


r - - - - r 

ALWAYS UP TO OAT£ I 

POU.ICE * ~ 
*GAZETTE 
The Brightest and Best .... 

l IhhUSTlUlTED SPOtlTI~G, 
TltEAT!{IGAit A~D ? 

SENSATIONAit JOURNAit 

FREE PH~l~GR~PHIC 8~PPl[MlN1 Every We 
Full Length Portraits of all the Prominent Pugilists 

SUBSCRIPTION RATES : 
$4.00 per Year. $2.00 Six Months. $1.00 13 W 

-- -

RICHARD K. FOX, Publisher. 
The Fox Building , Franklin Square, Ne w York 

I 



T ftE 

o~ 

f{ow to fVlix Drrinks. 

A S1'.AND1U~D 1300~ AND GUIDE FO~ 

Al'JIATEU~S AND OTtf.E~S. 

t3y }-1at1trY ilatnotre, 

Rn Expettt of Twenty Yeatts' Expettiene e . 

runLTSl!ED DY 

RICH ARD K . f<UX, 1'RAN1'l .!N SQUARE, 

NEW YORK. 



ENTBRno ACCORDI NG TO ACT OP CONCRESl!I, 

l_N TllB VEAR 1888 , OV 

RICH~RD K. F OX, 

lH TUE OPPlCI! OF T l-I I? LIBJ<AR l AN OP CONCRJ!SS. 

A"r WASH INCTOs, D. C. 



INDEX. 
AUS!NTO!l, A)fERTCAN STYLE 01 .. )fJXJNO ,\JlSJ NTllF., . • !) 
A US I NTll B- F rn::NOll S '.l' YLJ·: OF :11 t XlNG; A USIN'.l' t rn- l ·1·A 1. TAN :lfr,rn -

00 Ot·· i\llx1rooo : •·Au: .. · .1\ND Au..-," on H t. ACK A~n 'rAN' : B1s 11 0 P JO 
Dr.ACK S Tlll l ' E. J11, u t: H1 .,\zt; 11, BHANDY AND G t NGEll ,\Lt:. 

BHANDY COClC'.l'A lL. . . . . . . 11 
BttANt'Y ANO Gu~1 . I M PHOVE:o JlttANnv Coc" 'l'AH., B u.A NDY ANH 

i:iOOA O il S 'l'ON I: \VALi., BHAN IJ\' ( BUltNt:O) AND P EACU. . 1:.? 
BRANUY C 1t AM P 1.; u .. :1.1 ... 1c:. .1·0;-: y H 1tA!'l\ ll )\ IU<AS D \" ~C.1\ l·" l'"A, 'l'o~r 

(;QL1 ... 1 S S' BHAN U Y, '' ti I Sl~ ~: \· C'O Cl\.~l'.A 11.. . . . 13 
lMl'ltOVEU W111S K1:Y C'll( ' " 'rAtL, G1N ('cwK~'A ll., 0 1.0 '1'0~1 GJN 

C o C K 'l'A t r •• I M Pno,· i-:o <; 1 s l 'O C l\.'l' . .\ ·11.. U 11 .\ :-.1 l'.1\ ttr-:1-: < 'OC KTA1 L , 14 
BO'l'T1.E COC K'rA tt., C ovn:t: ( 'ocwr.\ 11 .. \"E1rn cn; T 11 C OCKTA I L, 1:; 
FAN'C Y V E IOIOUTll ('o(' ".'r ,\I L . . A llS l i'Tlll! t'OC H:TA ll., J . .APA?\ ESt: 

COCKTAIL. .lt; 11 s t :Y c·c•CKTA tL, . . . . . JG 
JIIA Nll A'l"J'AN COC'K't'Al l., !'M<A't'(l{;A COCl•TAll,, :\IAll'J'U ."F,Z COCK-

'J'AJL, 1\fl·:TnOPOl.l 'l' J\~ ('OCl\.'J'AI J., . . 17 
flttANDY C llUSTA, W 111:<KEY Cllm<'rA,. nnANDY DAISY, JS 
\Vn t SKEY DAI SY, G 1x DAIS Y, Eoo N OGG. . . . . ]!I 
BA1:r 1l 10 11i:: Eoo Nooo, GENEllAL ll A111n s oN Eco Nooo, ht-

l' t:RlAl'. F.oo Nooo, S 11i::1mY E co Nooo, No. l, . . 20 
S m m 11Y E OO NOO O No. :l; llll.ANDY F t X, 0 I N Fix. \Vms1un· F LX, ~,1, 
:IIOHN I NO G t .OllY F t7.Z, (;I N F t Z7., BllANU. , Ji'; :;-.z, • • 
Go r,oEN F i z z , W111S KEY b ' t7.z, B 11ANDY P 1 ti', (.;IN F1.,11', . 23 
a 1. As oow i~r. • P, G1N A ND i\!or..A sll1::s, G1N AND l'I NE, G 1N A ND 

'rANSY, G 1N AND \\"01rnwoo n . . • . 24 
Jon N Co 1, r.1NS' G t N, Go1,01-:N S t. lPPt: n, H ... uu-KAru, liAr.F Al\-O 

HAU', l! OT TI U~I . • . . . . . . 25 
Ho-r S P cct:n R u M, i\lrNT .J ur,EP, C111AM PAONE J ur,EP, . . 2G 
G IN J ULEI' , J'tNEAl'l'L~; JuLm', l ~i> tC KEtlllEu'>, l<NJC KE!UJOCh.'"ER, 27 
L OCOMO'l't vE, H o·r Loco~tOTl\"l>. . . . • _ •• . 28 
1\I ur.LED \\' t NE w 1Tn E oos, ) l u 1.Lt: o C1 o c:n, PonT" niE NEous, :lU 
PonT \VIN E NEOUS, SO DA Nt;o u s , A~IElllCAN P o u ssE C AFE, 30 
P oussE 'CA~·E, l " 11ENc 11; Puxcn, hn,,\ NDY AND Ru:\! Pui>CH. 31 
GrN PUNO ll , i\111, K Pui>C ll, HOT SCOTCH \\"H t S KEY PUNCll. . 32 
SANTA C nuz HUM PU NCH, H o '.l' l111 s n \\' u 1s KEY Puxcn , 

Sf:VENT11 R1mnrnxT N ATI01'A t. GuAtm P uNo n, . . :>a 
S t XTY-NTNT ll REOJ MENT PCJNOB, S T. C rtAJlLES' P lINCll, S R ERltY 

PuNc a, VA:>1 1LLA PuNc u, • . . . • . 34 
PntLADELl'TIL\ DoATTi>O PONcn, Eoo i\!rLK Puxc u, C n Al t-

PAGNE PUNCH, C r.AJl llT Pu.Ne ll. . . . 3.:i 
COSllOl'OLl 'rAN CLAllllT P UNCH, O UllACOA PlINOll, EL D.OllAD O 

PUNCH , i\!EDl"OHD RU~! PUl>CH, · . . . . 3G 
K1 nsc awASSEn Pl!Ncn, 1111ss1ss11•1>1 PuNc u , ROMAN P u x c a, 

Onc H AllD PuNOB, . . . . . . . a; 
PrnEAl'Pr.E PuNC H An11ACK PuNOEI, CANADL\l': Pui>C H. . a:; 
ROCKY i\!OUN'l'AlN P UNCH. TIO \'AL Pl'NCll , MA llASOJTINO PC!NC!l, 39 
P u rr.AD E r,PllIA F 1s H-HousE PUNCH, N ONE-Suo n P uNcn, 'l'tl'-

'l'o P DnANov . . . . . . . • 40 
CENTUllY CLU D PUNCU, Ei>OLISll l\IlLK P ONOB, CAL!b'ORNtA 

lllrLK PuNon, . . • • · • • • 4L 
TEA PU NOIJ, . . . • . 42 
PUNCH J ELLY 011A1'GE PUNOEI, . . 43 
AT.E PUNCH. C 10En PUNCH, D Oll'llAY PUNCH, 44 
G n.ANDEUlt PUNc11, E Mi>1n1<: P ar.;oa , . 45 
JltAY "\1V 1Ni> PUNCH, Cot, D HunY PuNcn, . • • • .J.6 
PORT W !Nl': P UNCll, Ox~·o110 PUNCH, l~NOLJSH ROY.AL PUNCB 47 
HOT Sl'f OED R UM, ALE S AXOA llEt;, BllANDY SA1'0AtrnE, _' 48 
POllT WIN I~ 8 ;\.>'\' 0 AREE, G I N ~ANOAll l-: E, P O HT EH SANG.AllEE, 

S R EllRY WINE S.ANOAltEE, . • . . • . 49 
5(1 S 1, m o: P En, S n AN DY GAn'. S 11 EnnY & B 1•1'TF.ns, S Ai>TA C RuzSoun, 

Grn S o un, Eoo Soun , WmSREY S oun, 51 
SCOTCri nnANDY Soi;n , J ERSEY Soun, S n1m 11y AND Eoo, 

\Vlll SKE Y S KLN, 52 

och:TA


INDEX-Continued. 

B OT Gr :s S LING, BRA.-.DY S 1,1NC, IlOT SCOTC H " · nrS1'J:Y ~ I.I NG, 
llRA...'IDY S MASH, . • . · · · · t! 

'\V B IS KEY ~MASJJ, STON'E FP.NCE, A. UYO,\~I . B ll ANOY ~ 11 111· 11, .,... 
RASl'DE HllY rrnun, GuM S \ · rcu 1•, VLA I N s,·111; r , c:1:-1 'l'OJ>IJ\", ·.~J 
H OT APPLK T ODOY, B HANll\" 'l'ODOY. •ro~· A"" .l ~:ltllY, . "' 
R<?w TO 'EnvE '! 'o!ll AND J 1:11a\·, To:\! Co1, 1.1N S , UA1.1Fo 11 :s 1A 

S n Enny C01mL1m, r,7 
Wa JSKEY CODDLElt, r,.'l 

~ M I SCE LLANEOUS. s 
\ \ D ITE LlON, VEH!IJOUTll l" llAT' l' K~; . · • · " fj, 
BnuNSWlOK COOLf;n, ROCKY MOUNTAIN COO LCll, l:' 1:non.A. F.\!ll · 

11.v llEEll, . . . . ~~ 
LBTNCOr. N 0LU8 GU?.7.LE, PUN CH A LA F'onu, Gt 

llAOE Ur. B il.ACE UP SARATOGA . c our1: 1tf: E , . 
llOTTT,EO VELVET, llALA KLAYO Nl:CTA H, (,'LAllr.T CUP °FOH A (;:? 

.R 
PARTY, , , . . . . . ();! 

UllPUST • AN, Cnnn;:AN CUP A r .A \YYNP TI Al• , . 
T I NCTU RES, COLORINGS ESSENCES, ANO SYRUPS FOR 

USE I N COCK'I AILS A N O OTH ER F A N C Y DRINKS. l~I 
P LArn 8Y 11 u r , Gul\l S ntUP, (, }:MO:< ~YllU I', Essi;:sc 1; ov Lt:~1 o:s . u.:; 
CA t~LUIEL, SOLl!'Elt l l>O COLORING. l':ss 1~'1Ct; OF COGN ,\1 ' , ' . .• : 
T rnCTon"K O~' LEMON Pr: Er • • '1' 1r>coro11c 0 1-· OuANCH P1; 1: 1 •• 'I• :sc 1 • GG 

URE OF OLOVJ:S, TtNCTUftl: 01' l'L'(NAllON, . .· . 
AllOMATJC TINOTU ll 7,, 0AP1 1, r.A 1111.:, ESSENC1·: o~· OltA:SUY l't"N~ ll G';' 

E !!'Oil BOTTLl NO, EssENCE o~· ROMAI' PUNCn 1'' 011 11ory1. 11'0: 
SSl:NOE OF Krnsc u-wAss1~n Pu Non FO •< liOT'J' 1.1 NO, .c.~11·1 111 • GS 

C t TY PuNcn :i,·on B0Tr1.n;o, • · · · : 
ESSENCE OF BoonuoN " ' n l.SKEY PUN C ll. l ':SSENOf; Oh' A unAc•~ 

~UNon Fon BOor.1'1,n;c, E RBESOB OL' C LAHET \ \'JNB !'UNC H G!l 
i on BOTJ.tr.tNC, . . . . . . . 

Essi;.-.cE Olo' WU."B PoNC n FOR BO'l'TLTSC, lllTTBHS, 0 11ANOl> iO 
D li1'l."l'Ens, . . . . . . . · ~1 .. UTOll l:l lT'J'ELlS, BRANDY B l'.M'l:ll.S, \\'OR~IWOOD l3 1TTI:Jli', I 

P lBCK·:\lE·U1•" B l TTEl lS, A:o<OOS'l'UBA B r rrEUS, l!:Ssf; N CB 01" 
11'TERS. . . , . 'i2 

PREPARE D COCKT AILS F O R BOT T LI NG. 
BRABNDY COCKTAIL !IOU B<>=LINO. llOUllUON Coowi•AJT, FO:rt ~,3 

OTTLwo, G1N CooKTA1L FOR no'l-r1,L<o10, . • • 

A NlSETT 0 LIQUERS· 
D ' E • • ORACOA, AQUA 1JTA1'0 A, EAU Dl~ COllPl ALB, EA!I 
C!~ llSrNTfll:J, E AU D',l.M.IS CORD I ALE D i: CAl .ADON, (;J TllC>N , 

RlO~Ul"TE, . ' . 7 11
1 

75, 70. 77 

L EllO • T E nPERANCe DRI NKS. 
D NA.DE, GrNOER LEMONADE, SODA N:BCTAll, S i:rERD'b"T, HAS I'· 
i:nnDv. STRAWDERHY CunnAN'.I' o.n O l tANO I; Eb' PEllV l :SC· 7n 

0 RA00 11TS. '. . ' . . . . 7$ , " 
C n En , PRUIT W I NES A NO B R ANDIES. • 

llin v \\ l NE, °H.Eo CUJUIANT \ \ ' rNE. H1.u1;nuEnnv ".nn~. 
G lllnARe W JNE G LNOElt \V1N£.. B LAC K (;u1<1tANT \\ irn .. 
B~OSEDE1tnv\VJNE, OnANQF; ''' • NB. 1l1n.c n '\V t NJo; l BL;\C": cr.1:;_RY D t<ANDY, CURRANT Jl1tANDY, CARllAWAY 111,\l'~ln_, 
Douigiv B ltANDY, GuN&WAt, n BnAN"DY, OnANOE Jl nAl'D\• 83 Cun.ACOA'!'l:rc D rtANOV • • so. 81, ~-
llooor ~ORDTAL, R'ASPDERRY BnANDY, .JUNTPER BnA-~DY, 
Bl!-cn lillEI<, Senucr: HnEn GINCE1t O&i;n, PLANTATlON 
CllEAP-?'!f l' B-c1"n, LEM ON !JEER, S W E J:T CIDEll, SREl rt.)l~'J:, c 7 ADE C 1Dmt. I M ITATrON CrnETt, . 84, s;,, 8-0, 0 

0 ATllll!AL Dn i . IN VALIDS' DRINKS. 
\\" ATi:u L "NK, R1cn w ATnn, \\' 111TE '\VINE WJTEY, BAnr.n Y 
C tmnANT 1YE \YATER, C INNAUON \V ATr.n, FLA.."XSEED '.J' 1,;A , 
\\'ut:v· To Etr.v '\\'AT"&n: 'V J NT;. LEMON , 011 V J NJ::O Alt 

• Ali'l' \V ATE1t , F LAXSEED A.ND L 1con 1 or: TOA, 88, 8!), £0 

olta:SUY
ssl:NOE
tti:Jli


BARTENDE R'S GUIDE. 
--------------------------

In5lruclion5 for B6.rlender5. 

A l •'EW preliminary hi11b lo tho bugi1111or arc manifcslly 
osso11tial in a work of th is Jducl, which we ho pe hu will 
study t.o ad vantage. 

P oliteness and uJT11bilit y cost n othing , und a nice percep
t.ion o f what is d uti a c11 st.omet· i s us necessary to s uccess in 
t ho p rofessio n as any other detail of t he b usiness. 

An efficien t bartt•nclor's first aim shou ld be to p leaso 
his cust.01Lot·s, paying par t i cular attention to m oet the in
tli\· idual wishes of t hoso whoso tast es and desires ho hai; 
alrC'atly watched and ascor tainod; and, with those whose 
pcculiarit.ios ho has had no opport unity of learning, he 
should polltciy inquire bow t.hoy wish t hoiL• beverages 
sor vod, a11d use bis best judgment in endeavoring to fulllll 
their tl osil'cs t o thoit· entire satisfaction. I n t his way h o 
wi ll not. firll t.o ::i.cqui r o popularity an d success. 

I co m ust be washed clean befor e bei ng used, and t hen 
never touched with the h and, but p l<loecl i n tho g lass either 
with an ice-scoop o t· tongs. 

F11 11cy drink s ar o usually orname11 t.ed w it.11 such fnii ts 
rts ar o in season. When a beverage r equires to bo strained 
into a g lni;s, tho fruit i s added after s t.rafning ; but when 
Lhis i s not. tho case, t hu fruit is intrnliucod into t.110 glass at 
onco. F rnit., of course, must uot. be Li::i.nd led, l!ut pick ed up 
wi t h a silver spoon or fork. 
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In pn•pnring nny kind of a. h ot. drink, t.h \' gla;;s s hould 
always be first rinsed rapidly with h ot. wal1·r; if t his is 
not done, t he drink cnnnot be se t·ved suffic ie11t.ly hot. to 
suit a. fast.idiuus customer. B es ide:-, 1.he h eating o f tho 
glass wil l prevent it. from breaking whon I.h e boiling water 
l s sudd<'nly introduced. 

In preparin~ co ld drinks grPa.t discrimination should 
?e ob&en•l•d in 1.ho usu o f ice. A s u. g onond ru le, sbnvcd 
1~e should be used when spirits form the princ ipal lngre
diPnt or the drink, 1~nd no wate1· l s on1ployed. 'Vhen eggs, 
ruilk, wino, \'CrraouLh , sel tzer, 01· oth er minc r n.l watii rs are 
used in preparing a drink, it l s bettor t.o uso small lumps 
of icP, a.nd these should always be r emovt:d from the g lass 
hefore SPn·ing to the custom er. 

Sugar dut•s not r carlll y clissolve in spirits; therefore, 
when rnaking anv klncl or ho t ddnk, put s ufficient boiling 
W~l~ r in the glaSs to dis':!o' ,·e the sugar before you add the 
spin ts. 

Wh<'n making cold mixed drinks, it is u s ually better to 
dissolve the sugar with a lit tle cold water befor e adding tho 
spirits. This I s not, howevE>r, neces!'ary when a q uantity 
~r shaved ice is used. In making cock tai is the u se of syrup 
as al rnost entirely buper seded w hite suga.1 .. 

b 
When drinks arn macl e with eggs 0 1· milk, 01· b o t.h, a nd 

otw· ' 
al ine Or splrils o.ro to bo mixed with I.hem, the latter 1mtSt 

ways be ed · t ·e SLir P01'r t<pon the former gradually, and tho mix 111 

ml!~ed .briskly during tho process; othtirwise the eggs a nd 

1 win curd lo. This l s more parLicularly the case when 

darge qua.nUti. s or such :nlxtures are to be prepni·od. Such 
rinks us ' E " 1 "ll!u ' •nglish Rum F l ip," "Bot. Egg Nogg n.rH 

tlons~ed Wine," nro s111;e tu bo spoilcu unless these pr·e,·au-
ui e observed 

In Pre · · th milk Puring milk pt:nch or egg nogg in q uantity, o 
or egg · ·ts very s should bo poured upon the wine 01· spin 

to llJi~r;~~~lly, and contiou .. ll y beat the mixture rn order 
I ingrcdlont s thoroughly. 

n case b d t b drawn r ran y, whlslrny, o r other liquor·s are o e 
· · · oi; use direct from the woo!]? tho caf!k tihol!l q tie 
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placed upon t ho s kid, a s 11bs ta11tia l stand mndo exp1ess ly 
fo r tho purpose, and kept in a p lace whe ro the temperature 
is moderate a nd uniform. 

Whiskey is usually kept cli1·ccLly o n ico, bu t b randy and 
othe r liquors require on ly a moderate t em peratu re. Fine 
o ld cognac loses its ",-oh·et" I\· hen chilled. 

Iloltlce containing liquor s hould be kept lying d own , in 
o n ler to keep t he corks moist, and preven t t he s t rnng th 
1.J\'i11g lost by c rnporation. 

Bottles con ta ining c ha m pag ne, or any othe r bris k 
w ines, must be kept lay ing clown ; if in a n up r ight posit ion 
fo r any length of tima t he corks become dry and I.he gas 
Is liable to esca pe. 

Duri11g t h e process of cooling s pa rkling wines the 
bottles s hould not be placed in d irect contact with the ice, 
because that por tion or t he bottle w hich "t ouches the ice 
eools more rapid ly t han t he r !'maincler, caus ing un equa l 
cont raction a nd cons eq uent tendency to crack. 

Chnmpagno req uites care ful t reatment. It is not adv is
able t o place more ata t ime on ice t ha n Is likely to be us ed, 
because if removed from t he Ice a nd ag11l n a llowed t o get 
warmer, a second icin '! in jures both flavor and s trength. 

WhPn champagne is in occasiona l use, being ser ver! by 
t he glass or fo r mix ing bevera~es, it is a good plan to place 
t he bottle on a rn.ck, the neck slopiug downwards, and in
ser t throug h t he cork a 001 l;screw siphon provided with a 
cut-off or faucet, by t he use of which a small port ion m ay 
bo drawn o IT a t a t ime wit hout a llowing a ny escape of the 
gas. 

Claret, Rhine w ines, shP.rry, port, et c., r P.quire specia l 
at.tent ion. T heir tcm peraturn s hould not bo Loo oold; a nd, 
wlll'n poured Into g ln.sses, the bottlo s hould bo s t eadil y 
li andled, so t hat a ny sed iment that may be in t he bottom of 
tho bottle is not dis tm·bed. Bottles containing these wines, 
when laid away, s hould he placed on their s ld.:s , t o keep the 
corks mois t , 

Mineral waters con tained in siphons s hould be cooled 
i;radually, a,nc\ not allowed to $ta,nd in con t&ct witb the iQ~. 
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Al though the siphons are coo structed of very t\J ick g l ass, 
this very thickness, while afl'<•nling complete r esistnuce 
to tho expansion of t he gas contained, ls the m o r e l iab le t o 
crack from unequal cont.ract i on, when onl y on o p orLion of 
the siphon is touching the i ce. 

Casks containing ale or porte r should b e tapp Pd b efore 
nlacing them on tho skid, and then allowetl sulTlc ien t Lime 
for tho contents to settle and becorno cl ear b efo re u sing . 

Tho refreshi ng quulities and Oavor of l age1· I.Joor dopP.nd 
very largely on the m anner o r k eeping and handl i ng. Cask .; 
or kega contai ning i t sh ould be k ep t aL a. t c m peratu ro or 
about !orty degrees. L ager is a l ways in i t s b est condiLion 
when it comes from the bniwer's ice-house . Whon carted 
through the str eets on a hot summel"'s day L\Jo to m peraturo 
is quickly i ncreased, and it mu!'lt tlwn be stornd in a 1·efrig
orator !or throe or four· days iu 01·der to r educe it to a 
p1·oper temperature b<:fur e us ing. 

Cordials, bi• t er s and syru ps sh ould be coo led gntd u ally , 
:: .id not la.id upon lee. A modern.Le degree or coo l n ess ls 
sufficient for these prep-iratlons, a.s the_y am on ly u sed in 
small portions for m ixing and flavo1·ing. 

\ 

'·. 

• 
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HOW TO MIX 

rNCY ~RINKS. 

Absinthe. 
Small bar 9/asa. 

One wine-glass absinthe. 

Allow water to s lowly drop into tho glass until ful l. 
Never use absinthe in any preparation un less ordered 

by the customer. 

American Style of Mixing Abs inthe. 

A large lmr glass. 

Three-quarter glass of fine ice. 
Four or fi ve dashes gum syrup. 
Oo e pony absinthe. 
Two wine-glasses of water. 

Shake the ingredients until the outs ide of the shaker 16 
covere<l with ico. Strain \uto q, large bar glass . 
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Absinthe-French Style of Mixing. 

A large bar glas13. 

One pony g las s abs inthe . 
Fill the bowl of your absinthe g lass (which has n holo 

in th~ cantor) with fine lee and i he bal ancJo wi i h wntot·. 
Then elevate the bowl and let thfl con Lon Ls drip into Lhe 

glass containing the nbs i11 tbc, un til tho c11Jor s hows a 
sufficiency. 

Pour into a la rge bar g lass. Serve. 

Absinthe-Italian Method of Mixing. 

A large bar glass. 

One pony of absin the. 
Two or three p'eces of ice. 
Two or three dnsh PS Marnschino . 
Hair-pony of an isette. 

Pour ice water In to t he glass; s lowly s tir wit h a s poon 
and se1ve. 

"Ali' and Ari," or Black and Tan. 

A large ale glass. 
This Ls a common E nglish drink a nd means half portc1· 

ar11l half a.le, but in this country we use half old ale and ha.Ir new. 
It . . 

is always best to ask t he cus tomer how ho desires it. 

Bishop. 
A large bar glaBB. 

One tablespoon sugar. 
T wo clnslrcs lemon juice. 
Ha.Ir the juice or an orange. 
One squirt seltzer water. 
Three.quarler glass filled wit h floe ice. 
FLU the balance with Burgundy. 
Dash o! Jama.lea. rum. 

Eltir well. :Press WiLh rru it, a,nd serve with a, strnw. 
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Black Stripe. 
A small bar glass. 

One wine-glass St. Croix mm or .Tanrnic<L. 
One t ablespoon " New Orleans" molasses. 
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If called fur in s ummer, stir iu about a tablespoon of 
wate r and cool with fin e ice. 

If in th o winter, fill the glass with boilin g wate r, g rnting 
a little nu tmeg on top, a nd SPtve. 

Blue Blazer. 
H alf-tablespoon s ugiu-, dissolved in a lit.tie hot wale r. 
One wine-glass Scotch w his key. 
Set the liquid on fire, and, whil e b lazing , pour three or 

four t imes from one mug into another. This will g ive t he 
appearance of a s tream of liqu id fi re. 

Twist a piece of lemon peel on top wit h a little grat ed 
nutmeg, and serve. 

As this preparation requir"s s kill, it is quite rC'quis lie 
that the amateur should practice wit h cold water at. first. 

Brandy and Ginger Ale. 
A large bcir glass. 

Two 01· three lumps ice. 
One win<l-g lass b rnndy. 
One bottle ginger alo. 
Mix well together and s!'r ve. 

The imported ginger is the best l o use as It not 011 ly 
mixes better, but gives more saLi:;factlon. 

Brandy Cocktail . 
Use small /Jar glas.'I. 

Take t hree or tour das hes nf g um s yrup. 
Two das hes of bitters (13okn's or Angostura). 
One wiue-glass of brandy. 
On e 0 1· t wo dashes of Cun1coa. 

Fill the glass one-third full of s haved ice, shake up well 
and strain into a cocktail glass. Twis t o, s ma ll piece of 
\CIT\On rind iµ i~ 1.1tnq i:;e rve , · 
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Brandy and Gum. 
Whiskey GlaBS. 

One or two das hes gum syrup. 
One or two lumps Ice 

Place a s poon in t he g lass, and ha nd with a boWe of 
brandy to the customer. 

Improved Brandy Cocktail. 
Use ordinary bm· gla8.~ . 

Take two das hes Bokor 's (or AngosLura) bitters . 
Three das hes g um syrup. 
'f wo das hes Maraschino. 
One das h abs inthe. 
One small piece or tho ye llo w r ind of a le mon, 

twisted to express t h o o il. 
One s mnll wine-glass o f b ra ndy . 

tr Fill glass one-third full o f s haved ice, s halw well , o.nd 
5

1 
ain into a fancy cockto.ll glass, put the lemo11 peel i11 the 

g ass and serve. 
kThe flavor is Improved by moistening tllc edge of t he 

coc tall glaas with a piece of lemo 11. . 

Brandy and Soda or Stone Wall. 
A large bar glass. 

One wine-g lass bra ndy. 
One-half g las& wi t h fin e ice. 

Tl . Fill up with plain soda. 
10 allove is a pleas ing drink for s umme r. 

Brandy, burned, and Peach. 
One~ Small bar glass. 

0 
vine-glass brandy. 

ne-hulr t bl B a espoon s ugn1·. 
,,,urn bmndy and s ugar t ogether in a dish or saucer . 
.a.wo 0 1· th· · Pl iee slices dried peach. 

it, gra~~eat~e f1·uit in the glass. pour tho burned liqu id over 
Th itUc nuLmeg on Lop, o.nd serve. 

9ases oet adbi ove Is a Southern preparation, and often used in 
" arrhwa. . 
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Brandy Champerelle. 
A Siten·y wi11e-gla.q.~. 

Unc-ihird wine-glass brnndy. 
One. thi rd wine-glass l\inrnschino. 
Onc-ihinl wine-g lass AngosL11 ra bitters . 

Keep cc.lors separate . 

. Pony Brandy. 
Pony glass. 
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8f1t bcforo ihe customer a s mall bar glass, and another 
containin g ico wate r. 

F ill a pony g lass with best bn111dy, and pour it into the 
empty glass. 

Brandy Scaffa. 

A sherry glass. 

One-quarter of rnspberry syrup. 
One-qunrtc1· of .Muruschino. 
One-quarte r or Chartreuse (green). 
On c-q11a t· tcr of brandy. 

Keep diffo r ent a rticles separate as in Crustas. 

Tom Collins Brandy. 

A large liar glass. 

Fi\·c or s ix das hes gum syrup. 
One or two clnshrs Maraschino. 
Juice or s mall lemon. 
One wine-glass brandy. 
One or two lumps of ice. 

F ill up with plain soda. Do n ot shake if t he soda ii:; 
cold. 

Whiskey Cocktail. 
Use small liar glass. 

Take t hree or fom· das hes of gum s yrup. 
Two das hes of bitters (Boker's). 
One wine-glass of whis key. 

F ill on e-th ird full of fin e ice ; Flmke and s train in a 
fancy re rl w i11C' -1:dnss. Put a piece of twis ted lemon peel in 
t he glass and ser ve. 
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Improved Whiskey Cocktail. 

Prepared in the same munnp1· as the Imprn\·ed Brandy 
Cocktail, by s ubstituting Bourbo n o r rye w h is lrny for t.he 
brandy. 

Gin Cockta il. 
Use 81nall bar 9la.88. 

Take three or four <.lashes of g u m syrup. 

Two dashes of bitters (Boke1 .. s) . 
Oae wi 11 e-gla.ss or H olla nd g in. 
One or two <lnshes of Cu1;acoa. 

F U! the glass onu-thlnl fu ll of s haved ice, and s train 
into a cocktail glass. Twis t a s mall piece of lem ou peel, 
place It In t he glass, am! ser ve. 

Old Tom Gin Cockta il. 

or ~arne ns the roregcing, subslituLing Old T om, instead 
e Holland gin. 

Improved Gin Cockta il. 

sut!t~~e. the same way ns the Improved Brandy Cocktail 
t tug Rolland or Old Tom gin for t.he brandy. 

Champagne Cockta il . 

Pint bottle of wine f or three goblets. 

Tak Per glass. 
e one 1 

0 
urnp or sugar. · 

0 
ne or two das hos or Angostura bitters. 
ne srnau 1 u • Flil th . mp or ice. 

ser-re with: ::.blet with wine, s tir up with a spoon, and 
A quatt b In piece or twis ted lemon peel. 

ottie or wine will make s ix cocktails . 
I 
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Bottle Cocktail. 
T o ma ke a s ple nd id bot tlo of brnndy cock ta il use t he 

fol\owiug i 11g 1·ocl ient.s : 
T a ke two-th i rds brandy. 

One . t hi rd wate r . 
One pony g lass of B oker's bit.tor s . 
One wino-glass or g u m sy ru p. 
One-ha lf pony glass of Curacoa. 

The au thor has a lways u sed t his r ec ipe in co mpound
ing t he above beve rage for conn oisseurs . 

Whiskey an d g in cocktails, in bot.t ies, may be m ad e by 
us ing the above r ecipe , a nd subs t itu t ing t hose liquor~ in
s tead o f brandy. 

Coffee Cock tail . 
Use a lw ·ge bar glass . 

Take one teaspoon ful p owder ed white s ugar . 
One fresh egg. 
One hu·ge w ine-glass of p ort wine. 
One pony of brandy . 
T wo o r t hree lumps of lee. 

Break t lrn egg int o t he g lass, put in the s ugar, and 
la stly the port wine , brandy a nd ice . 

. Sha ke up very t horoug hly and s t rain into a. medium 
bar goblet. Grate a llttle n ut meg on top before s er vin g . 

T he na me of t his drink is a mis nomer, us coffee a n d 
bitters a re not to be found among its in gredie n ts , but It 
looks like coffee whe n it has been properly concocted, a nd 
h ence probably its n am e. 

Vermouth Cockta il. 
Use s mall bar glass . 

T ake two d as hes or Boke1-'s bit t e rs. 
On e w ine.glass of Ve rmout h. 
One qua 1·ter s lice or le mon . 

Shake the b itters an d Vermou th with a s mall lump of 
Ice, s t rain In a cocktail g la ss in which t he ll•rnon has b een 
placed. If the cus tomer prefer s it very s wee t, add t wo 
dashes of gu ru syrup. 
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Fancy Ve rmouth Cocktail. 
Use small bar glu8i:;. 

'l'ake t wo dashes Angos t u .-n b i Uors . 
Two dashes Ma rasc hin o . 
One wine-glass or Ve n u o u t h. 
One l'Jll !l.l'te r s lico o f lc n1 011. 

F111 the (!lass on e-qna t'L e r full o f s ha \' e d Ice, s hake well 
and strain into a cocktail glass ; garnis h w i t h the le m on. 

Absinthe Cocktail. 
Use small bar glcc&1. 

Take two dashes of an !sot t e . 
One dash of AngosLura bitt e 1·s. 
One pony g lass of alis intho . 

Pour about one wine-glass of wutc r iu to th o t umbler Jn 
a s~all stream from the Ice pi tche r, o r pre fcra l.>ly frn m nn 
absinthe glass . Shake up ver y thoro ug h ly with ice, a nd 
strain · to 

ID a claret glass. 

Japanese Cocktail. 
Use small bar gl..a88. 

Take one tablespoonful of orgeat syrup. 
'fwo dashes of Boker 's bitte r s . 
One wine-glass o! brandy. 

F
. One or two pieces of le m on p eel. 
tll th t · II spoon e umb'E>r one-thi rd with Jee, stir we 
' nod strain into a cocktail glass . 

Jersey Cocktail. 
Use large bar gla88. 

Take one teas poonful of line white s ugar. 
Two dashes of bitter s . 
Three or four Jumps of Ice. 

wit h a 

Fill tumbl · rem th or With cider, and mbi:: well with a spoo n, a n d 
O\"e e ice before serving. 



MANHATTAN COCKTAIL. 

J 
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Manhattan Cocktail. 
Use small bar glass. 

Tako two dashes or Curacoa or Ma rnschino. 
Ono pony of rye whiskey. 
One wine-glass of Vermouth. 
Throe dashes of Boker's bi t ters. 
T wo s 111nll lumps of ice. 

Shake up well autl s train in to a claret glass. Put a 
quarter of a s lice of le mon In tho glass and so1·ve. I! tho 
cus tomer prefers i t very s weet use a lso two das hes of gum 
syrup. 

Saratoga Cocktail. 
Use small bcir glass. 

T ako two das hes of AngosLura bitters. 
Ono pony or brandy. 
011 0 pony of whiskey. 
Ono pony of Ve1·mouth. 

Shake up well wi th two small lumps of ico; strain into 
a claret g lass, and serve wit h a quarter of a s lice or lemon. 

Martinez Cockta il. 
Use small bar glnBB. 

Tako ono <las h of Boker's bit te rs . 
'.rwo das hes of Maraschiuo. 
One pony of Old Tom gin. 
Uno wine-glass of Vermouth. 
'£wo small lumps of ice. 

Shalce up t horoughly, and strain in to a la rgo cocktail 
glass. Put n quarter of a sllce of lemon in the glass, and 
serve. If t ho guest prefers it ve ry s weet, add two das hes 
of gum nyl'llp. 

Metropolitan Cocktail. 
A small w ine glass. 

One-half pony brandy. 
One pony F rench Ve1·moutb. 
T hrue clas hes Angostura bitters. 
Three clashes gum syrup. 
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Bra ndy Crust.a • 
.Ll large brir gla.qs. 

Three-quarters o r g lass fill e d w i t h fi ne ice. 
Three o r four dashes gum syru p. 
One or two dashes Angosturn. bitte rs . 
One or two dash.es le m on juice. 
'l.'wo dlllihes Mnrnschino. 
0110 wine-glnss of brn.ndy. . 

Procure a. nice brig ht lemon the s izo o f yo ur wine
glass. Peel the rind from It n.ll in one piece; lit it in to t he 
glass, coveting the entire ins ide ; run a slice ~ o f le mon 
:round the edge, and dip the g lass i n pow~c i·e<l :ug~r ; 

trnln the mixture after being stirred w e ll 111 to tills p re
pared glass Dress wiLh a little fl'Uit a nd ser ve. 

Whiskey Cr u st.a. 
A large bar gla8s. 

Three or four dashes gum syr up. 
One or two dashes Angostu1·a bit ters . 
One or two dashes of lemon j uice. 
Two dashes Maraschino. 
Fill glnss ha.If full of fine ice . . 

ld Three-quarters of wine-glass whislcey. 
s ize 

0 
ix the ingredients thoroughly. 'l'ukc a le mon ~he 

au l r a fancy cor.ktall glass peel it s o a s to h:wc t he rind 
n one piece fit 't I t , I·t ii g l Ass . Moi s t<> n the edge or • 1 n o a coc , a . 

powd Your glass wiLh lemon ju ice and dip the ed ge 111 

glass ered sugar, then strain t ho mixture into yo ur pi·epured 
and serve. 

Brandy Daisy. 
Ti A small bar glass. 

iree or lour dashes gum syrup. 
~ne-he.U the Julee of a le mon. 

wo or three <.lashes of orange cord ia l. 
On e Wine-glass brandy . 

. • Fill ~ta~s half full fine ice, s hake thor o ug hly, strain and 
fill up with se ltzer watQ1· or Apoil inurls. 



BARTENDER'S GUIDE. 

Whiskey Daisy. 

Use small bar glass. 

Take three das hes g um syrup. 
T wo dashes orgeat s yrup. 
Tho juice of hfLlf a s mall le mon. 
One wino-glnss of Bourbon or rye "·biskey. 

Fill glass one-third .full of shaved ice. 
8hnke well, stru.in in to a la rge cocktail glass, and fill up 

with seltze r or Apollina ri s water. 

Gin Daisy. 

Use small ba1· glass. 

Take three or four dashes of orgeat, or g um syrup. 
T hroe das hes of Maraschino. 
The juico of half a. sma ll lemon. 
Ono wine-glues of Holland g in: 

F ill glass one-third full of s haved ice. 
8hake well, s t1·ain in to a l1irge cocktail glass, a nd fill up 

with seltze r o r Apollinnris wate r. 

Egg Nogg. 

Use larye bur glass. 

·Tako one large teaspoonful of powdered white s ugar. 
One frosh egg. 
Ono-half wlna-glass of brandy. 
One-ha lf wine-glass or 8anta Cruz rum. 
A little s haved ice. 

F ill the glass with rich m ilk a nd s hake up the ingre
dients unt il they are thoroug hly mixed. Pour t he mixture 
iuto a goblet excluding the ice, and grate a littlo nutmeg on 
top. This may be made by using a wine-glass of e ithe r of 
the above liquors, instead of be th combined. 

Every well-ordered bar s hould ha,·e a tin egg-nogg 
" s haker," which is 11 grea t a id in mixing this beverage. 

•' 
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Baltimore Egg N ogg. 
Large bar glasi; . 

One yolk of a.n egg, three-quar·Ler tablesp oon of s ugar; 
add a. little nutmeg and g round c inoamo u to iL, u.11d b oat. i t. 
to a cream. 

One-half pony bmnuy . 
Three or four l u w ps o f i ce . 
One-qua11;er pony J n 11 1aica. 1·u111 . 

. One pony Madeira win e . 
littl Ftll g lass wit h milk, s hake t horo ug h ly, sLraio, grate a 

e nutQJ.eg on top and eerve. 

General Harrison Egg N ogg. 
L arge bar glw;B. 

'l'hree o r fou1· s mall pieces o f i ce. 
One fres h egg. 

Fill . Ono tablespoon' sugnr-. 
I w1th cider s hak 11 d st.r n i n ·, ser ve with a lttle nut • e we , an meg on top. 

Imperial Egg Nog g. 
L arge bar glass. 

One tut.lespoon s ugaL 
One fresh egg. 
One-t hird glass of floe ice. 
One Wine-glass brandy. 

F ill up Wit One-ho.tr wlne-gln11s Jamaica r u m . 
nogg" shaker ~rich lll ll k. Shuke t horougb ly, in :.in " es_:; 
desired. B.ot'E nu strain. Grate a little nutmeg o n top, if 

gg Nagg-use hot millt and omit the ice. 

Sherry Egg Nogg, No. • · 
~air tablespoon s ugar. 

0 
ne egg. 

• ne Pony glass bmndy. 
. Onew1 I .Fill up with fin . ne-g ass sherry. 

11a1• g lass . Serv ~. tee. Shake well. Strain into a fnn cy 
0 \\Ith nutmeg on top. 
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Sherry Egg Nogg, No. 2. 

L cirye liar ylai;s. 

Ono tablespoon s ugar. 
On e egg. 
Two wine glasses sheny. 
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Half-glass fine ice, fill with mil k, s hake t hornughly, nut
meg ou top. 

Brandy Fix. 

A large lim· glass. 

Fill glass with fine ice. 
Half- tablespoon sugar dissol verl in half wine - g lass 

seltz~t· water. 
One-half pony glass pineapple syrup. 
One wiue-glass brandy. 
Stir with a. spoou. Dress with fruits. Sonre with a 

s traw. 

Gin Fix. 
A large liur glru;s. 

Onc-hulf tablespoon s ugar in a lit tle seltzer. 
One. ha lf pony pineapple syrup. 

Fill glass with fine ic<' . One wine.glass of H olland gin. 
Sti r well. Dress with fruits and serve wit h a straw. 

Whiskey Fix. 
A large liar glass. 

Three-quarte r g lass fine ice. 
One.half tablespoon eugar. 
Two or th ree das hes lemon juice. 
Half pony pineapple syru p. 
One wine-glass whis key. 

Stir well and dress with fruit. Serve with a straw. 
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Morning Glory Fizz. 

Large bar glCUJS. 

Flll the glass three-quarters full with fin e ice. 
Mix three or tour dashes absinthe in a little water. 
Three dashes lime juice. 
Four or fh·e dashes le mon juice. 
One tablespoon sugar. 
The white or one 1·gg. 
A wine-glass or bcotch whiskey. 

Shake well In a shaker and strain ; fill balance of gl....ss 
with seltzer or Vichy water. 

To be drank Immediately or t he e ffect wiU b e lost. l! 
is a mo ln ' rn g beverage, a tonic and a nerve quieter. 

Gin Fizz. 

A large bar glass. 

Ralf tablespoon sugar. 
Three or four dashes le mon juice. 
One wine-glass Old Tom gin. 

Put all! l i a 
spoon . st al n the glass ; half full of fin e ice ; s tl r w e! w t r~ 
WaLe1· ~n~ d~ into a fizz glass. Fill up with sel tzer or v1c y 

not fail to drink quickly. 

Brandy Fizz. 

A large bar glass. 
One-half te 
Juice of h nspoon fine su gar. 

nu a lemon 
gue wlne-gla':ls brandy 

ne or two d h · 
Three- as es of white of egg. 

quart(lrs of glass fine ice. Shake we ll . 
, Strain into a fizz glass; fill up with seltzer or vichy. 
rhis must be imbibed Immediately. 
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Golden Fizz. 

One egg (yolk only). 
One tablespoon s ugar. 
Two or three das hes lemon juice . 
One win e-glass Old T om gin or whiskey. 
Three-quarte rs of the glass fin e icto. 
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Use the shaker well ; s t ra in into a fizz g lass. Fill up 
wit h seltzer or vichy aud drink immedia tely. 

_Whiskey Fizz. 

Ono.half teaspoon fine s ugar. 
Juice of half a lemon . 
One or two das hes of lhe white of egg. 
Ono wine-glass whi$key. 
Three-quarters gla!;R full of fine lee. 

Shake well ; s train into a fizz glass ; fill it with seltzer 
water or vichy. Serve. 

Brandy Flip. 
L arge /Jctr gtuas. 

Ha lf fill glass wit h fin e ice. 
One egg beat en thoroughly. 
One-half tablespoon sugar. 
One wine-glass brandy. 

Use t he shaker in mixing; stra in into a fancy bar glass ; 
grate a litt le nutmeg on top. Serve. 

Gin Flip. 
A lctrge IJctr glass. 

One tables poon s uga r dissolved in u. little seltzer water. 
One wine.gla5s Bolla nd gin. 
Fill glass half full fine ice ; s hake well, and strain into 

a fancy glass and serve. 
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Glasgow Flip. 
Beat one egg thoroug hly. 
Add the juice of o n e lem on. 
One-half tablespoon powde r e d s ugar. 
Balance cold g ing er ale . 

Stir well and se rve. 

Gin and Molasses. 
A whiskey glas a. 

Cover the botlom of the g lass with n. li ttle g in. Drop 
in one tablespoon of New 0 1 lenn s m o lasses, then place the 
bottle of gin before the cu s tome r, all owin g him t,o h e lp him
self. After droppin'g in t h e mola sses, put n. s rua ll bar 
spc..on in the glass . 

Hot water must be used to c lean t h o g la s s a f t e r wards . 

Gin a nd Pine. 
Take some fine slivers of pine wood ft·om t h o ce nte r of a 

green pine log, s teep them in a bottle of gin t o ex t rdct t he 
flavor; In about two hours the g in wi ll be r eady to s Pr ve, 
which is done In same manne1· a s dispen s ing gin and. tansy. 

Gin and Tansy. 
. . A whiskey glass. . 

ar This is an old-fas hioned but excellen t Lo uie , a11c.l ts pre
p eel by steeping a bunch of tansy In a bottle of H olla nd 
gin, whlcb. ... ex: ... acts the essence. 
dro I: serving, you simply seli the glass, wit h a lump of ice 

hi PP d Into It, before the cus tomer a llo wwg him Lo h elp 
mselt fro th ' . m e bottle containin g the preparatwn. 

Gin and Wormwood. 
Fi A small bar g lclBB . 

f . ve or s ix s prigs or wormwood placed in a quart bottle 
o g m to bXtract the essence Place be for e the c us tomer a 
~mall bar glass (d ropping ~ piece of fee the r e in) a nd the 
d o~tle, a llowing him t o help himself. This is a ve ry o ld 

rink, used principally In country vH!ages. 
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John Collins' Gin. 
E xtra lm·ge lim· []lass. 

One tablespoon s ugat". 
About live dashes lemon juice. 
One wine-glass gin. 
Five or six small bits or ice. 
One bottle plain soda. 
MLx well, remove the ice, and servo. 

Golden Slipper . 
.A wine glass. 

One-half wine-glass Chartreuse (yellow). 
One yolk of an egg. 
One-half wine-glass Danziger goldwasser. 

This Is a favorite with American In.dies, much relished. 
Be cui-oful when preparing t his beverage not to disturb 

the yolk of the egg. 

Hari-Karl. 
Make a whiskey sour la rge enough to half fill a brandy 

glass or tumbler when s trained, and fi ll with selLzur or 
vichy to suit the ~arty. 

Dress with fruits in season. 

Half and Half. 
Use metal or stone liar mug. 

Mix haH old and half new ale together. 
This Is t he American method. 

Hot Rum. 
Use medium liar glass, hot. 

Take one s mall teaspoonful of powdered sugar. 
One wine-glass Jamaica rum. 
One piece or sweet butter as large as half a chestnut. 

Dissolve the sugar in a little boiling water, arid the 
rum and butter, fi ll the glass two.thirds full of boiling 
water, stir, grate a little nutmeg on top and serve. 
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Hot Spiced Rum. 
Use medium bar glass, hot. 

Take one teaspoonful or powdernd white sugar. 
One wine-glass of Jamaica rum. 
One teaspoonful of spices (allspice a nd cloves not 

ground). 
One piece of sweet butter as large as 11alf a chest

nut. 
Dissolve the sugar in a little boiling wato1·, add the 

mm, spices and butter, a nd fill the glass two-t hirds fu ll of 
bolling water. 

Mint Julep. 
Use large bar-glass. 

Take one tablespoonful of white pulverized s ugar. 
T wo and one-haH tablespoonfuls o f water- mix 

well with a spoon. 
One and one-half wine-glass full of brn11dy. 

Take three or four sprigs of fresh mint a nd press t hem 
well in the sugar and water, until the fliwo1· of the 
mint is extracted; add th" brandy, and fill t he g lass with 
~ue shaved ice, and then dmw out the sprigs of mint and 
nsert them In the ice with the s tems down warO, so t hat 

the leaves will be above, in the s hape of a bouquet ; arrange 
berries and small pieces of s liced orange on t op in a tasty 
manner ; dash with Jamaica rum and serve with a straw. 

Champagne Julep. 

A lm·ge bar glasa. 

One lump of white sugar. 
One sprig mint, press to extract tile essence. 

Pour the wine into the glass s lowly, stirring gen t ly 
C'On tin ually. 

Dress with sliced orange, grapes a nd berriE'S, tas tily, 
ancl serve. 
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Gin Julep. 
A large bar glasa. 

Fill with fine ice. 
Three-quarters tablespoon s ugar. 
One-half wine.glass water. 
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Three or four sprigs mint, pressed as in Mint Jule p, t o 
extract the essence. 

0ne and one-quarter wine-glass Holland gili. 
b~ir well, and dress with fruits in season, aud serve. 

Pineapple Julep. 
For a party of five. 

Take t he juice of two oranges. 
One gill of iaspberry syrup. 
One glll of Maraschino. 
One gill of Old Tom gin. 
One quart bottle spad;\ing moselle : 
One ripe pineapple, pel'led, sliced and cut np. 

Put all the materials iu a glass bowl ; ice, and serve 111 
flat .-;' asses, ornamented with berriAS in season. 

Knic~erbein. 

A sherry wfi;;i glass. 
One-third of a wi11 e-glass of \'anilla cordial. 
One yolk of egg, which carefully cover with ileuedictine. 
One-third wine-glass of Rummel. 
Two drops Angostura or Boker's bitter s. 

The same rule is here applied as in mald1Jp: l?flusse Cufe, 
v iz.: Keep colors separate and the different portions from 
running into each other. 

Knickerbocker. 
Large bar gla;;s. 

Two tablespoons raspbcny syrup. 
Juice or half a lemon. 
A s lice of pineapple and orange. 
One wine-gla&s St. Croix rum. 
Hal[ wine-glass Curacoa. 

Fill glass with fine ice; stir well, adding fruit in season, 
and imbibe through a straw. 
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Locomotive. 

Use large bar glai:;s. 

Take one tablespoonful of genuine ltoney. 
The yolk of a fresh r aw egg. 
Three dashes of Cul'acnn. 
One claret-glass of red Dul'guncly. 

Heat the wine in u thoroughly clean sn.uc epan until it 
boils, then pour it gradually upon the other ingredients (which, 
previously s hould have heen thorvugli ly bra t1•n toget her in 
a mug or pitchel'), whlskiug and s 1 i l'L'ing t h e matel'ials a ll 
the While In order to prevent t h e egg fro m c urdling. Pour 
the mixture in to a lai·ge baL· glass, powd e r a l ittle cin namon 
on top, and add t wo o r th ree cloves befo L"C serving. 

This seems like taking too m uc h Lrouhle jus t to make 
one glass or L ocomot.i\·e. The following pL'oportions of 
ingredients make fouL· nice g lasses: 

T ake two ounces o f bonev. 
Two pony-glasses ;r CUL·acoa. 
Ono quart of high 1·ed Burguudy. 
A few drops of essence of cloves . 

prev~~ocel ed as clh'ected above, a nd ser ve in Jm·ge goblet."' 
us Y heated. 

Hot Locomotive. 

A large bar glasa. 
One Yolk or egg 
Half-tabt · 

well Logeth espoon s ugar, and one pony honey, mixed 
er. 

Half pony Cui aeon. 
One and ah 

rnix all th . alf wine-glass Burg undy or claret boiled ; 
top with ::o~gh ly together; place u. thin !!lice of lemon ou 

pilnkle of cinnamon, and ser ve. 
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Mulled Wine, with Eggs. 

Use 1nmrh bo1cl. 

Ta.kc nin e fresh eggs. 
Four la.ole~;poonfuls of powdered white sugar . 
On o qua.rt e ither of Port, cla ret, or red Burg undy 

wino. 
Gratc1l nutmeg to taste . 
One pint of wale r. 

B!'at up the w hites a.1 d t he yol ks of the eggs separately, 
t he s uga1· wi th t he yolks . Pour into a delicately clean skillet 
the wi ne and half a. pin t of watc1·, set t his on the fire . Mix 
t he whites and yolks or t hP eggs in t he bowl with t he 
hala nce of tho wate r rLnd beat t hem togcthor thoroughly. 
When tho wino boils , pou1· IL on t ho mixture in t ho bowl, 
add t ho nutmeg, and stir it rapidly . 

Bo caroful not t o pour the mixture into the wine, or the 
eggs wil l mndle. 

~ome persons may prefer moro s ugar, and the addition 
of a little a llspice, but t hat is a matter of taste. 

Mulled Cider. 

Cide r may be m ulled in precisely the sa.me manne r a s 
recommenr!Pcl in t he prncerling rec ipe, omitting the waler, 
rLnd us ing twice t he quantity of cide r fo r the same uumbe1· 
of eggs. 

Port Wine Negus. 

Use small bar glass. 

Take on e wine-glass of Port wine. 
On e toaspoouful or sugar. 

F ill tumbler one.t hird full with hot water, a~d grat e a 
little nu tmeg on top befor e serving . 
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Port Wine Negus. 

General rtile for prepciring n. quantity. 

To every pint of Port w ine a ll ow: 
One quart C\f b o ill11g wnto1·. 
One quarte r of n pound o f Jonf-s ugnr. 
One lemon. 
Grated nutmeg to t -.::;te. 

Put the wine in to a jug, rub som e Jumps of s ugar(equnl 
to one-quarter of a pound) on the lemon rind unLll a ll the 
yellow pa rt of the skin is a bso rbe d , th e n sq ueeze the juice 
and s train it. Add tbe sugar a nd l e m o n juice to the Port 
wine with the grat ed nutmeg ; pour ove1· i t t he bC\iling 
·~·at.er, cover the j ui;, and whoo thti b e ve 1·nge h as cooled a 
little , it will be nt tor use . 

. Negus may alRo be made o f s he rry, or a n y other s weet 
wine, but it ls more usua lly made of Po1·t . 

Tbis is an Englis h bever age and derives its name from 
Colonel Negus , wh0 is said to bave inven ted i t . 

Soda Negus. 

A.bout one quart. 
Take one pint of Port wine. 

Eight lumps ot white loaf sugar. 
Six cloves. 

p Grated nutmeg suffic ient t o fill a e<m a ll t easpoon. 
ut the above in{l'redients in to a thorough ly clt>un i;uuce 

pim, ~varm and stir them we ll, but do not suffe r t he mi xture 
L11 botl Pou ·t · ti warm · r 1 mto a pitche r or bowl, and u po u 1e 
wine d»cant b Thi a ottle of p lain soda wate r. 

s makes a delicious efferveEcing drink. 

American Pousse Cafe. 
One-quarter Mnrnschioo. 
One-qnnrter Curncoa 
One-quarter Cha1·tre ut1e (green). 
One.quarter brandy. 

Keep the colors separate. 
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Pousse Cafe, French. 

A sherry w ine-g/aHS. 

One-half glass l\faraschino. 
One-s ixth glass ras pberry syrup. 
One.s ixth glass >anilln. 
One-s ixth gla:;s Curacoa. 
One s ixth glass Char t l'eus e. 
One-s ixth glass brandy. 

In compounding t he above us e a s mall wine-glass fol' 
pour l11 g in each arLit.,Je separ at ely; be very ca reful in doing 
s o that each port ion may be separate . Ser ve witho ut 
mixing. 

Punch. 

Boil a large ke t tle of st rong black coffl'e, take a large 
dis h and pu t four pou nds of s ugar into iL; then pour four 
bottles of brandy a n<\ two bottles of J a maica rnm over the 
s ugar, and set it on fi re, le t t he s ugar dissolve and d1·op 
in to t he black coffee ; stir this we ll and you will have a 
good hot punch. 

Brandy and Rum Punch. 

U,qe large liar gla.~~. 

Take one tablespoonful of powd••red whit e s ugar, dis-
solved in a litt le wate r. 

One wine-glass of Sant a Cruz rum. 
One .ha lf wine-glass or bran dy. 
Jnieo of hnlf of 11 smnll lemon. 
One slice of orange (cut in qua r ters ). 
One piece of pineapple . 

Fill t he t u mbler \Y )t h s haved ice, s hake well, and dress 
the top with s liced limo and berries in season. Serve with 
11. s traw. 



Gin Punc h . 

UBe laroe bar 9laAs. 

T ake one tablespoonful o f r aspbe rry syrup. 
One tablospoon!ul of p o wd o 1·c <I whi te s uga r, dis-

solved in a lit.tie scltz<' 1· ,..,-nt.c r. 
One and one-ha lf w ine -!{llLSS of Hol11wd g in . 
Juice of half a sruall 10 111 0 11 . 

Ono s lice o f o mngo (cut in q11 0.rto r R) · 
One piece of p ineapple . 
One or two das h es oi Ma r asch ino. 

th ~ill tho tumbler with s h aved ice shnl<O woll. and dr<'
99 

e •OP with 1 ' s Iced lime a nd berries in sonson · 

Milk P unch. 

Use larae bar 9laBB· 
Take one te 

0 
as poonful of fine white s ugar . 

ne wine-glass o f brandy. 
~ne.hntr wine-glass o f Santa Cruz ruro . 

mall lump of Ice. 
FU! with st rain Int milk, shake the lngre dien t.s w e ll I og•·thPr, 

0 n lntge glass, and grate a little nutmeg o n top. 

Hot Scotch Whis key Punc h. 

T Uae medium bar gla88. 
ake one wl 

T 
no.glass of Glen II vet or I s lay w his lrny. 

WO win I Su e-g asses of bolling water . 
. g11:.r to taste. (About t" o Jumps of loaf sugar.) 

Dissolve the then pour In th sugar with one wine-g lass o ! the water; 
and put In e whiskey ; add t he balance of the water, 
lemon B t s mall piece or lem on rind or a thi n s lice of 

· e ore using t he glass r inse It In hot water. 
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Sa nta Cruz Rum Punch. 
U:;e large bar glctss. 

T a ke ono tab lespoonful of powtlcrcc.I white s ugar, 
dissolrnd in a lit.Li e water. 

One win e-glass of Santa Cruz rum. 
One-quar ter wine-glass of J amaica rum. 
T wo or t hree das hes of le mon juice. 
One s lice of orange (cut in quarte rs ). 
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Fill t ho t umbler wit h s haved ice, s hnko well , a nd d ress 
the top with s liced lime and berries in s eason. Ser ve wit h 
a s t ra w. 

Hot Irish W his k ey Punch. 
Use 111edimn bar glass. 

Take one wine-glass J a .uieson 's or Dunville's I rish 
wh is key. 

T wo wine-g lasses of boiling-water. 
T wo lumps of loaf s ugar . 

Dissolve t he s ugat· well with one wine-glnss of the 
water ; the n pour in the whiskey ; add t he balance of the 
wat er, a nd put In a small piece of lemon r ind or a t hin 
s lice of lemon. Before us ing t he glass rinse it in hot water· 

Seventh Regiment Nationa l Gua rd Punch. 
Use lw·gc liar glass. 

T ake one t easpoonful of powdered white s ugar, 
d issolved in a li t tle water. 

T he juice of n. quarter of a lemon. 
One wine-glass of brandy. 
One win e-glass of s herry wine. 
F lavo r with rnspberry syrup. 

F ill t he glass wit h s haved ice. Shake a nd mix t hor
o ughly, t hen ornament with pieces of orange, pineapple, 
and berries in season, and dash wi lh J amaica rum. Serve 
with a straw. 
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51.xty -Nioth Regiment Punch. 
In earthen mug. 

''take half wine-glass of Iris h w h is k ey. 
Half wine-g lass or Scotc h whiskey. 
One teaspoonful of s uga r. 
A small piece of lem on rin d . 
T wo wine-glasses of boilin g h o t water . 

St. Charles' Punch. 
U8e large bar gltuJ.q. 

tt'ake one teaspoonful of powde r e d w hite s ugar, dis-
solved in a liltle wa ter. 

One wine-glass {lf P or t win e. 
One pony glass of brnndy . 
The juice of a quarte r of a l e mon. 

Fill the tumbler with shaved Ice s hake w e ll, orna ment 
with fruits In season, and serve with' a stra w . 

Sherry Punch. 
Use large bar glaas. 

Take two wine-glasses of s h e ri·y. 
One teaspoonful o f s ug a r. 
One slice of orange: 

F One slice of lemon. 
wlth ~!~~mbler with bhavPd ice, shake well, a n d o rna men t 

es ln season. Serve with a s traw. 

Vanilla Punch. 
T Use large bar glass. 

ake one tablespoonful of s ugar. 
One wine-glass of brandy. 
The juice of quarter of a lemon. 

. FU! the tumbler with shaved Ice, shake w e ll , o rnamcn (, 
with o~e or two slices of lemon and flavor w ith a fe w d rops 
of vanilla extract . ' 

This ls ndeliclous drink, and should be lmbib<'cl t hr oug h 
a g lass tube or straw. 
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Philadelphia Boating Punch. 

A l m·ge bar glass. 

Fill glass with fin e ice. 
One ta blespoon s ugar. 
On~ or two d ·u; hos le rno11 juice. 
One win e-glass St. Croix rnm. 
One J•OllY or old brandy. 

Stir well. Dress with frni t:>, nnrl serYe with a s traw. 

Egg Milk Punch. 
Use forge bar gla.~s. 

•rake one teas poonful of flno whi to s ugar. 
One wine-glass or brandy. 
One-qua rter wine-glass of Santa Cruz rum. 
One egg. 
Small lump or ice. 

Sii 

Fill the glass with pure fresh milk, shake the Ingre
dients well to~ether, and s train into a large glass. 

Champagne Punch. 
Serve in champagne goblets. 

One quart bottle wine. 
One-quat·ter pound sugar . 
One orange s liced. 
The juice of one lemon. 
Three or fout· s lices of pineapple. 

One wine-glass s trawberry syrup. Dress with fruit and 
i:serve. 

Claret Punch • 
.A. large bar glaas. 

One and one-half tablespoon sugar. 
One s lice lemon. 
Two s lices 01·ange. 

Fill glass wiLh fine Ice. Pour in claret wine. Shake 
well. Dress with fruit in season, and serve with a straw. 
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Cosmopolitan Claret Pun ch . 
Use a goblet. 

One-hal! filled with choppC"d ice . 
One and one-ha lf pony brandy . 
One -half t ablespoon sugar. 
Fill wit h cla ret. 

Shake well and dress with berries a nd fr uit, a n d serve. 

Curacoa Punch. 
L arge bar glass. 

'rhree-quarters tablespoon sugar . 
Three or four dashes of lemon j uice. 
One wine glass brandy . 
One pony glass Curncoa (re d ). 
One-ha lf glass J amaica rum. 

Dress with fruits as u s ua l. Flll wi t h fine lee and sl i
through a straw. 

El Dorado Punch . 
One tablespoon s ugar. 
One pony glass bra ndy. 
One-half pony glass J amaira rum . 
One-bale pony glass Bourbon whiskey. 
One s lice of le mon. 

l!'Ul glass with floe ice ; s hake t hor oughly. Dress with 
fruit and serve with a s traw. 

Medford R.um Punch. 
A large bar glass. 

Fill glass with fine ice. 
Three.quart:e r tablespoon s ugar. 
T wo or three das he:> lemon j uice. 
One and a quarter glass Medford rum. 
One dash of J amaica r um . 

Stir \Veil . Dress with frui ts. Ser ve wiLh s traw. 

quart:er
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Kirschwasser Punch. 
A large bctr glass. 

One-ha lf tablespoon s ugar. 
Two or three dashes lemon juice. 
Three or four dashes Chartreuse. 
On e wi•!e-glass Kirschwnsser. 
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Fill three-q ua1·to1· of the g lass wich fine ice. Dres:i with 
fru it s ; serve with a straw. 

Mississippi Punch. 
L arge bm· g/m;s. 

Ono tablespoon s ugu r, dissol v <l i11 half wine-glass water. 
Two or three das hl's l<'mon juice. 
Hair wino-glass Bourbon whiskey. 
Hal[ wi no.glass J a maica rum. 
One wine-glass brandy. 

Roman Punch. 
A large bar glC!ss. 

H atr fi ll glass with fine ice. 
One tables poon sugar. 
Two or th ree dashes lemon juice. 
Juice of h alf an orange. 
Quart er pony Curucoa. 
Half wine-gluss brnnrly. 
Half pouy glass J'amaica rum. 

Stir well. Dash with Port wine. Dress with fruit. 
8crve with straw. 

Orchard Punch. 
A lurge bm· glass. 

'fwo tablespoons orchard syrup. 
Two or three dashes o f lime or lemon j uice. 
H a lf pony pineapplo syrup. 
Fi ll g lass with rlno ice. 
One wine-g lass California brandy. 

Sti1· well. Dress wiLh fru its , das h with a little fort 
wine, a11d s~rve witb a s •.i·o,w 
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Pineapple Punch. 

For a party of Len . 

Take four bottles of Champagne . 
One pint of Jamaica rum. 
One pint of brandy. 
One gill of Curacoa. 
Juice of four le mons . 
'.rwo pineapples s liced. 

Sweetun to taste with pu: vorizcu white s ugm·. 
Put the pineapple with quarter of a p"ound o f s uga r in a 

glass bowl, and let them sta11 d until tho s uga r is we ll souk<>tl 
in the pineapple, then a l.Id all the other ing r edients, except 
the champagne. 

Arrack Punch. 
Three tumblera of punch. 

Take two wlne.glasses of Batavia Arrack (old) . 
Three wine-glasses of Jamaica rum. 

Sweeten to taste with loaf suga r dissolved. in hot 
water. 

Lemons and limes are a lso matters of palate , but two 
lemons are Anough for the above quantity; put then an 
equal quantity of water- i e., not five but aix glas ses to 
allow for the lemon juice, and you have three very pretty 
tumblers of punch. 

Canadian Punch. 
For a am.all party. 

Take two quat·ts or rye whiskey. 
One pint of Jamaica ruru. 
Six lemons, s liced. 
One pineapple, sliced. 
Four quarts of water. 

~weeten to taste, and Ice before servl;°~· 
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Rocky Mountain Punch. 

For a mixed varty of l1ce:11ty . 

(From a recipe in t he possession of l\Iajor ,Tames Foster.) 
T ake !i1·e bottles of Cham pag ne. 

Ono quart of J amaica rum. 
Ono pin t of Murnschino. 
Six lemons , s liced. 
Sugat· t o tnsto. 

Royal Punch. 

For a small ]Jarty. 

T ake 0110 pin t of hot green t ea. 
One ha ir pint of brandy. 
One-ha lf pint of J amaica rum. 
One wine-glass of Curoooa. 
One wine-glass of Arrack. 
Juice of two limes. 
A slice of lemon. 
Whito sugar to taste. 
One gill of warm calf's foot jelly. 

To be drank as hot as possible. 

Maraschino Punch. 

Use lm·ye bar glass. 

T ake one t easpooufui of powdered s ugar, dissolved in 
a little water. 

One wine-g lass of brnncly. 
Two das hes of Arrack. 
One-half pony g lass of Maraschino. 
The j uice of half a s mall lemon. 

Fill the tumbler wi t h shaved ico, shake well, ornament 
with fruit a nd borrios in season, and serv<! with a st.raw. 
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Philadelphia Fish- Ho u se Punch. 

(From a recipe in the possession of Churl cs G. Le land, Esq.) 

·fake one-third pint of le mo n ju ice. 
Three-quarter pou nd of whi to s ugar d isso lved In 

sufficient water. 
OnP.-half pint of Cognac brandy . 
One-quarter pin t of peach bra11tly . 
One-quarter pin t of J uruaica 1·11 111. 
T wo und a half pin ls of col d water . 

Cce and serve. T he a bove is gen erally sufficien t for one 
person. 

None- Such Punch. 

For bottling. 

Tako s ix bottles of Ola rot. 
Six bottles of soda water. 
Ono bottlo of brandy. 
One bottle of Sher ry. 
One-hair pint of g reen tea.. 
J uice of th ree le moi, s . 
Ono-ho.If of a pineapple cut up in small 

S pieces. 
' w~eten W[Lh white sugaL· to tns t e . Stntin and bottle 
.m:nectiately K . · I b f oerving. · C•· p lor ono mont h ueforo us w g . co e ore 

Tip-Top Brandy. 

For a party of fi'l:e. 
Take ono b t 0 t l o Of Oho.rn pu.g no. 

~W<> boLtles of soda wa l e r . 
no liq11 eur glass of Curucon . 

Two tablespoonfuls of powrlercrl !'ug nr. 
One slice of pineapple, c ut " l ' 

PPt a ll ti.le · • · iugredients togethe1· !11 tL s n 1all pun ch 
rutx well, Ice and serve in Ohampugno gobkts. 

bow), 
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Century Club Punch. 

Ta ko one pint, or old 8anla Cruz rum. 
Ouo pint, of old .Jamaica n1111. 

Fivo pin ls of watl!r. 
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With t.ho addit.ion or lt>nhln juice unli s ugar to s uit t.ho 
tast.e, this nmkus a nico punch. 

Tho prcciso porlions or s pirit and walo1·, or e ven of t ho 
ucirllty and s weoL!wss, can haYo no gene ral rule , as scarcely 
two persons nmko punch aliko. 

E ng lish Milk P unch . 

2'o 11wkc .six /Jotlle1:1. 

T ake two quarts of wntor. 
Ono quad of milk. 
Ono quitrl. or old Jamaica rum. 
Two 'illarl.s o ( F1·<· nch l.Jrnndy. 

Add tho milk lo t.ho waler. Mb: t ho spirits, und pour 
them Into tho milk, stirring I.ho mixture for n short time . 
Let it stand for a n hour, then li ltl'r through blottlng-pupor 
iuto botUos. 'l'his would bo s 11lfo: ion t fo1· s ix bottles . If, 
nfter filte ring U10 punch is not clci:u·, t.ho alld ilio n of a 
small port.iou or h;ingluss t.o each bottle wi ll c larify it . 

California Milk P unch. 

For /Joli ling. 

Tako tho julco of four lomons . 
'rho rind of two lemons. 
Half-pound of white s ugar, dlssolvod In just 

s uffic ien t hot water. 
One pinoupple, pooled, s liced, and pounded. 
Six cloves. 
Twenty coriander seeds. 
Ono small s tick of cinnamon. 

J 

lfo:iont
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One pint of brandy. 
One pint or J amaica rum. 
One gill of Batavia A1Tnc k. 
One cup of s tron g grcon t e a.. 
One quart of boiling wute1' . 
Ona quart of hot milk. 

Put all the materials In a clean d e mijo hn, the bo11lng 
water to be added last· cork this down t o prnvent ovnpora
tion, and allow the i~gredients to s t ee p fo r a t least s b:: 
hours; then nlld the hot milk and iho juico of t wo moro 
lemons; mix and fllter through a. jolly-bag; and w he n tho 
punch has passed bright, put It away in iig h t -codrnd bottlos. 

This punch ls lntonded to bo lcod fo r drlnkiu~. 
IC intended for present use filte ring is n o t n ecessary. 

Tea Punch. 

Use heated metal bow l. 

Take one-half pint of good brandy. 
One-half pint of rum. 
One-quarter pound of loa f s ugar, dis solved 

ln water. 
One ounce of bes t green t oa. 
One quart of boiling water. 
One large lemon. 

Ioruse the tea in the water. Warm a s ilver or other 
metul bowl until quite hot; place in it th o bra ndy , rum, 
s ugar, and the juice of the lemon. The o il of t ho le mon 
pell! should be fi rst obtained by rubbing w it h a fow lumps 
of the sugar. Set- the contents of the bowl on fi l'O ; and 
while flaming pour in the tea gradually, s tirring wit h a 
ladle. It will contlntte to burn foi· some tiruo, and s hould 
be ladled Into glasses while in that condition . A heated 
metal bowl will cause the punch to burn louge r than if n 
<;hii:ia bow) ts 4sed. 

hii:ia
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Punch J e lly . 

T ake one quart, of Punch a la F ord. 
Thrco ouncr s of is inglass. 
One-half pint, of wator. 
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Dissolve the Is ing lass in t ho wate r, boiling; add it 
while hot to the punch, and Lhon po ur in lo je lly mould~. 

taking care they aro n ot disLurbcd un t.il Lho jelly is com
pletely set. 

I n 1i s imilar mannor, <intng<', le mon, o r calf' s -foot, jolly 
can bo converted in Lo punch jolly by us ing Punch a Ju Ford, 
prepared wllh less 10111011 j11ieP, 

Punch jelly is !L very i11s i1111nling a nd dccC'plivo refresh
ment, because it.s slronglh is not. apprcciatcu when pn.rtak
lng of It, and it mus t. t.heL·eforn be indulgud in with becom
ing moderation. 

Orange Punch. 

T ake three-quarter pint of rum . 
Three-quarter pin t of brandy. 
One-half pint of porte r. 
Three und a. half pints of boiling water . 
Thrne quarter pound of loaf s ugar. 
Fou r oranges. 

Infuse the peel of two and t.he juice o! fou r orangf's 
with t he sugar in tho wator for half an hou r; stra in and add 
the porter, rum and brandy. S uga r m ay be added, ir it be 
desired s weetm-. A liq ue ur g lass of Curaooa, Noynu, or 
Maraschino is cons idornd un improvement. 

I ns tead of us ing both rum and brandy, one and a half 
pints of either alone will ans weL·. 

This Is also a n exei>llont reeipa for LEMON PUNCH, by 
s ubstitutin€t lemons for ornn~os. 
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Ale Punch. 

Take ooe quart of m ild a le . 
One glass o f whiLo w i uu. 
One g lass of brandy. 
One g lass o f Capilla i1·e. 
One lemon . 

Mlx the rue, w ino, brandy and Capillai rn t ogether with 
the juice of the leu .. on and a port.ion of tli u pt~d p:1red ve ry 
thln. Grate nutmeg on the Lop and aJ d u. ui t of tuust.cd 
bread. 

Cider Punch. 

Take ha lf-pint of Sherry. 
One g lass of brandy. 
One bottle of c ider. 
Qua.r1 er pound of s ugar. 
One lemon. 

Sb Pare the peel of hal f the le mon very thin; pour t he 
th erry upon it ; a•Jd the sugar the juice of tli e l e m on, and 
it e cider, WILh a little grat.e<.I ~utmeg Mix: we ll and place 

on Ice w · · · ces of 
cucu b. . uen cold, add the brandy and o. few pie 

m er rind. 

Bombay Punch. 

n. Use ci large bowl. 

the Yo~~:he s~gar over t he l em ons until it bas absor~ed _:;i.ll 
PUuc•· b part o! the Skins of s Lx lemons the n put lU tlt1.1 

Ll OWi: ' 

One pound of loaf sugar. 
~wo bottles of imported seltzer water. 

ne pineapple. 
Six oranges. 
Two lemons. 
Oqe 0011; strawberries. 
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Mix well wit.h n s poon and ndd : 
F vur bott.los Champag111·. 
Ouo bot.tic of E ronch Lrnn<ly. 
Ono bot.Lio or Sh<'rry . 
One boLtlo ur '.\Iacloirn wine. 
0 110 g lll or ) [arasch lno. 

Sti.r up wdl wit h u lacllc, ancl s11rrouncl th<' b o wl wit h 
ice, nnd servo In such a m uo n or t.hnt. eac h cusLonH' r w i II 
hnve somo or the fruit. 

Grande ur P u n ch. 

U13e tt l<ll'!JI' lio1cl . 
One a nd a half p ou n<l ,; of lunf 1:rngar . 
SL"t l emons, cuL in s lices . 
Ono g il l of nn isollc . 
Ono butL!c Rtlrnmol. 
Six oranges, s liced . 
0 110 uottlo of l\. i rschwnss0t·. 
Ono t hird or a gallon of water. 
Six bottles of ::\'o rdhuuso r llrnntwe in. 
Ono gill of Cura.cou. (rod) . 

Stir well with n lndl o, ancl s u r r o u n d I.ho b owl w it.h Leo, 
nnll serve inn wine-g lass. 

Em pire P unch . 

Use mi C.1:/ra laryr /Jo ll'l. 
Rub t ho pct'l of four fin e h•m on s, n n<l n.l so t.ho p ool or 

t wo oranges wlt.h sugar , uni.i i it. h a.s lLJsorbcd ail t.b o y e ll o w 
part of the lemon and orange. 

Ono and u t hi rd pounds of l u mp sugar . 
Ono pincappl<', cu t in sl ices. 
T welve fin e o ranges, cut in s lices. 
Ono box of strawbe r r ies. 

'Two bottles Apolli n u.ris watfl r. 
Mix t he above ing redients wel l a nd add : 

Onc-hnlf gill of M nrnseh i no . 
Hnlr gill of Curaeon (reel) . 

J 
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Half gill of B enedic tine . 
Qunrter gill of J a m a ica rum. 
One bottle of Fre nch brandy. 
Six bottles of Cha mpagne. 
Four bottles of Tokay. 
Two bottles of Mndeira. 
Four bottles of Ohateau Margaux. 

May Wine Punch. 

Uae a large punch bowl. 
Take one or two bunches of woodniJT. and cut them into 

small pieces and place into a la rge b a 1· g lass, and fill Ufl 

tha balance with the best French brandy, cove r it up and 
let It stand for two or three hours until the essence of tho 
woodruff is thoroughly extracted .' cove r the bottom of the 
bowl with !oar sugar, and pour· fr~m 

Four to s ix bottles of pla in s oda over the s ug ar. 
Cut up s ix ora.nges in s lices. 
One-half pineapple, and s uffic ient be rries and 

grapes. 
Eight bottles of Mose lle or Rhine wine . 

Th One bottle of Veure Clicquo t. 

and th en put your woodruff and brnndy e tc in to the bowl, 
en stl ' ·' . gall r well, and you will have two and a third to tlu ee 

fthonl s or excellent May wine punch. ; urro und the bowl 
w ce serv i ' I c t ' . e .n a wine-glass i.n s uch a manne r tha t e nc 1 

thus omer Will get a piece of a ll of the fruits con tained in 
e punch. 

Cold ~uby Punch. 

Two quarts of Batavia Arra.ck. 
Two quarts of Port wine. 
Five pints of green tea. 
T~o pounds of lvaf s ugar. 
Jmce of twelve l<'mons. 
One pineapple cut in s mall pieces. 

Sweeten to tas te and Ice before se1·ving . 
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Port \Vine P u n c h . 

A l<fffJ<' /Ja r ylu.<k<. 

Ono-hnlf Ul.IJl<"s ponn sugar. 
Ono hnlf table,.;pnon o n ·ha rcl syru p . 
Ono or t wo cl ns h<'s 11'111011 j 11 kc. 
Ono nnd n ha lf wine-g lass <';; l'ort wi 11 r . 

.\ ~ 

Flll up with fl ue Ice, sti r wr ll , nm! d ross top wi t h fr11its 
In season. Servo wit h n. s t raw. 

Oxford P unc h . 

Ono pint of Cogn nc J.rn nd y. 
Ono pin t o r olcl .J amail'a rum . 
One qunrl o r onrng o s hrub . 
One-half pint o r Sherry . 
~n o bolt.le o f Cnpillnirr . 
'I'wo quar ts of bo iling wn ter. 
Six glasses o f c nlf's. foot. je lly. 
Six IC'mons . 
Fou r s woel oranges. 

Sufficient loaf s ugn.r , dissoh ·ed in so m e of t h o h ot wal er. 

Rub the rinds of l hreo lemon s wil h s 11g n1·. Cu l l he prc l 
ofTtwo more lemons nnd two o f tho o r n ngcs- n ' ry fin e . 
Press out the juico of a ll t h o oran ges n 11 d 10 111011!'". Pineo 
thewhole,withtho jolly,ln n jug a.n d s t.ii· w <'ll. Po111· on 
tho wntor nnd lot It s t a.nd fo r t we nty nd 11 utc!:' . SI r uin 
through a. fln o s lovo Into n. lnrgo b owl ; a dd I.ho Cnpillai r C' , 
spirits, s hrub, a.ncl wine, s tirring we ll. 

Englis h Royal Punch. 

Use a bowl f or 111i.<;i11g f o r a s 111a ll 11arty . 

Ono pint of hot g ree n tPu.. 
Ono-hulf pin t or l ho bo,,l brandy . 
Onc-hnlf pint or Jamaica rum. 
Ono winc-g lnss of Cu r noon (re d). 
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One wine g lass of Arrack. 
Juice of two l imes. 
One lemon , cut in s l ices. 
One-half pound of s ugar. 

Mix thoroughly with a lndle, nncl a<lcl : 

Four eggs, tho whites only, a nd drink t his ns 
hot as possible. 

If the punch Is too strong, add moro gr<'f'D t<'n. to tnstc, 
nnd if not hot enough, p lace the e nti re mixture over the 
fire nud have it heated, but not boil eel, nnd scn·e. 

Hot Spiced Rum . 

Hot water glaSR. 

One teaspoon 5ugar . 
One teaspoon of m ixed w hole a lls pice a n d clm·es, 

and a piece of butter nbout the s ize of a 
small marble. 

One wine.glass Jama ica rum. 
Fill glas I s w th hot water. Mix well and ser ve. 

Ale Sangaree. 

An ale gla-9.9. 

One teaspoon powdp1·cd sugar. 
Fill up with ale, grate r.utmeg on t op, a nd serve. 

Brandy Sangaree. 

Small bar glass. 

Two small lumps of ice. 
Ralf wino-glass wo.tc r. 
Ono wine-glnss brandy. 

. One tea.spoon sngar. 
Stir well ; given das h of Port wino on top, a nd s er vo. 

___j 
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Port Wine Sangaree . 

.A smctll bar 9lass. 

One or two lumps ice. 
Ono teaspoon sugar. 
One and a hair wine-glasses Port wine. 

49 

Sh nke well; remove ice; gmte a li ttle nutmeg on top; 
servo. 

Gin Sangaree. 

One-half t onspoon sagar dissolved inn little water. 
One wine-g lnss Holland gin. 
Ono lump or !co. 

Stir with n s poon; put about n teaspoon or Sherry .on 
top, and s erve. 

~orter Sangaree. 

A large bar glass. 

One .half tablespoon sugar. 
Three or fonr lumps of Ice. 
Fill np wi th portnr. 

Stir well ; remove tho ice ; grate nutmeg on top, and 
serve. 

Sherry Wine Sangaree . 

.A 101riflkey gla88. 

One teaspoon sugar. 
Ono or two lumps of Ice. 
Ono wine-glass Sherry. 

Shako we ll ; rernove ict>, grate a little nutmPg on top, 
and son ·e . 
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Sleeper. 
Take one gill or old rum. 

One ounce of sugar. 
Two fresh raw eggs. 
One-half pint of water. 
Six clovl's. 
Six coriander seeds . 
OnA lemon. 

Boil the cloves and coria.ncler, with a bit of cinnamon in 
the water ; mix together the rum, s ugar, tho yolks of the 
eggs and t ho juice of half the lemon ; whisk t hem a ll to
gether, and strain Into a tumbler. 

Shandy Gaff. 
Large bar gla88. 

Fill half the glass with lager. 
Fill half the glass with ginger a le . 

It ls also made with half ale and half g in ger ale. 

Sherry and Bitters. 
A Sherry wi ne-glass. 

One dash Angosturo. bitters . 
One wine-glass Sherry. 

To prepare the above artis tically. das h in your bitters , 
then twist the glass In a way to cover the ins ide ; fill up wit h 
Sherry and serve. • 

Santa Cruz Sour. 
Use small ba·r -glass. 

Take one large teaspoonful or white sugar . dissolved In 
a little seltzer or Apollinnris water . 

Three dashes of lemon juice. 
One win••-glass of Santa Cruz rum. 

Fill the glass ruu of shav<>rl. lcE' , s hake up and strain 
\nto a Clai'.Ot glass, orname 11t with oru11 g e and berries in 
!'IE'llSOll. 
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Gin Sour. 

Use smalL bar glasa. 

T u.kc o n e la r go teaspoonful ot white sugar dissolved in 
n. ll llle sol tzor o r Apollino.l'is water. 

•r wo o r throe dashes ot lemon juice. 
O n e wino-g lass or Holland or Old Tom gin. 

Fill t.h o g loss full of s hnxc1l ico, shake up, and etrnin 
in to a Clarnt g lass. Dross t he top with orange, or pineapple 
and berries . 

Egg Sour. 

Use small bar glass. 

T a ke one teas poonful of powdered white sugar. 
T hree dashes of lemon juice. 
One pony of Curacoa. 
Ono pony of brandy. 
Ono egg. 
T \YO or t hroe smaJI lumps of Ice. 

Sha ke u p w ell and romovo t he ice before serving. 

Whiskey Sour. 

Use small bar glass. 

T ake o ne la rge teaspoonful of powdered whlte s ugar, 
dissol vt>d in a little seltzer or A poll inaris water. 

The juice of hn.lf n smnll lemon. 
One wine-glass of Bourbon or rye whlskl)y. 

Fill the glass full of s lmvcd ict>, s ha.lrn up nnd strnin 
nto n Ularet glass. Oi·nnmant wilh berri es. 
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Brandy Sour. 

Use small bar glass. 
Take one large teaspoonful of powde red white s uga r, 

dissolved in a li ttle A pollina ris or se ltzer water-. 
The juice of ha lf a le mon. 
One das h o f Curncon,. 
One wine-g lass of brandy. 

Fill the glass with s haved icf', s ha ke, and strni n into a_ 
Claret glass. Ornament with orange a nd berries. 

Jersey Sour. 

Use small bai· glo.'18. 
Take one large teaspoonful of powdered wh it e s ugar, 

dissolved in a little water. 
Two 01· three dashes of lemon jui ce. 
One wine-glass of apple-jack. 

Fill the glass with shaved ice, s hake up, and strain Into 
a Claret glass. Ornament with berrif's. 

Sherry and Egg. 

A whiBl>ey glass. 
On l1 egg, Ice cold. 
One wine-glass Sherry wine. 

Before drnpping in the egg, covei· t he bottom of t he 
~l ass wi1 h a little Sherry. This wi ll prPvc nt t he egg ad her-
111g to the glass; or, after preparing t he egg ns a bove, set 
the hottle of Sherry before the cus tomer a nd a llow him to 
help himself. 

Scotch Whiskey Skin. 

A small whiskey glass. 

One wln c:-glass Scotch whiske y. 
Fill glass hnlf full with hot water, put u piece of lemo n 

peel on top anti serve. 

wlnc:-glass
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Hot Gin Sling • 

. A hot icaler glasa. 

Ono t easi;>oon s uga r. 
One wlne·glass Holland !!ia. 

F iii up wi th hot water; stir well; grate a little nutmPg 
ou top, and serve. 

Brandy Sling. 

A hot waler 9/ass. 

Ono lump s ugar. 
One wine-glass brandy. 

F ill up with hot wal.er; stir well; grnte nutmeg on top; 
sc1·vo. 

Fur a oold Brandy Sling, uso a lump of ice and cold 
water. 

Hot Scotch Whiskey Sling. 

Hot water g/a&;. 

A wine-glns s Scotch whiskey. 
A lump of sugur. 
A pieco or lemon peel. 

Fil l glass t h roe-quarters full with boiling water ; grato 
11utmeg on top, a11d serve. 

Brandy Smash. 

L_arge bar glass. 

Half tablespoon suµar. 
Half wine glass water. 

· t · lep Two or th reo sprigs mint, pressed as In mrn JU • 
One wino-glass brandy. 
Fill glass half fu ll fino ico. 

Stir well ; strain Into a fancy bar glass, and serve. 
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Whiskey Smash. 

Large /Jar glWJB. 
Hall tablespoon sugar. 
Two or three sprigs mint, pressed t o extrm·t 

essence, as in a jule!J. 
Half IHI gluss with fin e Ice. 
One wine-glass whis key. 

Stir well ; stra in into a fancy or sou1· glass ; dr ess with a 
little fruit, berries, etc. Serve. 

Stone Fence. 

Use large /Jar glaBB. 
Take one wine-glass of Bourbon o r rye whis key. 

'fwo or t hree small Jumps of ice. 
Fill up the glass wit h sweet cider. 

A Suydam. 

One dash orange bitters. 
One dash AngoAturn. bitters . 

Then ha nd thn bottle of llquor out and let customer 
help himself. This 1!:1 an appetizer. 

Brandy Shrub. 

To make three IJILa rta. 
Take two quarts of brandy. 

One quart of Shen y . 
Two pounds of loaf sugar dissolved in suf

ficient wat er. 
Fh-e lemons . 

P eel t he rinds of two of the lemons , add the juice of all 
five, and mix with t he brandy. Cover it close for t h ree 
days ; then aJd the Sherry nod sugar, s train t hrough a jelly 
bag, and bottle. 
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R.aspberry Shrub. 

To 111ake one gal~n. 

T a ke one quart o! vinegar. 
Three quar ts of ripe raspberries. 

After standing a day, strain It, adding to l·ach pint a 
pound of s ugar and skim it clear, while bolling about hal! 
au hour. Put a wine-g lass of brandy to eaoh pl11t of the 
shrub when c ool. 

Two s poonfuls of this ml.xod with a tumbler of water ls 
an excellent drink In warm weather and lu fevers. 

Oum Syrup. 

F ourteen pounds loaf sugar. 
One gallon water. 

Boll t ogether for five minutes, and add water to make 
up two gallons . 

Plain Syrup. 

Six and a half pounds loaf sugar. 
One-ha.If gallon water. 

Boil until dissolved and filter through t1au.nel. 

Oln Toddy. 

A w hiskey glass. 

One or two bits of broken loe. 
H alf teaspoon sugar. · 
One wine-glass Holland gin. 

Rtlr well and serve· or you may dissolve the flugar with a 
little water, put sp~on and lee in glass, and hand the 
bot1le to the custome1-. 
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Hot Apple Toddy. 

A hot apple toddy glaBB. 

Half tablespoon sugar. 
Half a baked apple. 
One wine-glass apple-jack. 
FIU balance with bot water. 

, Mix well, using a s poon, grate a little nutmeg on top. 
Serve, leaving the spoon in the glass. 

Brandy Toddy. 

One teaspoon sugar dissolved in a lltt lo water. 
One wine.glass brandy. 
One lump ice. 
Stir with a spoon. 

For hot brandy toddy omit tho ice a nd use hot water. 

Tom and Jerry. 

Uae punch-bowl for the mixture. 

Take twelvt1 fresh eggs . 
. Half s mall bar glass of Jamaica ruru. 
One and n half teaspoonfuls of g l'ound cinnamon. 
Half teaspoonful of gl'ound cloves. 
Half teaspoonful of grouud a lls pice. 

Sufficient fine white suga1-. 
Beat the whites of t he Pggs to a s tiff froth, a nd the 

yolks until t hey are as thin as water, t hen mix togethe r 
and add the s pice and rum, stil· up thorough ly, and thicke n 
wltli s ugar until the mixture a ttains the consistence ot a 
light batter. 
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How to Serve Tom a nd Jerry. 

URe d11iall bar gla&1. 

'£uke o no labl e~pounful of the ubove mixture. 
0110 wine-g lass of brandy. 

[J7 

Fill lhe g la ss wit h boiling water, grate a little nutmeg 
on top, and sor v" with a s pot•n . 

Adopts a t the bar, in sorving Tom and Jerry sometimes 
employ t ho fo llowing mixture :-One-half brandy, om•-qLuu·
t or Jamaica rum, one-quarter Sa,nta Cruz rum. For con
venlenco, these prnport lons are mixed and kept In a botthl, 
o.nd a wine -g lassfu l Is used to each tumbler of Tom and 
Jer ry, ins t e ad of brandy plain. 

Tom Collins . 

Three-q uarters of a ta blospouuful of sugar. 
Throo ot· Cuur dns hes of limo juice. 
'Throo or four pioccs of broken Ice. 
One wino-g lns s of Old Tom gin. 
Ouo bottle of plain soda. 
Mix well with a s poon, strain, and serve. 

f tho soda 
A.tte 11lio11 must bo paid not to let the foow 0 on as 

i;preud ovoL· the g lass ; t his drink must be drank as so 
rnlxod. 

California Sherry Cobbler. 

A large bar gtQ88. 

Ho.! f to.blospoon sugar. 
One pony pineapple syrup. 
One and a half wtne-ghsses of Cal!Iornlo. Sherry. 

F ill glass with fiue Ice. 
Stir we ll ; dross with frui ts, and gently pour o. Ut.t lo 

Port on t op. Servo with a. stru.w. 
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Whiskey Cobbler. 

A large bur glass. 

Two wine-g lasses whiskey. 
Half tablespoon sugnr, d issolved well. 
One and a half tablespoonfuls pineapple syru p . . 

Fill glass with fine ice; stir well and dress with fruit,s 
Serve with a straw. 

MISCELLANEOUS. 

White Lion. 

Large bar glass. 

One tablespoon sugat· dissolved in water . Squeeze 
juice from half a lemon, putting the rind iu !,he 
glass. 

Two teaspoonfuls raspberry syrup. 
One wine-glass St. Croix rum. 
H all pony gluss Curacua. 

Mix well; fiU with fine ice; dl·ess with berries, etc. 
Serve. 

Vermouth Frappee. 

A large lm r glCUJ8. 

One and a hair ponies French Vermouth. 
Half fi ll glass with s haved ice. 
Fill up wit h cold seltzer wato1·. . 
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Brunswick Cooler. 

A large bar glaaa. 

Juice of one lemon. 
H air t a blespoonful powdt>red suga.,
Onu bott le cold ginger ale. 

Stir well, dross with fruit, and serve. 

R.ocky Mountain Cooler. 

Ono egg beaten up. 
Hnlf tn.blcspoon powdered sugar. 
Juice of on e s mall lt'mon. 

5!J 

Add cider, s t ir well, grate a litt le nutmeg on top U de 
sired. 

Fedora. 

Use a large bar 9lass. 

One pony of the best brandy. 
One pony of Curacoa. 
Half pony of Jaruaicn rum. 
Half pony or Bourbon. · 

dissolved ID a Ono tablespoonful of sugar, 
little water. 

One slice of lemon. 
11 d ornament 

Fill the tumbler with fine ice· shake we an 
i ' with a. straw. w th berries or small pieces of orange; serve 

Family Beer. 

T en gnllon.s boiling water . 
Fift~en ouuces ground ginger. 
'fen ounues cre11m tartar. ~' . .. 
T en lemons slicud. 
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Put all together a nd when nearly cool strnin a nd add 
fifteen pounds brown s ugar. Alter which cut half ounce oil 
of cloves and half ounce oil ciunamon in four o uncE's aJcohol. 
When lukewarm, put in one pint of yeast nm! in fHteE'n 
hours skim and filter it. If bottled, t ie, corks d own care
fully. 

Lincoln Club Guzzle. 

One bottle g inger ale. 
One pony Santa Croix rum. 
Mix well . 

Punch a la Ford. 

For bottling. 

Two pounds of lour sugar . 
Three dozen lemons. 
One pint of Cognac. 
One pint of Jamaica rum. 

Tho lrmons should have smooth rinds; peel t ho yellow 
rinds off quite thin with a s harp knife, place t he m in an 
earthen metal; arid the s ugur, a nd stir t horoug hly fo 1· n •;trly 
half an hour to extract tho essentia l oil. Pou1· on boiling 
water, and st ir until the sugar is comple t e ly dissolved. 

Cut and squeeze the len~on, straining the j uice from tho 
pits. Place the pits in a jug and po ur boiling water upon 
t hem to obtain th~ mucilage from t hem . P our o ne-half of 
the lemon juice into t he syrnp, strain the water from t he 
pits, and add it also to the syrup, ta.king care that the syrup 
is not too watery. · 

Next, add more s ugar or lemon juice, to make t he m ix
ture according to the taste. 

Lastly, add and stir in the above amount <>f epirits into 
overy three quarts of lemonade, and bottle. Keep in a cool 
place, 
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Brace Up. 

Use a large bar glass. 

One tnblPsponnful of whlto s ugar. 
'l'wo t> r three dashes of bi tters . 
Two o t· t hree dashes of lemon juice. 
Ono dash of lime juice. 
T wo da.s hos or anisette. 
Onn fro:-h egg. 
T hree-qua.rte rs of a glass of brandy. 
R n.If g la.ss of s haved ice. 

Il l 

Shake this up t ho rough ly in a. s ha.ker, strain It Into n 
la rge g lns s , anti fi ll with Vichy or Apollinnris water, and 
serve . 

Brace Up Saratoga. 

Use large bm· glaas. 

One tablespoonful or floe white sugar. 
T wo or t h ree das hes or Boker's bi tters. 
Three o r four cl as hos of lime juice. 
Two das hes of absir tl:e. 
Ono fresh egg. 
One wine-glass of brandy. 
Two s m a.li lumps ol tCA. 

Shake th oroug hly, stm!n into nnother glass, and fill 
with seltzer wntet-. 

Couperee. 

Use large soda glass. 

T ak e one anrl a lmlf pony glasses of brandy. 
Ono pony gluss Ouracoa (rerl). 
Fill tho gla.ss one-I hi rd full or ice cream. 

Mix thoroughly anti fill t ho glnss nParly fu ll wiLh plain 
soda.. Grate a. little nutmeg on top and st1rve. 

fro:-h
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Bottled Velvet. 

Use ci 1mnch bowl. 
One quart bot tle of Moselle . 
Hulf pint or Sherry wi11e. 
Two tablespoonfuls of bugar. 
One le mon. 
One sprig of ver bena. 

Peel the lemon vt>ry t hin , us ing o nly s uffi cient of the 
pell! to produce the desired flu.vor; al.Id t ho other ingra
tllents ; strain encl ice. 

Balaklavo Nectar. 

For ct parly of .fifteen. 
Thl.oly peel the r ind of half a le mo n, s hred it flnfl, and 

put it in a punch bowl, add four tablespoonfuls of crus hed 
s ugar and the juicu of one lemon. 

One gill of Maraschino. 
Two bottles of sorla. 
Two bottles of Cla ret wine. 
Two bottles of Champagne. 

Stir well wgether and dress t he top with fruit in season. 

Claret Cup for a Par ty. 

Use a bowl f or mixing. 
Ten to twelve JJieccs of I ump s ugar. 
One bottle of Apo Iii naris . 
Two lemons , two ora11ges a nd half a pineapple, 

cut in s lices. 
Two wine-glasst> s of Maraschino. 

. Mix well with a lad l,.., pince t his into your vessel or t in 
chsh filled with lee, when t hu party is rea-dy to call for it, 
add: 

Four bottles fin e Clare t. 
One bottle of Champagne, or any other spark

ling wine. 
Mix t horoughly and place s ufficient berri!ls on t op and 

serve It, and you will hnvti an elega nt Clare t Cup. 
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Rumfustfan. 

Taki) one quart of strong ale . 
. One pint of gin. 

One bottle or Stierry. 
Twelve eggs. 
Twelve large lumps or sugar. 
One s tick or cinnamon. 
One nutmeg, grated . 
One le mon. 
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Whisk up the yolks of the eggs and atld t he ale and ~In. 
Put the Sherry into a saucepan with the cinnamon, nutmeg, 
s ugar, a nd tho rind or the lemon peeled very thin; when the 
wine boils, pour It upon the ale mixture and drink while 
hot. 

Crimean Cup a la Wyndham. 

For a party of five. 

Take one bottle of Cha mpagne. 
Two bottles of soda. water. 
One largo wine-glass of Maraschino. 
H alf lnrge wine-glass of Cognac. 
Half large wine.glass of Curacoa. 
One tablespoonful crushed sugar. 

Macerate t he th IDiy peeled rind of half an orange wi~h 
t h<'I s ugar; add the Maraschino Co nae, and Ourncoa. Mix 
thoroughly and add the soda-w~ter ond Champngne. The 
ndilition of half a pound of pure ice Is a great improvement. 
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T INCTUR.ES, COLOR.I NGS, ESSENCES, AND SYRUPS 

FOR. USE IN COCKTAILS AND OTHER. 

FANCY DRINKS. 

Plain Syrup. 

Take six and a half pour.ds or lon.f s ugar. 
Half-gallon of water. 
The white of o ne egg. 

Boll until dissolved, and fille r through flanne l. 

Gum Syrup. 

T ako fourteen pounds of loaf s ugar. 
One gallon or watur. 

Boll together for five minutes, a nd add wate r to mnke 
up to two gallons. 

Lemon Syrup. 

Tako five gallons of gum syrup. 
Fout· ounces of tartaric acid . 
One ounce of oil of le mon. 
One pint alcohol. 

Cut tho oil of lemon h1 the a lcohol, ad<l the tnrtnric acid, 
and mix thorough ly with the syrup. 

Essence of Lemon. 

Take one ounce of oil of le mon. 
One quat·t of alcohol (95 per cen t.). 
A half pint. of wate r. 
Ono and a half ounces of citric acid. 

Grind lhe citric acid to a powdPr i n a porcelain m ortar ; 
dlssoh·e It In lite water. T hen cut t he i)il or lemon In the 
a.lcohnl, and alld the acid water. 

polic:fu
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Caramel . . 

T ako seven pounds of loaf sugar. 
One pint of water. 

Crus h and dissolve the s ugar in the water; boil It in a 
fi ve-gallon coppe r lrnttle , stirring occasionally, until it gets 
brown; when It begins to burn, r educe th., fire; let it bur11 
unW t h e s mok e becomes ofTunsive to the eyes ; t hen try it 
by c.l pping n. r od iu to it, and letting a few drops fa ll into a 
g lass of cold wate r ; if it settles at t he bottom and crysw1-
1i:lus, so that it w ill crack, It is clone. Then take about half 
gallon lukewarm water an d pour It In by degrees, st.irrinir 
a ll tho t ime . When thoroug tily mixed, filter it while hot. 
through a coarse flanne l fil ter . 

Solferino Coloring. 

Take one ounce of solfe rino. 
One gaJlon of a lcobol (95 per cent.). 

Put t hem in a bottle, shake well, and in twenty-foUl 
h our s it will be ready for use. 

Essence of Cognac. 

Take on e ounce c•f oil of Cognac. 
Half a gallon of spirits (95 per cent.) . 
One gallon of spirits (70 per cen t.J. 
Two ounces of strouj? ammonia. 
On e pou11•l of fine 1.Jlack tea. 
Two pounds of pru nes. 

Dissolve t he oil of Coµ 11 no in tbe 95 per cent. s pi rite i 
cork 1t. tightly i11 a J,ott.lu a11d let it stauc.l thrnt1 c.la~d, fro· 
quc11tly s hakin g it, then udd t he ammonia. 

1\lash t he prunes (breaking the 1rnrncls) autl put them 
with the t ea and t he 70 per cent. s pirits into a. stone jar of 
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three gal!ons capacity; cover closoly a nd lcL iL st..nnd for 
eight. dnys. 

Filter the liquor, and udd it to tho sol11Lion of oil and 
ammonia. Bottle rnr 11sP. 

'fhis quantity is sufficient. for flavoring o ne hundred 
gallons or brandy. 

Tincture of Lemon Peel. 

Cut Into small chips tho peel of twt!I vo large lemons . 
P ince in lt g lass jar and pour ovor it o no gal lon s piri L,i, 70 
per cent. L et it s tand 1111Lil tho lc m.>u peel hus all s unk lo 
Lho bottom or lho liquor. IL is then ready for use wilhuut 
either fll tering or straining. 

Tincture of Orange Peel. 

Take one pound or dried orn11gc peel (ground). 
One gallon of spirits (95 poi· cen t.). 

Pince them in a closely corked vessel for Len days. 
Strnh1 and bottle for use. 

Tincture of Cloves. 

Take one pound of grcund clo,·cs; wu1·111 over n flrP 
until qulle hot, and put them quick ly iuLu a ja1·, pouring 
on one gullon 95 per cont. alcohol ; cove r t hem air-LighL, 
and let stand for ten days. Drnw off in to bottles and c lose 
with cork. 

Tincture of Cinnamon. 

Pince two pounds of ground c innILmon inlo a jar with 
one ga.llon 95 per c1•nt. alcohol, closely covered. AL tho end 
or e ight days s train the llquor c lea1·; wash the scd i111c11 t 
with one quart proof s pi rl tE; strain it ; mix th e two liqtw ro 
together, nod fillet· throug h blotting pape1·. 
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Aromatfo Tincture. 

T ake o ne ounce or giuger. 
One oun ce or ci nnamon. 
Ollo ounco of orange peul. 
Half 01111cu o( valerinn. 
T wo quarts of alcohol. 
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1\Incerat e t ho Ingredients in I ho alcohol in a close vessel 
for fou rteen dt1ys, tbe11 fi ller through filLC'ring p11p1·1-. 'Ihis 
Is som etimes employed to g ive a flavor to milk punch, lrnt 
it m us t be used with precaution. Teu drops are s ufficient 
for a p int of punch. 

Capillaire. 

Take one pin t of clarllled syrup. 
One wine-glass of Curacoa. 

Shake well together and bottle. A teaspoonful in cold 
;\'O t e r mo.kes a pleasant eau siwre. 

Essence of Brandy Punch for Bottling. 

Take fi\·e gallons of strong brnudy. 
T hree gallons of plain syrup. 
Half pin t tincture of lemon peel. 
Half pint tincture or orange peel. 
Three ounces tincture of a llspice. 
Half wino-glass tinctur{' of cloves. 

Mix the t inctures with t he brandy and add the syrup. 

Essence of Roman Punch for Bottling. 

T ake one quttrt or boiling syrup. 
One qua1·t of Lrraudy. 
Que quart of Jamaica. rum. 
T wenty-one eggs. 
One lemon. 
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Beat the eggs to a froth with the juice of t he !Pmon ; 
s tir in the liquors ; filte r throug11 fo!L or c lose flannel, am! 
add the syrup. Bottle fo r use. 

A little of this syrup In a tumbler two.Lhirrl s full of 
shaved ice, and well shaken, makes a delicious beverage. 

Essence of Kirschwasser Punch for Bottling. 

Take seven gallons of plain syrup. 
One and a ha lf gallons of lemon juice . 
F ive gallons of Kirschwassor. 

Mix them thoroughly and strain t hrough Canton flannel. 

I nstead of the lemon juice, half a pint of E'ssence of 
lemon may be used, prepared according to r eceipt on page 
6!. 

Empire City Punch for Bottling. 

Take five ounces of sweet a lmonds . 
Five ounces of bitter a lmonds. 
One ounce of powdP.red cinuaroon. 
Half ounce of powdered cloves. 
Five ounces of plain syrnp. 
Two gallons of Bourbon whiskey. 
One gallon of ras pberry syrup. 
Seven gallons of water. 

Sca ld the almonds and peel thorn; the.n mas h them and 
rub them well with the plain syrup and s pices. Boil the 
whole for about five minutes In t he water, and when cool 
strain through a plain flannel fi lter. Then add tho whis key 
and raspberry syrup, mixing all togetlwr thoroughly. 
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Essence of Bourbon Whiskey Punch. 

Take four and a half gallons of Bourbon whiskey. 
Three gallons of pla in syrup. 
Hair pi 11 t tinc ture of lemon peel. 
H alf pint tinetu re of orange peel. 
'£hrco ounces tincture of allspice. 
FiYo dosscrl-s poonfuls t incture of clovee. 
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Mix I.ho t inctures t horoughly with t.he whiskey and then 
add tho syrup . 

Essence of Arrack Punch for Bottling. 

Tako ono a nd n half gallon of Batavia Arrack. 
Thrne gallons of s pirits (70 per cent.). 
Thrfle gallons of plain syrup. 
Half pint of tincture of lemon peel. 

l\~Lx all together, and it is r eady for immediate use. 

Essence of Claret Wine Punch for Bottling. 

Tako fl ve gallons o[ Ula ret wine. 
'£wo and a huU gal lons of spirit (70 per cent.). 
Three gallons of plain syrup. 
One pint of tincture of lemon peel. 
HuH pint of raspben y juice. 
Ono ounce of tartaric acid. 
Ono and a bulf ouncPs of t incture of clovE'S. 
Ono and a imlf ounces ot t i11 cture of cinnamon. 

F irst d issolve t he tRrtaric acid in a small portion of t he 
spirits . l\olix the tl ncturos with t he remalndPr 1.f the s pirits . 
Pour the two mixtures toge1 her, and add the remainiµg 

. inl? rndionts . 
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Essence of Wine Punch for Bottling. 

Take fi ve ~nllons of P ort o t· :Ma rseilles wi11c. 
Ono aaL. ~. half gallons o f s piri ts (70 pe r ce nt.) . 
Three gallcin~ of plain syrup. 
Thren ounces o~ tarlnric a cl<l. 
Three ounces of t inc tu1 0 of a lls pice. 

Firs t <lissolvo the larturlc a c id ir1 :::. po rl I-Jn o f tho 
spirits ; mix that wi t h t he ronrnlndor o f the s pirits, and n<l<l 
t h•.1 other ingrcllie uts. 

Bitters. 

One pound ra is ins . 
'l'hroo 0 1.111 cos br11isod cinna mo n. 
Ono ounce Virg iuln s nakeroo t . 
Ju ice or one ornngo and one le m on . 
Twenty cloves. 

Digest in rum for two months . 

Orange Bitters. 

One and a hair pounds freshly dri ed o range peel. 
One and a. ha ir ounces coritm <lor seeds. 
Ont' and a half d rachms earraway seed,s. 
One and a ha ir drnr.hms enrda mom seeds. 
SL'< pints rectified s pirits (COO. P .). 
Three ounces burned s ugar . 
S even pints syrup. 

Water s ufficient to make u~ t wo gallons . 
SlePp t lt e seeds a n<l peel In the s pirit fo r four~eon or 

twenty d 11 ys, when It ruust lJo llrained olI and replaced by 
;va t,er ; which artf'l' two rlays drain o lI au I r1 ·placti by a 
second quantity of wut .. r. Let the t hree tinctures thus 
obtained !Jo mixed together, a nd first t he colo ring a nd t he n 
t ho syrup be added. Tltis, I[ allowed to rema in a s ho r t t ime 
undis turbed, will becoruo bright ; ur, If wantt:<l for imi;nedi
o.to use, mu.y be filtered through fine linen. 
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Dutch Bitters. 
Two ounces wormwood. 
One ounce chamomile ftowera. 
O n o o unce gentian root. 
Two ( unces orange peel. 
One-e ighth ounce powd.-red oloves. 
Ono-quarter ounce carraway seecls. 
Half gl\llon capil laire. 
•rwo g1Ll1011s proof spirit. 

Mucurat.u for a month, thon press and filter. 

Brandy Bitter!?. 
Four pounds goutlau root. 
'l'wo pounds cardamom seeds. 
One pound oluuamon bark. 
Half pound cooblnoal. 
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Two P" Unds chlreta. 
Brniso a ll t hese together to the size of barley corns; 

then n.dd t wo gallons of b randy. Macerate for about 8 

mont.h, t h en press out all the liquid; to the residue acid ~ne 
giLllon moro brnnd:y (s omo usu plain spirit), nod after having 
".110~ed it to stand o ne cl!ty, press as before; add the two 
liquids and filte r, whoo it will be ready for use. 

Wormwood Bitter.s. 
Two drops oil of lemon. 
Two drops oil of carraway. 
•rwo drOi)S of oil absinthe. 
Two ou11cos e~traot of Ucorloe. 
H <Li! ounce extract of chamomile. 
Three piu ts 1 ectlfied spirit (60 O. P.). 
Three pints sy1 up. 
Water enough to make two ga.llons . 

Dissolve the oils in tho s pirit, and the extracts In water~ 
itcld both together at once, s hnke violently for some minutes~ 
111:'Xt add tho syrup and the remainder of t he water, an<I 
again s hake well. Let it s tand ns iue some days. lho 
longer tho bette r, then filtl!r through paper. 
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" PiclcaMemUp" Bitt e rs . 

Ono uu11ce Angoslura bark. 
Ono ounce ora nge peel. 
One ounce lemon peel. 
Hai r ou 11 ce ehi1 eta. 
Ha.If o unce chamo mile flowers . 
Quarter ounce carclumo111 seed s . 
Quarte r ounce ci11 numon bark. 
Quarter o unce carraway seeds . 
F our pounds rais in s . 
Ono and a ha lf gallons s pirits (11 U . P.). 

Macera te for a mont h; Lhen press a nd fil ter. 

Angostura Bitters . 

Four ounces Angos t ura bark. 
One ounce chumornilc nuwe1·s . 
Qua1 ter ounce carcl umom seeds. 
Quarter ounce ciunamo11 bark. 
Oun uu uce orauge ped . 
0110 pound rais ins . 
T wo ull(l a hair gallons proof s pirit. 

Alace1ale fo ra month ; t hen pross a 11 d fi l te r. 

Essence of Bitters. 

Hair puuud orange peel, dried. 
Qua 1 Lcr pounf( orange apples. 
Hair pound gontiau ruot . 
Quarle t· pound lemon peel, g rot1nd to powder. 

Mac<' ra lti ror ten days . Add one gtll lou of pure spit"lt. 
SLra.n wiLh prel:lbUre. Add one qua1·t of soft wa ter. 

prel:lbUre
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PREPARED COCKTAILS FOR 

BOTTLING. 

Brandy Cocktail for Bottling. 

Take fi vo g a llons of s 1 ruug llrundy. 
Two ga llons of wat or. 
One •111 a rt o f titoughtnn·s bitters. 
O ur qua rt o f g um s.1 rup. 
01111 but t.lo of Curncon. 

Mix th oroughl y, nnd filte r t.hroug h Canton flannel. 

Bourbon Cocktail for Bottling. 

T ake tho gnllons of Ilo uo bou. 
Two gallons of wa ler. 
One q uart o f g u m syrup. 
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Two o u11Cl!S of tinctu re of ornuge poeJ. 
Ono ounce o r t luct.uro of Jomou peel. 
Ono O llllCO o r t inct urti of g ati .1 11. 
Hulf ounco o [ tincture of cardamoms. 

1 Ith So -Mix tl. csc iugrcd icnts thorough ly, a nd color w 
fPrin u and carnmol In equal proportions . 

Gin Cocktail for Bottling. 

T a ke flvo gallons of giu. 
T wo gallons or water. 
One quart of g um >yru p. 
T wo ounces oi tincture or orange peel. 
Sevon ounces of tincture of gentian. 
Half ounce of tincture of cardamoms. 
Hu.l.f ounce of tincture of lemon peel. 

Mix the m toget her , and give tho desired cvlor with Sol
fcrino and caramel In equal proportions. ~ 
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LIQUEURS. 

Anisette . 

Ton ouuces powdered a 11isced. 
Once ou11c:c puwdurcd c u1 umin s ocd. 
One ounce powdered orris root . 
Three ounces lemon peel. 
Two gallons spirit (30 U. P .). 
T hree pints capillaire. 

Macerate the powders and the pefll in the spi ri t for 
ab:>Ut a month; then fi lter and add t he oapillairc. 

Curacoa. 

Six ounces orange peel, cu t s mull. 
One drachm cinnamon. 
H alf drachm mace, brnised. 
One drnchm saffron. 
One a nd a quart e r gallons spirit l)f win e (14 U P. ). 
Two pints cupilla iro. 

Macerate a ll together; In about, twent}-one days draw 
off the liquor through a s t mine r, and prnss the res idue so as 
to recover any of the liquur it may have re ta ined; mix both 
liquors, and filter ohrough flanucl. 



BARTENDER'S GUIDE. 

Aqua Bia.nca. 

Qunrter ounce essence of lemon 
Q un l'te r o unce essence of citron. 
Quartol' ounce essence or amber. 
<1uarteL· ounco essence of peppermint. 
QuarLor o unce essence or bergamot. 
Half oun co esseuco or rose. 
'.rwo gallo ns proof s pirit. 
Fivo pints ca.pllla iro. 
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Mi x all togot,hor ; shake frequently, nod in ono IDO""th 
li!Lur t.hroug h ilaunol. 

Eau de Cordiale. 

Twenty ounces lemon peel. 
F our ounces cinnam••n bark, bruised. 
'rwo ounces balm, the fresh herb. 
Two ounces powdered corinnder seed. 
Two ounces powdered aniseed. 
On o ounce powdered mace. 
Onn ounce powdered nutmeg. 
T wo and n hnlf ounces rectified spirit (60 O. P.). 
T wo gallons distilled water. 
One gallon capilla.lrn. 

Macerate the solids for t en days in the s pirits, and 
cl ccunt as much liquor as can be got off clear. To the macA 
u<lu the water and ca.pillaire ; stiL· well up aud set aside for 
r .. urtcen days ; t hen press, fil ter and add the iiquoL· fir~t 
wi1 hdrawn . Another method, und we think a better one, IS 

to m ix a ll the ingredients toget her, and stir them well up 
Pve1·y morning for about a munth, and Wlen to press and 
Hiter. 
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Eau D' Absinthe. 

Thirty-I hreo 011nccs wormwood. 
Twent,r-four o unces r..tl 11cd sugar. 
Four ounces juniper berries. 
Q11urtor o unce n.11 gclica root. 
One ourico ci1111a111 on bade 
Four ounces ornnge flower "·at <' l ' 

Two und a half ga llons spirit o f wi ne (11 U. P.). 

Bruise the s11gar, l.Je rriPs, wormwood , eLc., in a11 iron 
mortar or other convcnUonal utens il , allll placu ih•' JU in u 
wide-mouthed jar; t hen add t he onur frn wate r and s pirit . 
Stir them well up every day for a mon th ; t l1 cn press and 
filter. · 

Eau D'Amis. 

Four ounces figs. 
Four ounces rnis ins . 
Four ounces dates. 
0110 ounce cssl' nce of saITr·o n. 
Six drops essence of l.Jc:r;;:u11wt. 
Ten drops essence or citron. 
One nod a hair gal lons proof s1·irit .. 
Ten pounds hrown s ugar. 
Six pints disLillell water. 

Beat up the figs , dates, oLc., with a part o f the s ugai· 
until they f1°rm n paste ; place th is i 11 it '"ide-mouthe<I jar, 
a nd having p1·eviously mixed togethe1· the liqu ids, add a 
quart at a t irno, s tirring well bPtwcen Pnch add i t ion ; lastly, 
add the ba lance of the s ugar, and in one month press and 
fil ter. 
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Cordiale De CaJadon. 

E n.If pound lemen peel, cut s m.i.11. 
H alf ounce fennel seed, in coarse powder . 
O ne ounco cardamoms. 
One drnchm aniseed. 
One drnch m cloves. 
Two gal lons proof spirit. 
F our pints capilla ire. 

1\IncPrnte t ho peel and t ho powders in the spirit for 
fourteen d n.ys , t hen p ress and fi lter, a11d add the capillaire. 

Citron. 

Twelve ounces lemon peel. 
One ounce essence of saffron. 
Two gallons proof s pirit . 
Ha lf gallon capilla irn. 

Mn.cerate t he peel in the spiri t fo r fourteen days, then 
n.dtl t he essence of saffron a nd capillaire. 

Citrionette. 

Two and a quarter gallons proof spirit. 
Quart.er gallon orange flower water. 
Half gallon syrup. 
T en ounces lemon peel. 
One a nd a half ounces essence of saffron. 
Qunrter ounce essence of a mber. 
Qua rt or ounce essence of ornn go. 
One drachru essence of horgnmot. 

Mix nlto~Pther, and in one month press and filte r. This 
i ' g r <>nily improved by age. 
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TErtPERANC.E DRINKS. 

Lemonade. 

Fine for pal"lies. 

Rind of two lemons . 
• Juice of three l ar go lemons. 
Hult pound of loaf sugar. 
One quart boil ing water. 

Rub some of th1-1 suga1· in lumps on two of t he lemons 
until they have lmbihed all the oil from them, nnd put it 
wilh t he remainder of ~h e sngnr lnLo a jug; add l he l emon 
j uice (but no p ips), and pour over t he whole a q unrt of boi l
ing water. W hen t he sugar i s d is~o l vcd, strnin the lewouade 
through a piece of musl in , and, w hen cool , it w ill be r eaJy 
fo1· use. 

The l emonade wil l he much improv!'cl by havi ng the 
white of an egg beaten up "·i t h i t; a little Sherry mixed 
with It nlso makes this beverage m uch nicer. 

Ginger Lemonade. 

B oil t en pounds un<l a half of lum p s11ga1· fo r twen ty 
minutes i n ten gallons of water; clea r it with the " ·hites of 
six eggs. Bruise hal f a pound vf com nwn gingc1-, boil with 
tho liquor , and t hen po111· i t upon tull l emons pared. Whcll 
quite cold, put it in a cask with two tabl espoo n fuls ofyenst, 
t he l emons sl i ced, and hai r an ounce of i singlass. Bung up 
the eusk the next day: it will be rcndy in t wo week s. 
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Soda Nectar. 

Juico of one l emon. 
T hr oe-quar ter s of a t u mblerful o f water. 
Powdor cd w hite sugar to taste. 
H nlr smnll tenspoonful carbonate of soda. 
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Stl'!lln I.ho j u ice of t he l emon, and add it to t he water , 
with suffic ien t white sugar to sweeten the whole n icely. 
\\'h en we l l m i xed pu t in the soda, sti r well, and diink while 
I.h e m i xt.u ro is i n nn effer vescing stn.te. 

Sherbet. 

'ren ounces carbonate of sodn. 
Eight ou nces tartaric acid. 
T hr ee pounds loaf sugar , finely powdered. 
Four d rnchms essence of l emon. 

Let t he powder s be very d ry. M ix them intitnntely, 
and k eep I.hem fo1· use i n a w ide-mout hed bottle cloE<'IY 
co 1·k c u. P ut two good-sized teaspoonfuls in to n tumbler ; 
pour lu h al f n pint of cold water, stir briskly , and drink off. 

Raspberry, Strawberry, Currant, or Orange 

Effervescing Draughts. ... 

T ak e one quart o f tho juice of ei ther of the above frui t s, 
fil ter i t, and boil i t into a syrup, with one pound of pow
d er ed l onr sugnr. T o this add one ounce n.nd u half of l nr
l.1t1 i c acid. W ti cn <'o ld put i t into a bc•tlle and keep i t well 
cod rnd . W hen r equired, fill a half-pi nt t umbler th rte-pnr t s 
f u ll o f waler, nnd ndcl two tnblespoouruls of t he syrup. 
Then sti1· i n b1 isk 'y a small tenspoonful of cnrbonnt e o f 
soda. Tho co lor may be improved by add ing n small por
tion of cnC'h i nC'nl tu t he S ) rup at the time of boiling. 



!l(J POLICE GAZETTE 

. 
FRUIT WINES AND BRANDIES. 

Cherry Wine. 

Thirty-five pounds ripe cherries. 
Five pounrls brown s ugar. 
WatPr, s ufficient to make e ight gallons . 
One and n half pint s best French brandy. 

Add yeast, and set as ide to ferment. 

Red Currant Wine. 

Seventy pounds red currants , bruised and pressed. 
Ten pounds brown sugnr. 
Water, sufficient to fi ll up n fifteen-gallon cask. 

Ferment. This yields n pleasant red wine, rnther 
ta.rt, but keeps well. 

Elderberry Wine. 

Eight gallons e lderbenies. 
Twelve gallons water. 
Sixty pounds brown s ugar. 

Dissolve by boiling; add yeast and ferme nt ; then ndcl 
brandy, four pounds, and bung it up for three month!'. 
Disagreeable when C"!rl, but if m1111 .. rl wit h nlls piee ani! 
drank warm in winter t ime, it form s a useful ~tlmulant. 

Rhubarb Wine. 

Chop the rhubarb plnnt, drain off t he juice, nnd lo each 
quart add a quur~ of water and two pour.de of s ugar. 

Let it ferment, and bottle when clear. 
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Ginger Wine. 

T hr eL1 gallon s water. 
Thr ee pounds s ug-dr. 
F o ur ounces J amaica ginger. 
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Iloil o n e h ou r . Stra in. Acid th ree Iemous, chopped 
fi n e, nn d h nlf a pin t or yenst . 

:Mix t og e the r ·a nd pour in to a keg . Arter it bas !er
me n te<I o no week, clrnw It ; it is ready for use. 

Black Currant Wine. 

F i VO gal lons blnck OU!'l'nllts. 

F i\·e g a ll ons water. 
T en p ounds crus he cl s ugar . 

D issolve sugar In t he wnLol'. Heat a ll to one hundred 
d egrres Fah r e11he it . 

P ou1· into a t en-gallon keg, put in a warm place, keep it 
con s t1u1 Lly full. Afte r fe rmen ting, str a.i n nncl press; odd 
0 11 n gn llon s pirit s, 05 per cent . nboYo proof; fine or fil ter, 
a nd bottle w hen clea r. · 

Gooseberry Wine. 

Seven pounds brown sugar. 
For ty pounds goosebl'rries. 
Rnin wn.ter to mnk<' ten goJ ions. 
On o quart brnncly . 
F e r men t,. 

Orange Wine. 

Twonly-t hreo pounds sugar. 
Ten gallons water; boil. 

Cl11r lfy w it h t he " hite or s ix <.>ggs ; pour the boiling 
liq uicl u pon t he parings or one hundred orangf's, ncld Ui.e 
s t rnine<I j uice or th .. se oranges, and yeast, six ounces ; let I t 

w ork for Lhr<'e 0 1· four days, t hen st ruin it into a barre l ; 
b u ng It up lnosoly; in rr. month add four pnun cls of brandy , 
and in Llll'co mont hs it wlii bo fi t' to drink. 
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Birch Wine. ,. 

In February or March, bore boles In birch trees, nnd 
when you have secured nine gallons juice, boil and skim, 
cooling it clown to one hundred degrees Fahrenheit. Dis
solve in nine pounds sugar, addi11g t wo ounces lemon, cut 
fine ; produce fermentation with one pint of gluten. Keep 
l;rg full co11stantly; when the fermenting Is over, draw it 
ofT and strnln, or filter into another keg in which you have 
burned a piece of brimstone po.per. 

Blackberry Brandy. 

Quarter ounce cardamom seeds , ground. 
One ounce cinnamon. 
Half ouncP mace. 
Halt ounce cloves. 
Threfl gallons juice of blackbPrry . 
Ten gallons 95 per cent. a lcohol. 
Four ounces white syrup. 
Thirteen gallons water. 

Steep the spices In the alcohol for about seven or right 
rlays ; fil ter the llq1101· and add the ol,her ingredir n ts. 

Currant Brandy. 

Take one qu ,irt or black or red currnn ts, and flll 11p with 
one quart of bm11dy. In L\vo months s t rnin, and nc.lrl s 11gnr 
to taste. 

Carraway Brandy. 

Steep one ounce orcnrrn.way serd, bruised, In ono p int 
of brnnc.ly. In one week strnin. Adrl s ix 011 11 ees of loaf 
sugar. 
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Cherry Bran dy. 

Bruise three pounds or bluck chenies, wild ones prefer-
1· ul o, crnckiug the stones; put t be muss into a jar, with a. 
low young che rry leo.\·P!'. 

Add three pin1s of brandy or pure spirit; In t bree 
month s s train olT. Add t.wo pounds of clear sugar, after 
wi1ich i t will be ready for use in a week. 

Gru newald Brandy. 

One pound orange peel. 
One pound centauri11m. 
F our o unces wormwood. 
F our ounces ground ginger. 
Flv!l ounces calo.ruus root. 
T\..,'O o unces trefoil. 
Five ounces oil C'loves. 
Five ounces cinno.mon. 
Three ounces oil of peppermint. 
Five gallons alcohol 95 pei· cent. 

Stee p the above in the alcohol for ten days ; straJn and 
idd: 

Three q uo.rts white syrup. 
Five go.lloos water. 

Color with carnmel o r burned sugar. 

Orange Brandy. 

Int o o. Io.rge jar put eight Seville ornnges ; cover them 
,,.irn IH'n.ndy. I n three months' time strain ofT tile bra.ndy, 
:;weeten to tnste, and cover the oro.ngcs o,~ei· with syrnp: 
tho residuum will make o.n excellent sweetmeat. 

Domestic Brandy. 

One pint essence of Cognac. 
Fifteen go.lions fine pure spirits , 20 per cent. above. 
Ho.I( pint white syn1p. 
Color with caramel. 
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Curacoa Cordial. 

Five and a half gallon s of \\'atcr. 
H alf gallon plain syrup. 
One pint peach jelly . 
Half gill gingPr extract. 
One lemon cut in slicct<. 
Thirty drops oil of nu tmeg. 
One drachm po\\'de rcc.l al lspice. 
Five pin ts water. 
Strain ih rough lllte r. 

Raspberry Brandy. 

Ten and a ha lf gallons pure spirits, 95 per cent. 
abo\·e proof. 

E ighteen gallons wate r. 
Seven gallons syru p. 
Eigh.teen gallons raspbcn y j uice. 
One ounce tartaric acid. 
Colc.r wit h caramel or burned sugar. 

Juniper Brandy. 
Dissolve half drnchrn oi l or juniper in one quart of pure 

spirit or brandy; add lmlf puu11d of s uga r, d lssoh·ec.l in one 
quart of water. 

Root Beer. 
One ounce yellow dock. 
One ounce wi11 tcr green. 
One oun ce sussafnts. 
One ounCJe alls pice. 
Ha lf ounce corian der. 
Half ounce wild cherry bark. 
Quarter ounce hops. 
Three quarts molasses. 

Pom· boiling wat er on the above nnd let stand twenty
four hours ; stra in and add ha lf pint yeast . It will be 
:· aJy in twenty.four hours. 
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Spruce Beer. 

T"·o ounces hops. 
Two ounc es chips of t h e sassn.fras root. 
T en gnJlons wate r. 
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B o il I.we n ty minutes; strain and pom in while hot one 
gallon mo lasses. 

Two tablespoonfuls essence of s pruce. 
T wo t.o.b lespoo nfuls essence of g inger. 
Oue t.nblespoonful esse nce of ground a llspice. 
Put it in a keg, a nd when cold acid one quart of yeast; 

afte r stand ing twenty-four hours draw it off or bottle it. 

Ginger Beer. 

'l'wo gallons water. 
One pint molasses. 
On e gi ll yeast. 
'r wo ounces g round ginger. 

It will be ready fn1· u se in two hours . 

Plantation Beer. 

Three bunches \vintergreen. 
Three bunches sarsaparilla. 
Three bunches sassafras. 
Thrne bunches sweet fern. 
Three bunches s picawood. 
Three bunches Prince pine. 

Grind above togoth111· in a mill. H eat e ight gallon.s 
wate1'. Put in tho ing1·eclients while the water is hot; boil 
one h our : strnin , and t hen boU half pound bops in t lu:ee 
gallon s wnt.er. S train and mix with the other, adding on e 
gallon molasses. Brown o. lon.f of bread; soak it In brewet·s' 
Y"a,;t ; putting a ll togethe1· in a ten-gallon keg, Jet It fe r
m e nt, and when done be.at the white of an egg to a froth. 
8ti r t hornu gbly into the beer a nd bung t he keg; let it stand 
until c lear and bottle for use. 
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Hop Beer. 

Fi ve q uarts wnlel'. 
Six ounces hops. 

Boil six hours , nft1•r which s t rnin t hi s, nnd adding f (' t> · 

quarts more waler a 11 1l Lw•·lve tab lespoonfuls grnund ginger 
I.Joli three ho urs lnngcr. Struin this and mix wi1h tlw 
formerly s t;·.ti 11 cd liquor . Brul\' 11 deeply a loaf o f b1·ead, ant' 
pounding it line a dd to thP liq 11 01·, and whe n it is nearly cu lt! 
add a pint of 1Jrow1•r's ~· east, allowing it l o fo rm.mt a daj 
and a half (thirty.six ho m·s) . Drnw off into a keg o r bottle: 
tie corks down. 

Lemon Beer. 

One gallon wate1·. 
One lemon sliced. 
One tablespoon g round g inger. 
One pin t Sugar House syrup. 
H alf pint yeast. 

Mix t hor .. ughly and let stand for one clay (tw1J nty .fo11 1 
hours), wheu it will be ready to use. If bottled, t ie duw11 
the corks. 

Sweet Cider. 

One hundred gallons water. 
Five gallons honey. / 
Three o unces cateohu, powdered. 
Five ounces alum . 
Two pints yeast. 

F erment for firteon days in a warm place (in the s un if 
possible); add, then, bitter almonds ha lf a po und ; cloves 
hal f a pound; burnPcl s nga1·, two pi11ts ; whi ~key, three 
gallo us . Ir acicl sho ul cl be in excess, correct by adding 
I o ney or sugar. If too sweet, add s ulphu ric acid t o suit the 
taste. We should prefer to add cider vinegar fo1· acidula
ting, when necessary. 
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Sherbet. 

T e n ounces carbonate of soda. 
Eight o unces tartar ic acid. 
Three pounds louf s ugm·, finely powdered. 
F o ur drachms essence of lemon. 
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Lot t h fl powders be very dry. Mix them int imately, 
and keep thtim for usti in a wide-mouthed bottle closely 
<'Ul' k1•d, 

P u t two good-s ized teas poonfuls into a tumbler; pour in 
11aH a pint of cold water, stir bdskly, and driult off. 

Cheap-Made Cider. 

One h ogshead good c ider. 
One hogshead wate r. 
Fifty pounds m olasses. 
Half pound alum, dissolved. 

Brims tone ma tches to stop fermentation by burning. 

Imitation Cider. 

Thiny-five gallons water. 
Sulphuric acid, enough to make t he water ·pleasantly 

s o ur. 
F ifty pounds brown s uga1·. 
Fuu1· ounces alum. 
F ive ounces ginger. 
F ive ounces cloves. 
Six ounces bitto1· a lmonds. 
Boil t he four Inst ingredients In two gallons of the 

wat m· for two hours , strain, nn u t~dd this decoct.ion to th.a 
otllm· wute r. Burned s ugar may be added to color, tf 
wishe d. From three to foui- galio11s of whis key, if mixed · 
w it h i t, will give more body. 

It is g enera.Uy known, we s uppose, that bisulp hite of 
Ii me m ay be a dvania.geously employed in fresh cider to s top 
its conver s ion to vinegar. 

.... 
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lNVALIDS' DRINKS. 

Oatmeal Drink. 

Ruh two tab"espoonfuls (two ounces) of oatrn Pal 
smooth by gradually s tirring in a teacupful of cold wat<· r ; 
add a. pinch of salt. Stir this inLo a quart of bo iling waler 
and let IL boll half an ho1n·. Stmin it through a fin <' sicYe. 

Rice Water. 

Tak•~ best Carolina or Patna ricP, s hould be was hed with 
cn ld water, t hen boiled in a good measu re of water fo r ten 
minutes, t ho water struined otI, and more added; and so on 
till the goodness is boiled out of the rice. T he water i<> 
rna.dy to drink when cold. Croum may 1.Je added if Llwrn be 
u · ~ high fever; a pinch of salt a lso, if desired, or Uavoring 
··s for barley water . 

White Wine Whey. 

Put two pints of nPw milk in a sauc<>pan, and s f ir i 1 
over a clear fire ill it is ucar y t oiling ; t hon add a quarter 
of a pint. of Slwrry, aud s 11ume1· fo1· u. qua rter uf an ho111·, 
s kimming off I.he c:urd as it risos. Then add a t ablespoon 
ful more Sherry, and s kim again fo1· a few minutti, till the 
whey is clear; sweeten with loaf s ugar , if required. 

Barley _Water. 

Add to a pint of boiling wate r half a t ablespoonful (half 
a.n ounce) of barley, rubbed s mooth, with t wo tabl~spoon
fuls of cold water: add a lso a pinch of sa lt and a table. 
spoonful of s ugar. Let it boil five minutes. It is to be 
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dru.nk cold Tho s lmplo barley wa.ter bas not an un plcacant 
t >1sto, a nd is ofton propurcd wit hout add itional flan•r . Yet 
zest-i. e., t he th in yellow cuts of t hl:l rind of a le mon, or 
lump s ugat· r ubhecl o,·et· to extract the oil, can be added as 
flavoring, o t· a le mona<lo may be made uf barley wutt>J'. 

Barley wate r ma..r be used tempora rily i11sLead of milk. 

Lime Water. 

Pour o,·c r a pieco of fresh unslacked limr, about 1•11 inch 
squa re, Lwo q ua rts or ho t wate r. Whe n it has f'lacl; Pd (in n 
r.iw minutes) sttt· it Lhorou,. hly. LeL it remi•in o ,·er nli; ht. 
n ottlo cnrcfu lly all t he liquid t hat can be poured oIT in per
fectly clear state. 

As wutm· wil l on ly hold a ce t·ta.in a mount of lime in 
s e1lu t io11, t he addition or rooro lime wou ld make t he water 
or no ~rea.t strength. 

L ii ue water (an allrnli) I ~ grnernlly added to milk for 
t :ie purpose .,f neutraliz ing the etTect~ of a n acid stomach. 

About a teaspoonful ton. t ablespoonful of lime water to 
a h a lf pint of milk i:> us ually prescribed. 

Cinnamon Water. 

Add ft ye o r s ix stiuks (hair an ounce) of cinnamon to a 
.,iuL of boiling w ater, and boil fifteen minutes. 
1 

T o be acl minis torod by t he tnblespoouful. 
Givun for he morrhages. 

Flaxseed Tea. 

Add ha.If a cupful of flaxseed to four cupfu l!', or a quart, 
of ])oiling waler. LPt it boil halr a n hour. Let it sLaud 
fifteen o r twou ty minutes near t ho fire a fter it has boiled . 
Of course tho longer it stands tho thicker it becomes. 
S Lrnin , sweete n to taste , a nd add a lit tle lemon juice, or not., 
as preferred. 

This ls a useful t!rmulcent drink for coughs, etc. 
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Currant Jelly Water. 

(FOR FEVfil! l 'A'rIE NTS .) 

,\ teaspoon Cul of curran t jelly, d issolved in a guLl1' t of 
~rate~· and s weetened to taste, alio l'dS a l't::fl'eshing dr l nk fo1· 
l:1valids . 

Wine, Lemon, or Vinegar Whey . 

When a pin t of milk is brough t j ust to hoil, po u1· i11 a 
g ill of ShtJrry wine. Let it a1-:ni11 come to a b·d l. Whc 11 t hu 
whey sepamte!', strn in and s weeten to tas te, using per ha ps 
a teaspoonful of s ugar. 

Toast Water. 

Toast thoroughly t hin slices of g raham bl'ead . a nd 
break t he m into a bowl. Pour over euough boil ing w11te r 
to cove r it when cold; strain off t he wa te r and s weeten it 
s light ly. Ser ve it al ways freshly made . 

Flaxseed and Licorice Tea. 

P our one pint of boiling water over one ounce of flax . 
seed, not bruised, and two dmehms of licorieo root brnis od, 
a nd place t he covered vessel near t he fire fo r fo ur nours . 
St.ra in it through a sieve,, 
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