashes Orange Bitten 
Two·thirde Scotch 
One-third Italian Vermouth 
Fill with ice, mix ind strain into • eockt1il 
glass 
Serve with olive 

* 
One part Gin 
T wo parts Italian Vermouth 
Two dashes Curacao 
Ice, shake and strain into cocktail glass 

* Use Large Bar Glass 
Peel Lemon in one continuous piece 
Place in glass with one end hanging over 
the rim and the balance spiraling to bottom 
Add a few lumps of Ice 
One teaspoonful Powdered Sugar 
One pony Gin 
F ill glass with Ginger Ale 

I I :r -. - - ~ 
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The Married Woman's 
La.ment 

Oh Cupid, oh Cupid, you use me severe, 
You kept me a-lovi11g for swen long years. 
You kept me a-loving in anguish and pain, 
Oh, how I wish I iuas single again. 

Before I was married, ' twas 11othi·ng but /f!ve, 
'Twas oh 111)' ducky darling, my sweet ho11ey dove, 
But 11ow I am married, it's quite a different thing, 
Get up .anti get the breakfast, J'OU darn lazy t hing. 

Before I was married, I lived at mj1 ease, 
But now I am married, I have a husband to please, 
Four small children and them to maintain, 
Oh, how I w ish I was single again ! 

8 4 "Picture 
Eighty-/ our'' 

41 
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"Down Where 
the W urzburger 

Flows" 

THB BARTBNDBR'S GUIDK AND SONG BOOK 

Down Where the Wurzburger Flows 

Now poets may sing of the dear Fatherland, 

And the soft /lowing dreamy old Rhine; 

Beside the Blue Danube in fancy they stand, 

And they rave of its beauties divine. 

But there is a spot where the sun never shines, 

Where mirth and good fellowship reign, 

For dear old Bohemia my lonely heart pines, 

And I lo11g to be there 011ce again. 

Take me down, down, down where the Wurdurger 
flows, flows, /lows; 

It goes down, down, down, but nobody knows 
where it goes. 

Just order two seidels ·of lager, or three, 

If I don't want to drink it, i>lease force it on me,· 

The Rhine may be fine but a colel stein for mine, 

Down where the Wur..:bur9er /lows. 

The Rhine by moonli9ht'1 a beautif11l 1ight, 

When the wind whispers low thro' the fliNel, 

But gitle me se1me good old Rathskeller at night, 

Where the brilliant electric li11tt dines. 

The pe1et1 may think it' 1 deli1htf•l to hetW 

The nightingale ~i~in1 Iris la1, · 

Gfoe me a piano, a c,,[J stei" of beer 

A nd a fellow who bows how to ~l11y. [Chor111.) 

• . 
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HOW'S EVERYBODY? 

A prescription rendered us years ago by a doctor 
friend, to cure us of being bashful. Try it some 
time on the reticent girl friend. Well, now­
How's Everybody? 

••••• 

IRISH GUARD 

If you've ever seen the IRISH GUARD on dress 
parade, you can really appreciate this one. While 
this recipe is for four only, after three rounds 
you'll think you're a whole regiment. What's 
more, you'll make enough noise to prove it 1 

..•. ., 

JACK ROSE 

Ask a New Yorker about this one-a New Yorker 
who frequented the bars in the (lays before prohi­
bition. Many's the tale this cocktail will recall, 
for JACK ROSE is one of New York's notorious 
characters. 

4 ..... 

JERSEY COCKTAIL 

Strange as it may sound, this cocktail was named 
and evolved some time prior to 1900. Today, 
merely substitute apple-jack for cider, and notice 
how appropriate it is, even to the title. 

I I I I 

J I: 

* 
Fill mi:i.:ir.g glass half full of Fine Ice 
One pony of Rye 
One pony of Cura~ao 
One dash of Lime Juice 
Mix and strain 

* 
(For Four) 
One tumbler of Gin 
One-half tumbler Creme de Menthe 
Whites of four eggs 
Juice two Oranges 
Juice one Lemon 
Shake with fine ice 

* 
Into a shaker place some cracked ice 
Equal portions of Applejack and Gin 
Add a dHh of Grenadine and shake 
Serve in cocktail gl86ses 

* Put one lump of ice in thin cider-glass 
Add one-half tablespoon fine 5ugar 
Two dashes of Boker's Bitters 
One piece of Lemon Peel 
F ill up with cold Cider 
Stir well, and drink while effervescent 

'r' 
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JOCKEY CLUB COCKTAIL 

Up in Canada this one is still a rite between 
races. Ask any bookey. It was still a rite with 
us up to the fifth race, and then it was all wrong. 
We doubled up and parlayed all bets, and our 
horse broke a leg after being in front by ten 
lengths. 

. .•. ~ 
KIDDY-CAR COCKTAIL 

Discovered by His Honor, Mr. Charles K. Roe, 
co-author of this book, in an effort to produce a 
Side-Car Cocktail with what-have-you. Charley 
named this one Kiddy-Car because he said it 
makes you so childish. Oh, to be young again, just 
for tonight! 

...... 
KNICKERBOCKER 

Pardon us, while we shed a few crocodile tears 
at the thought of this old Knickerbocker Bar fa­
vorite. What pleasures our youth of America 
must forego ( I'll bet that more than half of them 
can't even pronounce St. Croix I 

. ·-· .. 
LAMBS CLUB 

The actor's delight l Three of these and you could 
pull the worst play in the town through a slow 
first-night crowd with ringing cheers, and "steen 
bows," after which you'd catch up with the rest of 
your pals at the LAMBS CLUB. 

A · ~ '1' 

* 
One.half Italian Vermouth 
One-h111f Rye 
A few drops of juice from Mamschino 
cherries 
Put into cockt11il shaker with ico--sbake 
well a~d strain into cocktail glasa 

* 
Three parts Applejack 
Two parts Cointreau 
One p11rt Lemon Juice 
Shake with plenty of fi11e ioo 

Four part• St. Cr()ix Ru• J . 
Ono part each of Oran&o and Lemo• uioe 
Fluor with Ra.pbercy .ad Piaeapplo 
syrup 
Shake witla fine ice 

* 
Equal proportions of Dry Gin, I talian and 
French Vermouth 
Dash of Benedictine 
Sh11ke well w ith fine ice 

.,. 

- I 
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LIBERAL COCKTAIL 

Ask a flapper whether she would like a LIBERAL 
COCKTAIL, and she'd probably say, "Sure, fill 
it up to the brim." For liberal to her would 
mean a goodly amount. But to us old-timers, a 
LIBERAL COCKTAIL brings visions of liquid 
grandeur and a master hand at mixing. Be sure 
you get this one just right, George t 

....... 
LOUIS COCKTAIL 

Mr. Louis Senesi, First Barman of the American 
Bar in the Grand Hotel, Florence, Italy, sends in 
this one. He thinks enough of it to name it after 
himself, and we think enough of it to say, "Here's 
to you, Louis, once only a King of France, now a 
First Bartender!" 

4 •••• 

THE MACDONAID 

This one we owe to Lionel, the Cocktail Wizard 
of the famous Trocadcro Restaurant, London, 
England. How utterly simple, old chap, yet how 
amazingly effective I 

• 6 What's Yourn, Gents?" 

* 
Fill a mixing.glass half-full of 6no ice 
Add one dash of syrup 
Half a jigger of Picon Bitters 
Half a jigger of Whiskey 
Mix, strain into a cocktail glass 
A small piece of Lemon Peot 011 top 

* 
Two-thirds Burnett'• Londoa. Orr Gia 
One-third French Vermouth. 
Ono da11a Grandmamier 
Ono dash. Cointreau 
Shake well with. ico-servo with lomon p 

* 
One-half Sandy Maodooatd Whi1koy 
One-half Ginger Wine 
Shake with ice an4 1tntin 
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The Son ol a Gambolier 

I 'm a ramblillg w retch of poverty, 
From Tippery town I came, 

' Twas poverty compell'd me 
First to go out in the rain,· 

111 all sorts of weather, 
Be it wet or be it dry, 

l 11m bound to get my livelihood 
Or lay me dow11 and die. 

Chorus: 

Then combine your humble ditties, 
As from tavern to tavern we steer, 

Like ev'ry honest fellow, 
I drinks my lager beer; 

Like w ' ry jolly fellow, 
- I takes my whiskey clear,· 

I'm 9 rambling wretch of poverty, 
And the son of a gambolier. 

SIMPLE MANHA Tr AN 

• ••• • 

I 011ce was tall and handsome, 
A 11d was so very neat, 

They thought I was too good to live, 
111 ost good enough to eat; 

But now I'm old, my coat is torn, 
And poverty holds me fast, 

..1 nd every girl turns up her nose, 
.1.s I go wandering past. 

1'111 a rambling wretch of poverty, 
From Tippery town I came, 

1l1y coat I bought from an old Jew shop, 
ff? ay down i11 M~iden Lane; 

My hat I got from a sailor lad 
Just eighteen years ago, 

And my shoes I picked from an old · 
dust heap 

11" hich everyone shunned but me . 

• • 
Ah, those marvelous :Manhattans I Favorite of all 
the clubs-joy of every well-managed house party, 
they have maintained their popularity ever since 
cocktails came in vogue. Here's to you, Manhat­
tan, may your towers ever pierce the sky, and may 
your cellars never quite run dry I 

Two parts Rye Whiskey 
One part Italian Vermouth 
Shake well with fine ice aod etroio 

••••• 

I MAN·HA TT AN 

Slightly more fancy than the simple Manhattan, 
and the Italian Vermouth makes it a bit sweet. 
As we understand it, this one was named after the 
M anhattan Club in N ew York. 

I I I 8 

Ji. A 

* One part Rye Whiskey -
One pert Italian Vermouth 
One jigger Curacao 
Two dashes Bitters 
Ice, ehake and strain into a cocktail glass 
in which a Maraschino Cherry hae been 
dropped 

I I ,. 
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MANHATTAN EXTRA DRY 
One of the best before-dinner appetizers in the 
whole book. A real favorite with experienced 
quaffers everywhere. 

MARGUERITE · 

Another old-timer deserving of an epitaph. Try 
three of these with head back, ears erect, and we'll 
bet you you're not thinking of MARGUERITE 
after it is all over! 

. ·-~ .. 
MARTINI COCKTAIL NO. 1 

MARTINIS have been favorites here and abroad 
for over 40 years. Their vogue began when Ve~­
mouth was first used in making a cocktail, and it 
has never wavered for a single moment. As an 
appetizer they rank among the first, and give a 
tang and zest to food that nothing else seems to 
equal. . 

• •••• 

MARTINI COCKTAIL NO. 2 

A M ·artini without Gin. It is little known, but 
exceptionally good. The Sherry gives it an unusual 
flavor. 

'J' 'J' 

* Mix same as Manhattan Cocktail 
Use French Vermouth instead of ltali 

* 
Half a mixing-glass full of fine ice 
Three dashes of Orengo Bitters 
One-half jigger of Plymouth Gin 
One-half jigger of French Vermouth 
Mix, strain into cocktail-glass 
Place an olive in the bottom and serve 

* 
:" . 

Half a mixing-glass full of fine ice 
Three dashes of 0ra8'o Bitten 
One-half jigger of Tom Gin 
One-half jiUer of Italian Vermouda 
A piece of Lemon Peel 
Mi.~, 1train intct cocktail glass 

* 
Fill mixirig-g.Ioss half-full fine · ico · 
Add two dash.es Boker's Bitters 
One-half jigger Italian Vermouth 
One-half jigger Sherry 
Piece of Lemon Peel 

··Mix and strain into cocktail glass 

I J[I 
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WARTINICOCKTAIL,DRY * 
The usual variance in a famous cocktail for those 
who prefer French Vermouth. 

One part French Vermouth 
Two perts Dry Gin 
Daeh of Bitters 
Ice, 6hake and etrein. 

4 •••• 

Father, Dear Father 
Come Home With Me Now 

Father, dear father, . come home with me 11ow! 
The clock in the steeple strikes one. 

You said }' OU w ere coming right home from the shop 
As soon as your day's work was done. 

Our fir e has gone out, our house is all dark, 
And mother' s been watching since tea, 

W ith poor brother B enny, so sick in her arms, 
And no one to help her hut me. 

Come home, come home, come home/ 
Please, fath er, dear father, com e home/ 

Hear the sweet voice of the child, 
W hich the night-'Winds repeat as they roam/ 

Oh, w ho could resist thfr most plai11tive of pray'rs'! 
Please father, dear fath er, come home! 

Father, dear father , come home with me now/ 
The clock in the steeple strikes two; 

T he night has grown colder, and Benny is worse­
B ut he has been calling for you. 

Indeed he is worse-Ma says he will die­
Perhaps before m orning shall dawn ; 

And this is the message she sent me to bring­
" Co me quickly, or he will be gone." 

Come home I come home I come home! 
Please father, dear father, come hom.e ! 

I I I I 

Jl 1 -· - --- · 
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Father, du1r father, co me home ivit h me now ! 

The clock in the steeple st1·ikes three; 

The house is so lone/y /-the hours are so long 

For poor weeping mother and me. 

Yes, we are alone._poor B enny is dead, 

A nd gone with the angels of light; 

.tf. nd these were the very last w ords that he said­

"! want to kiss Papa good night." 

Come hom e! come home! come home! 

Please, father, dear f athcr, come home. 

P. S.-Ile came home. 

( J 

I I 

uFather, Dear Father, 
Come Home with Me 

Now,, 

-~9 
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MAXIM 
In the Gay Nineties Maxim's was one of the great 
show-places in New York. This choice recipe 
very probably got its name from Maxim's. At 
any rate, it has always been a l\fAXIM with us 
never to refuse one. 

MEDFORD RUM COCKTAIL 
Just a memory, but what a memory! 
sniffs of this, and even your wife could 
hornpipe better than a sailor. 

A few 
dance a 

* Two parts Dry Gin 
One part Italian Vermouth 
Dash of Cacao 
Ice, ·shake and strain 

* Have a mixing-glass half-full of fine io$ 
Add a dash of Gum Syrup 
Two dashes of Boker's Bitters 
One jigger of Medford Rum 
Mix and strain into cocktail-glass 

Just a Little Drink 

ff? ay out on the desert, 

Not a drop to drink. 

Just a little drink, 

Just a little drink, 

Just a little drink or tw(). 

Don't you really think 

We ought to hat•e a drink' 

Just a little drink, 

Just a little drink, 

Just a little drink with yt"'• 

Host, please do your duty, 

Give us each a drink, 

Just a little drink, 

Just a little drink, 

J ust a little drink or: two. 
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METRO POLE 

The old Hotel l\ifetropole used to recommend this 
one. And we warn you to be careful if you can 
take advantage of this offer. They taste so good, 
and so smooth. But Daddy, hO\v they make you 
feel! 

METRO POLIT AN 

Another reason for the migration from the farms 
to the cities. Imagine a farmer trying to equal 
this with his jug of moonshine, after a hard day's 
work. 

. ·-· . 
MINT JULEP NO. 1 

No Bartender's Guide would be complete without 
a~ least on~ _authentic Mint Julep. Here we 
give the ongrnal Kentucky l\1int Julep. Many 
leave out the Rum, suh ! But the Rum should 
be there. 
(What an argument th at statement is going to 
cause.) 

MINT JULEP NO. 2 

The genuine Georgia l\1int Julep permits no care­
lessness. You've got to follow instructions to the 
letter, or you'll spoil it. \\That's more, you'll offend 
eve ry Southern gentleman alive if you do. Georgia 
and Kentucky have been battling over the com­
parative merits of these two Juleps for years, and for 
fear of our lives, suh , we'd hesitate to express our 
opinion, other than that they are both delicious. 

r J 

I 
I I 

J 

* H•n·e a mixing.glass half-full of fine ice 
Add two dashes of Guin Syrup 
Two dashes of Peyscbaud Bitters 
One dash of Ornnge Bitten 
H111£ a jigger of Brandy 
Half a jigger of French Vermouth 

51 

!\Iix and strain into a cocktail glass 
Add a smell piece of twisted lemon peel 

* Two lumps of ice in a small winegleEs 
Three daghee of Gum Syrup 
T wo dashes of Boker's Bitters 
One pony of Brandy 
One pony of French V ermouth 
M ix, take out the ice 
Add a sma ll piece of lemon 

* 
Into a large glass ti-lied with ShaYed I ce: 
One tablespoonful of Sugar 
One-half wineglass of Water 
Three or four sprigs of Fresh Mint 
Crush till Mint F lavor is extracted 
Add one and one-half wineglasses Bourbon 
Stir well. Dash with Jamaica Rum 
Decorate with few sprigs of Mint by plant­
ing the sprigs, stem downward, in the Ice 
around the rim of glass 
Dress with Fruit and serve 

* Take a large chilled glass and keep your 
hands off it while mixing the Julep 
Two parts Cognac Brandy 
Two parts Peach Brandy 
One teaspoonful Powdered Sugar 
Ten sprigs freshly picked and washed !\lint 
Place the Sugar in the glass, adding just 
enough Water to dissolve it. A dd the Mint 
being Cllreful not to crush it, then th~ 
Cognac and Peach . Fill the glass \vith 
Shaved Ice and stir gently to bring Mint 
to top without crushing it. ff you have 
kept your hands off the glass, it will be 
nicely frosted when placed before the 
drinker. 

'1'; - - ~ 
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MONTREAL BLAZER 

Heyl Heyl It would be just like an American 
to want this one. And what a blaze it puts inside 
of you! If we could only sip from some mugs 
like that. 

. ·-· ... 

THE NEW YORKER 

Here's to you, New Yorker. Official welcomer for 
the nation. Official entertainer for the nation. 
Always in good spirits, you generally end up by 
making us wish we'd never met you. 

. ·-· .. 

OHIO COCKTAIL 

This one comes from the manager of that famous 
old hotel, "La Plage" at Etretat, France. Why 
he calls it OHIO we don't know. Probably 
thinks OHIO is an Indian yell, or something. And 
with cause enough, too I See if you can keep· si­
lent, after a quick internal bath with this charm­
ing stomach-kick. 

* 
Use two small Pewter or Silver Muga 
One teaspoonful Powdered Sugar 
One wineglass Old Mull 
Ignite the mixture end while blazing pour 
several times from one mug to other 
Serve with a twisted Lemon Peel on the top 

* 
One teaspoonful fine sugar 
Juice of half a Lemon 
One jigger Pure Rye Whiskey 
Fill with ioe, stir w.ell, strain into sour glass, 
Boat a little claret on top, and servo 

* 
One-fourth liqueur glasa Orange Bitter• 
One-half wineglau Peter Dawson 
One-half wineglass Italian Vermouth 
Ice, strain and servo 

Dry Martini 

-':i f) ti :s 
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OLD-FASHIONED COCKTAIL 

A recipe direct from the famous Manhattan Club 
of New York. If you don't know this one, you 
just "ain't edjicated.1' 

••••• 

OLD-FASHIONED MINT SMASH 

Years ago the states surrounding Kentucky were 
so jealous of its astounding popularity caused by 
the Mint Julep that they got together and con­
cocted this one. It was the real reason for the 
panic of 1907. Everybody just let business go for 
SMASH! 

.. ·-·. 
OLD MAN COCKTAIL 

• 

Mr. C. Pasquil, head Waiter at the Grand Hotel 
de. la Paix,. -:\lbert, Somme, France, the starting 
point for v1s1tors to the Battlefields, sends in this 
one. Our hats are off to you, Mr. Pasquil. "Have 
another, OLD MAN I" 

:b-

* 
One lump sugar dissolved in 
One-fourth glass water 
Two dashes Angostura Bitten 
One jigger Rye 
One piece of ice 
One piece of Lemon Peel 
Stir-serve 

* 
One lump Sugar dissolved in Water 
Four sprigs of Mint 
Two ounces of Rye Whiskey 
Add Ice and shake well 
Add a bit of Mint on top 

* One teaspoonful Anisette 
One-half green Stripe 
One-half Italian Vermouth 
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Shake well and serve with t"ist of or1111ie 
peel 

--and Serve 
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OPALE:SCENT 

So they call this one Opalescent! After three 
rounds we came to the conclusion that the name 
wasn't as important as the recipe, and if you don't 
believe us, try it for yourself! 

.. ·-· .. 
ORANGE BLOSSOM 

A simple remedy with surprising results. Funny 
too, how one never tires of oranges, if served in 
this way. Since America got on to this one, we've 
found there weren't enough orange trees to supply 
the demand for oranges. The BLOSSOM1 is 
what happens to you, after several innocent 
rounds. 

. ·-·. 
PARISIAN POUSSE CAFE 

Oh, Oh! What have we here? And it's really a 
Parisian Pousse Cafe? Some fine Sunday after­
noon, when you are wondering just what to do to 
pass the time, call up a couple of the "gang," an'd 
tell them you are opening a Parisian Pousse Cate. 
A nd will they come? 

-and Smile 

* Juice of oac-half Lemon 
Add twice u much Dry Gin 
Duh of Creem 
Duh of Grenadine 
Ice, 1hake and 1traio 
Spri• of fre1h Mint in the ilua 

* 
Juice of one Onnge 
Pony of Gin 
Ice, 1h11ke and strain 

* 
Take care that the various ingredie'llts keep 
their places and do not try to become social 
mixers 
One-half glass Maraschino 
Carefully add the yolk of an Egg 
Tablespoonful of Vanilla Cordial or the 
same quantity of Cura~ao 
Next comes a layer of Creme de Menthe 
Fill the glass to the brim with Co•nac 
Ser"' with. a !leady ltaHtl 

opale:SCENT


THE BARt'ENDER'S GUIDE AND SONG BOOK 

The Menagerie 

Van Ambur9h is the man who 9oes to all the shows, 

I-le !JOU into the lion's den and tells you all he knows,· 

He sticks his head into the lion's mouth and keeps it there awhile, 

And when he takes it out a!}ain he 9reets you with a smile. 

Chorus: 

The elephant now 9oes round, the band be9ins to play, 

The boys around the monkeys' cage had better keep away! 

First comes tlie Arctic Polar Bear, oft called the lceber9's daughter, 

She's been known to eat three tubs of ice, then call for soda water; 

She wades in the water up to her knees, not fearing any harm, 

And you may 9rumble all j 'Ort please, and she don' t care a darn. [Chorus.] 

That Hyena in the next cage, most wonderful to relate, 

Got awful hungry the other day, and ate up his female mate; 

He's a very ferocious beast, don' t go near him, little boys, 

For when he's mad he shakes his tail and makes this awful noise. (Imitation of growl­

in!J.) [Chorus] 

Next comes the Anaconda Boa Constrictor, oft called Anaconda for brevity, 

He's noted the world throu!Jhout for his age and 9reat longevity; 

He can swallow himself, crawl through himself, and come out again wit h f acility, 

He can tie himself rtp with a double bow-knot t¥ith his tail, and wink with the greatert 

agility. [Chorus] 

Next comes tlie Vulture, awful bird, from the mountain's highest topt, 

He's been known to eat up little girls, and then to lick his chops; 

Oh, the show it can't !JO on, there' s too much noise and confusion, 

Oh ladies, stop feeding those monkeys peanuts, it' ll injure t heir constitution . [ C horut.] 

I I d I I I 

1 JI ' 

SS 
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PARISIAN STAR 

You've never seen Paris until you've seen this one 
set down before your astounded eyes. Never 
serve to tenderfoots. Start them with beer and 
build them up to it. 

PARTY MANNERS 

In the old days mothers used to start the young 
ones off with this favorite line, "Now, don't forget 
your party man11ers." Some awful jokester 
probably took advantage of this time-worn ad­
monition and concocted this one. We've found 
these Party Manners hard to forget. 

4 urn" 

PEARLY GATES 

Excellent for hen-pecke'd husbands, because the 
onion-juice counteracts the Gin and your wife 
can't tell that you've been drinking. But don't 
take too many! 

....... 
PINEAPPLE BRONX 

Here's one of the reasons why so many people 
like Hawaii. A simple variation of the BRONX 
COCKTAIL that adds to any host's reputation. 

'1' ' ' 1 

* 
One jigger Cognac 
One jigger Lemon Juice 
Da,sh of Cointreau 
Dash of Bitters 
Ice, strain 1111J serve 

* 
One pony of Gin 
One pony of Jamaica Rum 
Two teaspoonfuls of Lemon Juice 
Ice, 6hake and strain 

* Two parts Gin 
One part French Vermouth 
Jigger Onion Juice 
Jigger Cura,.ao 
Ice, shake and strain into cocktail glass 
into which has been dropped a pickled onion 

* Two parts Dry Gin 
One part Italian Vermouth 
Slices of Pineapple in glasll 
Ice, shake well and strain. 

'1' 
- ---- -· ... 
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PINK LADY 

PINK LADIES should never be taken alone. 
They provide too much atmosphere-too much 
charm to the surroundings. Thus we give the 
recipe for four. And we personally recommend 
that you mix it for four, but remember that even 
three's a crowd. 

4 •••• 

PLAZA 

Imbibe this with top-hat in one hand and cane in 
the other. Then go out for a stroll. Keep near 
lamp posts, or trees, or something handy to hold 
on to. You may need it. 

PLINIUS 

The ovmer of the Hotel Plinius at Milan, Italy, 
sends this one. And believe it or not, it was worth 
the trouble. We are of the opinion that business 
at the Plinius is going to pick up from now on. 

••••• 

POMPOM 

Named after that old childhood game, Pom 
Porn, Pull Away, Run Again or I'll Pull You 
Away. We've been trying to pull away from this 
one ever since we heard of it. Don't give it to 
husbands who have to be home at certain hours. 

I I 

J 

* 
\ For Fou r ) 
One tumbler of Gin 
One-fourth tumbler Grenadine 
Whites of four eggs 
Juice of two Oranges 
Juice of one Lemon 
Dash of sugar 
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Mix with ice in shaker: drink before it 
'et ties 

* 
One part Gin 
One part French Vermouth 
One part Italian Vermouth 
One piece Fresh Pineapple 
Ice, shake and strain into coclctail gt&,ss. 

* One part Sandy Macdonald 
One part Jamaica Rum 
One-half part juice of Orange 
One crust Lemon 
Shake with cracked ice: 

* One par t Gin 
Two par ts Italian V ermou th 
T wo dashes Bitters 
Ice, shake and strain into cocktail glass into 
which has been dropped e cherry 
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Champagne Charlie 

Of gaiety I've seen a deal Thro'-out my boisterous life, 
But with all my grand accomplishments, I've ne'er otJtained a wife; 
The thing I most excel in, is: The "midnight supper game," 
A noise all night, in bed all day, And swimming in Champagne. 

For Champagne Charlie is my name, Champagne Charlie is my 
name,-

Good for any game at night, my boys, Good for any game at night, 
my boys, 

Champagne Charlie i.s my name, Champagne Charlie is my nam~, 
Good for atiy game at night, bays/ Who'll come and join me in ii 

spree! 

Where pleasures reign in cafes fine, And hotels gran.d I dwell, 
The girls on seei11g me exclaim , "Oh, what a Chanipagne swell !" 
T he notion 'tis of ev'ry one, That if 'twere not for my name, 
And causing so nmch to be dru nk , They'd never make Champagne. 
[Chorus] 
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Tlze way I gain'd my title's By a fashion which I've got, 
Of ntrJer letting others pay, However lo11g's the shot, 
For who'er drinks at my expense, Is treated aU the smne, 
"Fifth Avenue" or "Boiclry style," I make thNn ta.k e Champagne. 
[Chorus] 

Some epicures like Bu.rgand:y, Hock, Claret and Moselle, 
But 'tis Mo'it's Vinta.ge, only, Satisfies tlu'.s Champagne sr&ell! 
What ·matter if to bed I go With head all muddled thick? 
A " C/za.111pagnc" fo the 111orni119 Sets me "All ri'.ght" very qu.ick . 

.. ·-·. 
POOR MAN'S COCKTAIL 

"And he said he had merely stopped in at Tom's 
for a few moments, before starting straight for 
home. But something must have happened to 
him, for the policeman said he found him draped 
gracefully around a lamp post at seven the next 
morning. The POOR MAN!" 

........ 
PRINCETON COCKTAIL 

* 
One·half Gin 
One-half White Mint 
Mix with ice and gerve in cocktail glti!s 

* A mixing-glass half-lull of fine ice 
Three dashes of Orange Bitters 
One and a half ponies of Tom Gin 
Mix, strain into cocktail glass 
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To old Nassau, with best wishes from new N as­
sau. We suggest they serve this to the football 
team just before game time. Place your money 
on the Tiger, boys 1 

Add hall a pony Port Wine carefully, and 
let it settle in the bottom of the cocktail 
before sen•ing 

.. ~-·. 

T-HE RAJAH'S PEG 

What if it is THE RAJAH'S PEG? We'd like 
to take ourselves down a peg or two, too. And 
by the looks of this brilliant concoction, two would 
probably be plenty! 

'1' I t 

* One part Champagne 
One part Brandy 
Mix well with ice, strain and serve in 
cocktail glass 

I I 

- -----------------·- . 

! 
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RIDING CLUB COCKTAIL 

You've all heard that expression, "He's riding 
for a fall." This is the recipe that made that old 
saying famous. A good Polo player can some­
times drink a helmet full. Be sure you are a good 
polo player. 

. ..... 
ROB ROY COCKTAIL 

Suggested by Mr. N. Pomeranz, Managing 
Director of the Howard Hotel, Strand, London, 
England. Build a new addition, Mr. Pomeranz, 
we're coming over, we're coming over, and we 
won't come back till this one's up and over, over 
there. 

. ..... 
ROCK AND RYE 

The old-timers can sit and spin yarns about this 
one that will actually parch your lips. We 
heard two of them, then went out and drank a 
whole gallon of lemonade to get even. 

....... 

Called this peculiarly apt name because of the odd 
swaying motion it imparts to the human body after 
three rounds. (You'd be surprised what it does 
afte r four.) 

'1' I I 

I 

* 
Mixing.glass half-full of fine ice 
One dash of Angostura Bitten 
A small barspoonful of acid phospha te 
One jigger of Calisaya 
Mix and strain into cocktail glass 

* 
Four parts Robbie Burns 
Three parts Italian Vermouth 
Two dashes Angostura 
Shake well, strain into cocktail glau, serve 
with cherry 

* 
Into • glaH put: 
One·hatf tablespoonful of Rook Candy S}'l"U!J 

Add one wineglass of R ye 
Juice of one-half Lemon 
Mi.'C "ell "ith ice and servo 

* Fill mixing glass half full of Fino foe 
Add 1 pony Rye 
One pony Gin 
Dash of Orange Bitten 
Dash of Curac;ao 
Mix and strain 

I I 

I 
- - -
~ 
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POUSSE CAFE 

Named after that charming children's tale 
"POUSSE in Boots." But why they serve this one 
in boots, we really haven't the faintest idea. We've 
never been able to get our1n emptied down to the 
ankle! 

. ·-· ~ 
PRESIDENT 

And rightly named. Only a great man can handle 
this one with the proper grace and savoir faire. 
We served it to a Vice-President once, and the 
old boy just couldn't quite make it. Since then he 
has been trying hard to become a president, be­
cause he says he'd like to try again. 

.. .•.. 

* Use tall liqueur glass 
Fill one-third full of Cura930 
Add one-third Maraschino 
Add one-third Cogoao 
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Pour in carefully so each third will not 
mix with the other ingredients. 

* 
EQual parts Rum Bacardi and Italian Ver· 
mouth 
Dash of Cur1930 
Ice and stir nry gcntlr 

The Curse of An Aching H eart 

.You made me w hat I am to-day, I ·hope you're satisfied, 
You, dra99ed and dra99ed m e down until t he soul w ithin m e died . 
Y ou ve shattered each and etiery dream, You foo led me f rom the 

start, 

A nd t hough you' re not true May G hd bl ' - •u ess yau 
That's th e cur-se af an aching heart. ' 
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RUBY 

Pour carefully into a tall thin glass. Pick up 
glass in right hand with firm grasp. After reach­
ing height of lower lip, bring toward you, and tilt 
bottom of glass outward. Open mouth wide, and 
let her go! Oh RUBY, or Pearl, or Gladys, or 
Annabel1e! 

...... 
RUBY ROYAL 

You've all heard that old saying, "Don't try to 
paint the Lily." Well, here's an attempt at im­
proving the RUBY. As if anybody could! 

. ·-·. 
RUM-HOUND COCKTAIL 

T he private weakness and invention o'f Jim 
Schwenck, co-author of this book, who in the in­
terests of his fellow enthusiasts always tried to 
make a short drink go a long ways. 

RYE WHISKEY PUNCH 

An old-time recipe used at numerous conventions 
where speakers were considered a bore. Three 
of these and you'd never know they were speaking 1 

'1' 

* 
T,..-o parts Slee Gin 
pne part Italian Vermouth 
A dash each of Cherq' Cordial and Ounge 
Bitten 
Ice, shake and strain 

* 
One part each of Sloe Gin and Dry Gin 
Half a part each of Italian 1111d French 
Vermouth 
Two dashes of Benedictine 
Ice, !hake and strain 

* Two parts Jam:1ica Rum 
T"·o parts Cointreau 
One part Lemon Jui.ce 
Shake with plenty of fine ice 

* Shaker threc-quarter5 full Shaved Ice 
Two heaping teaspoonfuls Powdered Sugar 
Juice of one-quarter Lemon 
One·half wineglass W ater 
One wineglass Rye 
Shake; strain i11to punch glass. Decorate 
with Fruit and serve 

Jb 

jam:1ica


, _ 
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SANDY MACDONALD COCKTAIL 

SANDY, you 've stood by us for a long, long time, 
. and we've decided to commemorate all the truly 
great things you 've done for and to us, by naming 
this one after you. Here's to you, SANDY 
lVIACDON ALD, a long life and a happy one l 

.. ·-~ .. 

After the Ball 

After the ball is over, Mary takes out her glass eye, 
Puts her false teeth in cold water, corks up her bottle of d.,-e, 
Throws her cork leg in a corner, hangs u~ ·her wig on the wall, 
Then what is left goes to by-low, after the ball. 

* Into a glass place: 
One piece of ice 
One teaspoonful of sugar 
One dash Angostura Bitters 

·One dash Orange Bitters 
One wineglass Sandy Macdonald 
Stir, twisc a piece of lemon· peel on top 
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SANT A BARBARA SPECIAL 

The Chief Steward of the Famous Liner, Santa 
Barbara, sends in this one with best regards. \Ve 
know, now, why so few people ever get seasick 
aboard his ship. 

SARATOGA 

About 1890 the SARATOGA COCKTAIL vied 
with the favorite at every race. And quite often 
!he S. ~· won. For over forty years we've played 
it to wm, and we've seldom lost. 

SAZARAC COCKTAIL 

The firs t thing the traveling man did, after he hit 
New Orleans, was to drop into the nearest bar. 
Even as he entered the swinging doors, the bar­
tender spying his dusty apparel, was weaving 
hands up and down in an old familiar fashion. 
And what do you think he set down in front of 
that poor, tired, travel-weary man? 

SHALUTA! 

Pronounced "Saluta" until somewhere between the 
fourth and tenth round. An excellent way to test 
you r ability, providing your pre-war stock enables 
you to try. (Eight is our record. ) 

;t ;;x ·~ 

* 
Two.thirds Bourbon (0. L. C.) 
One-third Grapefruit Juice 
Four dashe-11 Apricot Brandy 
One-half teaspoonful powdered guitar 

Put into coclctail ehalcer with ice, 1hake well 
and een·e in cocktail glass 

* 
Equal quantities of Apple Brandy, Italian 
Vermouth, and Dubonnet 
Flavor with Orange Juice 
Jee, Ghalce and Gtrain 

* 
One pony Rye Whiskey 
Three dashes Absinthe 
Tablespoonful Simple Syrup 
Three dashes Bitters 
Ice, shake and strain into cocktail glass into 
which has been dropped a sprig of crushed 
mint 

* One part "Dago Red" 
One part Gin 
One part lemon juice 
Handle any way you like 

I I 

Jb 
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The Famous "Hinky-Dinky Parlez-Vous'' 
111ad'moisclle from Anuent·ieres, 

Parlez-vo·us: 
J11ad'1110-iselle. from Armentieres, 

Porlez-vous. 
_Uad'moisc!le from Armentieres, 
She hadn't been hugged for a thousand 31ears 

. Hi11ky-di11ky parlr::M1011s. 

M ad'moiselle from Armentieres, 
Parlez-vous. 

111 ad'moisclle from Ar111cnt-iercs, 
Parlez-vous. 

Size got the palni a.nd tlic croLi: de guerre, 
For washin' soldiers' w1den.uea·r, 

Hi11ky-dinky pa.rlcz-vous. 

• Mad'moisellc was dressed in blue, 
Pa.rle::-vous. 

Jl1 acl'moisclle was <lrcssed in blu.e, 
Parle:::-vous. 

Afad'moiselle ·was dressed in blue, 
The s01wc11ir wiis in blue too, 
Hinky-d·inl~y parle::-v ous. 

The open shop emit get me sore, 
It's closed saloons that rile ·me more. 

Th e "Pretoria" passed a ship to-da.y, 
For the ship was· going the other way. 

If you.'d get hold of a friend to talk 
'Phones m·e there, but it's quicker to ;1.·al.I~ . 

They sq.y home brew is pu.ny stuff, 
But mine wonld ma.!w a lambkin rough. 

f1V /i en shoes cost twenty bucks a pair 
My dog-gone f eet are going bare. ' 

With her I fl-irted, I confess, 
But she got revenge when she said :yes. 

}..1y Yanllee sweetheart looks aslwnce, 
At· all the mail I get from France. 

The doughboy he had beaucoup jack, 
'Till mademoiselle got on his track. 

B u.t tl1 ere' s a way if there's a. will, 
TV c'll run a little priva'te s till. 

The cloughboy he w ent over the top, 
Because he had no place to stop. 

From gay Paree lze hearcl tlie guns 1·oar, 
A 11d all he learned was "je t'adore." 

"C'mon, sign up for three years, bo," 
H e'll be around in a. mo11th or so. 

Twelve long, rainy 111ontlis or more, 
I spent ltunt ing for tlrat w ar. 

Tlie bo:ys in the 5th Marines, tli cy were tlze 
nuts, 

Tlzey liad the damndest kind of guts. 

The bonus may come to us some day, 
But ta:1;es will ta/...~e it right away. 

H oovcr rates a croi:i: de guerre, 
He left the goldfish over there . 

B crgdoll's lesson is e(lsy to see, 
liVhm the draft comes rou.nd, R. S. V . P. 

I d·idn't care ·what became of 111e, 
That's wlzy I joined the Infa.ntry. 

He won the war but didn't get much, 
Now Bill's -in Holland, God help tlze Dutch. 

Dempsey helped to build the ships, 
But couldn't see the ocean trips. 

The Indian is a good old rnce, 
His nose is red, so is his face. 

Oh, I n:in't got no power of u·ill, 
And all I want' s a moonshine still. 

TV !iere arc the girls wlzo used to swarm, 
About me in my uniform? 

Th e door to my cellar's locked and barred, 
I sit w ith a gun all 1vight on guard. 

The ]JI[. P. asked me for my pass, 
A thing I did not have, alas! 

The poor oltl vine we'll have to drape, 
fVith ribbons fine and dull black crepe. 

To find a buddy in a croa•cl, 
Sing ''1-linky-dinky" right oi£t lond. 

' Twas a H ell of a war, as we 1·ecall, 
B 11t still 'twas better than 120·11e at all. 

Oh, the 17th D·ivision 'lc•ent over tlie top, 
A so·1ts lieutenant, a Jew and a liVop. 

0 1w General, he got the croi:i: de guerre, 
But th e poor old bozo never was tliere. 
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The Y a:nks are lzavin' a. H ell of a time, 
W adin' around in the mud and the slime. 

The day we sailed froni Brest, 
I said, "Good-bye" and thought the rest. 

Th e yellow peril was w orse than flu, 
But now it's reds that make me bltte. 

SHAMELESS HUSSY 

My Froggie g irl ic:as true to m e, 
Site was true to me, size 'H.!as true to you , 
Site was true to the w hole damned arm y too, 

Hink'y-dinky, Parle2-v ous. 

Tlz e Peace Com111rissio11ers drhi!~ and talk, 
Th ey never had a post to w alk. 

* T wo parts Gin 
Juice of half a n Orange 

Our own title for a drink served us years ago by 
a hostess, who deliberately camouflaged her liquid 
entertainment We had to pay off the breakage 
bill by instalments. 

T wo teaspooniul s of Orgeat Syrup (Syrup 
of Almonds) 

.. ·-·. 
SIDE CAR COCKTAIL 

This cocktail, to our knowledg_e, is only eight or 
ten years old (according to Bob in Harry's ·New 
York Bar) but it has done more to boost Paris to 
Americans than any other drink. A few drops of 
this gentle French nitro-glycerine, and even the 
Eiffel Tower bends to acknowledge your visit l 

. ·-·. 
SIDNEY COCKTAIL 

Sent to us by the D~rector of the Grand Hotel 
Central of The Hague, Holland. Be sparing with 
that Chartreuse, and don't say you weren't warned! 
In Holland some people take to drinking this one 
out of a wooden shoe. Wooden shoe like it? 

. ,. ..... 
SIMPLE SIMON 

So named because if you take this one you are a 
Simple Simon t The quickest working concoction 
we've ever had the "privilege" of swallowing! 

r I 

J 

Ice, shake and strain 

* 
Three parts French Brandy 
Two parts Cointreau 
One part Lemon J uioe 
Shake with plenty of fine ice 

* Three parts Canadian Rye Whiskey 
Two parts Yell ow Chartreuse 
One part French Vermoutla 
Serve with a cherry 

* Use Mixing Glass 
One part Apple Brandy 
One part Chartreuse 
One part Razzberry Juice 
Mix with Fine Ice and strain 

'i' . -:"' 
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uCasey TVot.tld Waltz 
with a Strawberry 

Blonde':1 

The Dark Girl Dressed In Blue 

•. , .. ':i: I 

From fl i •illage up the Hudson 

To New York here I came, . 

To see the park called Cmtral, 

And all places of great fame. 
But what I suffer' d since I came 

I now will tell to you, 

I-I ow I lost mJr heart and senses, too, 

Through a dark girl dress'd in blue. 

She was a fine girl, fol de riddle I do , 

A charmer, fol de riddle oh • .. 

I I ::r '1' ----- . 
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'Twas on a Friday morning, 
The first day of August,· 

When of that day I ever think, 
My heart feels ready to bust! 

I jumped into a Broadway stage, 
L1 Central Park going to, 

On a seat by the right-hand side of the door, 
Sat a dark girl dressed in blue. 

She was, etc. 

Now we hadn't gone very far, 
When the lady looked so strange,· 

The driver knocked me down for his fare­
Says she, "[ have no change,· 

l'i·e only a ten-dollar bill, 
Oh, dear, what shall I do?" 

Said I, "Allow me to pay," "Oh, thank you, sir," 
Says the dark girl dressed in blue. 

She was, etc. 

We chatted and talked as we onward walked, 
fl bout one thing or the other; 

She asked me, too (Oh, wasn't it kind?) 
If I had a father or a mother. 

Says I, "Yes, and a grandmother, too,· 
But pray, miss, what are you?" 

"Oh, I'm chief engineer in a milliner's shop,'' 
Says the dark girl dressed in blue. 

She was, etc. 

We walked about for an hour or two, 
Through the park, both near and far,· 

Then to a large hotel we went-
[ stepped up to the bar,· 

She slipped in my hand a ten-dollar bill, 
I said, " What are you going to do'!" 

"Oh, don't think it strange, I must have change," 
Said the dark girl dressed in blue. 

S he was, etc. 
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We had some slight refreshments, 
And I handed out the bill; 

The barkeeper counted out the cha11ge, 
And the bill dropp ed in th e till,· 

'Twas in currency and silver change; 
There was a three-cent piece or two,· 

So I rolled it up and gav e it to 
The dark girl dressed in blue. 

She was, etc. 

She thanked me and said, "I must away,­
Farewell, till next we meet,· 

For on urgent business I must go 
To the store in Hudson street." 

She quickly glided from my sight 
11 nd soon was lost to view; 

I turned to leave-when by my side 
Stood a tall man dressed in blue! 

She was, etc. 

This tall man said, "Excuse me, sir, 
I'm one of the 'special force',· 

That bill was bad-please come witlt me"­
[ had to go, of course. 

Said I, "For a lady I obtained the change," 
Says he, "Are you telling me true? 

What's her name?" Says I,"[ don't know, 
She was a dark girl dressed in blue." 

She was, etc. 

My story they believed-thought I was deceifltd, 
But said I must hand back the cash; 

I thought it was a sin, as I gave her the tin­
Away went ten dollars smash! 

So, all young men, take my advice, 
Be careful what you do, 

When you make the acquaintance of ladies strange6 
Especially a dark girl dressed in blue. 

She was, etc. 

SMART ALECK * A reminiscence of the hard-working girls of the 
old Bowery better known as "When Knight Work 
Was in Fl~wer.11 If a guy got too fresh, they'd 
offer him this one. And did it work! 

..•. ~ 
SNAG-TOOTH NELL 

T his one has worried us ever since we first heard 
about it. I n the first place, will some kind gentle­
man step forward and tell us just where it got its 
most desc riptive name ? Probably some dental ad­
vertisement! 

I I 

A 

Don't Waste Ice on It 
One part Cognac 
One part Chartreuse 
One part Cointreau 
Dashes of Bitters to dull the bur11 

* One part Gin 
One part French Vermouth 
One pert Italian Vermouth 
Juice of one-quarter Orange 
One cube of Ice 
Stir and serve in bar glass w ith slice of 
orange 

- ·--:--
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A Rob Roy Cocktail 

SOUTHERN 

Better known as the Blue Grass Special. Be­
fore prohibition they use'd to hand this to the 
unwary traveler on his arrival in Kentucky. If he 
could take it and still maintain his equilibrium, he 
was welcome. Otherwise, he was put back on the 
train for the cold, cold Northland. 

* 
Bourbon Whiskey 
Dash of L emon Juice 
Dash of Grenadine 
Dash of Benedictine 
Ice, shake end stra in 
l\faraschine c:herry 
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ST AR COCKTAIL 

Named the ST AR because that is what yQu gen­
erally saw after a few minutes' intimacy with this 
cheerful explosive. We recommend at the next 
party that you see who can count the most stars be­
fore your vision gets altogether clouded. (The 
record with us is eleven.) 

For Auld Lang Syne 

* 
Fill a mixing-glass half-Cull of fine ice 
Add t"o dashes Gum Syrup 
Three dashes of Boker'• Bitten 
One-half jigger of Apple Brandy 
One-half jigger of Italian Vermouth 
M ix, strain into a cocktail it1111, fwist 1mdl 
piece of lemon peel on th11 top 

Should aulJ acquaintance bt forgot, 

A nJ nwer brought to min' f 
S hould a~ld acquaintance be forgot 

And da}•s o' lang-syne? 
We twa /1at rtm about the brau, 

And fiu'd the gowons /irie; 

Fer auld long synt, my dear, 

For auld lang syne, 

We'll take a cup o' kindness yet, 

For auld Zang syne. 

Wt two hat paidl't in the burn 

Frat morning sun till dine; 

But seas between us braid hat roared 

Sin' auld Zang syne. 

A nJ there's a hand, my trusty frim', 

.J nJ gie' s a hand o' thine; 

A nd we'll take a righ t gude willy-w aufJhl 

Fo r auld Zang syne. 

AnJ surely ye'll be your pint stou p, 

As rnrely I'll be mine I 

And we'll take a cu p of kind nus ye t 

For auld 10119 syne. 

But we'v, wandered mony a weary fo"t 

Si1J' nuld lflng sy ne. 
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STINGER 

And how it can sting I vVhy one day we consumed 
one of these precious i~mortals a little too fast, 
and it hit the bottom of our stomachs with such 
a resounding bang, that both our feet were swollen 
from the explosion, and we had to crawl around 
from bar to bar for days. 

SWEETHEART COCKTAIL 

Not my sweetheart, nor your sweetheart, but · 
everybody's SWEETHEART. And don't forget 
the raspberries. Take those first. · They act as 
shock-absorbers. · 

. ·-·. 
TAMMANY 

All .good Democrats know this one. It made more 
Republicans vote for Wilson than any ten politi­

.cal platforms could have. Remember that slogan, 
"Wilson Will Keep Us Out of War"? Well, this 
baby put so many Democrats on a war-like basis, 
that he had to change his mind. 

• •• •• 

TARTAR 

An offering from Russia, where the river "Vodka" 
flows. Better use a . straw in sipping in order to 
keep as fa r away as possible. 

,· ' .,. 
J ·'~ • - r 

* 
One ounce White Mint 
One ounce Cognac Brandy 
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Mix: with Ice and serve in Cocktail Glass 

* 
One part Gin 
One part French Vermouth 
One part Italian Vermouth 
Ice, shake and strain into Cocktail Glass into 
which has been dropped three raspberries 

* 
Equal thirds of Dry Gin, Italian and French 
Vermouth 
Dash of Absinthe 
Ice, shake and strain 

* U se mixing glass half full of F ine Ice 
One part "Vodka" 
One part Sherry 
One part French Vermouth 
Shake carefully and stroin 

. - .- "' - .· ~ 
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TOP SIDE· UP 
From an old German custom. If you wanted more, 
you'd return the glass to its former resting place 
top side up. If not, over the left shoulder it went 
into the 'fire-place. 

4 ..... 

TRURO PICK-ME-UP 

Once we tried to get friendly with this one, but 
gave it up as a bad job. Excellent for bold, bad 
m~n from Chic&go becau.se after three shots from 
this devil's delight, it makes them utterly harmless. 
An excellent and painless way to die young. · 

4 ..... 

TURF 

\Vhen you've been parlaying your bets all after­
noon, and in the Sixth Race your horse loses by 
the proverbial nose, rush anywhere at all for a 
TURF. (Try it double-strength.) 

TUXEDO 

This is an old one found in the memoirs of my 
great-grandmother. She claims she got my 
grandfather with this one. Anyway, it makes a 
good story, if you believe it! 

'J' 

* Fill mixing glas s w ith fine ice 
One pony of Kiimmel 
One pony of Gin 
Two dashes of French Vermouth 
Shake well and strain 

* 
Use small tumbler and mix d1oroufb!y 
R ye or Bourbon Whiskey 
'Vorcestenhire Sauce 
Chili Sauce in equal proportions 
Add juice of half Lemon 

* One dash of Angostura Bitten · 
Three dashes of Orange Hitters 

: 

One jigger of Tom Gin in a mixin1Htl11ea 
half-full of fine ice 
Mix:, strain into cocktail glass 
Add a piece of twi sted Lemon Peel 

* Two parts Dry Gin 
One part French Vermouth 
Two dashes Maraschino 
Two dashes Oxygennee 
One dash Peyschaud Bitten 
Add Ice, shake and serve .,. 
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Shoo Fly, Don't Bother Me-

Shoo, fly, don't bother nu! Shoo, fly , don 't hot her me/ 

Slioo, fly, don' t bother m e/ I belong to Company G! 

I feel, I feel, I feel, I feel like a morning star. 

I f eel, I f eel, I feel, If eel l ike a 111omi11g star . 

. .•. .. 
TUXEDO SPECIAL 

Similar to the Tuxedo except that the Oxygennee is 
replaced with Cura~ao and the rim inoistened. 

VERMOUTH COCKTAIL 
Somewhere along in the gay nineties, Vermouth 
was introduced into this country. Up till then 
cocktails were never really considered an im­
portant asset in the art of being a good host. The 
addition of Vermouth, however, added both zest 
and punch, and soon all the gay Late-Victorian 
parties had to have their cocktails. 

VERMOUTH COCKTAIL-DRY 
French Vermouth is less sweet than Italian, and 
is used in all dry cocktails. 

VERMOUTH COCKTAIL-FANCY 

If it's as good to the palate as it is to the eye, it's 
good! 

. ·-· . 
VERMOUTH COCKTAIL- FRENCH 

Another va ria tion for conno1~seu rs. 

·* TwQ parts Dry Gin 
One part French Vermouth 
Two dashes of Maraschino 
Two dashes Cura1<ao 
One dash Peyschaud Bitten 
Add Ice, shake and strain . 
Moisten rim with a pi~ce of Lemon Peel 
and dip into powdered sugar 

* Mixing.glass half.foll of fine ice 
Two dashes of Boker'a Bitten 
One jigger of Italian Vermouth 
Mix well and strain into cocktail gl11n 
Add a piece of Lemon Peel 

* 
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Same mixture with French in5tead of I talian 
Vermouth 

Ha,•e mixing.glass half-full of fine ice 
Add three dashes of Marascb.ino 
Two dashes of Boker's Bitters 
One jigger of I talian Vermouth 
One dash of O range Bitters 
M ix and strain into cocktai l glass 
Moisten r im with a piece of L emon Peel 
and djp into powdered sugar 

T hree dashes of Or11nge Bitters in mixing­
l!less ha lf.full of fine ice 
Add one jigger of French Vermouth 
Mix well, strain into cocktail glass 
Add a piece of twisted Lem on Peel on top 
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WHISKEY BLOSSOM 

Another of the famous Blossom group-and just 
as good as the others, if not better I 

WHISKEY COCKTAIL 

Did you know that the word whiskey is from the 
old Gaelic language meaning "water-of-life"? 
They certainly named that one right-many's the 
night we've seen a few shots of this joy-water put 
a little life-or a lot for that matter-into a party. 

...... 
WHISKEY COCKTAIL-FANCY 

The three famous recipes given here can be used 
with any of the types-Rye, Scotch, or your own. 

WHISKEY COCKTAIL-NEW YORK 
Always trying to improve on things-that's the 
New Yorker. Here is his version. 

Cl·-·. 
WHISKEY PUNCH 

Somebody with a sense of humor must have added 
that word "Punch." Be very careful when lifting 
the glass to your lips-it may explode-and look 
out for blisters on the way down. In Chicago they 
start their gangster parties with this .one. 

'J' ':C 

* One pert Italian Vermouth 
Two perts Scotch 
Two dashes lemon juice 
Two dashes pineapple . juice 
Shake well with tine ice before serving 

* Mixing.glass half-full of fine ice 
Two dashes of Simple Syrup 
Two dashes of Peyschaud Bitters 
One jigger of Whiskey 
Mix, strain into e cocktail glass 
Add a small piece of twisted Lemon Peel 

·* Have mixiog.glau half-full of 600 ice 
Add two dashes of Maraschino 
One jigger of Whiskey 
One dash of Orange Bitters 
Mix until very oold 
Strain into a cocktail glass, the rim of 
which bas been moistened with a pieoe of 
Lemon and dipped into powdered sugar 

* Fill mixing.glass half-full of fine ice 
Add two dashes of Boker's Bitters 
One-half jigger of Whiskey 
One-half jigger of Italian Vermouth 
Half a teaspoonful of Sherry 
Piece of Lemon Peel 
Mix, and strain into cocktail glaas 

* Crush a piece of Lemon Peel in a t umbler 
One ·heaping teaspoonful Powdered Sugar 
One-third wineglass Sloe Gin 
Two-thirds wineglass Old Parr' 
S'tir well; strain into cocktail glass ; add- a 
slice of Peach. Top off with Rum and serve 

I I 

I 
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WHISKEY SOUR * The oldtimer used to take this one now and then­
just to change his luck. Ask your dad if he can 
remember how proudly the bartender at the 
"'aldorf Bar used to set this one up, its fruit so 
carefully placed to provide just the right aroma 
and appearance. Ah, woe is me! 

Shaker two·thirds 6lled with Shaved Ice 
Four dashes Gum Syrup 
Four dashes Lemon Juice 
One wineglass Scotch Whiskey 
Strain into glass. Serve dressed with Fruit 

The Animal Fair 

. f f?e went to the Animal Fair, The hirds and tlie 
beasts w ere there, 

Th e big baboon, by the light of the moon, was 
comhing his auburn hair. 

The monkey he got drunk (he did), 
He sat on the ele#iant's trunk (he did~ ), 
The elephant meeud and fell 01i his knees, 
And that w as the end of the monk, the monk, 

the monk, etc. [ad infinitum.] 

\ 
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WHITE SATIN COCKTAIL 

Perfectly named-friends-literally smooth as 
satin-this one. Try it at a somber party some 
time just to vary the monotony. Ladies have 
raved over this one-before and after taking­
especially after. 

...... 
WIDOW'S KISS 

"Thrilling, positively thrilling-my deah-and 
so convincing-so utterly convincing." No gentle 
kiss hers-no soft caressing touch of lips. A 
Widow's Kiss-but-blistery-passionate, this one. 
Excellent before playing post-office-or spin­
the-bottle, and again we say, "We warned you t" 

YALE COCKTAIL 

This one was the real reason for Yale's great 
popularity among young men around 1900. Ask 
any "Old Grad" about this one-then set back and 
get an ear fu ll about the days when this was part of 
a college curriculum-and a woman was proud 
of a billowing figure. 

...... 
YVETTE 

If you've ever had one, you'll never forget it­
nor regret it. You've probably heard of that book, 
"They Had to See P aris"-W ell, this was the 
reason - the real reason. They had to try 
YVEITEl 

'J' ' I l 

* Dip rim of glass in plate dampened with 
lemon juice and then in powdered sugar 
Cut a V-shaped piece of orange end place 
in glass on end of toothpick 
One end one-half oz. " White Sa tin" 
Teaspoon of lemon or orange juice, one 
teaspoon powdered sugar, white of one egg, 
cracked ice. Shake well and serve 

* 
Vermouth and a Hazel Nut in glass 
Half Dry Gin 
Helf Dubonnet 
Two dashes of Maraschioe> 
Ice, shake and strain 

* 
Fill a mixing.glass half-full of 6ne ice 
Three dashes of Orange Bitters 
One dash of Peyscheud Bitters 
A piece of Lemon Peel 
One jigger of Tom Gin 
Mix, strain into cocktail glass 
Add a squirt of siphon seltzer 

* Two parts Dry G in 
Juice of one-half Lime 
One part each of Creme Y vette and Sweet 
Cream 
Bar spoon of sugar 
Shake well with Ice 

'i' 

• I 
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THE TAVERN IN THE TOWN 
As near as we can recall them, these words are from a 

famous old college song, sung by our grandfathers in the 
snappy seventies and elegant eighties. Can't you see them 
-stein in hand-waving it to and fro to k:eep time? We 
can't vouch for the authenticity of the words, but the 
sentiment is there (and what this book: needs is senti­
ment). 

Tl: ere is a tavern iri the towri, in the town, 
And there my dear lot1e sits him down, 
And drinks his wine with laughter free , 
And never, ever_ Jhinks of me. 

Chorus: 

Fair thee well, for I must leave th ee, 
Do not let this parting griefJe thee, 
And remember that the best of friends 
1Vlust part, must part. 

Adieu, adieu, kind friend, adieu, adieu, adieu, 
I cart 110 longer stay with you, 
I'll ha1tg my harp on a w eepi11f! willow tree, 
A nd may the world go w ell with thee . 

H e left me for a damsel, dark, damsel dark, 
Each Friday 11if!hf they used to spark, fo spark, 
And now my love, 011 ce true t o me, 
Takes that dark damsel on his knee. 

Oh, dig my grave both wide and deep, wide and dee;, 
Put tomb;tones at my head and feet, head and feet, 
A nd on my breast carve a turtle d()ve, 
Tl) signify that I died of love. 

' ! 
I I 

1 
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COLLINS-FIZZES 
RIC KEYS - HIGHBALLS 

'1' I f 
Jb 

JOHN COLLINS 

The British version of another of America 's fa­
mous drinks. As we understand it, you used to 
be able to get both a Tom Collins and a John 
Collins in London. The first being made with 
Tom Gin and the second with Vicker's or Bur­
nett's or Gordon's. Now you get a John Collins, 
no matter what you ask for. Well, Tom or John, 
we aren't particular. 

4 ·-· • 

TOM COLLINS 

The American version of the British drink. Cousin 
to the J ohn Collins, and blood-relation to the 
Ginn Fizz, Gin Highball, and what have you. 
What's more, it's good winter, summer, spring or 
fall , and you'll never grow tired of it. 

.. .... 
CREAM FIZZ 

Need we say much about this old-timer? W ith­
out it, no book would be worth while. W hen­
ever y~u've w~rn out all your specialties, and the 
party ideas disappear, just revert to this one. 
It's bound to be a grand success. 
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* 
Into a large glass with cracked ice 
One teaspoonful powdered 11ugar 
Four dashes Lemon Juice 
One wineglass Vicker'& Gin 
One bottle Plain Soda 
Stir briskly and serve 

* 
Juice of smell Lime or half large Lemon 
Three ounces Gin 
One ounce Simple Syrup 
Three or four lumps of ice 
Shake and strain into tall glas11, add plain 
soda and serve 

* Pony of Gin 
Juice of one Lemon 
T easpoonful Sjmple Syrup 
Teaspoonful Fresh C ream 
Joe, ehake and strain into 1mall bar glue. 
Add one jerk Plain Soda 



i 
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GIN FIZZ 
If you've never had this one, we really can see no 
reason for your reading this book. It's the GIN 
FIZZ that k~pt all America in good spirits. Every 
bartender living and dead can serve this one 
blind-folded. 

GOLDEN FIZZ 

Among the old-timers the GOLDEN FIZZ al­
ways commanded a prominent place. Any one 
of them, when too rushed for luncheon, would 
step into a convenient bar, order one of these, grab 
a sandwich from the free lunch counter, and be on 
h is way, refreshed and with appetite appeased. 
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"-and 
Stay 

Outr 

* 
One par-t Gin 
Teaspoonful powdered sugar 
Half part Lemon Juice 
Ice and fill glass with charged wat~ 

* Fill- large tumbler three-fourths full shaved 
ice 
One yoke of egg, separated from white 
O ne heaping teaspoonful Fruit Sugar 
T hree dashes Lemon Juice, one dash Lime 
Juice 
One wineglass Burnett's London Dry 
Shake well, strain into fizz glass, 611 up 
with seltzer water and drink immediately 
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MAMIE TAYLOR 

Some fine lad probably set out to forget the girl, 
whose name this one bears, and his attempt was so 
epic that forever after it will bear her name. 
\Vell, it is better to have loved and lost, than not 
to have loved at all! 

••••• 

NEW ORLEANS FIZZ 

A M·ardi-Gras would never be a Mardi-Gras 
without the aid of this soothsayer. Take one and 
you'll see the parade. Take two and you'll see 
two parades. Take three and you won't see any 
parade. Anyhow, here's to the Mardi-Gras. 

4 •••• 

ROYAL FIZZ 

When your girl threatens to leave you, and your 
family won't speak to you, and your boss at the 
office says you're not a so-and-so bit of good around 
there, pour yourself out one of these. Now what 
do you care! 

4 ..... 

SILVER FIZZ 

Brother or sister to the Golden Fizz, we don't 
just know which. And after trying a few, we've 
come to the conclusion that SILVER FIZZ's are 
just as valuable as GO L D E N FIZZ's. We're 
reckless like that l 

'J' 

* 
Into a tall thin glass drop 
One lump of ice 
One Preserved Cherry 
One wineglass Peter Dawson 
Fill " ·ith ginger ale; serve with • 1pocn 

* 
Into a amall tumbler put 
White of one egg 
Juice of half Lemon 
Wineglau full Gin 
Stir and fill tun1bler with seltzer 

* 
Fill large tumbler two-thirds full 1haved ice 
One egg 
One heaping teaspoon Fruit Sugar 
Five dashes Lemon Juice, two dashes Lime 
Juice 
One wineglass Green Stripe 
Shake well, strain into fizz glass. Fill up 
with Apollinaris or seltzer and 1erve 

* 
Shaker three-fourths filled with ·shaved ice 
Fcur dashes Lemon Juice 
One heaping teaspoonful sugar 
White of one e·gg 
One wineglass Gin 
Shake well; strain into tall glass. Fill with 
eeltz er water and serve 

---- - ~ 
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WHISKEY · FIZZ 

It may be a fizz-but never a fizzle. If you ever 
get to the point where you think you'r~ so tough 
an alligator would lose a tooth on your hide-try 
this for a chaser-we saw it done-once-year's 
ago-but only once. 

.. . 

APPLE-JACK RICKEY 

Suggested by the Applejack King of Bergen 
County, l\llr. Thomas· Donnelly. Instead of tak­
ing undesirable henchmen for "a ride" he feeds 
these to the poor, unsuspecting boys. Tom says it 
produces a sort of applexy! 

BACARDI RICKEY 

Colonel Joe Rickey's namesake revised to suit a 
Southern gentleman's taste. And in all due def­
erence to the Colonel's ideas, we think it's at least 
equaJly good, and '~'orthy of a colonel I 

GIN RICKEY 

Named after Colonel Joe Rickey, whose appear­
ance at the Waldorf Bar always demanded a 
round. This was the Colonel's idea of a good 
drink. And we are inclined to agree with him. 

t I 

I 
,, 

JL 

*· 
Half 611 shaker '"ith ice 
White of one egg 
Juice of one Lerno~ · 
One teaspoonful powdered &ug11r 
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One and one-half cocktail glasses Rye 
Sheke well; then strain into tall glass and 
serve with sodawater 

•• 
Three tc'&Spoonfuls of Lemon Juice 
One teaspoonful of sugar 
Stir together 
One jigger of Applejack. 
Cracked ice 
Fill with tin~er ale 

* Wineglass of Bacardi 
Juice of half a Lime 
One lump of ice 
Serve in a highball gins• 
Add sparklinl! water 

* Into a tall tumbler place 
One pony of Gin 
Juice of half a Lime 
A few pieces of ice 
Fill glass with plain soda 

'r' I I·'& 
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JOE RICKEY 

Similar to the Gin Rickey, except that Whiskey 
takes the place of Gin. 

..• ., .. 

BACARDI HIGHBALL 

More to a Northern gentleman's taste. Even a 
·Scotchman will like this one. 

BRANDY AND SODA 

For those who likes their liquor, and likes it 
clear, we suggest the good old Brandy highball. 
Easy on ,the host, but hard on the guests. Some­
times called the Veteran's Delight. 

GIN HIGHBALL 

Like the Gin Fizz, the American nation has taken 
this delightful effervescing drink to its heart. 
Easy to make, attractive in appearance, perfect 
for whatever purpose you want it. Here's to the 
GIN HIGHBALL, the nation's gift to prohi­
bition. 

I I 

* 
One-half Lime squeezed and skin dropped in 
Two ounces of Bourbon or Rye Whiskey 
Split of White Rock 
One lump ice 

* 
Place a piece of ice in highball glase 
Bacardi, according to taste 
Fill glass with sparkling water 

* 
Into a tall tumbler placo 
One pony Brandy 
A fow pieces of ice 
Fill glass with plain sod• 

* 
Pony of Gin 
One Jump of ice 
Fill glasa with Soda, add Lemoli Peel and 
serve 

'J' ][ 'i' - - - . ------------- .· ~ ,. 
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The Good Old Summer Time 

In the good old summer time, 

In the good old summer time, 

Strolling down the shady lane, 

lf?itli your "Baby il1i7le," 

Y 011 hold her hand and 

She holds yours, 

And thafs a very §Ood sign, 

'Cause she's your lootsie-wootsie, boys, 

In the good old summer time. 

The Sum met· Garden 

83 
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GRAPEFRUIT HIGHBALL 

This was a pleasing change for hostesses who pre­
ferred to serve something different. And don't 
tell us that the grapefruit juice was what made the 
party a grand success I 

••••• 

SCOTCH HIGHBAIL 

A lot of people prefer this one with ginger ale in­
stead of seltzer. And every old-timer will tell you 
that such people don't know a good drink when 
they see one. It's not the seltzer or ginger ale we 
worry about. It's the SCOTCH that must be in it • 

• ••• • 

;;: I 
1 

I ~ 

I 
Ii 
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* 
Use large bar glass 
Two ounces split spirits or Gin 
One full can Grapefruit Juice 
Fill glass with cracked ice and 
Garnish with fresh crushed Mint 

* 
Drop a lump of ice in a highball gla11 
Add a limited quantity of Scotob, then &II 
up with seltzer 

I 

l 
I ,, .• 



MISCELLANEOUS MIXTURES 

BACARDI GROG 

On shipboard, get a party together and try this 
one. Don't worry, there's more than enough to go 
around. And remember that the ship's rail was 
meant to lean on, not to jump over . 

• ••• • 

BACARDI MILK PUNCH 

Recor;nmended for colds down South. You'd be 
surprised at the number of people who have them 
down there. 

4 ·-·. ~ { -:;._ .. 

BACARDI PEACH 

One of the fancier recipes in the Bacardi family, 
and just as good as it looks. Set this one before 
any one, and see what happens to it. They ~se 
it to reform rabid drys in the southern countries. 
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* Two quarts of Bacardi 
Two pounds of sugar 
Two quarts of Formosa Ooloog Tea 
Add an equal amount of very hot water 
Serve with slices of_ Lemon 
Dissolve sugar in tho hot water 

* Ono glass hot milk 
One tablespoonful of sugar 
A pinch of Grated Nutmeg 
The yolk of an egg 
A jigger of Bacardi 
Beat up thoroughly the yolk of the e~g with 
the sugar 
Add Milk, Bacardi and Nutmeg 
Mix it thoroughly 

* Teaspoonful of powdered sugu 
Dissolve in water 
Crush fresh Mint 
Juice of two Lemons 
Three jiggers of Bacardi 
Layer of fine cracked ice 
Theo one whole pitted Fresh P eaoh 
Another layer of fine cracked ice 
Dress with Mint Leaves 
Serve in tall glass wi th straws 
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CAPE COD RAINBOW 

As one fisherman to another we ask you "Ain't 
R-A:INBOWS grand?" Thr~e of these, a~d you'd 
split good old Cape Cod from the mainland. They 
must grow men out there on the Cape if this is a 
sample of what they drink. We saw rainbows 
after the first. 

••••• 

CHAMPAGNE JULEP 

To even write about this one makes our mouths 
water. And to think that prohibition has been 
with us for ten long years! Pass the ice, Clarence I 

What You Goin' 
to Do When 

the Rent Comes 
'Round? 

Rufu.r Rastus l oh11so11 Brow ll , 
1f/ hat you goi11' to do whr.11 the rent coma 

· ' round? 
What you .fJoin ' to say'! flow you g oi11' 

to pay? 
You'll never have a bit of sense till Judg-

ment Day ; 
You kno w, I /mow, rr.11t mums dough , 
Landlord's go in' to put us out in the snow, 
Rufus Rastus Johnso n Brown , 
lf/ hat you g oi11' to do when the rent comes 

'round'! ' 

* Use large tlnH 
Two ounces split spirit or Gin 
Fill glass with cracked ice 
Pour in sweetened Lemon Juice, Orange or 

Grapefruit .T uice 
Dash of Grenadine. Grenadine " ·ill gillk to 

the bottom of the glue 
011e tablespoonful of Creme de Mellthe 

laid carelully on top 
Twiet a slice of Lemon Peel ud hant it 

«1ver edge of glass 

* One lump of Su~ar 
One long &pray Fresh Mint 
Then pour Champagne in slowly 11nd atir 
gently 
Pie(e «if Orao'e and few :Berries 
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CHAMPAGNE JULEP SPECIAL 

We publish this one, with heads bowed and hats 
in hand. For anyone lucky enough to have ever 
sampled this perfection of all moist joys, will have 
lived l Ah, ze Champagne Julep l What art, what 
color, what costl Only a past-master of bartending 
could ever produce this delectable delight. 

. .•. .. 
EGGNOG 

This one walks hand in hand with a doctor's pre­
scription. Good for mumps, scarlet-fever, whoop­
ing-cough, the heebe-jeebes or what ails you . . By 
far the best medicine we've ever had the pleasure 
of taking. Doctor, oh doctor-r-rt · 

. ·-· .. 
EGGNOG, HOT 

Some like it hot, some like it cold. 
Some like it i1l the shaker nine days old. 

...... 
HOT SPICED RUM 

The drink that brought many a good ship round 
the Horn in the sailing days. Ask a sailor what he 
thinks of this and you'll hear enough yarns to last 
you a fortnight. 
To be served on board yachts or row-boats. Even 
people in bathing suits are permissible customers. 

JL · ~ '4' 
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* First crush four sprigs of mint and three 
lumps of sugar in a dash of water and then 
add two ponies of the best brandy. After 
laying this foundation, the super-structure 
is built. This consists of a pint of the finest 
Oiampagne. Over this is placed a floor 
made of cracked ice, which supports the 
chief feature of the julep. A circular fence 
is built about the top of the glass with llioes 
of pineapple, banana, lemon and orange, to 
which is added a few red roses. This Yivid 
inclosure is then filled up with vanilla ioe­
cream, believe it or not! A few choice 
berrie1 of a bright color are set on top of 
the ice·cream and some perfect 1prig1 ol 
mint are made to tower above the miniature 
garden . 

* Use· Shaker 
One-half glass of Milk 
One Raw Egg 
Two teaspoonfuls of Powdered Sugar 
One pony of Brandy 
Ice, shake vigorously and strain into tum. 
bier. Serve with Grated Nutmeg on top 

* Proceed as in the manner of a Cold Bgg 
Nog, except that you are to use a large 
bar glass for mixing and Hot Milk instead 
of Ice 

* 
Use Tumbler 
Two ounces Jamaica Rum 
One teaspoonful Powdered Sugar 
One teaspoonful Mixed Spices 
One small lump of Butter 
Fill tumbler with very Hot Water and serve 

'11'& 
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HOT TODDY 

Over in England even great-grandmothers drink 
this one. What's more, a good many of them will 
swear that it's the only thing that keeps them alive. 
Well, after we've become great-grandmothers I 
think we'll need HOT TOD DYS, too! 

4 •••• 

ROCK ME TO SLEEP 

Designed specially for those who can not sleep 
njghts. We tried it once, and found we must have . 
taken a little bit too much, because it was Friday 
night when we imbibed too freely, and we didn't 
arrive at the office until the following Tuesday 
afternoon. 

4 ·-· • 

SHANDY GAFF 

To leave this one out, would have offended any 
one who bought this book as a real, authentic, 
HOME BARTENDER'S GUIDE. If you 
think you're really good, try this as a chaser. 

4 ·-·. 

SHERRY AND EGG 

The original eye-opener. Served with all due 
ceremony about 11 o'clock in the morning just so 
you'll be sur.e to start the day right. So essential 
to Englishmen, that they even serve it in the jail s 
over there. 

'4' JL J ' 

* 
One part Brandy, Whiskey er Gin 
One part Boiling Water 
Add Brandy to Boiling Water, stir thor· 
ougbly and serve in medium glass ¥rith 
Nu tmeg grated on top 

* 
About two ounces of gtron&i Whiskey 
Mix thoroughly in tumbler full of Hot Milk 
Grate Nutmeg on top and 1erve 
(Pleasant dreams) 

* 
The best recipe for these times is one-.half 
old-fashioned Ginger Ale and one-half 
home-made Beer. That is, of course, unlus 
you can get real cream ale and Ginger Beer 

•• 
U&e medium Bar C la ss 
One Raw Egg well beaten 
One wineg lass Sherry 

I 
- -==------ . 
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SIMPLE SYRUP 

In this book we often mention SIMPLE SYRUP 
in recipes. H<;!re's how you make it. Could any­
thing be simpler? 

... ~-· . 
SMASHES-Whisky, Brandy and Gin 

Another group that warm the cockles of your 
heart in the good old summertime, or good old 
springtime, or even good old winter time. This 
was to the North what the Mint Julep was to 
the South 1 

..•. -
TEA OR COFFEE ROYAL 

To bring out the real flavor of coffee tea or what­
have-you, merely dunk in one of the ingredients 
you favor. Serve as hot as you wish it will make 
you still hotter. pecidedly a greate; delight than 
coffee or tea straight. 

.. ·-~ .. 
TOM AND JERRY 

Another one of the old standbys that made history. 
M any an oldtimer will tell you it was TOM AND 
JERRY th at pulled him through, whatever he 
wanted to be pulled throu gh, be it rickets or home­
sickness. 

'i' 

* 
Two pounds Granulated Sugar 
Ou pint Boiling Water · 
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Boil together for a few minutes and bottle 

* One teaspoonful Powdered Sugar 
One ou11ce Water 
Few sprigs Freshly Picked Mint 
Press the Mint into the Sugar and Water 
to extract the fla vor. Add Cracked Ice 
One wineglassful Brandy, Whiskey or Gin 
Stir thoroughly and garnish with Fruit 
Serve with a straw 

* 
Into a cup of Tea or Coffee stir a pony of 
Brandy, Whiskey, Gin or whatever you 
have in that line. Sweeten if prefenble 

* 
U se small bar glass 
Pony of Brandy, R um or Whiskey 
Add one well·beaten Raw Egg 
Two teaspoonfuls Powdered Sugar 
Stir thoroughly and fill up with Boiling Milk 
Grate N utmeg on top 

I I 

1 - - - ~ 
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TWO BROKEN LEGS 

Name your poison, when you try this one. The 
title ought to warn you. And remember, we said 
sweet ciderl 

...... 
WHISKEY COBBLER 

Just to let you know we haven't forgotten the 
cobblers, one is given here. They were considered 
a mighty important addition to any good man's 
repertoire back in the old days. 

.. ·-·. 
BALTIMORE EGG NOG 

This one is a matter of family pride. Have to 
put this one in so that we can prove to residents 
of Baltimore that this book really is a collection of 
historical recipes. 

4 ·-·. 

BLACK STRIPE 

Several well-known drinks were made with mo­
lasses, of which this one is probably the most 
prominent. The molasses provided a most un­
usual flavor. 

,, t I 

A Jb 

* 
One ounce Pure Spirits in a tumbler 
Three or four pieces Diced Ice 
Fill tumbler with Sweet Cider 

* 
Into a large glass pour: 
One and one-half wineglasses Scotch 
One teaspoonful Powdered Sugar 
Two teaspoonfuls Pineapple Syrup 
Fill with Shaved Ice. Stir well; dress with 
Fruit and serve with straws 

* 
Use large bar-glass 
One yolk of an Egg 
One tablespoonful of sugar 
Dash of Nutmeg end Cinnamon 
One-half pony of Madeira Wino 
Fill r:est of glass with Milk 
Shake well and serve 

* One wine glasli of St. Croix Rum 
One tablespoon of Molasses 
Stir in small bar glaH 
Fill with shaved ice 
Add dash of° Nutmeg 

j • 

I 'd Ji 
., 

I 
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BRANDY SANGAREE. * Use a &mall bar glass 
T\VO lumps of Ice 
One-half wine-glass of Water 
One teaspoonful of sugar 
One wine-glass of Brandy 
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Sangarees are all made practically the same way. 
The only change is in the chief ingredient. San­
garees of Ale, Sherry and Port were others well 
remembered in the years gone by. Stir well and ndd a dash of Nutmeg <in top 

. ~-· .. 
HOT SCOTCH * 

Another variation of hot toddy. Used everyv.1here 
before prohibition as a remedy for colds. It 
works like a charm-even without a cold you feel 
better. 

Two lamps of sugar in a little hot water 
Several Cloves 
One l\'ine-glass of Scotch 
Add hot -.veter to fill glass 
Squeeze and drop in lemon peel 

• •••• 

Abdul Abulbul Amir 

The sons of the prophet are brave men and bold, 

And quite 1111accusto111ed to fear, 

But the brmJest by far in the ranks of tlze S!iah 

ll/as Abdul A bulbul Amir. 

If sou wanted a man to encourage the van 

01· lzarass the foe from the rear, 

S torm fort or 1·edoubt, }'OU had only to shout 

For Abdul Abullml Amir. 

N ow the heroes were plenty and well known to fame 

bi the ti-oops that were led by tl1e Czar, 

A 11d the bravest of these was a 7110 11. by tlie name 

Of I van Skai•insl.:y Skm ·ar. 

'J' 
I I 

l 
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He could imitate Ir.ving, play poker and pool, 

And strum on the Spanish guitar, 

In fact quite the cream of the Murcovite team 

Was Ivan Skavinsky Skavar. 

One day this bold Russian had shouldered his gun, 

And donned his most truculent sneer, 

Downtown he did go, where he tr.od on the toe 

Of Abdul Abu/bu/ Amir. 

"Young man," quoth Abdul, "has life grown so dull 

That you wish to end your career? 

Vile infidel, know, you have trod on the toe 

Of Abdul Abulbul Amir." 

Said Ivan, "My friend, your remarks in the end 

Will avail you but little, I fear, 

For you ne'er will survive to repeat them alive, 

Mr. Abdul Abulbul dmir." 

"So take your last look at sunshine and brook, 

And send your regrets to the Czar-

For by this I imply, you are going to die, 

Count Ivan Skavinsky Skavar!" 

Then this bold Mameluke drew hir trurty skibouk, 

With a cry of "di/ah Akbar," 

And with murderous intent he ferociously went 

For Ivan Skavinsky Skavar. 

They parried and thrust, they sidestepped and cussed, 

Of blood they spilled a great part,· 

The philologist blokes, who seldom crack jokes, 

Say that hash was first made on that spot. 

... r;_.,il!!!. !!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!11@1!!!'!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!11!!!!!!!1 ::r' 
I I 

I 'r'G - ___ -__________ :.___ ~ 
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They fought all that night 'neath the pale yellow moan; 

The din, it was heard from afar, 

And huge multitudes came, so great was the fame, 

Of Abdul and Ivan Skavar. 

As Abdul's long knife was extracting the life, 

In fact he was shouting "H11r.r.ahl" 

He felt himself struck by that wily Calm11ck, 

Count foan Skavinsky Skaflar. 

The Sultan drove by in his red-breasted /ly, 

Expecting the victor to cheer, 

But lie only drew nigh to hear the last righ 

Of Abdul Abulbul Amir. 

Czar PetrofJitch; too, in his spectacles blue, 

Rode up in his new crested car. 

He arrived just in time to exchange a last line 

Tfl'ith Ivan Skavinsky Skavar. 

There's a tomb rises up where the Blue Danube roll1, 

And 'graved there iti characters clear, 

Are, "Stranger, when passirzg, oh pray for the s<1ul 

Of Abdul Abulbul Amir." 

A splash in the Black Sea one dark moonless night, 

Caused ripples to spread wide and far, 

It was made by a sack fitting close to the back, 

Of l1!m1 Skavinsky Skavar. 

A Muscovite maiden her lone fligil keeps, 

'Neath the light of the pale polar star, 

And the name that she murmurs so oft, as she weeps, 

ls Ivan Skavinsky Skavar. 

':i:' 
I I I I 
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FINIS 

OURS 
AS WELL AS 

YOURS 
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