“Home Brewed”

Wines and Beers
cAnd Bartenders’ Guide

Secrets of the Liguor Trade

Complete Directions and Recipes for
Making all ‘Kinds of Wines, Beers,
Liquors, Brandies, Cordials,
Syrups, Extracts, etc. #

PUBLISHED BY

JOHNSON SMITH & COMPANY

UNITED STATES CANADA
DETROIT, MIGH. WINDSOR, ONT, ﬁ
() <oumme. ¢ —cunme— @ —uGEE— § NN @ —wRStre- © —mstee— O <G @ - - (

PRINTED IN U.8.A.



s

FLIRTATIONS
The language of postage
stamps, all the secret signs,

insinuations, invitations
end captivations, aleo the
art of flirting with cane,
(-n,lumdkcrchlcf ctc. the
flanguage of and
sutograph album verses.

No. 1918. PRICE. . .10c

eI
8255l

VAUDEVILLE JOKES

Tbelnt.elt:ndbnt!
manologues, gags, y
storics, etc., asused by the
most pmnlmnt lorm-
ersonthevaudeville m.a.
No. 1809. PRICE. . .10c

The latest and greatest
original jo 3 compncd

R‘ :a’: price 10C

SPLITTING JOKES

ry one a laugh pro-
ducer, carefully sclected
from the best wit and
bumor of the day, 10
No. 1857. pricr 10€

BOY JOKES

An unusual collection of

the lateat jokes, funny

atorien nnd snappy yurns
from the West. 10

No. 1651. PRIcE 1UC

o
COIN TRICKS
Sleight-ol-hand  tricks

with coins, with instruc-

dm‘l‘ot-dcntlﬁcp.lnunu.

No. 1922, PRICE 10c

COIN TRICKS
The latest sleight-of-
hand tricks with ) to-
cther with imtxuctxonn

No. 1914%:1!03 10C
* NEW

on’,'
CARD TRICKS
For home amusement
and entertainment. Sim-
fied and arranged so

pli
No iors. price 10C

SELEOT RlDDI.ES

A large collection of
well cholcn riddles from a
great varicty of sources.
No. 1907. PRICE.. .10¢c

<3 3
ARMER JOKES
A wonderf{ul selection of
Jokes, witty sayings, etc.
New and ori inal. lo
No. 1919. PRICE 1VUC

ﬂ::"'"]

-MONOLOGU!S

Oontaining  up-to-date
monologues by the bu

|comedians of the day

A-eloct collection of the
lates 9, jo
monolozucs end men
gags, cross . stories,

No. 1807. price 10C

LETTER WRITER
Containing mod=l love,
friendly, social and buasi-
nmlcmn -l.o commezr-

cialform
No. 1933, price 10C

how to port

charaoters, how to (!;’-
phasizo good points and
conceal bad features, oo,

0 omie, datective and
ter make-np, a4
E‘“ 1104. Postpald

P U0
BB isats

TRAMP JOKES

No. 1923. PRICE. . .

ety of the latest and best |,
jokes, black-face cross fire,

“.f";?i'.‘.““--mc E 100

% PopuLAR
TOAST

|
POPULAR TOASTS
A mleot colleotion of
choice toasta for all oo-
nagions by many famous|

OOON JOKES

on

T MNewhoss

A

PARLOR GAMES
lection of

"cuEAP AND POPULAR nooxs

the latest

No. 1902, pricx 10C

Containing a choice se-
ecs and
lmunemcnu for pocial

No. lm Pmcn 10c

Conuhxmufrcdmtnml, New Red .02
es, funny esay- |New
ings, jokes, ctc., for ama- |, Hot Joke Book
teur and professional en- sortmont, :{nl !?,I:ofw
tertainers. loc and funnjggt {okos, mbho-
No. 1822. PRICE lnan. and cnmlo Aul!ll!-
No. 1820. prjge. .. .100
| CHoos:
RDDLES|
(SARD RS, o
select collection o!
l-u:.t and most mynt'lnr Cholee Riddles
1 tricka l? o
lab ouznr professlon and
matou
Nor 3531 price 10C

RED HOT JOKES

Containing a cholce se-
lection of jokes never told
on the stage, suitable for
st par el,

writsry,
No. 1010. Prioo. 1°c

T JORNGON

QMITHS 5 .ﬂﬂ DEMROI'I‘AHIORI

club-rooms ¢
= No. 1911. PRI(J!

10c

00 U conundrums a
rld(il dr
on for T enough  to

o. 1917 Bhyy .

Numorouy yarzlos,

ratod uy

banquets, (m,,,.. 'ﬂ.h the um“"

of

” 1o 102s,

Book of Puule’”
: e ""l""od and m“"
f they can 1

Tast
10¢€

orin,,_10€

A



1

Home Brewed Wines, Beers, €tc,

cAnd Secrets of the Liquor Trade
R

INTRODUCTORY.

A generation or two ago every house-
wife who prided herself on her cater-
ing ability had a choice of home-made
wines and cordials in her cellar, and
she was always able to offer her friends
one or other of her special delicacies.

Of late years, however, the custom
of making wine at home has to a large
extent died out, and to those living in
towns without fruit gardens, and only
a limited amount of space for storage
purposes, the occupation is hardly a
feasible one.

To those with fruit and flower gar-
dens, however, the subject is well
worthy of greater attention, and espe-
cially when there is a surplus of fruit
to be disposed of, or where wild flowers
and fruit are within easy reach.

Home-made wines are particularly
good and wholesome, and with a rea-
sSonable amount of care their manufac-
ture is not difficult. The secret of suc-
cess lies in using good materials, in
measuring accurately, in _observing
strict cleanliness in every detail, and
in not trying to hurry the process.

It is safer to boil all water used,
and this shoud be cooled to a lukewarm
temperature if yeast has to be added
to it. All fruit should be perfectly
sound and gathered on a dry sunny
day. It should then be picked free
from stalks, and washed or wiped ac-
cording to its kind. Flowers too must
be gathered dry, and the sugar used
should be of the pure cane variety, eith-
er loaf or granulated.

When brewers’ yeast is employed for
the fermenting of the wine, it is not
always easy_ to state the exact quan-
tity required, as it varies somewhat
in strength. If there is any doubt as
to its quality, it is always safer to use
less rather than more, or it may go
on working until the wine is sour and
spoiled. In cases where the yeast is
spread on toast, this should be re-
moved at the stated time, and before
the wine is poured into the cask. Com-
pressed yeast may be used when the
brewers’ is not obtainable.

Before putting the ingredients for
wine-making into a cask it is usual
to give them a preliminary soaking in
another vessel. A wooden tub is the

see that the cask used is ab-
ggllftrélgloclean. “It should be thoxiough-
1y scalded with boiling water,ia lowed
to cool, and then exg.mmed inside with
s light, If at any_time the cask has g
sour or musty smell it should be clean-
ed out with lime, using & pound of lime
to a gallon of water. Break the lime
into pieces, put it .into the cask, and
pour the water boiling hot over it. Put
in the bung, roll the barrel about for
a few minutes, and leave it for a few
hours. Then empty, and scald out with
fresh water. The burning of a little
sulphur in the empty barrel is also
recommended for purifying it. A new
barrel should be _filled with salt and
water and allowed itt? soak for a short

e usin

tin%hgsf?}!;e liquogr is put into the cask
fermentation will be renewed. The
cask should be filled to the bung-hole,
and as the scum works out, it should
be kept filled up with more of the liguor
reserved for the purpose. It is well to
put a dish or tray under the cask to
catch the scum while the wine is
working.

Opinions vary with regard to stirring
the wine while it is fermenting, but
the majority of brewers seem to recom-
mend it, as it prevents & possible moldy
crust from forming. On the other hand,
if the wine is not stirred it is usually
clearer in appearance when bottled,
Any stirring should be done with a
thin cane inserted in the bung-hole,
When brandy or other spirit is used
in the wine-making, it is best to ada
it when fermentation has almost sub-
sided. A (

For the further clearing of the wine
a little isinglass is sometimes used, and
this is also added when fermentation
is over. It may be dissolved in a small
portion of wine, and then poured in ag
the bung-hole very gently so that it
spreads over the surface of the liquid
as much as possible. Or it may be tied
into a muslin bag and attached to the
bung.

As soon as the wine has ceased t
work, the bung-hole should be close
up tightly. The cask must be kept
lying on its side, and on no account
upright, and it should be raised about
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6 inches from the cellar floor. Great
care must also be taken not to shake
the cask, ner to disturb the wine in
any way.

The cellar used for storing wine
should be fairly warm, the best tem-
perature being from 55 to 60 degrees

: It must also be clean and free from
draughts, and nothing of a strong
smelling nature must be stored in it,
as wine is particularly susceptible to
.odors.

It is not wise to make a smaller
quantity of wine than 9 gallons at a
time, or it is apt to be all “tops and
bottoms,” the name given to the first
and last wine drawn from a cask, and
which is always considered to be in-
ferior in quality.

‘When the wine has stood the requir-
ed time in the cask it is racked off or
drawn from the - lees, or sediment.
Opinions differ with regard to this
process. Some Wwine-makers rack off
at the end of half the maturing time,
and put the wine into a fresh cask for
the remainder of the time, while others
leave it all the time in the same cask.
Bottling must not be done until the
wine is quite clear.

All bottles used must be perfectly
sound, clean, dry, and free from any
odor. They should be washed both
inside and out, until quite free from
any spot or stain, and then drained
thoroughly.

The corks should be new and of the
best quality, and they must fit the bot-
tles well. They must also be softened
by soaking in boiling water.

When ready to bottle, stand the bot-
tles in a clean vessel under the cask,
so as to avoid any waste, have a small
hole or tap in the lower part of the
cask, and let the wine run into the bot-
tles through a fine strainer and filler.

Do not fill the bottles too full, and
be careful to cork them securely. A
squeezer for the corks and a wooden
hammer for driving them in would be
a great help in this operation.

Keep the bottles lying on their sides
and in a cool place.

The sediment left at the foot of the
barrel is sometimes utilized for making
vinegar.

S’l‘ROl\iG BEER, ENGLISH IMPROVED

Malt, 1 peck; coarse brown sugar, 6
1bhs.; hops, 4 o0z.; good yeast, 1 teacup;
if you have no malt, take a little over
1 peck of barley, (twice the amount of
oats will do, but are not as good), and
put it into an oven after the bread is
drawn, or into a stove oven, and steam
the moisture from them. Grind coarse-
ly. Now pour upon the ground malt
31% gallons of water at 170 or 172 de-
grees of heat. The tub in which you
scald the malt should have a false bot-

tom, two or three inches from the rea}l
bottom; the false bottom should be
bored' full of gimlet holes, so as to act
as a strainer, to keep back the malt
meal. When the water is poured on,
stir well, and let it stand 38 hours,
and draw off by a faucet; put in 7 gal-
lons more of water at 180 to 182 de-
grees; stir it well, and let it stand 2
hours and draw it off. Then put on a
gallon or two of cold water, stir it well
and draw it off; you should have about
6 or 6 gallons. Put the six pounds of;
coarse brown sugar in an equal amount
of water; mix with the wort, and boil
1% to 2 hours with the hops; you
should have 8 gallons when boiled;
when cooled to 80 degrees put in the.
yeast, and let it work 18 to 20 hours,
covered with a sack; use sound iron
hooped kegs or porter bottles, bung or
cork tight, and in two weeks it will.be
good sound beer, and will keep a long
time, and for frail persons, and espe-
cially females, 1 glass of this with
their meals is far better than tea or
coffee, or all the ardent spirits in the

universe. If more malt is used, not
exceeding % bushel, the beer, of
course, would have more spirit, but

this strength is sufficient for the use
of females or invalids.

CHEAP BEER.

Fill a boiler with the green shells of
peas, pour on water till it rises half
an inch above the shells, and simmer
for three hours. Strain off the liquor,
and add a strong decoction of the wood
sage or the hop, so as to render it
pleasantly bitter, then ferment in the
usual manner. The wood sage is the
best substitute for hops, and being free
from any anodyne property is entitled
to a preference. By boiling a fresh
quantity of shells in the decoction be-
fore it becomes cold, it may be so thor-
oughly impregnated with saccharine
matter, as to afford a liquor, when fer-
mented, as strong as ale.

SPRUCE BEER.

Take of the essence of spruce half a
pint; bruised pimento and ginger, of
each 4 oz.; water, 3 gallons. Boil five
or ten minutes, then strain and add 11
gallons of warm water, a pint of yeast,
and 6 pints of molasses. Allow the mix-
ture to ferment for 24 hours.

TO CURE ROPY BEER.

Put a handful or two of flour, and
the same quantity of hops, with a little
powdered alum, into the beer, and rum-
mage it well.

STOMACH BITTERS,
(Equal to Hostetter’s, for One-fourth
Its Cost.)

Gentian root 11z oz.;

European
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orange peel, 214 o0z.; cinnamon, 1% oz.;
anise seed, 3 o0z.; coriander seed, %
0z.; cardamon seed, %% o0z.; unground
Peruvian bark, % oz.; gum Kino, 14 oz.;
bruise all these articles, and put them
into the best alcohol, 1 pt.; let it stand
a week and pour off the clear tincture;
then. boil the dregs a few minutes in 1
quart of water, strain, and press out
all the strength; now dissolve loaf sug-
ar, 1 1b., in the hot liquid, adding 3
quarts cold water, and mix with spirit
tincture first poured off, or you can add
these, and let it stand on the dregs if
preferred.

TO GIVE BEER THE APPEARANCE
OF AGE.

Add a few handfuls of pickled cu-
cumbers and Seville oranges, both
chopped up. This is said to make malt
liquor appear six months older than it
really is.

ROOT BEER.

For 10 gallons beer, take 8 1bs. com-
mon burdock root, or 1 oz. essence of
sassafras; 1% 1b. good hops; 1 pint corn,
roasted brown. Boil the whole in 6
gallons of pure water until the strength
of the materials is obtained; strain
while hot into a keg, adding enough
cold water to make 10 gallons. When
nearly cold, adGd clean molasses or
syrup until palatable,—not sickishly
sweet. Add also as much fresh yeast
as will raise a batch of 8 loaves of
bread. Place the keg in a cellar or
other cool place, and in 48 hours you
will have a keg of first-rate sparkling
root beer.

ROOT BEER NO. 2.

For each gallon of water to be used,
take hops, burdock, yellow dock, sar-
saparilla, dandelion, and spikenard
roots, bruised, of each 1% oz.; boil about
20 minutes, and strain while hot, add
8 or 10 drops of oils of spruce and
sassafras, mixed in equal proportions,
when cool enough not to scald your
hand, put in 2 or 8 tablespoons of
yeast; molasses, 3 of a pint, or white
sugar, % 1lb., gives it about the right
Sweetness.

SUPERIOR GINGER BEER.

. Ten 1bs. of sugar; 9 oz of lemon
juice; 3% 1b. of honey, 11 oz. of bruised
ginger root; 9 gallons of water; 3 pints
of yeast. Boil the ginger half an hourn
in a gallon of water; then add the rest
of the water and the other ingredients,
and strain it when cold. Add the white
of an egg, beaten, and % oz. of essence
of lemon. Let it stand four days, then
bottle, and it will keep many months.

BRANDY.

To 49 gallons of pure or neutral spir-
its, add 1 1b. crude tartar, dissolved in

1 gallon hot water; acetic ether, 4
pint; bruised raisins, g 1bs.; tinct. kino,
2 oz.; sugar, 3 1lbs.; color with sugar
coloring. Stand 14 days, and draw off,

FRENCH BRANDY.

Pure spirits, 1 gallon; best French
brandy, or any kind you wish to imi-
tate, 1 qt.; loaf sugar, 2 0z.; sweet spir-
its of niter, % oz.; few drops of tinc-
ture of catechu, or oak bark, to rough-
enitthe taste if desired, and color to
suit.

PALE BRANDY,

Is made the same as the above recipe,
using pale instead of the French, and
using only 1 oz. of tincture of kino for
every five gallons.

COGNAC BRANDY.

To every 10 gallons of pure spirits
add 2 qts. New England Rum, or 1 qgt.
Jamaica Rum, and from 30 to 40 drops
of oil cognac put in half a pint of al-
cohtol, and color with burnt sugar tec
suit.

BRITISH COGNAC BRANDY.

Clean spirit (17 up), 100 gallons;
high flavored cognac, 10 gallons; oil of
cassia, 1% oz.; oil of bitter almonds (es-
sential), 1% oz.; powdered catechu, 10
0z.; cream of tartar (dissolved), 16 oz.;
Beaufoy’'s concentrated acetic acid, 3
1bs.; coloring (sugar), 1 at. or more.
Put the whole into a fresh emptied
brandy piece, and let remain a week.
Octctal.sionally agitate, then let stand to
settle.

BRANDY BITTERS.

Bruised gentian, 8 oz.; orange peel, 5
0z.; cardamoms, 3 O0z.; cassia, 1 oz.:
cochineal, 1% oz.; spirit, 1 gallon. Di-
gest for 1 week, then decant the clear
and pour on the dregs, water, 5 pints.
Digest for 1 week, decant, and mix the
two tinctures together.

CIDER WITHOUT APPLES,

To each gallon of cold water, put 1
1b. common sugar, % oz. tartaric acid
1 tablespoonful of yeast, shake well
make in the evening, and it will be fit
for use next day. Make in a keg, a
few gallons at a time, leaving a few
quarts to make into next time; not us-
ing yeast again until the keg needs
rinsing. If it gets a little sour make
a little more into it, or put as much
water with it as there is cider, and put
it with the vinegar. If it is qe-
sired to bottle this cider by manufac-
turers of small drinks, proceed as foj-
lows: Put in a barrel gallons hot
water, 30 1bs. brown sugar, % 1b. tarp-
taric acid, 25 gallons cold water 3
pints of hop or brewers’ yeast wor!’sed
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into paste with 3, 1b. flour, and 1 pint
water. Put altogether in a barrel, which
it will fill, and let it work 24 hours—
the yeast running out at the bung all
the time, by putting in a little occasion-
ally to keep it full. Then bottle, putting
in 2 or 3 broken raisins in each bottle,
and it will nearly equal champagne.

CIDER CHAMPAGNE NO. 1.

Good cider, 20 gallons; spirit, 1 gal-
lon; honey or sugar, 6 lbs. Mix and let
them rest for a fortnight; then fine
with skimmed milk, 1 quart. This, put
up in champagne bottles, silvered and
labeled, has often been sold for cham-
pagne. It opens very sparkling,

CIDER CHAMPAGNE NO. 2.

Good pale vinous cider, 1 hogshead;
proof spirit (pale), 3 gallons; honey or
sugar, 14 1bs. Mix, and let them remain
together in a temperate situation for
oné month; then add orange-flower wa-
ter, 1 qt., and fine it down with skim-
med milk, % gallon. This will be very
pale; and a similar article, when bot-
tled in champagne bottles, silvered and
labeled, has been often sold to the ig-
norant for champagne. It opens very
brisk, if managed properly.

BRITISH CHAMPAGNHE,

Loaf sugar, 56 1bs.; brown
(pale), 48 lbs:; water (warm), 458ugg;.fil.‘
lons; white tartar, 4 oz. Mix, and at a
proper temperature add veast, 1 qt.;
afterwards add sweet cider, 5 gallons:
bitter almonds fea e 6 lor TR
number; pale spirit, allon; i
e pe L G B n; orris

CIDER—TO0 KEEP SWEET,

1st. By putting into the b >
fore the cider has begun to woﬁgabgst
a half pint of whole fresh mustard seed
tied up in a coarse muslin bag. 2nd By
burning a little sulphur or sulp'hur
match in the barrelé)revlously to put-
ting In the cider. 3rd. By the use of
of an ounce of the bi-sulphite of lime
to ﬂlle barre:i Thiidarticle is the pre-
serving powder so at ra
price by various firms. - Sk Bt

TO NEUTRALIZE WHISKEY TO
MAKE VARIOUS LIQUORS,

To 40 gallons of whiskey, ad

e e Ib. glum.d i?dlbﬁ,‘
nt spir of niter.

gnd draw it off. tand 24 hours

GIN.

Take 100 gallons of clear,
spirits; add, after you have meecdu%ﬁg
oil well, 136 ounces of the oi) of Eng-
lish juniper, % oz. of angelica essence,
15 oz. of the oil bitter almonds, 14, oz

of the oil of coriander, and 3 oz. of the
oil of caraway; put this into the recti-
fied spirit and well rummage it up;
t}ilis is what the rectifiers call strong
gin.
To make this UP, as it is called by
the trade, add 45 pounds of loaf-sugar,
dissolved; then rummage the whole
well up together with 4 oz. of roche
alum. ¥For finings there may be added
2 oz. of salts of tartar.

HOLLAND GIN.

To 40 gallons of neutral spirits, add
2 oz. spirits niter; 4 1bs. of loaf sugar;
1 o0z. oil juniper; 1% o0z. oil caraway.
The juniper and caraway to be first cut
in a quart of aicohol; stand 24 hours.

TO REDUCE HOLLAND GIN.

To 25 gallons pure Holland gin, add
25 gallons pure French spirit; 15 gal-
lon of white sugar syrup; mix thor-
oughly.

CORDIAL GIN,

Of the oil of bitter almonds, vitriol,
turpentine, and juniper, % drachm
each; kill the oils in spirits of wine; 15
gallons of clean, rectified proof spirits,
to which add 1 drachm of coriander
1 drachm of pulverized orris

seeds,
root, ¥% pint of elder-flower water,
with 10 lbs. of sugar and 5 gallons of

water or liquor.

ENGLISH GIN.

Plain malt spirit, 100 gallons; spirits
of turpentine, 1 pint; bay salt, 7 1lbs.
Mix and distill. The difference in the
flavor of gin is produced by varying
the proportions of turpentine, and by
occasionally adding a small quantity of
Jjuniper berries.

ST. CROIX RUM.

To 40 gallons p. or n. spirits, add 2
gallons St. Croix Rum; 2 oz acetic
acid; 1% o0z. butyric acid; 3 1lbs. loaf
sugar.

JAMAICA RUM.
To 45 gallons New England rum, add
5 gallons Jamaica rum; 2 o0z. butyric
ether; 1 oz, oil of caraway, cut with
alcuhol; 95 per cent. Color with sugar
coloring.

JAMAICA RUM NO. 2.

To 3¢ gallons pure spirits, add 1 gal-
lon Jamaica rum; 3 oz. butyric ether; 38
oz, acetic ether; 1% gallon sugar syrup.
Mix the ethers and acid with the Ja-
maica rum, and stir it well in the spir-
it. Color with burnt sugar coloring.

SANTA-CRUZ RUM.

To 50 gallons pure proof spirit, add
5 gallons Santa-Cruz rum; 5 lbs. refined
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sugar, in 1 gallon water; 3 oz. butyric
acid; 2 oz. acetic ether. Color if neces-
sary.

PINEAPPLE RUM.

To 50 gallons rum, made by the fruit
method, add 25 pineapples sliced, and 8
1bs. of white sugar. Let it stand two
weeks before drawing off.

RUM SHRUB.

Tartaric acid, 5 1bs.; pale sugar, 100
1bs.; oil lemon, 4 drs.; oil orange, 4 drs.;
put them into a large cask (80 gallons)
and add water, 10 gallons. Rummage
till the acid and sugar are dissolved,
then add rum (proof), 20 gallons; wa-
ter to make up 55 gallons in all; color-
ing, 1 qt. or more. Fine with 12, eggs.
The addition of 12 sliced oranges will
improve the flavor.

AROMATIC SCHIEDAM SCHNAPPS
(To Imitate.)

To 25 gallons good common gin, 6
over proof, add 15 pts. strained honey;
2 gallons clear water; 5 pts. white sug-
ar syrup; b pts. spirit of nutmegs mix-
ed with the nitric ether; 5 pts. orange-
flower water; 7 ats. pure water; 1 oz
acetic ether; 8 drops oil of wintergreen,
dissolved with the acetic ether. Mix all
the ingredients well; if necessary, fine
with alum and salt of tartar.

BATAVIA ARRACK.

To 12 gallons pale rum, add 2 oz.
flowers of benzoin; % o0z. balsam of
Tolu; 1 oz. sliced pineapple. Digest
with occasional agitation for a month;
then add % pt. raw milk agitated well
for 15 minutes, and rack in a week,
a fine imitation.

BOURBON WHISKEY.
To 100 gallons pure proof spirit, add
4 o0z. pear oil; 2 oz. pelargonic ether;
13 drs. oil of wintergreen, dissolved in
the ether; 1 gallon wine vinegar. Color
‘with burnt sugar.

TRISH OR SCOTCH WHISKEY.

To 40 gallons proof spirits, add 60
drops of creosote, dissolved in 1 qt. of
alcohol; 2 o0z. acetic acid; 1 1lb. loaf
sugar. Stand 48 hours.

MONONGAHELA WHISKEY,

To 40 gallons proof spirits, add 2 os.
spirits of niter; 4 lbs, dried peaches: 4
1bs, N, O. sugar; 1 qt. rye (burnt and

round like coffee); 1 1b. all-spice; 14
1b. cinnamon; % 1b. eloves. Put in the
ingredients, and after standing 6 days,
draw it off, and strain the same, if nec-
egsary.

APRICOT WINE, '
To 6 lbs. prepared aprioots allow 8

1hs. preserving sugar and 38 qts. water.

Choose sound ripe apricots, wipe
them carefully, stone them, cut them in
pieces, and then weigh them. Put the
sugar and water into a preserving pan,
bring to the boil, and skim if neces-
sary. Then put in the apricots with
some of the kernels, and let them sim-
mer slowly until tender. Now strain
the liquor into an earthenware vessel,
cover over, and let it stand overnight.
Next day pour it into clean dry bottles,
add a lump of sugar to each, and cork
up. Keep in a cool, dry place and in
about 6 months the wine should be
ready for use. 5

N. B.—The apricot pulp if boiled up
with a little sugar makes quite a good
jam for immediate use.

BALM WINE,

To 2% gallons water allow 10 1bs.
sugar, 1% 1b. balm, and a little yeast.

Put the sugar and water into a pre-
serving pan and boil them slowly for 2
hours, skimming when necessary. Then
leave to cool. Pick fresh tops of balm,
weigh them, and bruise them down.
Then put the balm into a barrel with
a little fresh brewers’ yeast, and when
the liquid is lukewarm pour it overn
them. Stir the contents of the barrel
well, and stand for 24 hours, stirring
every now and then. Then close up,
and leave in a cool place for 6 or 7
weeks. At the end of this time the
wine may be bottled, putting a lump of
sugar into each bottle. Cork securely,
and keep for some months before
drinking.

BLACKBERRY WINE.

To 1 gallon blackberries allow 1 at.
boiling water, and to 1 gallon of juice
from 1 to 2 lbs. sugar.

Gather the fruit when ripe and on a
fine, dry day. Pick it carefully, meas-
ure, and put it into a tub or into a ves-
sel with a tap. Pour the boiling water
over, and when cool enough bruise the
berries with the hands until they are
all broken. Cover and leave for 3 or 4
days, or until the pulp rises to the sur-
face and forms a crust. Drain off the
liquor and add sugar in the above pro-
portion. Mix well, and when dissolved
put into a cask. Leave with the bung-
hole lightly covered until fermentation
ceases (from 7 to 10 days), and keep
the cask well filled up with extra
liquor. A little stick cinnamon and
brandy or gin may then be added.
Close the bunghole tightly, and leave
from 6 to 12 months. Then bottle and
cork tightly.

BLACK-OCURRANT WIND.
To each gallon of black currants al-
low 1 gallon of water, and to each gal-
lon of Juice 334 1lbs. or mare of sugar.
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Pick the currants when ripe and on
2 dry day. Strip them from their stalks
and put them into a large pan or crock,
and bruise them down to extract the
Juice. Pour the water over them, cover,
and leave for 24 hours. Then strain
through a fine sieve, pressing the cur-
rants well. Measure the juice, add the
,SUS‘al‘. a.l:ld, when dissolved, pour the
jmixtur.e into a cask, reserving a little
for filling up. Put the cask in a warm
blace, place a light cover over the
bunghole, and the liquid will ferment
itself. Keep filling up the cask as the
liquor works out, and when it leaves
off hissing, add some brandy, if de-
Sired (1 gill or more to 1 gallon), and
Stop the hole securely. The barrel
should be filled to about 3 inches off
the bung. Leave for 9 months before

});)gt}ling, and keep again before drink-

BULLACE AND DAMSON WINE.

To 13 gallons water allow 2 1bs. bul-
lace and 10 Ibs. damsons, and to each
gallon of juice allow 21 to 3 lbs. sug-
ar, a little yeast, and some brandy.

Pick the fruit carefully, wash it if
Necessary, and put it in a wooden tub
Or basin. Bring the water to boiling
Dboint and pour it over the fruit.

Then cover and leave standing about
a4 week, bruising down the fruit every
now and then, At the end of this time
Strain off the liquor, measure it, and
Weigh the sugar. Put both into a cask,
add a little yeast spread on a piece of
warm toast, and leave to ferment. When
done working add a little brandy, fill
up the cask, and close tightly. Leave
about 8 months before bottling.

CHERRY WINE.

To each quart of cherry juice allow

1b. ‘preserving _sugar.

Small black cherries are best. Gather
hem when quite ripe, wipe them care-
fully, and remove the stalks. Put them
into a vessel, mash them without
breaking the stones, cover, and leave
them for 24 hours. Then drain them
Wwell on a hair sieve, pressing out all
the juice. Measure this, and add sugar
in the above proportion. Cover and
leave again until the next day, stirring
Occasionally until the sugar is dis-
solved. Pour into a cask that will just
hold the mixture, covering the hole
lightly. When it has finished working,
and no hissing noise is heard, close
down tightly and leave for 3 months.
Then bottle for use.

4
‘CLARY WINE.

To 1 gallon water, allow 1 at. clary
flowers and tops, 3 1bs. preserving sug-
ar, % oz. compressed yeast, and 1 gill
Or more of brendy.

Gather the t%as of the clary when it
is in blossom. Put the sugar and water
into a saucepan, dissolve slowly over
the fire, then boil from 10 to 15 min=-
utes, skimming carefully.

Let this syrup cool to a lukewarm
temperature and pour it into a clean,
dry cask. Add the clary and the yeast
mixed until creamy with/a, teaspoonful
of sugar. Stir this 2 or/3 times daily
for 4 or 5 days, and when fermentation
has ceased, close the bunghole secure-
ly. Leave for 4 months, draw off care=-
fully from the sediment, add the bx,'an-
dy, and bottle and cork tightly. Keep
the wine for 6 months in a ceol place
before using.

COLTSFOOT WINE.

To 1 gallon water allow 2 ats. colts=
foot flowers, 3 1bs. sugar, % 1b. stoned
raisins, 1 lemon, 1 bitter orange, and 2
little yeast.

Measure the flowers when freshly
gathered and spread them out to ary.
Then put them into a tub with the rais-
ins, and the thinly peeled rind of the
lemen and orange.

Put the sugar and water into 2
saucepan with the strained juice of the
orange and lemon, bring them to the
boil, and skim if required. Pour this
liguid boiling hot over the flowers, etc.,
stir for a few minutes, cover, and leave
until lukewarm. Then add a little
yeast spread on toast, cover again, and
leave to ferment for 4 days. Strain
into a cask, reserving some for filling
up. Cover lightly until the fermenta-
tion has subsided, fill up, adding a gill
of brandy if desired. Close tightly, and
leave for 6 months before bottling.

COMFREY WINE,

To 1 gallon water allow 4 or 5 pre-
pared comfrey roots, and to each gal-
lon of liquor 8 lbs. sugar and a little
yeast.

This wine should be made from the
comfrey roots in early spring. Clean,
peel, and cut up the roots in pieces
about 4 or 6 inches long. Boil these
in the water until tender, removing the
lid to allow the strong smell to escape.
Then strain off the liquor, measure it,
and allow sugar in the above propor-
tion. Boil the sugar and liquor togeth-
er for 3% hour, then pour into a tub
and leave until lukewarm. Now add a
very little yeast spread on toast, cover,
and stand 10 days or more, stirring the
mixture every day. At the end of this
time put it into a cask or stone jar to
work. The wine will be fit to bottle in
6 or 7 months.

COWSLIP MEAD,

To 2 gallons water allow 4 1bs, honey,
2 lemons, 1 peck cowslip flowers, a lit-
tle yeast, and a sprig of sweet briar.
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Boil the water and honey together,
letting them reduce slightly in quan-
tity, and skimming when required.
Wipe the lemons, cut them in pieces,
and pour some of the liquor over them.
Pour the rest of the liquor into a tub.
Stir the cowslips, cover, and let them
stand all night. Next day add the lem-
ons with their liquor, the sweet briar,
and a little yeast. Stir well, cover, and
leavp to work for 3 or 4 days. Then
strain off and put into a cask. Leave
for 6 months before bottling.

COWSLIP WINE,

To 2 gallons water allow 214 1bs.
Sugar, 2 lemons, and 4 qgts. cowslip
flowers.

Put the water and sugar into a pre-
Serving pan, bring to the boil, and boil
for 1% hour, carefully removing any
Scum that rises. Then pour this liguid
into a tub over the thinly peeled rind
of the lemons and leave to cool. When
cold add the strained juice of the lem-
ons and the cowslip flowers, using only
the tops. Cover and leave the mixture
£0 stand for 2 days, stirring well every
< or 3 hours. Then put it into a barrel
and let it stand 3 weeks or a month.
‘When bottling put a lump of sugar in
each bottle.

Another Way.—To 1 gallon water al-
low 3 1bs. sugar, 2 lemons, 1 Seville
orange, 1 qt. dried cowslip flowers, a
Sorig of borage and sweet briar, and
% oz. compressed yeast.

_Gather the flowers on a fine day, and
Dick them free from stalks and green.
Spread them out on trays or sheets of
baper to dry, turning them frequently,
They can then be stored in paper bags
untit it is convenient to malke the wine.
Boil the sugar and water for % hour,
adding, if procurable, the borage and
sweet briar, and lifting them out at
the end of the boiling. Put the rind
of the lemons and orange into a tub
and pour the liquid boiling hot over
them, Let it cool, then stir in the
cowslip flowers, the strained juice of
the fruit, and the yeast creamad with
a little sugar. Cover with a cloth and
leave undisturbed for 2 days. Then
turn all into cask; add a litile brandy
if liked. When fermentation has ceas-
ed, bung closely, and leave 3 months
at least’ before bottling.

CURRANT WINE,

To 1 gallon bruised currants allow 2
gallons water, 3 1bs. or more sugar, and
1% pt. brandy and sherry mixed.

Hither red or white currants may be
used, or a mixture of the two. Gather
them when ripe on a dry day, and pick
them from the stalks. Put them into a
tub, erush them well, and then meas-
ure. Add water and sugar in the above
proportion, mix well, and cover with a
thick cloth or blanket. Leave this

standing in a cool place to ferment,
stirring it at least once a day for 8 or
4 days. Then strain through a hair
sieve and put the liquid into a cask;
reserving some for filling up. When fer-
mentation has ceased add_ the sherry
and brandy and put in the bung. Leave
6 months at least before bottling.

CURRANT AND RASPBERRY WINE.
To 1 gallon of fruit juice allow 2 qts.
water, and to 1 gallon of this liquor
allow 3 lbs. sugar and a little brandy.
Take about equal quantities of rasp-
berries and red currants. Strip the
currants from their stalks and look
over the raspberries carefully. Bruise
them in a sieve over a tub, and add
water that has been boiled and allowed
to become cold in the above propor-
tion. Mix well and stand to ferment.
To every gallon of this liquor add sug-
ar in the proportion given above, stir
well, and put into a cask, reserving
some for filling up. Put a light cover-
ing over the bunghole, and keep filling
up the cask until fermentation has
ceased. Then add a little or no brandy,
and stop the hole securely. Keep 6
months or more before bottling.

DAMSON WINE.

To 8 1bs. damsons allow 1 gallon
boiling water, and to 1 gallon juice al-
low 3 1bs. or more sSugar.

Select ripe damsons, and let them be
perfectly dry and sound. Small dam-
sons are the best for the purpose. Wipe
them, remove the stalks and weigh.
Put them into a wooden tub or crock,
and bruise them gently. Then pour
the boiling water over, and cover close-
1y to keep in the steam. ILet this stand
for 4 days, stirring at frequent inters
vals. Then strain off. the liquor, and
add sugar in the above proportion.
‘When this is dissolved, pour all into a
clean, dry cask. Brandy may then be
added in the proportion of from 1 to 2
gills to the gallon. Cover the bung-
hole lightly until fermentation ceases,
then close up tightly, and leave undis-
turbed for a year. Bottle and_ cork,
putting a lump of sugar into each bot-
tle, store in a dry, cool place, and this
wine will keep well.

DANDELION WINE.

To 1 gallon dandelion petals allow 1
gallon boiling water, 1 orange, 1 lem-
on, 3 to 4 1bs. sugar, and 1 tablespoon-
ful brewers’ or oz. compressed yeast.

Pick the petals from the flowers,
which must be freshly gathered. Put
them into a vessel and pour freshly
boiled water over them. . Cover and
leave to stand 10 to 12 days, stirring
accasionally. Then strain off and put
the liquor into a preserving pan with)
the sugar. Add the thinly peeled ri:
of thie orange and lemon, remove 1



8 HOME BREWED WINES, BEERS, LIQUEURS, ETC.

the white pith and seeds, and put in
the remainder of the fruit cut in pieces.
A little whole ginger may also be add-
ed. Boil all gently for 20 minutes,
leave until lukewarm, and add the
veast spread on a piece of toast. Cover
again and leave for 2 days. Then put
the liquor into a cask, bung down, and
jeave for 2 months or longer. Bottle
and cork for use.

NOTB: Cowslip flowers may be com-
bined with the dandelion petals if de-
sired.

A DELICIOUS SUMMER DRINK,

Two 02z. root ginger (best Jamaica),

oz. tartaric acid, 20 drops essence
3% lemon, 8 1bs. preserving sugar, 6
gts. boiling water, 6 ats. ¢old water, 1
oz yeast, 1 dessertspoonful ¢astor
sugar. s 3

Put the sugar into a large crock
sprinkle over it the tartaric acid, and
add the essence of lemon. Make an
infusion with the ginger by first well
crushing it, and pouring over it 2 qts)
of the boiling water. Allow this to
stand for 10 minutes, then strain the
liquid through a linen cloth to remove
aﬁ sediment, and add it to the sugar.
Prepare two more infusions in the
same way, straining them and addin
them to the sugar. Next add the col
water, which will cool the brew to the
right temperature for adding the yeast.
Mix the yeast with the sugar until
creamy, and add it to the other ingred-
jents. Cover all with a thick cloth
and leave to stand for 24 hours, after
which it is ready to skim and hottle.
This beverage may be drunk at once,
but it is better for remaining in bottle

for a few days, and at its best a week
after bottling.

ELDERBERRY WIND,

To 7 1bs. elderberries allow 8 gallons
boiling _water; to each gallon of juice
allow 38 1bs. Dreserving sugar, 1 1b.
raising, % o0z. ground ginger, ¢ cloves,
1 dessertspoonful brewers’ yeast or 3
oz. compressed yeast, and 1 gill brandy.

Gather the berries when quite ripe
and pick them from the stalks, Put
them into a large crock or tub, bruise
them down, and pour the boiling water
over. Cover closely and leave for 24
hours. Then strain through a fine sieve
or jelly bag, measure the liquid, and
put it into a preserving pan. Add sug-
ar, raising, ground ginger, and cloves
in the above proportion, bring slowly
to the boil, and boil for 1 hour, skim-
ming when necessary. Now let the
jiguid stand until lukewarm, then turn
it into a clean, dry cask, and put in
the yveast spread on a piece of toast.
Cover the bunghole with a folded cloth
and leave for a fo:rtniﬁ;zt. Then ad
the brandy, and bung the cask tightly.
in about 6 months’ time the wine will
be ready to bottle.

,h\_r

ELDER-FLOWER WINE,

To 1 gallon water allow 2 or '3 1bs.
sugar, 1 gqt. elder-flowers, the juice of
1 lJemon, 1 tablespoonful yeast, 1 white
of egg, 1 1lh., raisins, and 1 pt. white
wine. ¢

Boil the water and sugar for one-
half hour and skim carefully. Take
the elder-flowers when they are begin-
ning to fall, free them from all stalks,
put them into a tub, and pour the
liquid boiling hot over them. When
cool add the lemon juice and yeast.
Stir well, cover, and leave to ferment
for 3 days. Then strain, add the white
of egg well beaten, and stir it in. Chop
the raisins, put them into a cask, and
pour in the liquid. Add the wine, bung
lightly until fermentation has ceased,
then close up. Leave for 6 months be-
fore bottling.

ENGLISH CHAMPAGNE,
To 11 gallons water allow 414 1bs.
Lisbon sugar, 2 qts. currants, a little
yeast, and 34 oz. isinglass.

Put the water and sugar
saucepan

into a
U and boil them for half hour,
skimming if required. Pick the cur-
ra.nts{ put them into a vessel without
bruising them, and pour over the liquid
boiling hot. " Cover and leave until
lukewarm. Then put in a little yeast
and leave to work for 2 days, and
strain through a jelly-bag or sieve.
NOow put the"liquid into a cask just
large enough to hold it; when fer-
mentation has ceased, add the isinglass
and close up tightly. Leave for a
month and then bottle, putting a small
lump of sugar into each bottle.

GINGER BEER.

To 1 gallon boiling water allow 1 to
1% 1bs. loaf sugar, 1 02. whole ginger
(or less), 2 lemons, % 0z. cream of tar=
tar, 0z. compressed vyeast, and M
teaspoonful powdered sugar.

Put the sugar, cream of tartar, and
bruised ginger into a large vessel.
Wipe the lemons, peel off the yellow
rind very thinly, remove all the white
pith, and cut the remainder of the lem-
ons into thin slices. Add the peel and
slices to the other ingredients, and
pour the boiling water over. (Cover
and allow this to stand until luke-
warm, stirring now and again until
the sugar is dissolved. Then add the
yveast, which has been mixed until liquid
with the powdered sugar. Leave all
standing in a moderately warm place
for 24 hours. Then skim and strain
free of sediment. Bottle and tie down,
or use gerew-top bottles or a jar with
a tap. The ginger beer will be ready
for use in 3 or 3 days.

GINGER POP.

‘To 2 gallons water 2llow 2 oz, whole
sinzer,gia' 0z. cream of tartar, 115 1bs.
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loaf sugar, 1 tablespoonful yeast, and
a slice of toast. 1403

Bruise the ginger and place it in a
large vessel with cream of tartar and
sugar. Boll the water and pour it over
them. Cover and leave until lukewarm.
Add the yeast spread on toast, cover
again, and stand all night. Then strain
through a jelly-cloth or hair sieve, and
put into bottles with screw tops or into
jars with taps. Leave for 3 days be-
fore using.

GINGER WINE.

Take 1 gt. of 95 per ceht alcohol, and
put into it 1 oz. of best ginger root,
(bruised and not ground), 6 grains of
capsicum, and 1 drachm of tartaric
acid. TLet stand one week and filter.
Now add 1 gallon of water, in which 1
1b. of crushed sugar has been boiled.
Mix when cold. To make the color, boil
1% o0z. cochineal, % oz. of cream tartar,
3% oz. of saleratus, and 1% 0z. alum in
a pint of water till you get a bright
red color.

GINGER WINE

To each gallon of water allow 3%
1bs. sugar, 2 oz. whole ginger, 2 or 3
lemons, 1 bitter orange, 14 1b, raisins,
and a little yeast.

Wipe the lemons and orange and peel
off their yellow rind as thinly as pos-
sible. Bruise the :ginger and tie it
loosely in muslin. Use either Demerara
or loaf sugar or half and half. Put
into a preserving pan the sugar, orange
and lemon rind, and ginger with a por-
tion of the water. Dissolve slqwly over
the fire, then simmer very gently for
about an hour, skimming if necessary.
Then pour all into an earthenware
crock or tub, add the remainder of the
water, cover, and leave for 24 hours.
Nex¢ day strain in the orange and lem-
on juice, and stir in a little brewers®
yeast. Split the raisins and put them
into a cask, and pour the liquid ove
them, reserving some for filling up.
Stir well every day, and keep filling
up until fermentation has ceased—in
about 10 days. Put in the bung tightly
and leave at least 4 months before
bottling. )

A litfle hrandy or gin may be added

. & month before bottling, but it is not
a mnecessity.

1f the wine appears cloudy when
tested, tie about % oz. isinglass in a
muslin bag, attach it to the bung, and
let remain in the wine a month.

GOOSEBERRY CHAMPAGNE.

To 1 gallon water allow 3 lbs. of
gooseberries, and to each gallon of
liquor allow 4 1lbs. sugar.

ake well-grown, but green goose- ¢

berries, ton and tail them, and wash
them if necessary. Put them into a
tub with a little of the water and mash

them down thoraughly.. Then add the
rest of the water, and stir all briskly
for a few minutes.” Cover the two with
a thick cloth and leave standing 4 or
b days, stirring tlie contents frequent-
ly. Then strain off, measure, and add
sugar in the above proportion. Pour
the mixture into a cask, bung lightly,
and let it ferment thoroughly for about
3 weeks. Keep the cask in a cool, dry
place and be careful it is not shaken.
Then bottle and cork securely, and
keep” the bottles on their sides. In
about 8 months the wine will be fit to
use.

GOOSEBERRY WINE.

To 4 lbs. gooseberries allow 4 ats.
cold water, and to 1 gallon juice allow
3 Ibs. preserving sugar, from 1 to 2
gills gin, and a little isinglass.

Gather the gooseberries in dry weath-
er and before they are quite ripe. Top
and tail them, then wash and drain.
Put them into a tub, bruise them well,
and pour the cold water over. Cover
and stand 3 or 4 days, stirring occa-
sionally. Then strain through a jelly-
bag or fine sieve, measure the liguid,
and add sugar in the above proportion.
When this is dissolved, pour all into
a clean barrel. Cover the bunghole
lightly, and when fermentation has
ceased, add the gin and a little isinglass,
which will help to clear the wine. Close
the bunghole, and ieave for 6 months.
The wine may then be bottled, but
should be kept for some months until
the sweetness has gone off before
drinking.

GRAPE WINES

To 1 gallon bruised grapes allow 1
gallon water, from 3 to 4 1bs. sugar,
1 oz isinglass, and a little brandy.

The grapes must be free from blem-
ish and not over-ripe. Part of them at
least should be black. Strip them from!
their stalks, wash them, and_ then
bruise them well in a wooden tub, but
without crushing the seeds. Add water
in the above proportion, cover the tub,p
and leave to stand for a week, stirring
occasionally. Then strain carefully
through a jelly-bag or filne sieve. Add
the sugar and let dissolve, then pour
all into a cask. Leave the bung cov-
ered lightly until the hissing has ceas-
ed, then add the brandy (about 1 gill).
Half an ounce of bitter almonds cut
in pieces may also be added. Tie the
isinglass in muslin, attach it to the
bung, and then close the cask securely.
Keep ¢ months before bottling, and

_store 6 months or longer before using

the wine.

TABLE BEER.
Malt 8 bushels, hoxs 7 1bs., molasses
25 lbg.; brew for 10 barrels; smaller
quantity in proportion.
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HOP BEER.—Hops 6 o0z., molasses
5 ats., boil the hops till the strength
is out, strain them into a 30-gallon
barrel; add the molasses and_ 1 teacup-
ful of yeast, and fill up with water;
shake it well, and leave the bung out
tili fermented, which will be in about
24 hours. Bung up, and it will be fit
for use in about three days.

MOLASSES BEER.—Hops 1 oz.; wa-
ter 1 gallon; boil for 10 minutes, strain,
add molasses 1 1b., and when luke-
warm, yeast, 1 spoonful. Ferment.

CHEAP BEER.—Water, 15 gallons;
boil half the water with % 1b. hops;
then add to the other half in the tub,
and well mix with 1 gallon molasses
and a little yeast.

TO RESTORE SOUR BEER.—Good
hops ¥ 1b., powdered chalk 2 1bs.; put
in the hole of the cask, and bung close
for a few days; for frosted beer, add
some finings, a few handfuls of flour,
and some scalded hops; for ropy beer,
use a handful or two of flour, and some
of hops, with a little powdered alum
to each barrel. Rummage, well.

TO IMPROVE THE FLAVOR OF
BEER.—Bruise ginger 1 oz.; bruise
cloves 1% o0z.; a few scalded hops and
a dozen broken, coarse biscuits to
every 2 barrels. Rummage well.

LEMON NECTAR.

To 2 gallons water allow 3 lemons,
2 1bs. loaf sugar, and 1 lb. raisins.

Wipe the lemons and peel off the
Yellow rind very thinly. Put it into a
Wooden or earthenware vessel, and add
the strained juice of the lemons, the
sSugar, and the raisins stoned and chop-
Ded. Boil the water, let it cool, and
bour it over the other ingredients.
Cover, leave standing for 5 days, and
Stir frequently. Then strain off the
liquid through a jelly-bag, and bottle
it. Tie down the corks or use screw
tops. In 10 days or a fortnight the
nectar will be ready to drink.

LEMON WINE.

To 1% gallons water allow 15 lem-
ons, 6 Ibs., cane sugar, a little yeast,
and 1 gill or more of brandy.

Use fresh juicy lemons, and wash
or wipe them carefully. Peel the rind
off half of them very thinly and put
it into a wooden tub or earthenware
crock. Put the water and sugar into
a4 preserving pan, dissolve slowly over
he fire, and then boil for % hour,
skimming if required. Pour this boil-
ing hot over the lemon rinds, cover,
and leave to cool. Then add the strain-
ed juice of all the lemons, and a piece
of toast epread with a little yeast,
Cover again, and leave for 2 days un.
til fermentation has commenced, Now
Strain the liquid into a cask, reserving
about 2 qts, for filling up. Cover the

bunghole lightly and keep filling up
until fermentation has ceased. Add
the brandy at the last, and see that
the cask is quite full. Then close
tightly, and leave for 4 months or long-
er before bottling.

MADEIRA WINE.

To 40 gallons prepared cider, add
1b. tartaric acid; 4 gallons spirits, 3
1bs. loaf sugar. Let it stand 10 days;
draw it off carefully; fine it down, and
again rack it into another cask.

MALT BEER.

TO MAKE 12 GALLONS.—One bushel
pale malt, % 1b. hops, 2 1bs. moist sug-
ar, 15 gallons water, and % pt. fresh
yeast. i

Put the water into a large copper,
and bring it to the boil. Lift out about
two-thirds of this water and put it
into a mash-tub with a bunghole, plac-
ing the huckmuck. or strainer inside
the tub at the bunghole. Let this stand
about 20 minutes, then stir in the malt
carefully, so that there are no lumps.
Cover and let it stand for 2 hours.
Drain off the liquid into another tub,
add the remainder of the boiling water
to the malt, soak again, then draw off,
and add to the first liquid. Put the
hops into the liquid and boil together
for 2 hours. Now put the sugar into a
tub and strain the hot liquid over it.
Leave until lukewarm and add fresh
brewers’ yeast. Cover and leave until
next day, then skim off the yeast, and
pour the liquid into casks or jars. Let
it ferment for about a week, and keep
filling up the cask. Then close down,
but not too tightly.

MARIGOLD WINE.

To 1 gallon water allow 2 lbs. white
cane sugar, 1 peck marigold flowesrs, 2
lemons, 1 pt. white wine, and a little
yeast spread on toast.

Boil the sugar and water together
for 1 hour, then pour the liquid into a
vessel, and when lukewarm put in the
toast with yeast. Cover and leave to
work for 2 days, and during this time
add the marigold flowers slightly
crushed. Then add the lemons cut in
thin slices and the white wine. (Cover
agaln and leave for 2 days longer. Then
turn into a cask and bung it up when
fermentation is over.

MEAD.

To 3 gts. water allow 1 lb. or more
of htémey, 1 white of €88, and a little
yeast.

Beat the whites of eggs slightly and
mix them in a large Saucepan with the
water and honey. WHhISK over the fire
or stir frequently until boiling. Sim-
mer slowly for 1 hour, then jeave to
cool until Ilykewarm and strain into a
cagk. Btir in the yeast, and cover the
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bunghole lightly. When fermentation
has ceased, close tightly, and leave 9
manths or a year before bottling.
Mead is generally made by people
who keep bees and have a surplus of
honey. Sometimes the thinly peeled
rind of 1 lemon is added to each gal-
lon, and sometimes the mead is flavor-
ed with a little spice, rosemary, or
sweet briar.

MULBERRY WINE.

To 1 gallon mulberries allow 1 gal-
lon water, and to 1 gallon of liquid 23
1bs. or more of preserving sugar, a
small bottle of white wine or 1 gill of
brandy, and % oz. isinglass.

Pick the mulberries before they are
quite ripe, put them into a tub or
earthenware vessel, and bruise them
well. Pour the water over, cover and
leave for 24 hours, stirring frequently.
Then strain through a sieve or jelly-
bag and press out as much juice as
possible. Measure the liquid and add
sugar in the above proportion, and if
liked, a little cinnamon stick. Pour
again into the tub, cover and leave for
4 or 5 days to ferment. Strain care-
fully into a clean cask, keeping back
some of the liquid for filling up.

Cover and bung lightly, and when
fermentation has ceased, add the wine
or brandy and f£ill up. Dissolve the
isinglass in a little water and pour it
in slowly, so that it runs over the top;
this helps to clear the wine. Close the
bung tightly, and keep a year before
bottling.

ORANGE WINE.

To 26 oranges allow 2 gallons boil-
ing water, and to each gallon of liquor
2 Ibs. preserving sugar.

‘Wipe the oranges and cut them in
slices, removing the pips. Put them
into a tub and pour the boiling water
over. Cover and leave for a week,
stirring frequently. Then strain through
2 jelly-bag or fine sieve, measure, and
add sugar in the above proportion.
When dissolved, pour all into a cask
and when it has ceased to ferment sea
up. In abcut 4 months’ time it will be
ready to bottle.

ORANGE AND RAISIN WINE.

To 7 1bs. raisins allow 5 large Sevill
oranges, 2 gallons water, and % 1b.
cane sugar. :

Pick the raisins and chop them or
shred them down. Peel 2 of the oranges
very thinly and add the rind to the
paisins. Boil the water until it is Te-
duced by one-third, let it cool a little,
and pour it over raisins and peel. Stir
well, cover, and stand for 6 days, stir-
»ing twice daily. 'Then strain through
hair sieve or jelly-bag, and press out

much of the juice as possible. Put

%ﬁe jiguid into a barrel with the thinly
peelel

rind of the other three oranges.

Make a syrup with the juice of the
oranges and sugar, and when cold add
it to the rest. (It is best to do this
the day before the straining.) Stir all
well, close the cask, and allow the con-
tents to stand 2 months before bottling.
This wine will improve with keeping.

PARSNIP WINE.

To 5 1bs. prepared parsnips allow 1
gallon water and to each gallon_ of
liquor 8 lbs. preserving sugar, a slice
of toast, and a very little yeast.

This should be made in the spring,
while the parsnips are still young.
Clean and peel them and rinse in fresh
water. Then cut them in thin slices
and weigh. Boil them with the above
proportion of water until quite tender,
keeping the lid off the saucepan to al-
low the strong aromatic odor to escape.
Then strain, pressing out all the water,
and strain again through a fine sieve
or_jelly-bag. _ . e

Put the liquid into a preserving pan
with the above proportion of sugar,
and boil the two together 34 hour.
Pour this into a tub or pan, and when
lukewarm add the toast spread with a
very little yeast. Cover with a folded
cloth or blanket and leave for 10 days,
stirring every day. _After this, strain
the liquid into a cask, and keep filling
up until fermentation has ceased, then
close up tightly, and leave for 6 months
or longer before bottling.

This is an excellent wine, which re-
sembles sherry in taste.

POMONA WINE (Apple).

To each gallon of cider allow 2 1bs.
sugar, and a gill of brandy.

Use good fresh cider, put in the sug-
ar, and stir occasionally until dissolved.
Pour into a_cask, and leave for 2 days
with the bunghole lightly covered.
Then add the brandy, close the bung,
and leave for 8 or 10 months before
racking off.

PORT WINE,

To 40 gallons prepared cider, add 6
gallons good port wine; 10 qts. wild
grapes (clusters); % 1b. bruised rhat-
any root; 3 oz. tincture of kino; 3 lbs.
loaf sugar; 2 gallons spirits. Let this
stand 10 days, color if too light, with

tincture of rhatany, then rack it off

and fine it. This should be repeated
ulntil the color is perfect and the liguid
clear.

QUINCE WINE.

To 20 large ripe quinces allow 1 gal-
lon water; and to 1 gallon liquid al-
low 2 1bs. preserving sugar, 2 lemons,
a slice of toast, and a little yeast.

Wipe the quinces and grate them,
leaving the core. Put the water into a
preservlng: pan, bring it to the boil,
throw in the grated quince, and simmer
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20 minutes., Then strain
{fl‘l’.’&;ﬁ ;ojelly-bag, and squeeze the
ulp as dry as possible. Pour the liquid
gver the sugar, add the thinly peeled
rind and strained juice of the lemons,
and stir until nearly cold. Then add
the yeast spread on toast, cover close-
ly, and leave for 24 hours. Now re-
move the toast and lemon rind and
pour the liquid into a cask. Leave
open until fermentation ceases, and
then close up, and keep as long as pos-
sible before bottling. This wine im-
proves with Kkeeping.

RAISIN SHERRY. 3 s

h 1b. of raisins allow quar

wa".l‘tgreaé.(;zd to each gallon of liquor al-

low 10 oz sugar, the rind and juice

of 1 large orange, and 1 or 2 gills of
brandy.

e raising and add to them the
wgt}égpvytlxich has been boiled and ail-
lowed to cool. Mik well, cover over
and leave standing for 1 month, stir-
ing frequently. Then strain the liquor
from the raisins, put it into a vessel’,
and stop it up tightly. In 4 weeks
time strain again until quite clear of
sediment, and measure the liguor. Add
to this the sugar, the strained orange
juice, and the thinly peeled rind of the
orange soaked in the brandy. Be care-
ful to measure 2all the ingredients in
the right proportion. Mix all together
in a cask, keep it at an even tempera-
ture, and bottle in 3 months’ time,

RAISIN WINE.

To each gallon of soft water allow
from 6 to 8 lbs. raisins.

Stalk and halve the raisins, put them
into a crock or tub, and pour the water
(either cold or tepid) over them. Leave
to stand for a meonth, stirring them
thoroughly every day. Then strain
through a sieve or cloth, pressing the
fruit, and put the liquid into a cask,
reserving some for filling up. Do not
close the bung for 10 days or so until
the fermentation has quite ended. Al-
low the wine to stand for 10 or 12
months, then draw it off into a clean
cagk, filtering the liquid near the bot-
tom. Add the thinlg peeled rind of 2
lemons, and some brandy if desired.
Leave for another year at least before

ing,
b°§rt§te§‘ To help to clear the wine a
bag containing a little isinglass may
be suspended from the bung, when
closirg up the wine for the second
time.

RAISIN AND ELDERBERRY WINE,

To 1 gallon water allow 6 1ba. rajs-
ins, 1 qf. elderbe juice, and a slice
of toast spread with yeast.

Shred or chop the raisins, put them
into a vessel, and pour the water boil-
¥ hot over them. Cover and leave
s't‘gnd for 9 or 10 days, stirring at leas

twice a day. v

Gather the elderberries fully ripe,
pick them free from stalks, and ex-
tract the juice by putting them into a
Jar and standing this in a moderate
oven or in a saucepan of boiling water
for several hours. Then strain them
through a hair sieve or coarse cloth,
and add the juice to the raisins in the
above proportion. Put in also a slice
of toast spread with a little yeast on
both sides. Cover and leave to fer-
ment for a day_or two. Then run it
into a cask, and fill up with some of
the liquid as it works over.
tightly when it has ceased working,
and leave for a year before bottling,

RASPBERRY WINI.

To each quart of raspberry juice al-
low 1 1b. of the finest cane sugar, andg
white wine as below.

The raspberries should be gathered |
fully ripe and quite dry; if the sun is
hot upon them so much the better; the
wine will have a finer flavor,

Squash the fruit well with the back
of a heavy wooden Spoon, and then
strain it through a jelly-bag. Measure
the juice, pour it into a stone jar, and
add sugar in the above Droportion. Stir

. well together, cover closely, and leave

to stand for 2 days. Then pour off the
clear liguid, measure again, and to
each quart allow 2 quarts white wine.
Bottle at once, and the wine will be
ready for drinking in a week's time.
Another Way.—Bruise the raspberries
as above, measure them into an earth-
enware vessel, and pour over an equal
measure of cold water. Mix well to-
gether, cover, and leave for 24 hours.
Next day strain all through a jelly-
bag or fine hair gieve, and leave to drip
without squeezing. Measure the liguid
thus obtained, and to each quart add
1 1b, sugar. Stir occasionally until dis-
solved, then pour into a cask. Cover
the bung lightly until fermentation
ceases, then close up, and Keep for 3
months before bottling.

RHUBARD WINRE,

To 1 gallon prepared rhubarbh allow
1 gallon boiling water, 8 to 4 1bs, sug-
ar, 1 lemon, and Y% oz isinglass,

Victoria rhubarb is the best to use.
Wine it with a damp cloth and cut it
in pieces without peeling. Then meas-
ure it, and put it into a large vessel
or tub and pour the boiling water over.

WINE, OR BNGLI
SARAGOSSA N ACK, LISH

To 1 gallon water allow 2 or 3 sprigs
of rue ga. handful of fennel root, and
3 lbs, imoney.

Boil the water, rue and fennel roots
for 34 hour, then strain and aad the
lﬁoney. k]3oii ithe n,lli‘!gtunre again g‘g; 2

ours imming w. ecessary,
let u'cgoi, & dnpour it into'a cask thdt
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will just hold it. Leave the sack in
the cask for a year before bottling it.

SHERRY WINE.

To 40 gallons prepared cider, add 2
gallons spirits; 3 1lbs. of raisins; 6 gal-
Ions good sherry, and % o0z oil bitter
almonds (dissolved in alcohol). Let it
stand 10 days, and draw it off careful«
ly; fine it down and again rack it into
another cask.

SLOE WINE,

To 1 gallon of sloes allow 1 galicn
water, 4 1bs. preserving sugar, 3% pt.
brandy, and 1, oz. isinglass.

Gather the sloes when quite ripe, and
discard any that are not sound. Pick
and wash them carefully, put them into
a tub, and pour the water boiling hot
over them. Cover and leave the fruit
soaking for about a week, stirring it
once or twice daily. Then add sugar,
and when dissolved put all into a clean
cask. When fermentation has ceased,
add the brandy, tie the isinglass in a
muslin bag to the bung, and close the
cask tightly. Leave for a year or 18
months before bottling.

STRAWBERRY WINE.

To 1 gallon strawberries allow 1 at.
Wwater, and to 1 gallon juice allow 2%
1bs. cane sugar and 1 pt. whiskey.

Choose ripe, sound strawberries, hull
them, and bruise them down, adding
the water. Cover and leave for 24
hours, then strain and add sugar in the
above proportion. Put into a cask, re-
serving a little of the liquid for filling
up. Cover the bunghole lightly until
fermentation has ceasad, and keep
adding more liquid as the scum works
over. When fermentation has ceased
add the whiskey, close the bung, and
leave 6 weeks before bottling.

SWEET CURRANT WINE.

For each gallon of wine allow 1 at.
currant juice, 3 lbs. sugar, and 2 qts.
of water.

Either red or white currants may be
used, or a mixture of the two. Pick
them carefully, and scald them if they
have to be kept overnight. Then press
out all the juice, measure it, and allow
Sugar and water in the above propor-
tion. Mix all together and pour into
a clean barrel. Tack a cotton cloth
over the bunghole and leave to fer-
ment. When it has ceased to. make a
hissing sound, close up, and leave for
6 months before bottling.

TOMATO WINE.

Choose fresh ripe tomatoes, wipe
them, and remove the stalks. Then cut
them in pieces with a silver Lknife,
mash them down, and put them in a
fine sieve to drain. When all the liquid
has run through, add to it a little salt,

and cane sugar to taste. Stir occasion-
ally until the sugar is dissolved, then
put the mixture into a porcelain ves-
sel or jug, filling it almost full. Cover
closely, leaving just a small opening
for the scum to work out when fer-
mentation commences. Leave standing
until fermentation has ceased, when
the liquid should be pure and clear.
Then pour it into bottles, cork tightly,
and keep the wine some time before
using it.

TURNIP WINE.

To 1 gallon turnip juice allow 3 1lbs.
cane preserving sugar and 1 pt. bran-
dy. Take as many turnips as you wish
to use, and peel and slice them thinly.
Sprinkle them with a little sugar and
let them stand all night. Then press
out all the juice, measure this, and add
sugar in the above proportion.

Pour the mixture into a clean, dry
cask just large enough to hold it, and
cover the bunghole lightly until it has
done working. Then close up and leave
for 3 months before bottling. Xeep
this wine a year if possible before
drinking it.

Note.—If a large quantity of wine
is being made, a cider-press should be
used for pressing the turnips.

WALNUT MEAD.

To 1 gallon water allow 3831 1bs.

honey, and to each gallon of liquor
about 2 dozen walnut leaves and a
spoonful of yeast.
Boil the water and honey together
for ?{1 hour, and skim them carefully.
Wash the walnut leaves, put them into
a wooden vessel, and pour the liquid
boiling hot over them. Cover and leave
all night. Next day remove the leaves
and add the yeast. Cover again and
leave to work for 2 or 3 days. Then
put the liquid into a cask, partly bung
up the hole during fermentation, and
when this is over bung tightly. ILet
the mead stand for 3 months before
bottling it.

WHORTLEBERRY OR BLUEBERRY
WINE,

To 1 gallon berries allow: 1 gallon
water, and to 1 gallon juice allow 2 1bs.

sugar,

Pick the berries carefully, put them
into a tub, and pour the water boiling
hot over them. Cover and leave to
stand all night. Then strain and press
out the juice. Measure this, add the
sugar, and, when dissolved, pour all
into a cask. Cover the bunghole light-
ly, and, when the contents have ceased
to work, bung up, and leave for 9
months., ~ Then filter and bottle.

A little spice may be added to this
wine if liked, or a few lavender or
rosemary leaves. A small quantity of
gin may also be added.
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WINE FROM MIXED FRUIT.

To 1 gallon water allow 1 lb. black
currants, 1 1b. red and white currants
mixed, 1 1b. cherries, and 1 1lb. rasp-
herries, and to each gallon of liquor
allow 8 lbs. Lisbon sugar and 1 gill of
brandy.

Bruise the fruit well and add the
water. Steep 3 or 4 days in an open
vessel, stirring frequently. Then strain
through a fine sieve or jelly-cloth until
the pulp is pressed to dryness. Meas-
ure and add good Lisbon sugar in the
above proportion. Let this stand again
for 3 days, stirring often. Then skim
off the top, put the liquor into a cask,
reserving some for filling up. Leave to
ferment about two weeks and keep the
cask full. Add the brandy when the
hissing has stopped, and close up.
Gooseberries, too, can be used in the
mixture, but they should be bruised
separately.

BEAD FOR LIQUOR.

The best bead is the orange-flower
water bead (oil of neroil), 1 drop in
each gallon of brandy.

ANOTHER METHOD.—To every 40
drops of sulphuric acid, add 60 drops
purest sweet oil in a glass vessel; use
immediately. This quantity is generally
sufficient for 10 gallons spirit,

ANOTHER.—Take 1 oz. of the pur-
est oil sweet almonds; 1 oz. of sulphur-
ic acid; put them in a stone mortar,
add by degrees, 2 oz white lump sug-
ar, rubbing it well with the pestle till
it becomes a paste; then add small
quantities of spirits of wine till it
comes into a liquid. This quantity is
sufficient for 100 gallons. 'The first is
Strongly recommended as the best.,

COLORING FOR LIQUORS,

Take 2 1bs. crushed or lump su
put it into a kettle that will hpold %at%
6 qts., with 1% tumbler of water. Boil
it until it is black, then take it off and
cool with water, stirring it as you put
in the water.

WAX PUTTY FOR LEAKY CANS,
BUNGS, ETC.

Spirits turpentine, 2 1bs.; tallo
1bs.; solid turpentine, 12 Ibs. Meltw”ché
wax and solid turpentine together over
a slow fire, then add the tallow. When
melted, remove far from the fire, then
stirL the spirits turpentine, and let it,
COo0

CEMENT FOR THE MOUTHS OF
CORKED BOTTLES.

Melt together 3% of a pound of rosin,
a couple of ounces of beeswax. When
it froths stir it with a tallow candle,
As soon as it melts, dip the mouths of
the corked bottles into it. This is an

excellent thing to exclude the air from
such things as are injured by being
exposed to it.

TO CORRECT A BAD TASTE AND
SOURNESS IN WINE.

Put in a bag the root of wild horse-
radish cut in bits. Let it down in the
wine, and leave it there two days; take
this out, and put another, repeating the
same till the wine is perfectly restored.
Or fill a bag with wheat; it will have
the same effect.

TO REMOVE ROPINESS FROM WINE,

Add a little catecnu or a small quan-
tity of the bruised berries of the moun-
tain ash.

TO RESTORE FLAT WINE.

Add 4 or 5 1bs. of white sugar, honey
or bruised raisins, to every hundred
gallons, and bung close. A little spirits
may also be added.

TO RESTORE WINE THAT HAS
TURNED SOUR OR SHARP.

Fill a bag with leek-seed, or of
leaves or twisters of vine, and put
either of them to infuse in the cask.

HOW TO MAKE MEAD. '

The following is a good recipe for
mead. On 20 1bs. of honey pour five
gallons of boiling water, boil, and re-
move the scum as it rises; add 1 oz.
of best hops, and boil for 10 minutes;
then put the liquor into a tub to cool;
when all but cold add a little yeast
spread upon a slice of toasted bread;
let it stand in a warm room. When
fermentation is set up, put the mixture
into a cask, and fill up from time to
time as the yeast runs out of the bung-
hole; when the fermentation is finished,
bung it down, leaving a peg-hole which
can afterwards be closed, and in less
than a year it will be fit to bottle.

FRUIT SYRUPS AND
FRUIT VINEGARS

Many delightful and wholesome
drinks can be made with a fruit syrup
or a fruit vinegar as the foundation.
They can be used both in summer and
in winter, and their refreshing flavor
makes them popular ingredients at the
soda fountain and refreshment buffet.

Almost any kind of fruit can be used
for making these syrubs and vinegars.
but the soft summer fruits are, per-
haps, the best suited to the purpose.
Only fruit that is perfectly sound must
be employed, and pure cane sugar,
either loaf or granulated.
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There are different methods of ex-
tracting the juice from the fruit; some-
times the fruit is heated, and at other
times it is left raw. Very little or no
water should he used, as it is better to
keep the juice as concentrated as pos-
sible. The pulp left after extracting
the juice can either be made into jam
for immediate use or into a fruit cheese
or butter.

The sugar may either be added to
the fruit or fruit juice in its natural
s_ta.te or in the form of a syrup. Direc-
tions for making this are given below.

Hot sterilized bottles should be used
for bottling the syrups and vinegars,
and these should be filled to about 1
inch from the top. New corks should
then' be inserted, prepared according
to directions given on another page.
Glass preserving jars with screw tops
can be used instead of bottles.

the fruit syrup has to be kept
for a very long time it may be steriliz-
ed as an extra precaution against mold.
Put in the corks rather loosely and
stand the bottles in a sterilizer or oth-
er large vessel with warm water reach-
ing to their necks. Heat this to 200
degrees F., and keep the water at this
temperature for 20 or 30 minutés. Then
lift out the bottles, cork them secure-
1y, and dip the tops into melted wax.

Fruit syrups must be stored in a cool
and dry place, and must not be exposed
to too much light.

RECIPE FOR PLAIN SYRUP.

To 6 1bs. cane sugar allow 2 ats.
water.

Put the sugar and water into an
eénameled saucepan, and bring them to
the boil slowly, stirring occasionally.
Let the syrup boil 5 minutes, then
Skim, strain, and bottle for use. Some-
times the beaten white of egg is added
to the sugar and water to help to clear
the syrup, but with good sugar this is
Scarcely necessary.

APRICOT SYRUP.

To 1 pt. apricot juice allow 1 1b.
Sugar, 2 or 3 cloves, and a small piece
of cinnamon stick. "

Peel and stone as many apricots as
one wishes to use. Wash the fruit,
crack a few of the .stones, and blanch
the kernels.

Put the fruit into an enameled sauce-
ban with the Kkernels and spice, and
Just enough water to prevent burning.
Bring slowly to the boil, boil for quar-
ter hour, and then strain through a
jelly-bag. Measure the juice, add sug-
ar in the right proportion, and boil
both together for 10 minutes. Strain
into hot bottles, cork, and seal.

The apricot pulp left over may be
made into jam or apricot butter.

. cool place or on ice for 2 days.

.and boil together for 5 minutes.

BLACKBERRY SYRUP,

To 3 pts. blackberry juice allow 2
pts. plain syrup.

Look the berries over carefully, re-
moving the stems, and wash them if
necessary. Then put them into a wves-
sel and mash them down. If there is
not very much juice, a little boiling
water may be added, but not more than
half a teacupful to a pound of fruit.
Cover the vessel carefully with a fold-
ed cloth and let the fruit stand in a,
Then
strain through a jelly-bag, and press
out as much juice as possible. Heat
the required amount of plain syrup to
boiling point, add the blackberry juice,
Then
remove from the fire, and when the
syrup is cool pour it into bottles and
seal up. X ?

Note.—A small quantity of spice may
be boiled with the syrup if desired, and
a little brandy added before bottling
will help to preserve it.

BLACK-CURRANT SYRUP,

To each pint of black-currant juice
allow 1 1b. preserving sugar.

Choose sound, ripe black currants,
remove the stems, and wash them. Put
the currants without too much drain-
ing into a large jar along with the
sugar. Cover the jar, place it in a
saucepan of hot water, and boil for 2
hours. Then strain through a jelly-
bag, and boil the syrup for 10 minutes.
A little brandy may be added. Pour
into bottles and cork tightly.

CHERRY SYRUP.

To 1 pt. cherry juice allow 1 lb. cane
sugar.

Stem, wash, and mash the cherries.
Then strain through a jelly-bag or fine
sieve. Measure into an enameled sauce-
pan and add sugar in the above pro-
portion. Stir over the fire with a
wooden spoon until the sugar is dis-
solved, then boil for 5 minutes. Skim
if necessary, pour into hot bottles, cork
and seal.

ANOTHER WAY.—To 3 pts. cherry
juice allow 2 pts. plain syrup.

Stem the cherries, wash and stone!
them. Then bruise them down, and let
them stand on ice or in a cool place
for 24 hours or longer. Crush also a
few of the stones and add them to the
pulp. Next day strain through a jelly-
bag or fine sieve. Bring the plain syrup
to boiling point in an enameled sauce-
pan, add the cherry juice, and boil to-
gether for 5 or 10 minutes. Skim if
gegﬁssary, leave until almost cold, then

ottle.

CRANBERRY SYRUP.

To 13 pts. cranberry juice allow 2
pts. plain syrup.
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Wash and mash the cranberries and
put them into a Jjar. Cover the jar,
place it in a saucepan of hot water,.
and boil for at least 2 hours, being
caref_ul to keep plenty of water round
the jar. Then strain through a fine
hair sieve or jelly-bag and leave to
drip. Heat the syrup until it boilsy
add the cranberry juice, and boil both
together for 6 minutes. Skim if neces-
sary, pour into hot bottles, and cork
and seal carefully.

DAMSON SYRUP.

To 1 pt. damson juice allow 1 1b. cane
sugar,

Use sound, ripe damsons and wash
them carefully, removing any stalks.
Put them into a jar with a very little
water. Stand this in a saucepan of
hot water and boil until the juice flows
freely. Then strain through a hair
sieve or jelly-cloth and leave to drip.
Now measure the juice, and boil it with
the sugar for 10 minutes. Skim and
pour into hot bottles. Cork and seal,
and keep in a cool place.

GINGER SYRUP.

To 1 qt. water allow 4 1b. whole
ginger and 1 small lemon, and to 1 pt.
liquid allow 1 1b. sugar.

Bruise the ginger and put it into a
saucepan with the water, and add the
thinly peeled rind of a small lemon.
Boil gently about half hour or until
well flavored with the ginger. Then
strain, measure, add the sugar and
lemon juice, and boil again for 10
minutes, carefully removing any scum
that may rise. Strain and bottle when
cold, sealing the bottles well.

LEMON SYRUP,

To 1 pt. lemon juice allow the grated
rind of 4 lemons, 1bs. granulated
sugar, the white of 1 egg, and 1 pt.
water.

Wash and wipe the lemons, grate off
the required amount of rind, and rub it
into the sugar. Put the sugar into an
enameled pan, add the white of egg,
beaten to a stiff froth, and the water,
Stir over the fire until the sugar ig dis-
solved, then boil for 10 or 15 minutes.
Skim until clear, strain in the lemon
juice, cover, and boil 5 or 10 minutes
longer. Strain into clean, hot bottles,
cork tightly, and dip tops in sealing
wax, Store in a cool place and this
syrup will keep well.

ANOTHER WAY.—Four 1bs. preserv-
ing sugar, 2 oz. citric acid, 1 qt. boiling
water, 6 or 8 lemons, according to size.

Put the suFa.r into a large Jug, add
the citric aecid, the thinly peeled rind
of half the lemons, and all the lemon
juice. Pour on the boiling water, mix
well and cover closely. Place the jug

securely.

in a deep tin with boiling water rounq
it, and keep it hot on the side of the
stove for several hours, stirring occa-
gionally. Then strain through muslin,
leave to cool, bottle, and cork down.
‘When required, put a little of the lem-
on syrup into a tumbler, and add plain
or sodawater to taste.

LIME SYRUP.

To 1 pt. lime juice allow 2 pts. plain
syrup. y

Use fresh limes, cut them in two, ex-
tract and strain the juice. Put the
plain syrup into an enameled saucepan,
bring it to the boil, and add the lime
julce. Boil both together for 5 or 10
minutes longer. Then strain through
muslin, pour into hot bottles, and cork
Keep in a dark and cool
place.

ORANGE SYRUP.

To 1 pt. orange juice allow 1 gill
lemon juice, the grated rind of 8
oranges and 1 lemon, and 1 qt. plain
syrup. Y

First wipe the fruit and grate off
the required amount of rind. Put this
into a jar or basin with the orange
and lemon juice, and leave for 24
hours.

Bring the plain syrup to boiling
point in an enameled saucepan, strain
in the fruit juice, and boil again for §
or 10 minutes. Strain into hot bottles,
cork well, and keep in a cool place.

One or 2 bitter oranges may be used
along with the sweet, if the flavor is
liked.

PEACH SYRUP.
Make in the same way as apricot
syi-up, using peaches instead of apri-
cots.

PINEAPPLE SYRUP.

To 1 pt. pineapple juice allow 1 pt.
plain syrup, % gill lemon juice, and
1% glass rum,

Peel 1 or 2 pineapples, remove the
eyes, and grate them on a coarse grat-
er. Strain the juice carefully and
measure. Put the required amount of
plain syrup into a saucepan, and heat
it until it begins to boil. Add the pine-
apple juice and boil 5 minutes longer.
Then add the lemon juice and rum
strain into hot bottles, and cork an
seal at once.

POMEGRANATE SYRUP,

To 1% pts. pomegranate juice allow
1 pt. plain syrup.

Choose ripe pomegranates, take out
the pulp, and press it through a gieve.
Put this into a jar, cover 1t over, and
leave it in a cool place for 2 days, Then
filter it or strain through muslin. Heat
the plain syrup to boiling point, add
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the 8omegranate juice, and boil for b
or 10 minutes. Then allow the syrup
to i::caol, when it may be bhottled and
sealed.

Note.—A little brandy added after
the boiling will help the syrup to keep.

RASPBERRY SYRUP.

To 1 pt. raspberry juice allow 1 1b.
cane sugar.

Pick and look over the raspberries
very carefully, and be careful to leave
10 Insects or grubs. Wash them if
dusty, and then mash them thoroughly
Wwith a potato masher. Put the pulp
into a jar or basin and stand it on ice
or in a refrigerator until the following
day. Then strain through a jelly-bag.
Measure the juice and add sugar in the
above proportion. Put all into a pre-
8erving pan, bring to the boil, and boil
for 10 minutes, stirring all the time.
Remove any scum, strain into hot bot-
tles, and cork and seal: Keep in a
cool place, and do not expose to the
light.

Note.—A mixture of red currants and
raspberries is also very good, using
the two kinds of fruit in equal quan-
tities.

ANOTHER WAY.—Choose ripe and
g00d colored raspberries. Look them
over carefully, and discard any that
are decayed. Then put them into a
basin and bruise them with a wooden
Spoon. Cover and stand in a cool place
for 2 days. Next strain through =
Diece of muslin spread over a sieve,
and leave to drip. Measure the juice,
and to each pint allow % 1lb, pure cane
Sugar. Put both together into a pre-
serving pan, dissolve slowly over the
heat, then simmer gently, three-quar-
ters of an hour, and remove any scum.
Cool off, put into perfectly dry bottles,
and cork securely. Store in a cool and
dry place.

RED OR WHITE CURRANT SYRUP.

To 1 pt. currant juice allow from 1
to 2 1bs. sugar.

Take equal quantities of red and
‘White currants, adding, if possible, a
few raspberries. Stem, wash, and mash
the fruit, cover it over, and leave it in
a2 warm place for 2 or 3 days. Then
Strain through a jelly-bag, and leave
all night to drip. Next day measure
the juice into an enameled saucepan
and add the sugar. Stir with a wood-
en spoon until dissolved, and boil for

minutes. Then skim if necessary,
Doulr into hot bottles, and cork and
seal.

ROSE OR VIOLET SYRUP.
To 1 pt. water allow 2% 1b. rose or
violet petals and 2 1bs. cane sugar.
Pick the flower petals carefully and

throw them into the water when boil-
ing. Then remove the saucepan from
the fire, cover, and stand in a cool place
overnight. Next day filter through
muslin, and put the liquid into a dou-
ble boiler with the sugar. Xeep the
water in the under saucepan boiling
until the syrup is clear, skimming it
whe? necessary. Then cool off and
bottle.

SODA SYRUP, WITH OR WITHOUT
FOUNTAINS. Y

The common or more watery syrups
are made by using loaf or crushed
sugar, 8 1bs.; pure water, 1 gallon; gum
arabic, 2 oz.; mix in a brass or copper
kettle; boil until the gum is dissolved,
then skim and strain ,through white
flannel, after which add tartaric acid,
51% oz. dissolved in hot water; to flavor
use extract of lemon, orange, rose, pine-
apple, peach, sarsaparilla, strawberry,
etc., % oz to each bottle, or to your
taste.

STRAWBERRY SYRUP,

To 1 pt. strawberry juice allow 1 1b.
cane sugar.

Choose ripe, well-colored strawber-
ries, and use only the perfect fruit.
Hull them, put them in a jar, cover,
and stand in a saucepan of boiling wa-
ter. Cook them until the juice flows
freely, then remove the jar from the
water. Mash the fruit, strain it
through a jelly-bag, and measure. Add
sugar to the juice in the above propor-
tion, and boil both together for 10 to
12 minutes, stirring constantly. Then
skim, leave until cold, and pour into
clean, dry bottles. Cork and seal se-
curely.

SYRUP OF NECTAR.

Thirty drops essence of nectar, 1 1b.
simple syrup. Mix well. The propor-
tion of 30 parts of sugar to 1¢ parts
of water also makes an excellent syrup.

It is worth adding that it will be
found best to employ only the best re-
fined sugar, and filtered water, soft as
possible. By so deing it often saves
the trouble of clarification, which in-
variably becomes necessary when in-
ferior ingredients are used.

The best plan is to pour the water
cold over the sugar, and let it slowly
melt; and when saturated, bring it
to the boil by a gentie heat, and then
keep simmering to the point desired.

BLACKBERRY VINEGAR.

To 3 qgts. blackberries allow 8 pts.
vinegar, and to each pint of liquid al-
low 1 lb. cane sugar.

Choose sound and ripe blackberries.
Pick them carefully and then measure
them. Put them into an unglagzed jar
and pour the vinegar over them. Cover
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closely and leave for 3 or 4 days. Then
strain through muslin, measure the
liquid, and allow sugar in the above
proportion. Boil together for 20 min-
utes, skim carefully, and leave till cold.
Then bottle and cork securely and
store in a cool, dry place. This im-
proves with keeping. i

BLACK-CURRANT VINEGAR.

To each pint of black-currant juice
allow 3, lb. preserving sugar, and to
each pint of syrup allow 3 gills of
white wine vinegar and % gill brandy.

Pick and wash the currants and put
them into an enameled saucepan with
just enough water to cover the bot-
tom. Cook them over a gentle heat
until the juice flows freely, stirring
all the time. Then strain the fruit
through a hair sieve or jelly-bag and
leave to drip. Measure the juice, add
sugar, and boil together for 20 minutes,
skimming carefully. Allow this to cool
before adding the vinegar and brandy.
Pour into bottles and cork tightly.

Note.—A few fresh currant leaves
may be washed and cooked along with
the currants.

CRANBERRY VINEGAR,

Make in the same way as Gooseberry
Vinegar, using cranberries in place of

gooseberries.

GOOSEBERRY VINEGAR.

To 3 lbs. ripe green gooseberries al-
low 8 pts. white wine vinegar, and to
1 pt. liquid allow 1 lb. preserving sugar.

Pick and wash the gooseberries, and
bruise them to a pulp in a wooden
basin or unglazed jar. Then pour on
the vinegar, cover closely, and leave
standing for 9 or 10 days, stirring fre-
quently. At the end of this, strain off
the liquid through a fine hair sieve or
jelly-cloth, and leave it to drip. Meas-
ure the liquid and allowssugar in the
above proportion. Put both sugar and
liquid into a preserving pan, dissolve
over the fire, bring to the boil, and
boil for 10 minutes. Skim carefully and
then leave until cold, when it may be
bottled and securely corked.

MULBERRY VINEGAR.

To 1 qt. white wine vinegar allow
134 1bs. mulberries and to 1 pt. liquid
allow 1 1b. sugar.

Choose sound, ripe mulberries, put
them into an earthenware vessel, and
pour a little of the vinegar over them.
Cover and leave to soak for 24 hours.
Then mash down the fruit with a
wooden spoon or mallet and add the
rest of the vinegar. Cover again and
let the mixture stand for 4 or 6 days
longer, stirring well daily. Then strain
off the vinegar, measure, and allow
sugar in the above proportion. Boil to+

gether for 5 or 10 minutes, sk -
fully, and bottle when cold. smycaro
ORANGE VINEGAR.

n’l‘gr}l pt. Sciderdvitneglar allow 114 doz-
e nges, an o t. ligui
from 12 to 14 oz. sugarl.) i

Remove the peel from the oranges
which is not used, and slice the insides
very thinly. Put the slices and juice
into a basin and pour the vinegar over
them. Cover and leave in a cool. place
for 3 days. Then mash the orange
well, and strain all through a jelly-
ba’%ﬁ Measure the juice and boil it
;\71 1the‘above proportion of sugar
or 10 minutes. Then cool slightly,>
pour into bottles, cork, and seal.

This should be kept in a cool place.

PINEAPPLE VINEGAR.

To 2 ripe pineapples allow 1 gt. white
wine vinegar, and to each pint of liquid
allow 3, 1b. cane sugar.

Choose ripe pineapples of medium
size, peel them, and cut them in thin
slices.

Cover the slices with the vinegar,
and let them stand 4 or 5 days. Tgt'xen'
mash the fruit well and strain all
through a fine sieve or jelly-bag.

Measure and boil with the sugar for
quarter hour. Skim carefully, leave to
cool, bottle, and cork.

RASPBERRY VINEGAR.

To 4 1bs. raspberries allow 1

8 qt. good
malt or white wine vinegar, and pre-
Serving sugar as below.

Choose ripe, well colored, and dry
rﬁspberrles. Put them into a jar, mash
them, and pour on the vinegar. Then
c?iveg' and let this stand for 5 or 6 days,
s“rrmg' the mixture every day with a
s vl?ir spoon. Then strain through a
elsca ed jelly-bag or fine hair sieve, and
eave to drip without pressure. NoOw
measure the liquid and allow 1 1b. of
preserving sugar to each pint. Put
both into a preserving pan, dissolve
slowly over the fire, then bring to the
boil,, and simmer for 10 minutes. Re-
move all scum, leave to cool, pour into
warm bottles, and cork tightly.

RED-CURRANT VINEGAR.
To 4 ats. red currants allow 3
L ats.
French wine vinegar, and to
of liquid allow 1 1b. sugar. SRl
Pick the currants free from stalks
and crush half of them. Pour the vine-
gar over these, cover, and stand for 2
days. Then strain, and pour the same
vinegar over the remaining currants,
also crushed. Then cover and stand
again for 2 days, and strain off the
liquid. Measure this, and add sugar in
the above proportion, and bring slowly
to boiling point. Boil for a few min-
utes, skim carefully, and bottle and
cork tightly when cold.
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STRAWBERRY VINEGAR.

_Strawberries, vinegar. To each pint
of liquid 1 1b. preserving sugar.

Gather ripe and full flavored straws-
berries on a dry day, and pick them
carefully. Put them into a stone jar
and cover them with cider vinegar or
white wine vinegar. Cover and let
them stand for 24 hours, then strain
through a hair sieve or jelly-bag and
Dress out all the juice. Measure this
liguid, add sugar in the above propor-
tion, and put both into an enameled
Saucepan. Boil for 20 minutes, skim,
and leave until cold, when the vinegar
should be bottled and corked securely.

ANOTHER WAY.—To 1 gqt. white
Wine vinegar allow 3 lbs. strawberries,
and to each pint of liquid 1 lb. sugar.

Put 1 1b. of strawberries into a glass
or stone jar, cover, and stand for 2
days. Drain off and pour the same
liquid over another pound of strawber-
ries, and let this stand again for 2 or
. days. Repeat this operation three
times, using the 3 lbs. of fruit. Then
strain and finish off as above.

VINEGAR.,

Take 40 gallons of soft water, 6 qts.
of cheap molasses, and 6 lbs. of acetic
acid; put them into a barrel (an old
Vinegar barrel is best), and let them
Stand from 3 to 10 weeks, stirring oc-

casionally. Add a little “mother” of
old vinegar if convenient. Age im-
Proves it.

RECIPE FOR MAKING ARTIFICIAL
HONE

To 10 1bs. sugar add 3 lbs. water; 40
grains cream tartar; 10 drops essence
peppermint; and 3 1bs. strained honey.

First dissolve the sugar in water and
.take off the scum; then dissolve the
cream of tartar in a little warm water
which you will add with some ,little
stirring, then add the honey; heat to a
boiling point, and stir for a few
minutes.

TO KEEP APPLES FROM FREEZING.

Apples form an article of chief neces-
sity in almost every family; therefore,
g8reat care is taken to keep them from
frost; it being well known that they,
if left unprotected, are destroyed by
the first frost which occurs. They may
be kept in the attic with impunity
throughout the winter, by simply cov-
ering them over with a linen cloth;
be sure to have linen, for woolen or
other cloth is of no avall

TO PRESERVE GRAPES.

Take a cask or barrel which will
hold water, and put Into it, first a
layer of bran, dried in an oven or of
ashes well dried and sifted, upon this

place a layer of grapes well cleaned,
and gathered in the afternoon of a dry
day, before they are perfectly ripe;
proceed thus with alternate layers of
bran or ashes and grapes, till the bar-
rel is full, taking care that the grapes
do not touch each other, and to let the
last layer be of bran or ashes, then
close the barrel so that the air may
not penetrate, which is an essential
point. Grapes thus packed wiil keep
for nine or even twelve months. To re-
store them to freshness, cut the end of
the stalk of each bunch of grapes, and
put it into red wine, as you would
flowers into water. White grapes should
to put into white wine.

FRUIT CORDIALS AND

SIMPLE LIQUORS

APRICOT GIN.

To 1 1b. apricots weighed after ston-
ing allow 2 oz sugar candy and some
dry gin.

Use ripe apricots, wipe them, and cut
them in 'slices, removing the stones.
Then take some wide-necked bottles or
jars, half fill them with the prepared
fruit, add crushed sugar candy in the
above proportion, and a few of the
kernels blanched and sliced. Fill up
with gin and close up tightly. Leave
the cordial for three months, shaking
it up occasionally, then strain or filter,
and rebottle for use.

BLACKBERRY CORDIAL.

To each pint of blackberry juice al-
low 1% 1b. cane sugar, 1 inch cinnamon
stick, 3 or 4 cloves, the rind of half
lemon, and % pt. whisky.

‘Wash the blackberries, put them into
a preserving pan without any water,
and let them heat slowly until the
juice flows freely, but without letting
them boil. Then strain and leave to
drip. Measure the juice, add the sug-
ar, and the spices and lemon rind tied
in muslin. Boil all together for half
hour. Then leave until cold, remove
spice and lemon, and add the whisky.
Mix well, and bottle and cork securely.

BLACK-CURRANT GIN.

To 1 1b. picked black currants allow
3% 1b. Demerara sugar or 1% 1b. sugar
candy, and 1% pts. unsweetened gin.

Select and pick the black currants
carefully, and put them into a wide-~
mouthed bottle or stone jar with the
gin. Add the sugar or crushed sugar
candy. Cork tightly and leave for 3
months, shaking occasionally., Then
strain, pour into small bottles, and seal
securely.
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BLACK-CURRANT AND RASP-
BERRY GIN.

To 3 1b. black currants allow % 1b.

raspberries, 3% 1b. loaf sugar, and 1 qt.
. unsweetened gin.

Choose ripe and sound fruit. Strip
the currants free from stalks, and pick
the raspberries carefully. Put the cur-
rants into a jar and bruise them down,
add the raspberries and sugar, and a
small piece of cinnamon stick and 1
or 2 cloves if desired. Pour on the‘'gin,
cover closely, and leave for ¢ weeks,
stirring or shaking the mixture occa-
sionally. Then strain and bottle.

CARAWAY BRANDY.

To 1 pt. French brandy allow % oz.
caraway seeds, 2 oz. filne sugar, and a
little ground ginger.

Mix the ginger and sugar together.
Add them to the brandy along with the
caraway seeds, and leave closely sealed
for 9 or 10 days. Strain or filter, and
then bottle and cork.

This makes a very good stomachic.

CHERRY BRANDY.

To each pound of cherries allow %
1b. pure cane sugar or 3 oz. crushed
sugar candy, and 1 pt. French brandy.

Choose Morella cherries, sound, but
not over-ripe. Wash and dry them and
cut off the stalks, leaving about half
inch. Mix the cherries with the proper
proportion of sugar or sugar candy,
and put them into wide-mouthed bot-
tles, filling them half full. Fill up with
brandy and cork securely. Keep for 3
months before using.

Notes.—A small piece of cinnamon
stick and 1 or 2 cloves may be put into
each bottle, or 2 or 3 bitter almonds
bianched and shred.

The brandy can be made more quick-
ly if the cherries are previously pricked
witg a needle, but it will not be quite
so fine.

CRANBERRY CORDIAL.

To 1 pt. cranberry juice allow 1 1b.
loaf sugar, the rind of 1 orange, 1 inch
cinnamon stick, ¢ cloves, and a quart
of whisky.

Use pure cranberry juice without any
water. Add to it the thinly peeled rind
of 1 orange, the cinnamon bruised, and
the cloves. Pour all into a jar with the
whisky, eaver closely, and leave to in-
fuse for a month. Then strain off, bot-
tle, and cork securely.

CURACAO.

The rind of 6 Seville oranges and 1
lemon, 1 teaspoonful coriander seeds,
16 oz. stick cinnamon, a little saffron
8 pts. pure spirit or brandy, 2 lbs. loaf
sugar, and 3 pts. water. '

Peel the rind off the oranges and

lemon very thinly and put it into a
large jar. Add the spices and as much
suffaron as will lie on a quarter. Pour
the spirit over these, cover closely, and
keep in a dry warm place for 6 weeks.
At the end of this time filter through
fine flannel or blotting paper. Boil the
sugar and water together, skim. and
filter if necessary, and when cold mix
with the filtered spirit. Bottle and cork
securely.

DAMSON GIN.

Make in the same way as Sloe Gin.
Wide-mouthed bottles or screw-top
jars should be used.

GINGER AND RASPBERRY CORDIAL.

To 1 1b. raspberries allow the rind
cf 1 orange and 1 lemon, 1 oz. ground
ginger, 1 qt. whisky, and to each pint
of liquid allow 3% 1b. loaf sugar.

Pick the raspberries carefully and
put them into a basin. Peel the ring
off the orange and lemon very thinly
sprinkle it over them, and add the
ginger. Pour in the whisky, cover
closely, and leave for 24 hours. Then
strain carefully and measure. Add
sugar in' the above proportion, and
leave until dissolved and quite clear
Then bottle and keep in a cool place,

Note.—White currants are very good
used in place of raspberries.

GREENGAGE BRANDY.

To % gallon of greengages allow 114
1bs. cane sugar, 1 qt. French brandy
and a little water. ;

Use very ripe greengages, and put
them after cleaning into a Saucepan
with just enough water to cover them.
Cook them slowly until soft, stirring
occasionally. Then add the sugar, and
when it is dissolved and the fruit is
cold add the brandy. Put all into a
jar, cover closely and leave for 2
months, shaking the mixture now and
again. Then filter, bottle and cork.

LEMON BRANDY,

To each pint of French brandy allow
the rinds of 4 fresh lemons.

Wash and dry the lemons, and peel
off the yellow rinds as thinly as pos-
sible. Put the rinds into a bottle with
the brandy, cork tightly, and leave for
14 days. Tken strain off the brandy,
rebottle, and keep closely corked.

ANOTHER WAY.—To 2% pts. of wa-
ter allow 1 gqt. brandy, % dozen lemons,
1% 1b. sugar, and 3 gills milk.

Peel the rind off the lemons very
thinly and steep it in the brandy for 24
hours, Mix the water, sugar, and
strained Ilemon juice together and
strain in the brandy. Boil the milk,
and pour in boiling hot beside the oth-
er ingredients. Cover and stand again
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for 24 hours. Then strain or filter and
bottle and cork securely.

MIXED FRUIT CORDIAL.

Hqual quantities of strawberries,
raspberries, cherries, and half the
quantity of black currants; and to 1
pt. juice allow % pt. brandy and 1 to
2 o0z. sugar candy.

Clean the fruit, removing all stalks,
and put it into a jar. Cover, and steam
it in a saucepan of boiling water un-
til the juice flows freely. Then strain
through a jelly-bag and leave to drip
without any pressure. Measure the
Juice, allow brandy and crushed sugar
candy in the above proportion, and adad
a few cherry kernels. Leave the mix-
ture closely covered for several days,
then strain and bottle it.

ORANGE BRANDY,

To 9 bitter oranges allow 1 gt. water,
gfpts. brandy, 3% 1lb. sugar, and 1 white

egg.

The rind only of the oranges is re-
quired. Wipe the oranges carefully{
dry them, and peel off the yellow rinc
as thinly as possible. Put this into a
large bottle or eathenware jar, pour
the brandy over it, cork it tightly, and
leave to infuse for 2 weeks. Put the
sugar and water into a saucepan, add
the white of egg slightly beaten, and
boil slowly for 1 hour, reducing the
syrup to about half the original quan-
tity. Strain through muslin, and when
cold strain brandy into syrup. Bottle
and cork securely.

PEACH BRANDY.

Use ripe and sound peaches. Cut
them in slices with a silver knife and
remove the stones. Half fill glass jars
with the fruit and fill up with brandy.
Add 2 or 3 oz. crushed sugar candy and
a few of the fruit kernels to each pint.
Close very tightly, with screw lid, if
possible, and infuse for a month, shak-
ing occasionally. Then strain or filter,
and bottle and cork securely.

PINEAPPLE BRANDY.

To 1 1b. sliced pineapple allow from
6 to 8 oz. cane sugar, 4 cloves, 2 inches
cinnamon stick, and brandy as below.

Peel, remove the eyes, and slice ripe
Dineapples. Weigh the slices and put
them into a jar with the sugar and
spices. Make the jar three parts full,
and then fill up with brandy. Cover
tightly, leave for a month or two, then
strain off, bottle and cork securely.

RASPBERRY BRANDY.

To 1 pt. raspberry juice allow 14 1b.
loaf sugar and % pt. French brandy.
Gather the raspberries when the sup
is hot on them. and scal@ them at once

in a covered jar placed in a saucepan
of boiling water. When the juice flows
freely strain without pressing, Meas-
ure the juice, add the sugar, and boil
both together for 3 minutes. Skim anrd
leave to cool. Add the brandy, pour
into small bottles, and cork tightly.

RASPBERRY GIN.

Allow equal quantities of raspberries
and unsweetened gin, and to each quart
3 or 4 oz. crushed sugar candy.

Choose sound, ripe raspberries, look
over them carefully, and remove all the
husks. Put them into a jar with gin
and sugar candy in the above propor-
tion. Cover closely and leave for a
month, shaking the contents daily.
Thel‘ll filter through fine muslin and
bottle.

RASPBERRY AND RED-CURRANT
CORDIAL.

To 1 pt. raspberry juice allow 1 pt.
red currant juice, 1 1b. loaf sugar, and
1 pt. brandy.

Pick and mash the fruit, squeeze out
the juice in a linen cloth or jelly-bag,
and mix the two kinds together. Add
the sugar and let it dissolve, and then
mix in the brandy. Pour the cordial
into a Jar or large bottle and cover it
closely. Let it stand for 4 or 5 weeks,
then strain-or filter it, and bottle for
use.

SLOE GIN.

To 1 1b. sloes allow 3% to 1 lb. pre-
serving sugar and unsweetened gin.

Choose ripe sloes that have been
gathered after the frost has touched
them, and wash and dry them carefully.
Take as many clean, dry bottles as re-
quired, and half fill them with the fruit
and its proper proportion of sugar. Fill
up with unsweetened gin, and add, if
liked, 2 or 3 bitter almonds blanched
and shred and 1 or 2 cloves. Cork
securely, keep in a moderately warm
place for 3 months, and shake at fre-
quent intervals. At the end of this time
strain the gin through muslin, rebottle
it, and store for use. It will improve
with keeping.

Note.—If the sloes are pricked with
a needle before putting them into the
bottles the gin can be made a little
more quickly, but it is always a mis-
take to hurry it.

WHITE CURRANT BRANDY.

To 11 1bs. white currants allow 1 1b.
sugar, 2 cloves, a small piece cinnamon
stick, 3 or 4 bitter almonds, and 1 qt.
French brandy.

Bruise the currants and put them
into a jar with the almonds blanched
and shredded and all the other ingredi-
ents. Cover clogsely and leave for 8
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months, shaking up the contents occa-
sionally. Then strain or filter, and
pottle for use.

This will improve with keeping. Red
currants can be use in the same way,
or a mixture of the red and white is
good.

MINERAL WATERS

In order to make mineral water prop-
erly, it is absolutely necessary to pos-
gess a powerful aerating and bottling
machine, and the water must be, with
the carbomic acid gas and chemicals,
of the purest quality; the corks used
must also be excellent and especially
prepared.

AERATED CHALYBEATE WATER.

Contains pro-sulphate of iron, and
bicarbonate of potassa. It is a very
eagy and excellent mode of introducing
jron into the blood, and is much rec-
ommended on that account, possessing
equal tonic properties to that of the
natural springs.

CARBONATED LIME WATER.

Is an aerated solution of bicarbonate
of lime; the best is made from calcined
Carara marble, each bottle containing
8 or 10 grains of carbonate of lime; it
is administered to strengthen the bony
gtructure.

LITHIA WATER.

Is a solution of the freshly precipi-
tated carbonate of lithia; this water is
becoming popular, being useful in cal-
culous complaints.

MAGNESIA WATER.
Is useful in indigestion, etc., being an
aerated solution of carbonate of mag-

nesia. It is an agreeable mode of tak-
ing magnesia.

POTASS WATER.

Is a solution of bicarbonate of potass
ijn distilled water, and aerated with
washed carbonic acid gas.

SODA WATER.

Is a solution of crystallized carbonate
of soda, in dlStll.led water, aerated with
washed carbonic acid gas, upon the
purity of which the excellence of this
article mainly depends. When employ-
ed as an anti-acid, it is highly im-
portant to obtain this article pure.

SELTZER WATER.

Is carbonate of soda, common selt,
and carbonate of magnesia.

EFFERVESCENT DRAUGHT.

Carbonate of potass, 80 grains; pul-
verized citric acid, 17 grains. Keep sep-
arate. When required for use, add 1
drop of essence of lemon. Dissolve in
separate tumblers, mix and drink while
effervescing.

SODA-WATER POWDERS.

Bicarbonate of soda, 30 grains, in a
blue paper; citric acid, 24 grains, in a
white paper. Mix each separately in
nearly half a tumbler of water. Pour
the acid solution on the soda. Drink
immediately,

TEMPERANCE DRINKS

DRAUGHT LEMONADE, OR LEMON
SHERBET.

Five lemons, sliced; 4 0z. lump sugar;

1 qt. boiling water. Very fine.

DRAUGHT LEMONADE, OR LEMON
SHERBET.
(A cheaper method.)

One and one-half oz. cream of tartar;
134 oz. tartaric or citric acid; juice and
peel of 3 lemons; 2 1bs. or more loaf
sugar. The sweetening must be regu-
lated according to taste.

GINGER LEMONADE. )
Boil 1014 .bs. lump sugar for 20 min-
utes in 10 gallons of water; clear it
with the whites of 6 eggs. Bruise
1b. common ginger, boil with the liquor,
and then pour it upon 10 lemons, pared.
‘When quite cold put it in a cask, with
2 tablespoonfuls of yeast, the lemons,
sliced, and 14 oz. isinglass. Bung up
the cask the next day; it will be ready
in two weeks.

IMPERIAL DRINK FOR FAMILIES.

Three oz. cream of tartar; juice and
peel of 3 or 4 lemons; 2 lbs. .coarse
sugar. Put these into a gallon pitcher
and pour on boiling water. When cool
it will be fit for use.

LEMONADE.
Use large bar glass.)

Juice o(f 1% len%on; 1% tablespoonful
of sugar; 2 or 3 pieces of orange; 1
tablespoonful of raspberry or straw-
berry syrup. Fill the tumbler full with
shaved ice, the balance with water, and
ornament with fruits in season.

LEMONADE,

Rind of 2 lemons; Jjuice of 8 large
lemons; % 1b. of loaf Sugar; 1 qt. boil-
ing water. Rub some of the sugar in
lumps on two of the lemons until they
have imbibed all the oil from them,
and put it with the remainder of the
sugar into a jug; d the lemon juice
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(but no pips), and pour over the whole
‘When the
sugar is dissolved strain the lemonade
through a piece of muslin, and, when
cool, it will be ready for use.

The lemonade will be much improved
by having the white of an egg beaten
up with it; a little sherry mixed with it
also makes this beverage much nicer.

HOT LEMONADE.

One tablespoon sugar; %% lemon,
squeezed well; fill the glass with hot
water; stir well, and serve.

Pour a little hot water into the glass
and shake around it before making the
drink, to prevent the glass from crack-
ing.

ORANGE LEMONADE.

One-half glass shaved ice; 2 table-
spoenfuls powdered sugar; juice of 1
orange; 1 or 2 dashes lemon juice. Fill
up with water; shake and dress with
fruit. Serve with a straw.

SARATOGA, OR SEA BREEZE,
EGG LEMONADE.

One egg; 2 teaspoonfuls powdered
sugar; % the juice of a lemon. Fill %
of the glass with shaved ice; balance
with water; use the shaker until well
mixed; strain and serve; grate a little
nlitmeg on top.

SELTZER LEMONADE.
Two tablespoonfuls powdered sugar;
5 or 6 dashes lemon juice; glass
shaved ice. Fill up with Seltzer water.
Stir well and serve.

SODA LEMONADE.

Two teaspoonfuls powderedssugar; 1%
glass shaved ice; 8 or 4 dashes lemon
juice; 1 bottle plain soda water. Stir
well. Serve.

LEMONADE POWDERS.

One 1b. finely-powdered loaf sugar;
1 oz tartaric or citric acid; 20 drops
gssence of lemon. Mix and keep very

ry.

Two or 3 teaspoonfuls of this stirred
briskly in a tumbler of water will
make a very pleasant glass of lemon-
ade. If effervescent lemonade be de-
gired, % oz. of carbonate of soda must
be added to the above.

MILK AND SELTZER.

In serving this drink, which is strict-
ly temperance, half fill the glass with
Seltzer, and the rest with milk; if it is
done otherwise you will have nothing
but foam in your glass, which would
cause delay.

NECTAR.

One dr. citric acid; 1 sec. bicarbonate
of potash; 1 oz. white sugar, powdered.

Fill a soda-water bottle nearly full of
water, drop in the potash and sugar,
and lastly, the citric acid. Cork the
bottle up immediately and shake. As
soon as the crystals are dissolved the
nectar is fit for use. It may be colored
wita a small portion of cochineal.

ORANGEADE.

This agreeable beverage is made the
same way as lemonade, substituting
oranges for lemons.

INVALIDS’ DRINKS

APPLE WATER.

(The same for any of the fruits, viz.:
pears, peaches, plums, French prunes,
figs, raisins, rhubarb, etc.)

Boil a large, juicy apple, (pared,
cored and cut into pieces) in a pint of
water in a close-covered saucepan, un-
til the apple is stewed into a pulp.
Strain the liquor, pressing all the juice
from the pulp. Sweeten to taste. Some-
times these fruit-waters are made with
rice or barley water. To be drank cold.

BARLEY WATER.

Add to a pint of boiling water half
a tablespoonful (half an ounce) of bar-
ley, rubbed smooth, with two table-
spoonfuls of cold water; add also a
pinch of salt and a tablespoonful of
sugar. Let it boil five minutes. It is
to be drank cold. The simple barley
water has not an_unpleasant taste, and
is often. prepared without additional
flavor. Yet zest i. e., the thin yellow
cuts of the rind of a lemon, or lump
sugar rubbed over to extract the oil,
can be added as flavoring, or a lemon-
ade may be made of barley water.

Barley water may be used temporar-
ily instead of milk.

BEEF TEA.
(Use a hot-water glass.)
One-half teaspoonful of the best beef
extract. Fill the glass with hot water;
stir well with a spoon; place pepper,
salt and celery salt so that the cus-
tomer can season to suit himself.

CINNAMON WATER.

,Add 5 or 6 sticks (half an ounce) of
cinnamon to a pint of boiling water,
and boil 15 minutes. To be administer-
ed by the tablespoonful. Given for
hemorrhages. |

CURRANT JELLY WATER.
(For fever patients.)
A teaspoonful of currant jelly, dis-
solve in a goblet of water, and sweeten
}gvt;ﬁ%g, affords a refreshing drink for
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FLAXSEED TEA.

Add half a cupful of flaxseed to 4
cupfuls, or a quart of boiling water.
Let boil half an hour. Let it stand 15
or 20 minutes near the fire, after it has
boiled. Of course, the longer it stands
the thicker it becomes. Strain, sweeten
to taste, and add a little lemon juice,
or not, as preferred.

This is a useful demulcent drink for
coughs, etc.

FLAXSEED AND LICORICE TEA.

Pour 1 pt. of boiling water over 1 oz.
of flaxseed, not bruised, and 2 drachms
of licorice-root bruised, and place the
covered vessel near fire for 4 hours.
Strain it through a sieve. {

GRAPE JUICE.

Allow 1 pt. of water to 8 pts. of fruit
(picked from stems). Let it simmer
slowly for 5 minutes, then strain it
through flannel or cheesecloth. It is
drank cold without sweetening. Add a
little sugar if not sweet enough.

LIME WATER.

. Pour over a piece of fresh unslacked
lime, about an inch square, 2 qts. of
hot water. When it has slacked (in a
few minutes) stir it thoroughly. Let
it remain over night. Bottle carefully
all the liquid that can be poured off in
perfectly clear state.

As water will hold only a certain
amount of lime in solution, the addi-
tion of more lime would make the wa-
te!]';'Of no %rea%er stlliength.

ime water (an alkali) is generall
added to milk for the purposg of neusz‘
tralizing the effects of an acid stomach.

About a teaspoonful to a tablespoon-
ful of lime water to a half pint of milk
is usually prescribed. [

OATMEAL DRINK,

Rub two tablespoonfuls (2 0z.) of
oatmeal smooth by gradually stirring
in a teacupful of cold water; add a
inch of salt. Stir this into a quart of

oiling water and let it boil half an
hour. Strain it through a fine sieve.

RICE WATER.

Take best Carolina or Patna rice,
should be washed with cold water, then
boiled in a good measure of water for
10 minutes, the water strained off, and
more added; and so on till the good-
ness is boiled out of the rice. The wa-
ter is ready to drink when cold. Cream
may be added if there be not high
fever; a pinch of salt also, if desired,
or flavoring as for barley water.

SIMPLE BEVERAGES FROM FRUITS,

Cuyrrant jelly water (or any acid
jelly—cranberry, plum, ete.)

If the jelly is soft, a teaspoonful is
dissolved in a goblet of fresh cold wa-
ter, and sweetened to taste.

If the jelly is hard, it will have to
be added to boiling water to become
dissolved. To be drank cold.

The fresh fruits, are, of course, to he
preferred.

There is nothing more refreshing
than currant water made from fresh
currants. )

This can be prepared by allowing a
pint of water to a pint of currantg
(freed from stems) and a tablespoonful
of sugar. .

Heat these slowly in a porcelain or
granitized iron kettle until it boils,
then let it simmer for 5 minutes. Strain
it through a cloth, let cool, and sweet-
en again to taste. It can be diluted
with water. y

If strawberries, raspberries, black
raspberries, or blackberries are used,
prepare them in the same manner, ex-
cepting that for each quart of berries
a pint of water with a tablespoonful
of sugar should be used.

TAMARIND WATER.
Stir into a glassful of water a table-
spoonful of preserved tamarinds.

TOAST WATER.

Toast thoroughly thin slices of
graham bread, and break them into a
bowl. Pour over enough boiling water
to cover it when cold; strain off the
water and sweeten it slightly. Serve
it always freshly made.

WHITE WINE WHEY.

Put 2 pts. of new milk in a saucepan,
and stir it over a clear fire till it is
nearly boiling; then add 14 pt. of sher-
ry, and simmer for a quarter of an
hour, skimming off the curd as it rises.
Then add a tablespoonful more sherry,
and skim again for a few minutes, till
the whey is clear; sweeten with loaf
Sugar, if required.

Or the whey can be made in the same

manner with lemon juice (free from
seeds), using the juice of half a lemon
instead of wine, a tablespoonful being
quife enough for a pint of milk.
.10 an alimentary point of view, whey
is almost of no ‘value. It is advan-
tageous as a drink in febrile diseases,
and is a good means of administering
Wwine in small quantities,

ﬁ: n;)zgsggsgrank ézither cold or Wargl.

S suderi iuretic
properties. F ol anaindiurd

W;g:: LEMON OR VINEGAR WHEY.
en a pint of milk is brought just
to a boil, pour in a gill of sh%gfy Wji"e-
Let it again come to a boil. When the
Wwhey separates, strain and sweeten to

;%Sgt:;' using perhaps a teaspoonful of
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HOW TO MIX DRINKS

ABSINTHE FRAPPE.

. (Use 6 oz. glass.)

Fill mixing glass full shaved ice.
One teaspoonful Benedictine; 1 pony
Absinthe; 1 wine-glass water.

Shake the ingredients until the out-
side of the shaker has a frosty appear-
ance, strain into a 6 oz. glass and serve.

ABSINTHE COCKTAIL.

(Use cocktail glass.)

Fill mixing glass two-thirds. full
shaved ice. One teaspoonful Benedic-
tine; 2 dashes Peychaud, Boker’s or An-
gostura bitters; 3 wine-glass of wa-
ter; 1% wine-glass of Absinthe.

Stir well and strain into a cocktail
glass and serve.

AMERICAN METHOD OF SERVING
ABSINTHE.
Three-fourths glass of finely shaved
ice; 4 or b dashes gum syrup; 1 pony
Absinthe; 2 wine-glasses of water.
Shake the ingredients until the out-
side of the shaker is covered with ice.
Strain into a large champagne glass.

“ARF AND ARF,” OR BLACK
AND TAN.
(Use an ale glass or bar-mug.)
This is a common English drink and
means half porter and half ale, but in
this country we use half old ale and
half new, or porter and stout with ale.
It is always best to ask the customer
how he desires it.

PONY BRANDY.
(Small bar glass.)

Set before the customer a small bar
glass, and another containing _ice
water.  Fill a pony glass with best
brandy, and pour it into the empty
glass.

BRANDY SCAFFA.
(Use small wine-glass.) 3
One-third of Maraschino; one-third
of Chartreuse (green); one-third of fine
old brandy. ¥
Keep different articles separate as in
Crustas.

TOM COLLINS BRANDY.

(Use small bar glass.)

Five or 6 dashes gum syrup; 1 or 2
dashes Maraschino; juice of 1 small
lemon; 1 wine-glass whiskey; 1 or 2
Jumps of cracked ice. Fill up with plain

soda. \
Do not shake if the soda is cold.

MULLED CLARET AND EGG.
(A large bar glass.)
One tablespoon powdered sugar; 1
dash lemon julce; 1% teaspoon mixed
spices; 2 wine-glasses claret.

Boil the above ingredients together;
then beat to a batter the yolks of 2
eggs with a little powdered sugar add-
ed; pour the hot wine over the eggs,
stirring continually; grate a little nut-
meg on top, and serve. You must posi-
tively pour the wine over the egsgs,
not otherwise, as it would spoil.

SHERRY COBBLER (California).

(A large bar glass.)

One teaspoonful sugar; 1 pony pine-
apple syrup; 2 wine-glasses of Califor-
nia sherry. Fill glass with shaved ice.
Stir well; dress with fruits, and gently
pour a little port on top. Serve with
a straw.

BLUE BLAZER.

(Use two silver-plated mugs.)

One teaspoonful sugar, dissolved in a
little hot water; 1 wine-glass Scotch
whiskey.

Set the liquid on fire, and, while blaz-
ing, pour 3 or 4 times from one mug
into another. This will give the ap-
pearance of a stream of liquid fire.

Twist a piece of lemon peel on top
and serve.

CHAMPAGNE FRAPPE,

Place the bottle in the champagne
cooler; fill with shaved ice and salt;
whirl the bottle until the wine becomes
almost frozen.

BRANDY AND GINGER ALE.
(Use a large soda-water glass.)
Two or 3 lumps ice; 1 wine-glass of
brandy; 1 bottle Irish ginger ale.
Mix well together and serve.

BRANDY AND SODA, OR “STONE
WALL.”

(Use large soda-water glass.)
One wine-glass brandy; % glass with
finely shaved ice. Fill up with bottle
plain soda.
The above is a pleasing drink for
summer.

CALIFORNIA WINE COBBLER.
(Use large soda-water glass.)

Fill glass with finely shaved ice; %
tablespoon sugar; juice of 1 orange; 23
wine-glasses California wine. Stir well;
dress with fruit. Top with Port wine.
Serve with a straw.

CHAMPAGNE COBBLER.
(Large bar or soda-water glass.)
One teaspoonful sugar; 1 slice each

orange and lemon peel.

Fill glass one-half full shaved ice,
and the balance with wine, dressed
with fruits, and serve with a straw.

CLARET COBBLER.
(Use large bar glass.)

One teaspoonful sugar, dissolved in
3% wine-glass water; 1 slice of orange,
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cut in quarters; 2 wine-glasses claret.
Fi11 glass with fine ice and dress
with fruits. Serve with a straw.

PORT WINE COBBLER.
(Use large bar glass.)

One teaspoonful powdered sugar; 1
pony of orchard syrup. Fill glass
with shaved ice; 114 wine-glass port
wine. "

Stir well; dress with fruit and serve.

SHERRY COBBLER.

(Use large bar glass.)

One tablespoonful powdered sugar;
1 or 2 slices of orange, cut into quar-
ters; fill glass with shaved ice, then
fill up with sherry; shake well and
ornament top with fruit tastily.

Serve with a straw.

WHISKEY COBEBLER.
(Use large bar glass.)

One and one-half wine-glasses of
whiskey; 1 tablespoonful white sugar,
dissolved well; 11 tablespoonfuls pine-
apple syrup, or slice of orange, cut into
quarters. )

Fill glass with shaved ice; stir well
and dress with fruits, berries, etc., and
serve with a straw.

BRANDY COCKTAIL.,
(Use large bar glass.)

Two or 3 dashes gum syrup; 2 or 3
dashes Boker’'s or Angostura bitters;
1 or 2 dashes Curacoa; 1 wine-glass
brandy.

Fill the glass half full shaved ice;
stir well and strain into a cocktail
glass. Twist a piece of lemon peel in
to extract the oil, and serve.

MANHATTAN COCKTAIL
(Use small wine-glass.)

One pony French vermouth; 1% pony
whiskey; 3 or 4 dashes Boker’s or An-
gostura bitters; 3 dashes gum syrup;
serve.

GIN COCKTAIL.
(Use large bar glass.)

Two or 3 dashes gum syrup; 2 dashes
Boker’s or Angostura bitters; 1 wine-
glass gin; 1 or 2 dashes Curocoa or Ab-
sinthe, as the customer prefers.

Fill the glass with shaved ice, stir
up well; strain into a cocktail glass;
squeeze a piece of lemon peel on top,
and serve.

BRANDY FIX.
(Use small bar glass.)

Pill glagss with shaved ice; 2 tea-
5poonfu§s powdered white sugar, dis-
solved in half wine-glass water; 1%
pony glass pineapple syrup, or juice of
a2 quarter of a lemon; 1 wine-glass of
brandy; 3 dashes of Curocoa.

Stir with a spoon. Dress with fruits.
Serve with a straw.

7 WHISKEY FIX.

3 (Use large bar glass.)
One glass shaved ice; 1 teaspoonful
powdered white sugar; juice of half a
lemon; % pony pineapple or any fruit
syrup;l wine-glass whiskey; add orangdc
or pineapple cut small.

Stir well and dress with fruit,
with a straw.

GIN FIZZ.
(Use medium bar glass.)

One teaspoonful powdered sugar; G
or dashes lemon juice; 1 wine-glass
Old Tom or Holland gin.

Put all in the glass 14 full of shaved
ice; stir well with a spoon; strain into
a fizz glass. Fill up with Seltzer or
Apollinaris water and drink quickly.

EGG NOGG (PLAIN).
(Use small bar glass.)

One large tablespoonful sugar; 1
fresh egg; % glass shaved ice; 1 wine-
glass whiskey or Santa Cruz rum.

Fill up with milk. Shake thoroughly
in a milk shaker and strain. Grate a
little nutmeg on top and serve.

SHERRY EGG NOGG.

(Use small bar glass.)
Two teaspoonfuls sugar; 1 fresh egg;
2 wine-glasses sherry; 3% glass shaved

ce.
Fill with milk; shake thoroughly;
nutmeg on top.

GOLDEN FIZZ.
(Use large bar glass.)

One egg (yolk only); 1 tablespoonful
powdered white sugar; 2 or 3 dashes
lemon or lime juice; 1 wine-glass Old
Tom gin or whiskey; 1% glass shaved
ice; use the shaker well; strain into a
fizz glass.

Fill up with Seltzer or
and drink immediately.

SILVER FI1ZZ.
(Use large bar glass.)

One tablespoonful powdered sugar;
3 or 4 dashes lemon or lime juice; 1
wine-glass Old Tom gin; the white of
an egg; flll with shaved ice; shake up
well; strain into a fizz glass.

Fill the glass with Seltzer from a
syphon and drink immediately,

BRANDY FLIP.

(Use large bar glass.)

One-quarter glass shaved ice; 1 fresh
egg, thoroughly beaten; % tablespoon-
ful powdered sugar; 1 wine-glass
brandy.

Use the shaker in mixing; strain into
a fancy bar glass; grate a little nut-
meg on top; serve.

GIN FLIP.

(Use large bar glass.)
Two teaspoonfuls powdered sugar;
dissolve in a little water; 1 wine-glasse

Serv -

Apollinaris
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Holland gin.

Fill glass half full shaved ice; shake
well, and strain into a fancy glass and
serve.

SHERRY WINE FLIP.

(Use large bar glass.)
One-half glass shaved ice; 1 egg; 2
teaspoonfuls powdered sugar; 1% wine-
glasses sherry.
Shake well; strain into a fancy glass
with nutmeg on top. Serve.

CHAMPAGNE JULEP.
(Use large bar glass.)

One tablespoonful white pulverized
sugar; 1 sprig mint; press to extract
the essence.

Pour the wine into the glass slowly,
stirring gently.

Dress with sliced orange, grapes and
berries, and serve.

GIN JULEP.
(Use large bar glass.)

Fill with shaved ice; 1 tablespoonful
powdered sugar; % wine-glass water;
3 or 4 sprigs mint, pressed as in Mint
Julep, to extract the essence; 114 wine-
glasses Holland gin.

Stir well and dress with fruit in
season, and serve.

WINE LEMONADE.
(Use large bar glass.)
One and one-half tablespoonfuls sug-
ar; juice of 1 a lemon.
Fill 3% with shaved ice; balance with
water; shake well; serve.

BRANDY PONY.
Set before the customer a whiskey
glass and another containing ice water.
Fill a pony-glass with the best brandy
and pour into the empty glass and
serve.

CORDIAL LEMONADE.

Make a plain lemonade; ornament
with fruits in season; then put in slow-
1y % a pony of the cordial. Called for
by customer.

WINE LEMONADE.
(Use large bar glass.)

Fill glass with shaved ice; 3 or 4
dashes lemon juice; 2 tablespoonfuls
powdered sugar; 1 wine-glass of what-
ever kind of wine is desired.

Fill up with water; shake well; dress
with fruits. Serve with straw.

BENEDICTINE.

Place a whiskey glass on the bar, bot-
tom side up, then put a pony glass on
top and fill it with Benedictine and
serve.

PEACH AND HONEY.

(Use small bar glass.)
One tablespoon honey; 1 wine-glass

f)ea.ch brandy; stir well with a spoon;
serve.

PAREE POUSSE CAFE.

(Use sherry wine-glass.)
One-third glass Benedictine, or Char-

treuse; one-third glass Curacoa.

POUSSE L’AMOUR.
(Use sherry wine-glass.)

One-half glass Maraschino; the yolk
of 1 egg carefully; ¥ glass of old
brandy.

Serve without mixing. Be careful
and see that the colors do not run into
each other.

ARRACK PUNCH.
(Use a bar glass.)

Two teaspoonfuls powdered sugar in
a little water; 1 or 2 dashes lemon
juice; 1 wine-glass of Batavia arrack;
1, glass of shaved ice. Shake well.
Dress with fruits, and serve with a
straw.

BRANDY PUNCH.

(Use large bar glass.)

Two teaspoonfuls powdered sugar in
a little water; 1% of a small lemon; 4
wine-glass_ St. ‘Croix rum; 1% wine-
glass brandy; 1 piece pineapple; 1 or 2
slices orange. i

Fill glass with shaved ice. Shake
well. Dress with fruits and serve with
a straw.

CHAMPAGNE PUNCH.
(Use champagne goblets.)

One qt. bottle® wine; % 1b. sugar; 1
orange sliced; the juice of 1 lemon; 8
or 4 slices of pineapple; 1 wine-glass
strawberry syrup.

Dress with fruit, and serve.

CLARET PUNCH.
(Use large bar glass.)
Three teaspoonfuls powdered sSugar;
1 slice lemon; 2 slices orange.
Fill glass with shaved ice. Pour in
Claret wine. Shake well. Dress with
fruit in season, and serve with a straw.

HOT IRISH PUNCH.
(Use large bar glass.)
Three teaspoonfuls powdered sugar;
1 or 2 dashes of lemon juice; 1 wine-
glass Irish whiskey.
Fill up with hot water; stir well.
Place a slice of lemon on top; grate a
little nutmeg and serve.

PORT WINE PUNCH.

(Use large bar glass.)

One teaspoonful powdered sugar; %
tablespoonful orchard syrup; 1 or 2
dashes lemon juice; 1% wine-glass
Port wine.

Fill up with fine ice, stir well, and
dress top with fruits in season. Serve
with a straw.
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WHISKEY PUNCH.
(Use whiskey glass.)

The juice of half a lemon, 3 tea-
spoonfuls powdered sugar in 1 wine-
glass hot water; 2 wine-glasses Scotch
or Irish whiskey.

Fill glass with boiling water and
place on top a thin slice of lemon or a
piece of the peel. Some grate a little
nutmeg on top. Always place ice be-
fore the customer, and allow a spoon
to remain in the drink, in order that
the partaker of the beverage can help
himself to ice should the mixture be
too hot for him.

HOT RUM.
(Use whiskey glass.)

One teaspoonful powdered sugar; a
small lump of butter; 1 wine-glass
Jamaica rum.

Fill glass with hot water.
and serve. Omit spices.

BRANDY SANGAREE.
(Use small bar glass.)

One-fourth glass ice; 2% wine-glass

water; 1 wine-glass brandy; 1. tea-

spoonful powdered sugar.
Stir well; give a dash of Port wine

on top, and serve.
GIN SANGAREE.

One-half teaspoonful powdered sug-
ar in a little water; 1 wine-glass Hol-
land gin; % glass shaved ice.

Stir with a spoon; put about a tea-
spoon of sherry on top, and serve.

PORTER SANGARERE.
(Use large bar glass.)
One teaspoonful powdered sugar; 14

glass shaved ice; fill with porter.
Stir well; grate nutmeg on top, and

serve.
PORT WINE SANGAREE.
(Use small bar glass.)
One-fourth glass shaved ice; 1 tea-
spoonful powdered sugar; 1% wine-

glass Port wine. i
Shake well; grate a little nutmeg on

top; serve.
SHERRY WINE SANGARERE.
(Use whiskey glass.)
One teaspoonful powdered sugar; %
glass shaved ice; 1 wine-glass sherry.
Shake well; grate a little nutmeg on
top, and serve.

SHANDY GAFF.
(Use large bar glass.)
One-half glass of lager; 1% glass of

ginger ale. Mix.
It is also made with half ale and

half ginger ale.

SCOTCH WHISKEY-SKIN.

(Use emall whiskey glass.)
One wine-glass Scotch whiskey.

Stir well

Fill glass half full with hot water,
put a piece of lemon peel on top, and
serve. ‘

BRANDY SLING.
(Use small whiskey glass.)

One teaspoonful powdered sugar; I
wine-glass brandy.

Fill up with hot water; stir well;
grate nutmeg on top; serve.

For a cold Brandy Sling; use a lump
of ice and cold water.

GIN SLING.

(Use small whisky glass.)
One lump of sugar dissolved in a lit-
tle water; 1 lump of ice; 1 wine-glass

gin.
Stir, and grate a little nutmeg on
top. Serve.

WHISKEY SLING (Cold).
(Use small bar glass.)

One teaspoonful sugar dissolved in
1 wine-glass water; 1 or 2 lumps ice;
1 wine-glass whiskey.

Stir well, and grate nutmeg on top,
and serve.

BRANDY SMASH.
(Use large bar glass.)

One-half tablespoonful powdered
sugar; Y% wine-glass water; 2 or 3
sprigs mint, pressed as in mint julep;
1 wine-glass brandy; fill glass 1% ful}
shaved ice. Y

Stir well; strain into a fancy bar
glass, and serve.

GIN SMASH.
(Use large bar glass.)

One-half glass shaved ice; 2 tea-
spoonfuls powdered sugar; 2 or 3 sprigs
mint, pressed as in mint julep; 1 wine-
glass Holland gin.

Stir well; strain into a sour glass;
dress with fruit; serve.

WHISKEY SMASH.
(Use large bar glass.)

Two teaspoonfuls powdered sugar; 2
or sprigs mint, pressed to extract es-
sence, as in a julep; % glass shaved
ice; 1 wine-glass whiskey.

Stir well; strain into a fancy or sour
glass; dress with a little fruit, berries,
etc. Serve, ¢

APPLE JACK SOUR.

(Use large bar glass.)
Fill glass % full shaved ice; 2 tea-

spoonfuls sugar in a little water; 2 or

3 dashes lemon or lime juice; 1 wine-

glass old apple jack.
Stir well; strain into a sour glass;
dress with fruit and serve.

BRANDY SOUR.

(Use lar bar glass.)

Pill glass with shaved ice: 2 tea-
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spoonfuls powdered sugar; 2 or 3
dashes lemon or lime juice; a squirt of
Seltzer or Apoliinaris; 1 wine-glass
brandy.

Stir well; strain into a sour glass;
dress with fruits as usual, and serve.

' BRANDY TODDY.
(Use small glass.)

One teaspoonful powdered sugar in
a little water; 1 wine-glass brandy; 1
lump ice. Stir with a spoon.

For hot brandy toddy omit the ice
and use hot water.

GIN TODDY.
(Use whiskey glass.)

One or 2 bits of broken ice; % tea-
spoonful powdered sugar; 1 wine-glass
Holland gin.

Stir well, and serve; dissolve lump
or granulated sugar in a little water,
put spoon and ice in glass, and hand
the bottle to the customer.

WHISKEY TODDY.

(Use small bar glass.)

One-half tablespoonful powdered
sugar, dissolved in water; a piece of
ice; 1 wine-glass whiskey.

Stir and serve; or dissolve the sugar
in the glass with a little water, and set
%he bottle of whiskey before the cus-
omer.

TOM AND JERRY.
(Prepare in a punch bowl.)

Beat the whites of 1 dozen eggs to
a stiff froth, and the yolks until they
become as thin as water. Mix well to-
gether, then add: One-half a small glass
Jamaica rum; % glass St. Croix rum;
11 teaspoons ground cinnamon;
teaspoon ground cloves; 1% teaspoon
ground allspice.

Stiffen with white sugar to the con-
sistency of batter.

L4 VERMOUTH FRAPPE.
(Use large bar glass.)
One and one-half pony French ver-
mouth; % glass of shaved ice. A
Fill up with cold Seltzer or Apolli-
naris water.

BEAGLE PUNCH.
) (Use small bar glass.)
One bottle of Bourbon whiskey; 1 bot-
tle of Monongahela; lemon peel, sugar
and boiling water.

PINEAPPLE PUNOH.
(For a party of 25.)

Take 10 bottles of champagne; 2 pts.
Jamaica rum; 3 pts. brandy; 3 %1115
Curacoa; juice of 8 lemons; 6 pine-
apples, sliced.

Sweeten to taste with
white sugar.

pulverized

CENTURY CLUB PUNCH.

One pt. old Santa Croix rum; 1 pty
old Jamaica rum; 5 pts. water.

PUNCH.,

Boil a large kettle of strong black
coffee, take a large dish and put 4 lbs.
sugar into it; then pour 4 bottles of
brandy and 2 bottles of Jamaica rum
over the sugar, and set it on fire, let
the sugar dissolve and drop into the
black coffee; stir this well and you will
have a good hot punch.

PUNCH A LA ROMAINE.
(For a party of 10 or 15.)

One bottle of rum; 1 bottle of wine;
10 lemons; 2 sweet oranges; 2 lbs. of
powdered sugar; 10 eggs.

Dissolve the sugar in the juice of the
lemons and oranges, adding the thin
rind of 1 orange; strain through a sieve
into a bowl, and add by degrees thé
whites of the eggs beaten to a froth.
Place the bowl on ice for a while, then
stir in briskly the rum and the wine.

SARATOGA COCKTAIL,

(Use small bar glass.)

Two dashes Angostura or Boker’s
bitters; 3 small lumps of ice; 1 pony
of brandy; 1 pony of whiskey; 1 pony of
vermouth.

Shake up well, and then strain into a
claret glass and serve with a slice of
lemon.

BOTTLE OF COCKTAIL, -

One qt. of good old whiskey; 1 pony-
glass of Curacoa; 1 wine-glass of gum
syrup; 3; pony-glass of Angostura or
Boker's bitterﬁ. )

Mix this well by pouring it from one
shaker into another until it is thor-
oughly mixed; pour it into a bottle and
cork it, and you will have an elegant
bottle of cocktail.

JERSEY SOUR.
(Use small bar glass.)

Use 2 teaspoonfuls of powdered sug-
ar, dissolved in a little water; 2 or 8
dashes of lemon or lime juice; 1 wine-
glass of apple jack.

Fill the glass with shaved ice, shakq
up and strain into a claret glass. Orna-
ment with berries in season.

STONE WALL.,

(Use large bar glass.)
One-fourth tablespoonful of powder-
ed sugar; 8 or 4 spoonfuls of shaved
ice; 1 wine-glass of whiskey; 1 bottle
of plain soda.
Stir up well with a spoon, remove the
ice, if cracked, and serve.

BOWL OF EGG NOGG FOR A PARTY.

For a three-gallon bowl mix as fol-
lows: 23% 1bs. powdered sugar; 20 fresh
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aggs; have the yolks separated; beat
as thin as water, and add the yolks of
the eggs to the sugar, and dissolve
by stirring well together. Two quarts
of good old brandy; 1% pints of Jamai-
ca rum; 2 gallons of good rich milk.

Mix the ingredients well and stir con-
tinually while pouring in the milk to
prevent it from curdling; then beat the
whites of the eggs to a stiff froth and
put this on top; then fill a bar glass
with a ladle, put some of the egg froth
on top, grate a little nutmeg over it
and serve.

CHAMPAGNE VELVET.
(Use large-sized goblet.)

For this drink a bottle of champagne
and a bottle of porter must be used,
Fill the glass half full with porter, tha
balance with champagne.

Stir up with a spoon slowly, and you
have what is called Champagne Velvet.

APPLE TODDY.
(Use medium bar glass.)

One large teaspoonful of fine white
or powdered sugar dissolved in a little
boiling hot water; 1 wine-glass of ap-
ple jack; % of a baked apple.

Fill the glass two-thirds full of boil-
ing water, stir up and grate a little
nutmeg on top. Serve with a spoon.

WHISKEY AND CIDER.
(Use large whiskey glass.)

Hand the bottle of whiskey to the
customer to help himself; fill up the
glass with good apple cider, stir well
with a spoon and serve, and you will
have a very nice drink.

BRACE UP SARATOGA.
(Use large bar glass.)

One tablespoonful of fine white sug-
ar; 2 or 3 dashes of Boker’s or Angos-
tura bitters; 3 or 4 dashes of lime
juice; 2 dashes of Absinthe; 1 fresh
egg; 1 wine-glass of brandy; 2 small
lumps of ice.

Shake thoroughly, strain into anoth-
er glass, and fill with seltzer water.

AGLER’S PUNCH.

One fresh egg; 1 dash raspberry
syrup; 1 tablespoonful sugar.

Fill glass with milk, shake well;
strain in fizz glass; grate nutmeg on
top.

HOOSIAC TUNNEL COCKTAIL.

Squeeze ¥ lemon; 1 tablespoonful
sugar; 1 dash orange bitters; 1 dash
cream; 1 jigger Plymouth gin.

Shake well and strain in star wine-
Grate nutmeg on top.

DIARRHOEA CURE.

(Use whiskey glass.)
Pony peach brandy; pony blackberry

glass.

brandy; 1 dash Jamaica ginger; good
shake of nutmeg.

BEEF TEA.

(Use small bar glass.)
One-fourth teaspoonful of the best
beef extract; fill the glass with hot
water; stir up well with a spoon, place
pepper, salt and celery salt handy, and
if customer should require it, put in a
small pony of sherry wine or brandy.

BRACE UP.
(Use large bar glass.)
One tablespoonful of powdered sug-
ar; 2 or 3 dashes of bitters, Angostura
or Boker’s; 2 or 3 dashes of lemon

juice; 1 dash of lime juice; 2 g
of Anisette; 1 fresh egg; 3, gla%ghgi
brandy; 1% glass of shaved ice,

.Shake this up thoroughly in a shak-
er, strain it into a large glass, and fill
with Seltzer or Apollinaris water ang
serve.

SANTA CRUZ SOUR.

- 1(Use small bafr lglas;s.)

ne large teaspoonful of powd
white sugar dissolved in a little A%geﬁ
linaris or Seltzer water; 3 dashes of
lemon juice; 1 wine-glass of Santa Cruz
rum.

Fill the glass full of shaved ice
shake up and strain into a claret wine.
glass, ornament with oranges and ber-
ries in season.

CLARET CUP FOR A PARTY.
(Use a bowl for mixing.)

Ten to 12 pieces of lump sugar; 1
bottle of Apollinaris or Seltzer water:
2 lemons, 2 oranges and % pineapple,
cut in slices; 2 wine-glasses of Maraf
S well with a ladle, pl )

Tix well wi a ladle, place this i
your vessel or tin dish filled Witi cht:
when the party is ready to call for it
add: 4 bottles flne claret; 1 bottle of
champagne, or any other sparkling
wine.

Mix thoroughly and place sufficient
berries on top and serve it, and you
will have an elegant Claret Cup.

BOTTLED VELVET,
(Use a punch bowl.)

One qt. bottle of Moselle; 1, pt. of
sherry wine; 2 tablespoonfuls of pow-
dered sugar; 1 lemon; 1 sprig of ver-
beIr;a”I the 1 thi

ee e lemon very n, usin
sufficient of the peel to produgeozll'llz
desired flavor; add the other ingredi-
ents, strain and ice.
BALAKLAVA NECTAR,
(For a party of 10 or 12.)
Thinly peel the rind of 14 “lemon

shred it fine, and put it in a punch
bowl, add 4 tablespoonfuls of crushed
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or powdered sugar and the juice of
1 lemon; 1 gill of Maraschino; 2 bot-
tles of soda; 2 bottles of claret wine;
2 bottles of champagne.

Stir well together and dress the top
with fruit in season.

BISHOP A LA PRUSSE.

One bottle of claret; 3% 1b. of pound-
ed loaf or granulated sugar; 5 good
sized bitter oranges. K

Roast the oranges until they are of
a pale brown coler; lay them in a tur-
een, and cover them with the sugar;
adding 3 glasses of the claret, cover
the tureen and let it stand until the
next day. When required for use, place
the tureen in a pan of boiling water,
press the oranges with a spoon, and
run the juice through a sieve. Boil the
remainder of the claret; add the strained
juice, and serve warm in glasses. Port
wine is often substituted for claret.

CURACOA.

Six oz. of very thin orange peel; 1
pt. of whiskey; 1 pt. of clarified syrup; 1
drachm powdered alum; 1 drachm Car-
bonate of potash.

Place the orange peel in a bottle,
which will hold a quart with the whis-
key; cork tightly and let the contents
remain for 12 days, shake the bottle
frequently. Then strain out the peel,
add the syrup; shake well, and let it
stand for 3 days. Take out a teacupful
into a mortar, and beat up with the
alum and potash; when well mixed,
pour it back into the bottle, and let it
remain for a week. The Curacoa will
then be perfectly clear.

FRAPPED CAFE ROYAL.

It consists of 3 of black coffee and
1, brandy, frapped in a cooler, and
drank while the mixture is yet in a
semi-frozen state. It is very potent.

MANHATTAN OYSTER COCKTAIL.

Strain 1% lemon into a large goblet; 1
or 2 dashes Tobasco sauce; 1 teaspoon-
ful of pepper sauce; a trace of vinegar;
a pinch of salt; a little red pepper; a
slightly larger quantity of white pep-
per.

This entire array forms but the sea-
soning for the liquor of half a dozer!
freshly opened, succulent Blue-Point
oys_.ers, which is next added to the con-
tents of the glass, and completes the
cocktail.

TOASTS
FOR ALL OCCASIONS

To our absent friends—Although out
of sight, we recognize them with our
glasses.

Woman—She needs no eulogy—she
speaks for herself. 2

Woman—The fairest work of the
great Author; the edition is large and
no man should be without a copy.

May the sunshine of plenty dispel

the clouds of care.

May we be wiser today than we were
yesterday, and tomorrow than we are
today.

May those who are discontented with
their own country leave their country
for their country’s good.

The good die young—Here's hoping
that you may live to a ripe old age.

If you leave a Kkiss within the glass
T'll not ask for wine.

Champagne for our real friends and
real pain for our sham friends.

Home—The place vou are treated
best and grumble most.

Drink no longer water, but use a lit-
tle wine for the stomach’s sake.

In climbing the hill of prosperity
may you never meet a friend.

May the hinges of friendship never
grow rusty.

Our Country—May she always be in
the right; but our country, right or
wrong.—Decatur.

May we have more friends and need
them less and less.
The Americans’

honor and liberty.

Let us have wine and women, mirth
and laughter.

We will not ask her name.—Byron.

Chess-like, a successful courtship
ends by mating.

Here's to our wives and sweethearts;
may they never meet.

In poker, like a glass of beer, you
draw to fill.

May we always have a head to earn
and a heart to spend.

May we never crack a joke or break
a reputation.

May the devil cut the toes of all our
foes, that we may know them by their
limping.

May foreign fashions never corrupt
American manners.

Here’'s to Love, the only fire against
which there is no insurance.

Our Country—May there be no North,
no South, no East, no West, but only
clzmed broad, beautiful, united, glorious
and.

Where’s the coward who would not
dare to fight for such a land—Our
Coﬁnt!‘y! to the health of

ere’s to © hea of eve
lest somebody should feel ﬁ;ﬁ}rf’
slighted.

triumvirate—love,
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May we either say nothing of the -

absent, or speak of them like a friend.

The first duty of bachelors—to ring
the city belles.

May good fortune follow you all your
days (and never catch up with you).

The grace that every man desires—
the good graces of woman.

May the barque of friendship never
founder in the well of decepticn.

May we have the wit to discover
what is true and practice what is good.

Here’s to one another and one other
whoever he or she may be.

May true love always gain its object.

May those who are single get wives

to their mind;

And those who are married true hap-

piness find.

May the chicken never be hatched
that will scratch on your grave.

May the sons of freedom increase
and multiply.

May friendship propose the toast,
and sincerity drink it.

May we never make a sword of our
tongues to wound the reputation of
others.

May your wine add wings to old
time, but not make us insensible of
his flight.

May the best day we have seen be
the worst that is to come.

May we always mingle in the friend-

ly bowl,

The feast of reason and the flow of

soul.
Fill the bumper fair!
Every drop we sprinkle
QO’er the brow of Care
Smooths away a wrinkle.

While we live let us live in clover,

For when we're dead we're dead all

over.

May we never give way to melan-
choly, but always be merry in the right
place. d

May we ever be able to serve a friend
and noble enough to conceal it.

Wit—a very cheap commodity when
uttered at the expense of good breed-
ing and good sense.

Here’s to you—may you always be
good, but not too good.

To the lady we love and the friend
we trust.

Here’s to the American Eagle—the
liberty bird thatlpermits no liberties.

The man we love—he who thinks
most good and speaks less ill of his
neighbor.

May we never murmur without cause
and never have cause to murmur.

Here's to the merry old world
And the days—be they bright or

blue—
Here’s to the Fates, let them bring
what they may—
But the best of them—that’s you!
Here’s a toast to all who are here,
No matter where you’re from;
May the best days you have seen
Be worse than your worst to come,

I drink it as the fates ordain it,

Come, fill it, and have one with
rhymes;
Fill up the lonely glass, and drain it
In memory of dear old times.

Happy are we met,
Happy have we been,

Happy may we part,
And happy meet again.

May Dame Fortune ever smile on

you; but never her daughter—Miss
Fortune.
Come, come, good wine is a

familiar creature, if it be well useg.om1

Here’s to the girls of the American

shore,

I love but one, I love no more;

Since she’s not here to drink her part

I drink her share with all my heart.

The land we live in—let hi
doesn’t like it leave it. SEATED

Industry—the right hand of fortune,
the grave of care and, the cradle of
content.

May we kiss whom we please,

And please whom we kiss.

Merit to gain a heart, and sense to
keep it. 5

Money to him that has the spirit to
use it.

More friends and less need of them.

May those who deceive us, be always
deceived.

May the sword of justice be swayed
by the hand of mercy.

May the brow of the brave never
want a wreath.

May we be slaves to nothing but our
duty, and friends to nothing but real
merit.

May he that turns his back on his
friend, fall into the hands of his enemy.

May honor be the commander when
love takes the field.

May reason guide the helm when
passion blows the gale.

May those who would enslave become
slaves themselves.

May genius and merit never want a
friend.

May the road to happiness be lighted
by virtue.

THE END
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Cet a Roll of These Bills

With a bunch of these bills, it is easy for a person
rous. By flashing a
roll of these bllls at the proper time, and peeling off a
or two from the outside roll the effect
oreated will be found to be all that can be desired.
The bills are on good paper and are same size as the
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Boys! Boys! Boys! Learn Ventiloquism and Apparenlly

¢ THROW YOUR VOICE ¢

», Into a trunk, under the bed, under a table,

2 back of the door, into a desk at schoel, or
anywhere. You get lots of fun fooling the
teacher, policeman, peddlers, and surprise
and fool all your friends besides.

THE VENTRILO

is a little instrument that fits in the mouth out of mght.
Oannot: be detected. It i3 used in connection with the above, and with

"\ the aid of this wonderful DOUBLE THROAT or VENTRILO, you can
imitate many kinds of birds, animals, etc. Remember you get everything
for only ten cents—the book which gives you instructions on_how
become a Ventriloquist and the Double Throat or Ventrilo,
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hese Cigarette Stinkars can be 4
in Snvs clgr: {

e}fﬁednot any _clgaratte g0 v?l}e; Mwm Undress & BressBeforeYou
. Cad,
the vicdm lights up ‘and talkes. a m%‘?l‘.’x‘b_gufgld A I
G R Sndle SN A EN ASS baspent
an awfu, s
2 on the outsnda of the glass!
°ke f°r3m°s°°'s‘§‘;,s,‘(", ,,,,_,lze Gradually off comes t.heh‘ clothing—revealing them-

selves in ‘‘nature’s own.’

Add State & Federal Taxes.
Avoid Delay in Filling Your

wonder at the
MYSTIC-GLASSES should offend n

|

0_one.
Order. Thank You. No. 6794 SET OF 6 GLASSES. Postpaia SL.98
=7 Weather Cottage
FORECASTS THE
Transfer | 5 i b
W ! e
Paner | Bisanotimes
.dpe - The movemgnu:
Phigios, Comiics| of e man and
Pla over newspaper, either onfl the weather.
lcture, comic strip  or rdinary | Scientifically

Here is what many women have
been waiting fo ormme balls with
a delightful odor remove bad
odors and replaces t.hem with flowery

e
in the tollowlng’ odors:
Cedar, Verbena. Rose, Carnation
and Lilac. State choice. 35c
No. 4061, Price Per BoX.....

Radie Biagrams 10¢
r Each Diagram)
‘.dd % PQSL‘SISW'DQ ﬁ!ake the Im=
roved 3Tube Doerie Set for Bat-

Lavender,

colors as original. <
makc a copy of your favorite comic

newspaper photo, you

the fig:
Amusing
fascinating
to watr_h—sclen-

corre:
Weu BullL with
ormometcr on

h‘o
No.

of
6531. Prn:e

ust nlace transfer over paper, rub
for a few secon: then remove
it; that is all there i5 to it. Trans-
{re‘xl'zs snrir;lse.ewmags.v etc—any print-
No. 2823. Price  Postpaid... 1S€
X3\ Hovito Build Radip

\\- Controiled Model

Boat and Plane
Build a radio

cnntrolled model
boat or airplane.
o

ery Operation. Full details, vears radi
drawings, hookups, ete. P ic loc ggxgints:ers in
No. B11ii. How to Buil Ci= war _department
@ar box 1-Tube “Cat:h Al Rocmvmn of various gov=
get. Complete details, Dhow- 10c ernments h vle
graphs, diagrams, etc. Pri v\m;kcd lea-ggy T’-‘ D d J
No. Bi21. Build a Suoerxensuhve 4
A‘Iel-Wave ll:rys:;.‘tl Set. l’;’lvgyv-ct;-u%cax; o whlcrt:mgg\ax?d Per ance anc ump
ate crys set on a §
be made for less than §2.00. Q¢ 't:gm‘"’l 5‘;‘1"dsong i C?)rr‘l? T L er Ormlng oons
Uses no tubes or batteries... ils are ¢lven in diagrams s:xr)lzlln- These llvclv «“Cullud Coons’ are
No. B129. How to Build the One- ng everything. Used pular ne
Ddﬂa‘; l:ndm Lmﬁosslblecltrl:ouzh t  dio control is desired. zsc ggguced. both ‘Y’gt% vogurdnnd old.
80 ne dollar you e be e ance
B T n st “pYes.5h . LOC  No: 11995, Price Postpaid. ml:!sYe or perform varlous eyrations
operal r
be some dlnunee away. Easy
Send All M operate
Orders To JOHNSON s ITH & Co" DETROIT No. 3431. Prico mmu..‘lce



5150 Gazing Ball #75

IMPROVED, NEW TYPE GAZING BALL

AT LESS THAN HALF THE PRICE IMPORTED
CRYSTALS SOLD FOR! EVEN MORE PER- /
FECT IN SHAPE! COMPLETE, MOUNTED IN [/7
STAND, $1.50!

Crystal Gazing is not a new invention, nor is it merely a
fad for foretelling the future or development of the mental
powers. It is sald to date back almost to the scriptural ac-
count of the creation of man. It is generally assumed that
crystal gazing had its origin in Egypt and historians tell us
that a large number of crystals were found in the ruins of an
old temple in existence six thousand years before the Christian
era.

Crystal gazing achieved great popularity in the British Isl
during the Fourteenth Century. In Japan many homes ha.sg
their crystals that they are said to consult on subjects of im-

portance, The practice of erystal gazing has been prominent
g_i eFlJi' g;lso Al:'lra g?ﬁ% gemha.nd at%gr South American coun-
ries, India, sewhere. i i -
Cioed ) xtenai vety (g the Ty e art is said to be prac
Teligion.

ogis and Sunnecasses as part of their

It seems difficult mnot to rec-
ognize its aid as a means of concentra-
tion, and concentration not infrequently
means success, or to put it another

way, success often requires concentration, but the student who earnestly desires to
develop the mental powers might do worse than obtain a crystal, retire to a quiet
semi-dark room and placing the crystal upon the table, gaze calmly at it and cause
the mind to enter a passive state.

And now, through a speclal a U. S. has made up a new type
Gazing Ball for us, with many improvements, yet actually selling for only a fraction
of the price the imported Gazing Crystals brought. en the finest Gazing Crystal was
seldom perfect and without flaws—most of them were not even round. P

This new type of crystal is liquid-sealed, insuring absolute clearness, without flaws
of any sort. Its shape is nearly perfect, spherical. As a result of modern methods of
manufacture, the price has been considerably reduced. Each ball is mounted right into

rice.
3 Ball is nearly 3-in. in diameter, stands nea:'ly 4-in. high. Has attractlive black com-
R e position bakelite base. At this bargain price, you should order NOW! 1.50
o No. 3994. GAZING BALL. Price Postpaid. .c.ceeesocans teesesrsensssnnns 2

Books on Crystal Gazing 25¢
r':c. 1654. Six tﬂ“g“’-i" %rys(:zlalngzzing;ic:ﬂce. A0
No: 1656: Grvetal Gazing and How 1o Do TE."Brice 350

Put Your Picture on Letters, Cards, etc.

BEAUTIFUL PHOTO STAMPS

- T .
From Any Photo ) i
Your photo reproduced i Desx "M- #&

grom any size photograph | A P Yot Tgy

or snapshot. Actual photos

same  size e

It is a weird experience to observe the Oulja
Board apparently forming words and sentences,
now hesitatingly, as if dubious of the wisdom
it imparts, and then impetuously. sl sc
No. 6645. Ouija Talking Board. Price. , »

Yes—you can be @
sclentist—you oan
enjoy the thrills of
Ny your own research

and experiments.
. There are few things
4= which bring to you

i the fun and excite-

, ment of conducting

your own study of
the amazing wonders
| of science. y

With more than 160 fascinating experiments in
chemistry and mystifying chemical magic, this is @&
fine beginner’s chemistry outfit. Contains 20 chemi-
cals, pieces of apparatus and equipment, including a
wooden test tube rack and laboratory-type spring test
tube holder for safely holding test tubes when heating e Liay
astottensa"doelrod Tiberal Guatitics st il ehomicie inlnIod. Facked 1s bok ST ALLOREL S §1
@8 o as i iberal quantities o chemicals included. Packed box 1T% x: X 25
fMo. 6318. PRICE ($1.00 plus 160 postage). SEND % le's

®e80cecs00p00p0000000aAPPe00000
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Hat and Smoke

From
Your
Fingers

Amusing!
Amazing!

Does the Dice
Pass Through
Solid Matter?

Show your friends an empty box
n tal

Hundreds of Magic or Joke uses, M i illa
SomblnewitURC svet MCCENMELSH agiejBilliardysalls

icks e a s ‘he . n e
Pals -r: the gchoc‘:\lTo%nen. youx onn ball which can be freely exam-

ined by anyone in the audience.
Sensational’ climax to your magic Beginning with this one ball. he
performancel Or. a handy tHCk you can, at will, make another appear
can do at anytime. Show your and continue doing so until ho
hands to be empty, then reach out has a full set of four balls. They
into the air and as you do so, can be made to disappear one after
smoke rises from your fingers. the other until the single ball re-
Repeat over and over again. Harm- mains. 4 3 oc
lcssk l:o sleight Io: hand; no gim- No. 3136. Small Size. Price o
micks to manipulate. Nothing is 0. 3137. Large Size. Price c
lit or burned. Speclal invisible o] = > 5

paste spreads on ers. v 350

Ro_‘ai¥es"ber Fube /Foitpaia 35 _ Enchanted Botile

Read-the-Back Cards A mysterlous Tittle bottle
anyone not in the secret.
Not new, ut a2 nava

that sells every mon
t.hg yccar. A curious umﬁ

Used At not hnve one in your
Card Parties,
Magic Shows,
E Etc.
Look Like
Standard
Playing
Cards

Read the face values n! these
cards instantly fro the k! Al-
'-bouzh in aDncnrnnce these cards

3 a d.  well ﬂnlsbed
snapplng Gum deck of playing  cards. i
back are made so thnt you can nm-
This is an imitation package of mediately read the face values. C:m
the well-known Spearmint Chewling be read while being dealt, etc. Good
Gum. A secret snapping mechanism for magic nurpnses. 1okas. pokers Glﬂss P.ggy Ban
comes into action when the vlctlm winning at bridge, Si. 5 ’ to
attempts to take a stick of the No. 3122. Price Pogtp;“d See what you save. It's fun
sharp_snap on the fingers is thu e el watch the coins stack upl  Slot in
result. Various popular gum wrap- top for inserting coins. About 4-in.
pers on package lsc long. Stands on table, etc. 20c¢c
No. 2963. Prnce Postpaid. No. 2529. Price Postpaid....

Glass
Liberty
Bell

K The Magic Vanisher

Makes an_ at-
tractive desk With the aid ol this :ﬁnl:};&dcs

such as handkcrchle{s. paper money,
R]ﬂnk‘_og}!\‘npeodf etc., apparently disappe; i
Liberty Bell the air. 0(} 5V::”,ﬂ‘°|ﬂ°c"‘l}'§' a’x‘:
e
=y w“'h ni!ouéd- 15;,2‘, }:unr? exact duplicate of v.hel
wordmz on sldg Slot attachment __ us rgf;essiom fa
to for depositing magiclans. We gu ﬁteet S Ww S*(Nk-p se vour friends.
ins. 4 in. high. 25 ox}edcan do it the frs 0. 238?’" :5‘: i
No. 2530. Price Posipaid. .. 23 {05103 pricn Postoaid. ... 25€ c_ postpa

Mystify
Your
Friends

Three Easy
Magic

Tricks Thru

Wlth these cards you can perfo
some of the most wonder{ul

tte. {3 P a cigarette

ni the hnndkerchiet hand.

kerchief out. Handkerchief is undam-

and cigarette has disappeared.

verformed W 5y fOrm—no  pra One
cards are so simple anyo: Dot bafling and ]
upon nlslnx t.he cover the ball tﬂcks dlscovered. Carry it in vyour

em,
No. 3117. Magic Trick IOc

is found et.
Cards. Price Postoaid cesa e

No. 3142, Magfe Ba Bailand vase E5€ R37“S13s. prico Postoaid. .. $0c¢
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- HINDOO TRICK CARDS

The Cards Change No Less Than Five Times
Anyone can do it. Almost defies defection

You show five cards, consisting of the
four Eights and one Deuce. Discard the
Deuce, you have four Eights. Now pick
up the fifth card, throw down another one,
breathe on them, and they change to all
Deuces. Go through the same procedure
and they change once more; this time they
are all red cards. Yet again they change}
into all black cards, winding up the trick AP
by changing them back again into eights as they were.

maGciCians CABINET
A Whole Evening’s Fun

Enough apparatus and tricks for a complete
evening’s entertainment! The Conjurer’s Cab-
inet should make you the cleverest fellow in
your neighborhood. Contains ten firstclass

tricks, including Magic Ball & Vase Trick
(wooden ball dxs:xppears from vase and is

und in someone’s pocket Hindoo Ca.rd
Tnck (the, cards change five  times); Disap-
pearing Coin Box; Glass Goblet Trick (coin
vanishes from a glass of water without a dro
being touched) ; Ribbon Factory From Mout
(you take out almost yards of ribbon from
your mouth); =~ Disappearing _Handkerchief;
Wizard’'s Ring Coin Trick; Enclmnted Bottle;
Hat and Dice Trick; Phanto Card Tnck,
plus a valuable book giving 25 tricks using

little apparatus.
No. 3941, Prico Postpald........ D325 (ANDKERCHIEES

THE MARVELOUS MEPHISTO CHANGING CARDS

This ig & novel and easy parlor ttick, The peormer shows the four Threes and by simplyl breathing
on them he changes them into four Aces. At command, the four Aces disappear completely 15c
from the cards, leaving all four of them perfectly blank. No. 3108. Price Postpaid.......%..

BEAN it’e ALL WET. COLOR SENIOR

Corrected 5-Power

TRIC For Telescope
wvoyre” An SHARP i

starts out as!
‘at m?gical
stun an =
>end§i upl m%h lT S A Without
a augh.

T T _ Blurr or
audience that 2 Fuzzy
you are going to change a big boan lnto a Ilttle pea.

Drop bean into the tube and the victim watches Edges
you very closely. “Presto!” you pour into his hand 0
a small tube of water. Also use ink, perfume, ete.
No practise; no sleight of hand. 35c
No. 3159. Prico Postpald. . . .see0enan..

IMAGES §

C)
European Amazing
Sensation! 5y M g_ B
Instantly Borrow. herked
Ma':lr(:%uggin b such a way thxt assis!.ant w!ll
9 T:kieenzlmgle uc’oi‘;lcwygo“v.‘x plza%emyﬂour All American Made Precision Telescope. Ideal for
hand in” vour ‘coat pocket —and Shtdoor | SPorts, scouting, hunting, camping, touring,
nstantly produce a firmly bound observation, etc. Superb craftsmanship and optically
OX. Taking the bands oﬂ tbe jround, colbr corrected lenses are actually more effec-
outside, your assistant open: ive than some of ably higher power.
110 and finds s matehbor, Which. 15, alge | | Keen. sharp we enables vou to sec detail of subs
firmly bound. Undoin;r this, and inside ect you :u'e tud with amazing clearness. NO
tchbox 15 a small bag, which has lurry or fUlZY [ zes. All brnsa construction, Draw
1 curing the neck, Inslda the | | tubes have hizh!y olished nickel finish, Adlusts
Bo" found, the. ool he iad previously [| | 8moothly and nly. Lbony finished eye
direcgoonsTlngud:d s 35° fell;:u’ln ch‘?gm sc{)osed. 4-in. Open, s-m Diamemr.
1o Box Trick, FPricc Postpald, 672A6. Senior 5-Power Telescope. 1-50




r l |c
Ditties and Songs

Treasure chest of ocomio

songs. ammed with hilar-
jously funny songs that make
good singing either at clubs,
camp, your girl or evem
elone in the bath tub. Many
of them are original but some
are comic, words to
tunes.
ukulele, ocarino, eto. muslo.
On every page are several comic
cartoons. ‘Includes: Fliremen’s
Job, Broken-hearted MIilkman,
‘The History Lesson, LIimericks,
Radlo Crooner, Ses Your Den-
tist Twice a Year, Professor
Buss, We’'re Lost the Malden
Shouted, Words Wisdom,
Uts-nay oo-tay ou-yay. eto. 28
songs. 4 color cover.

No. 3282, Price Postpald 13C

Shocl«fiﬂngd t’lke
11 your frien press th
buggn yand speak into mu(._.
then hear his volcel Be Rets
an_ ‘‘electrifying that

shout!
makes h‘n.l Price Only...lsc

Piano Tricks & Noveltles

Great mnew book of stunts to
do on piano. Imitate bag pipes,
banjo, drum, chimes. music box,
train, hill billy, clock, fire bell,
breaks s.nd endings, steel guitar,

etc. 44 erent novelty
eﬂ'ects. Amaze your friends. 48-
page book of music. 6 - color

cover.
No. 4283, Prico Postpald 15C

* FAN' DANCER *x-

‘Who will for-
e famous

pocket form.
2x3 Inches.

ElecTrnck ush
Button Joke

Place this little contrivanc
where it will b o

lapel of your co
choose. It zlves a sma
-.ssoon as the butto:
No. 2062.

False

You won’t need to_inguire wbnm.

any ould like to see
MustGChe gﬂmn&l}a ofwthe hidden figure. Tha
H victim uolides out th icture, anq
erclygél M‘G you nv e zo augh as he
boys! . u. Httl gets nicely. t Eveﬁone is in.
thing for a e mmuted Cand il gt caug _10¢
33‘&?’;\13;5:: mas: | No. 213S. Price Postoaid.
theatricals, Min- | gay ES TAX EXTRA. |f your
strel shows, etc. Changes appears State has a SALES or USE TAX,

almost beyond recognition.
Keep it around and have some

u
4376. Price Postpaid.. 10¢

’* Jackass”’

Ll .
Cigaret Dispenser
A Nod of the Head and
Out Comes a Cigaret!

The latest LAUGH PRO-
DUCER! A nod of the head
and out comes a cigaret...
under the tail! In appearance
it is a novel cigaret holder that
is_easily loaded with 20 cigarets.
Wood construction with movable
head and tail. Design shows Old
HIll Billy Mose sitting on the
Jackass with a case of corn likker.
Donkey stands upright in base waiting
(almost_begging) for someone to nod
his head so that he can deliver another
cigaret. The base is a colorful green,
Jackass is in natural wood color with
black and yellow markings. A suitable novelty for a man’s eoffice
or den. Gets }our party off to a flying start! Over 735 mches

high. Bach in
N Price Postpald

mount of sald tax must be
the a%ded to your remittance.

bo:
6239. Jackass Clgaret DIspenser,

= ¢ - D o
Clgorette Loads
Insert in ciz:nrs and clg-
are! them ex
ploslve 'lhey m'e chcml-
eally treated and after the
nlzrur or c{zamtte is“all;:ht
n loud bnnzwu'w
astonishment of
m"m‘sh'“%';'éi.g'g"m TG
-2165. Package. ... B 5€C

Spar

will
b¢
they

No.

arkImgMatches Exp!oswe Matuhes Snake Matches

1e tcn front onvs sparkle rezular matches the fr nt Matchea,n

tigns 41
5." 2714.
3 fol

"Y

he back row has the ront row_ is Snak

book matches— whlch T"ow

into
1t

bein: ten row are t.he explodlnz klnd. long ak
t H L They You _take atch Grows .whlle matc] §
AT ones jus B most the back row which gl\es Back row regular mat:hut.
S RNy fects” Snake ' matches. . You
e fcllow take the real ones! Foolg

smoker who gets nbiz sur-
first, c prise as t.he m.ltch from the

. l ‘em
a0 " N 770, Each Book 15°

D fiks. price.... E5€
No. 23 3 for 406




LEARN I.F DEFENSE - DON'T BE BULLIED!
FIETY TRICKS

lees Nerve Pinches On Whlch Sllghl Pressure
Subdues Victim = Used By G-Men

DON'T BE BULLIED, Learn to protect
yourself with nature’s weapons by following
this science. Jiu-Jitsu is believed by many
to be the BEST science of self defense ever
invented. Jiu-Jitsu, meaning ‘‘muscle-break-
ing,”” is the Japanese method of physical
training  and has been practised for three
thousand years. It has long been considered
as one of the most wonderful systems, giving
power over an adversary that often counts
for more than strength. Used by POLICE
and G-MEN. It is said that anyone well
trained in Jiu-Jitsu can defeat the fistic
expert at all points. Learn Jiu-Jitsu in the
privacy of your own home. Contents include:
‘Wrist Loch Arm and Oollar Hold with Outside Stroke;
Arm Hold, Half-Nelson and Cross Buttock; Arm Hold, Half-
Nelson and Knee Stroke; Arm and Collar Hold and Leg
Stroke; Head Tw Arm and Collar Hold Across Neck; Head Hold;
Arm and Head Hold Arm_and Collar and Leg Lock; Thumb Twist}
Collar Hold By Which a Man Could RLad.\ly Be Strangled; Simple

Twist; List of Nerve Pinches, zsc
No. 1266. BOOK ON JIU-JITSU. Prlce Postpald. ........

Science of Ju-Jitsu ’“5523,";,‘?;0‘,;;'6
INCLUDING ILLUSTRATIONS OF VITAL NERVE CENTERS simple means
ith

Many different methods of attack and defense, etc.,
are given, illustrated w,ath ‘Fecmlly drawn diagrams
erstand them. The book |

knee throw, defense against N, m or armed

stick ntmck, defense against 3 ) - ecially,

armpit leg lock, one hand: Movs c‘f!se methods as a
ip dxéfethroat. knee klck and angle * I Prnce Postpaid . 'zsc

1264. ~

TRl HOW TO BOX sl amiaon:
Become Alert and. Acfive
nnn BOXInG Tells, how to box, how to hit and hit hnrd. how to
stop quickly and easNy. how *‘to get away,'’ etc., etc.
Explains the knockout points ot the body. Diagrams
\show lessons from the top and the exact movements
of the arms both in strlkimr blows and in_defense. A
clear, easily understood, pictorial method ol presenunw
boxing. Written in_plain, simple, every-d: language
mi unusual diagrams. Numerous lllustrauons

D, TCy
dz way,’’ etc, Learn the art of sparring and boxing,
defen yo'ur self, punlsh your ntmcker. etc. Also_ explains
different branches of GYMNASTICS s h as Balancing,
Exercises wn.h Furniture, Free Climbing,
beanmz. el Bars, the Giant Su-ldes Horlzomnl Bar,

ooden Harsc. Vaultin xz and many others. For ho:
- man wants _ clear und con=

s book.
No. 1271, Price. Fostpaid. . . . 23C

Sweatshirt
‘Well made. Cone
venient to wear
| —tough to dam- 2

Chomp:onslnp Holds

This book should put you wise to many tricks and wrinkl
and defense, which, if studied and practiced shuuld help egmﬂ! amd‘
first-class wrestler. With the knowledge contained in this b 0k, kuled
but comparatively we: k man can often easil: establish supcrlorlt_v over
a stronger but less scientific opponent. The book is writ

nnd conuins me full instructions of a former l);r. It tells

man immediately following your initial hold. expla:

rious Koldsv Throws. Swing-overs, Grips, etc., including the Half Nel-
son, Grape Vine Hold, Head and Crotch Throw, Chancery and Swing Over,
Walst Hold, Arm Hold and Back Heel, Crotch Hold, the ‘‘Haloh’’ or Head
Throw, the Double Bridge, etc., etc. Contains nearly fifty illustrationgs
Some of these holds have won wrestling championships again and again.
Learn them this easy, modern 25¢
No., 1267. HOW ToO RESTLE. Price Postpaid OnlY.seecccosaness
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Dace The Latest Siepsl

Really good dancers are welcome almost ere.ry-
where, Partners welcome them eagerly. Learn
newest, smartest steps with the aid of this book
and become a dancer who is sought after.

After following the instructions in this
new book you should not have to
make excuses when the dance music
starts. Besides youw’ll get lots more fun
out of parties and dances. If you want to
become a perfect dancer, learn to 0
at home this new, easy way.

WHAT THE BOOK TELLS: How to develop
poise and control, how to improve your dance
steps he art of holding, how to walk by
music, how to lead, how to do the Iatest Fox
Trot Steps, Natural and Reverse Turn:

-’(evorsod ave, also the contmenul. the famoua
ance,

I ba, Ca Rhumba, etc. Expl:uns the

Rhumba ( / ; i el i
X - ' imular " ango, arieston, .

Al e No. 1301, ART OF BANGING. Brice.. 25C

‘é'f,‘;"%fﬁt Speciall Late Swing Dance Book!
Swing Dancus.a Apple,Shlz. Posin’, Truckin’, Peckin’, ShIn.,

Ahe Sarto T T e T

nc n ce, e

Charleston Hop, B'oomps---bal:y, Lambeth Walk, .lm‘:rhuz E-ncn. otc.

il rful new, _th hly illustrated, step-by-step guide
Swmg.Steps o iatest, howest dsnces - Np. 1801 Nists most of  regular
The Kiss Danee popular dances, with full instructions for anyone to become

a dancer. This book ives a long s of the modern
Etc_' Etc. swing dances. to follow illustratfons _accompanied by

c}ear descriptions. ~ Over 100 illustrations. Contains all steps

AbOVe DGDCGS ln listed above. Explanations accompanying each illustration write

” b ten lso thn;d there ws.houl% b'c.; thle aJl&lo mx léa{m‘g;iz thesg

opu! modern s. Don e a wallflower! Ge! boo)

Af" °f Danc",g p g a;’m teps pwhl ch the best dancers usel c
No. 1301. 25¢
e U Sl

NO. 1319. LATEST DANCE BOOK. Price Postpaid....

~E4 TAP DANCER

Following
Dances Are in
Latest Dance
Boo

n New Slmphhed Courses-3 10 I"usfrahons

NO. 1319 \ hy envy the fascinatl Fr and

F D m of Step’ nFetch Eleanor

anbance vel mFrc'gD Astaire and’ others?

Hula Hula HOURS by nncw‘}ﬂm Xlﬂod course of

La Conga L e Tl Ab Ity neced.  Foicon

plete eoursol. waltz, fox trot,danc-

Burlesk out music, dancing to
Shim Be smart!

Big

Apple
Ete.

giving exercise for making the limbs lup-
ple and a ‘“‘sprin: oo feeling of
e whole body. It promotes sl m—
way, without pills, drugs
what some of our readen

Tap Dance Mat
Gives right ‘‘clicks.’’
Makes practice easy.
24x36’

Complele Dance Book

Both above books in one handsome volume. A com-
lete manual on almost every % pular and swing step.
ide to dancing at n nrgmn pricel
omplete Dance k. Postpaid

1317. Cloth Bound Edlton..

Old & New Dances Piano Vamping Mate Easy

Here is another book which Surpnumzly simple system.
every dancer should have. The | This vamping board fits right
steps outlined in it are basic and right, Tight over whe keve.  Tust

th
a2 necessity for every ballroom zh&nee at it as you

the
dancer. thousands of songl, balﬁ;ds. waltzos,
erteen in pln!n. every lan- and popular hits the day.
guage person of aver- of music is requlred. Amer using it a f
a'e lnwllixcnce Bhould have  no should find you can dispense with board entirely.
difficulty in understanding = {it. No. 1210. VAMPING BOARD. Price Postpau
DA Es—mrch. Qundrlllev lain No. 1209. Piano Vamping Made Easy. Price.
Quadrille, Fan% adrilles. Jig,
G » _ Minue ociable, Star,
ket, Surprise Quadrille, Roxyai
Cers, aledonians, .

Piano And Organ Self Taught

the well lmovm Nx:)tluna‘l

or

5 1 ‘e serles x°'1 g nodg
t 1tz, Redow: ‘*‘Ra- or playing many musical instru-
g‘:&"%gcll’% w3 Polka anurk.u. Pol- ments endorsed the
edowa, Bohnmmn Polka, Schot- foremost teachers of the country.

tische, Gallop, Ge n, aze, Two They are not only modern, but
Step, Three Step; MODERN DANCES, a}%o ign‘\’;;mhonsl el cal and
Shantte explatned. B T 07, Soif ‘I’oncher for  28¢
ull Ilultrlud zsc Pnno or Organ. Pri ‘e |

1302. H W TO DANCE. Price Postpaid....... qan: et
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% Winning Entrles % Which Contests to Enter % Easy Does It ¥

* You Can Win % Contest Winning a Profession %

968. Postpaid......

which are

This book may not make you rich, but it might show you how to
make a good living. Tells some of the ‘methods and principles contestanta
use in the big prize contests
According to reports from readers of the
real source of assistance in overcoming some of the problems offered
by the prize contests, Special charts for checking your entry.

No. 1648. HOW TO WIN PRIZE CONTESTS. Price Postpald. .

Handbock of Prize
Winning Entries

announced almost daily.

books, the contents are a

i5¢

How to Write Winning
Contest Statements

0st every of con- 1 chapters. Over 125 Prlzo

test described, th examples Winning Statemen:
nning entries. Takes n- ional contests. Wlnnlnz entrie-
ners apart and shows you what are classified under such tovics
s m_‘win, h ou as automoblles, radios, frig-
too, might win. Winning slogans, erators, shaving creams, cigars,
1 ntest  Letters, Pr uct od, . This k S re-
Names, 100 Wi Last ceived high praise from recog-
Llncs. 15 Winning Adveruse- nized contest authorities. See
nt , 150 Titles, 98c if 1t doesn’t help you. c

1967. Postpaid......

Select
Them!

Winning on the
¥| horses — metheds

which

AW
toms. | MAK Hils
winners by this method,
ting, for two weeks,
mmlzlmmnrs a

your
t 1 bets! :
T P1508  %rice Postoaid. «

e cand
to sell it. to select
a store, fix up, adver-
tising, etc. Premium sys-
tem  expilained. How

e e Cream and other
novelties. Tells about the
v:vholcsale business, _tells

in
>arks. Fahs. e{c.
'om:xtuon !isi T 1ow 3
to se supp es and b

tlons hov t

and it up. 'Tells about

shes, box candy,
how to lnakc candy before
customers,

No. 1325.' Paper Cover 25¢
No. 1326. Cloth Bound S0c

this

curran

Mix
No.

berry
pmeap 1

No. 10

gin
pon:

e,
rose or

Fruit cardlaln and Simple Ligqueurs, etc.
Price Postpaid.

Drink
1253.

Book Bargains

No. 1027. Minstrel Show

Guide. Price Postpaid ..Izc
No. 1023. Bonapa!

Oracuium Book of Fata.,”e
No. 1043. How to Play

Checkers and Chess. Price 30c

12
Pitch Baseball.

No. 1159. Englishwoman's
Intimate Love  Lettors. .. .. 30C
No. 1171. Parlor Conjurer,
or ‘the Boy Magician. Price 12¢c

45. How to Play
Price Postpaid..... .Izc

74. How to
Pnce......soc

scriptio

Home Brewed Wines & Beer

Home made wines and beers
am pnrueulmly good and whole-
their manufacture is
not dmlcult Book contains about
00 recipes, with fu Instruc-
tions, including:
Wines and Beers,
Whiskey, Champagne,
the Liquor Trade, etc.
blackberry,

Fruxt Sy-
black

v'lolet. strawberry, etc.

How tc

1Zc

Official Rules for 150 Card Games

Official rules and instruc-
tions for almost all cardf

games. Hints on play[nx
scoring, variations,
Poker, pinochle,

euchre, casino,

bridge, whist, etc.
pages. Revised year]

No. 168i. Postpai

n.

Lafesl Conlesi News

Has most everything—original 1dc;l"i
o

No. 1190. Magic for the t tips, co

Amateur Magician. Pnce...-soe 53{-’533: cgntestsm:;e";o&‘szan plck
No. 1194. Makeup Book or l;c out try several, “places where
Guide to the Stage. Price you can sell news ‘oddities, homa
No. 1741. How to Converse 30¢c inks, selection of ~current prize
With Spirit Friends. Price winners, quesuons and Sperss
No. 1211, 'Book “on Mimicry, | Sio KceP uP fo date and z“gec
arnyar mitations, . No. 1969. Sample Copy.

Whistles, Calls, otd. Price 1ZC No: 1970. one v“,,g{,b."'"

£2.50

Prico Only.

LEARN

T0 BE A Deiecllve
Dewcuvc worlk, many
is a fascinatlnit and

DQOK
profitable oceupation.
to gather evidence and to
draw deductions from
meagre clues and observa-
tions. It teaches you _to
é];lin}( ;:lcnrly CDNT§N1S'§'
adowing, n -
. Dem(xﬁ-

tnez) Midget Bible |naskets That Get Your Money
viewy With Lord’s Praver
Her is another book con-
VER 2°° P“Sv:s ining 20 ch:mtcxl;s on nwlmnc
schemes  expose y government
n;‘%?;?ﬁ{nrﬁg:“h‘rc nxrci-!\f::gi.s c‘f:os(s:gn gr'f securities.
Bible, about slze of lyow ™ to  tell gambles.“swlndlcs
{‘om'!"f a5 Soos fand  fnvestments.  Gilt  Edges.
""“lx’ Nevw ".7“1 Whiskey receipts, cemclcrv lots,
i Cover ot élme unreal estates, ‘‘free’’ lofs, and
ttractively print bonds. White Elephants. Partner-
A oo, hesatital fships, tipsters, stuffed flats and
colors. Speclal micro- | Mall-order divorces. Bootlegging
fcn {c. view inB Since Repeal. Stolen labels, pas-
nth ough 8"“& runninz.s t:\xd,evnslon:. Pi'ch Techniques, Silhouettes, cartoons
A Xl onfidence windles. panis| i v S ctes, .
lé"f;r ‘{,’g{}v“nﬁ’a‘;‘n}é"&?- ,.:'m:vﬂfs;zﬂl' ‘‘prisoners,’”’ heir schemes, short| Caricatures, Figure Work, Action,
Prnyorlcmb ) 30e ,S’,:“““‘G‘}’;d cb%‘l ?hfc Ol Heali';fm'.:lnsl r%hvpg?e‘?\ec%‘éeém”;‘;pe.'
ony old. Gold mining promo- , i f 3
S35%. Prico Postpaid. 2 tions, ofl roynlucs and wildcat- ettering, Etc.
MIDGET BlBLE CHARM Mmpct Bible Ho: Work and Pay. ily shows art of drawing by
hout view Addmssinz envelopes, slmnlmed steps. Explains techniques.
th hole so it can_be nttached to || frogs and mushrooms, d Instruction (n drawing of common=
‘Watch Chain or Charm Bracelet. ing puzzle schemes. Unsure place objec Numerous dhzrama md
(’o Midaet Biblo Gnarm. ZDC | surance.  *‘Pass  the hat” explanatory matter us
> eucs. trick insurance allc]os. i mmercial wa 4 al/x
Maznifying Glass for Midget Bible ™M Can Be Fooled, and 11 117" panes; A?calorycceer.‘arogr:w for
Excellent magmification. Read fine mom thrilling chapters. . 49¢ fun as well as profit. Amazingly com-=
e, Save your eyes. Good quahty.lsc No. 1999. Price Postpaid. plete, Lists material needed. e
0. 2390, Price Postpaid...... No. 130G. How to Draw.....«




A

ensational ' Card Trlcl& 3

Including Chapier on *’Gambler’ sLhSeir:ls;:
Containing m: of the tricks and deceptions with cards known, in-
cluding the hwﬁncks of the most celebrated Conjurers,, Magicians and
Prestidigitators popularly explained, simplified and adapted or home amuse-
ment and social entertainments. The whole so explained that any one cau,
with a little practice, perform the most difficult feat, to his own satisfac-
tion and to the wonder and admiration of his fnends. There is also added

a mc;omplet«a oxpoﬁro of many of the card tricks used by professional card
er8 and gamblers, J e e

Bhows how' “ekin’ | Heller’s Book of Magic

gamblers cheat and With the ald of this book you

win money by theit can learn some of the best magis

infermal “puim aing | S itk chenily Sl

tla“nd 2?]11;3; tricks, Dn&ber’s Pole. Great Back Trick,
. . an

Pglce P mzsc No. lleg Prlco Po:tpald..zsc

T

S Useml Fnrmulas & Seorels
A unusual  book
that denls with s and
weird secrets about Psy-
chol zy. Hypnousm. Mes-
8 m, ntriloquism,

Mlnd Re..ding. etc. _Also
containing secrets for farm-
ers, mnnufacturmz secrets,
household hints and a
large number of miscel-
laneous mcmes. hints and
money-making rinkles.
Also explains how \‘.o per-

WMesmerism & Psychology I
The so-called Myst
power possessed by ro{es-
sional cln\rvow:mts and mes-
meris tsRlsdmu\;ealcd énsg.chreesta
zes. Reoa mos 3
Nf?vo mind; learn the secrets
$i] of mesmerism, mind reading,

e -

=

—

A

-
5
o
B,
g
a
1
el
]
@«

Science;
Historical

roduce the
| Mesmeric an

Conditions; Psychology

14
)

m'mes of the Psychologicnl
ubject; Dlrcct.lons for pro-
ducim’ tho 'l\Tes-merlc Sioep; ' Directions. for produc-
ng the psychologic condluon. Clairvoyant percep-
t|nn' Community of maotio etc., . 10c
No. 1559. Price Pos!p:ud. e v

worth  the
gmnkly pl;lec asked for ths
00)
paid. Send ror your oop
now and read about thcse

Priceﬁ;ostpmd............-...loc

SITYYTaarTE

How to
Read
Peoples
Minds

Copies of ¥
Tell been dred  seals, signs, _em-
Your Blrihduy done by et DA% R Piods, Seter e io mave Lucky Numbel‘

ers for many years past. been used by Moses, the
Reading In fact, 80 Cleatly are tho Israclites, Eryptians. . etc., Dream Bool
details  set forth that the in their astonishing magi. ‘With this book you have
Read your own future almost anyone can at once cal and other arts. Great a Guide to Lucky Dreams
®s well "as  that of your Ernsp and retain them and interest to Christian, Deist, and Lucky Numbers. It
friends. All  persons = are utting t.hem in practice Jew or Gentile, Episcopal gives you the Inter-
possessed of certain ulenw mysv.lty thrill an audie Roman Catholic, etc. pretation of Dreams, and
which fit them for special ence of pcrbonnl friends, Explnlns the m:mlcal cures also the umbers of the
departments of the world’s or entertain a public as- of the Hebrews. The ex- Lottel

% to which ey ap=
work, and only by havmz sembly. We have dwelt at tracts from the old and ply; réood Combinations to
a rogard for these gifts length on the variety of rare Mosiac Books of the play: Significations of
can you hov;.e to attain real *‘‘feats’’ performed by hu- Talmud and Cabala are in- Cards D 3

o

C; reamed of, and

BUCCESS, udy well the mans, but the book we valuable. The book deals their Numbers. Combinas=

femarks mnde under the are describing to you would wiLh the well-known magic tion Table for _Saddles,

heading your _ birth be incomplete wcre wo to of the Isr\clims. long “a Gi s nnd Horses' Table for
month, nnd see whether omit reference to

soc fin Lucky Numberss

ycu are wasting your life lon o! Lhought ﬁ‘om man N igg(‘). Erl-uis’s‘ Only. J[um&ers of Dreams of tho
o. Mon N

1014 Price....z € No. 2818: Prnce...-zsc Bound Edmon....sl'oo No. 1023, Pri:e.....zse

el i \ 3 L
ﬂ*{ermum\ s Mag:c Trlc!cs Wuih Coms Thurslon’s Card Tricks
New und absolumlv different tricks. book tells only nbcut colns Unusual _card by Howard
With can '\nd LL about coin tricks ngZ  Thurston! E

is  left to the ima; s'xnauon—-evcrv explained with drawln
trick is thoroughly described and you complete de

many illustra tcd Written in_plain, form the trick.
;‘l.lsy. cnmprehonslvc style. Passes,

the m
but J.ld(‘d to
ficuit u.ch;

palm, card vanishes, rising cards,
palming, = cuffing. eotc.. etc,  gleight of hand, transfo rmx“ B

chiefs, snulr:ht 0‘ h'u‘d. Yvery nhas of ha dling coms is  card manipulation, ete., et.c. A
S a t.ho ‘ough Inanner. ¥ractlcnl. thnrouzh book on card

B; ¥ 518rm for per ng ricks. Certain to benefit amateur

Y f ‘mann,
Sorldr e, greatest m:mlcl:mu. cach ftrick. or professional
grlu S aEre Ry, Tplcians.  30C |G 1180. Price Postpaid. .. 30€ /G, PIA9S }co Postpaid. . , 30C

JOHNSON SMITH & 00., DETROIT, MIOCHIGAN
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Book on Dogs

This handy volume deals with
the subject with completeness
and thoroughness. Choosing,
raising, feeding, caring for and
breeding dogs. Housebreaking,
exercising, grooming, bathing,
educating, and training the dog.
14 different dog diseases and
ailments are given with their
proper remedy. 16 dogs illus-
trated and described with their
salient features. 12c
No. 1351. Price Postpald

., Whether for pleasure or for prof-
it, few birds are easier keep
and raise than pigeons, yet there
are right and wrong ways of do-
ing it. This book teaches how to
care for the pigeon in health
and how to treat it in disease.
Instructions for the construction
of healthful pigeon houses, also
for the management and proper
feeding of them. It explains the
different breeds, etc. lzc
No. 1858. Prlce Postpald

Book o 1 ‘RaBb ts

This book treats this little
animal from two points of view,
first as a pet and second as a
matter of profit. How to arrange
their warrens, gives careful in-

structions as to their food and
treatment in both health and
disease. By _ breeding rabbits,

many boys have been able to
turn their spare time into a
very profitable hobby. Why not

try it?
No. 1363. Price Postpald 2C

of horse to buy; how to manage horses; break an

teach a horse to pace; to make a horse stand, etc. No. 1355.

Complete Guide to Horse Owners 30¢

Be your own horse doctor. A complete and useful volume for the horse
owner. Written by a veterinary surgeon of great experience. Tells the kind
d train horses; shoe a
horse; cure all kinds of horse diseases, The very best advice on_ buying,
breeding, rearing, training, shoeing, taming, feeding, breaking and doctoring
horses. Tells how to make a horse lie down ; how to catch a wild horse;

Price. . 3°c

7o ShleEST aook sveR rRiTTEN: \YTCRRA4,
SEVEN-KEYS ~ \SUhias”
% POWER '

7
Claremont, the author claims to reveal
the power et what u

DOOR! M
thing ‘you want;
man's  birthright
Health — Happiness — Love and claims no i
matter what you need there exis a
a?hg:\‘z&lz l‘wgwg which latnl:gnd%ntlly‘ able \§
you. What e book pur-
ports to tell: .
Overcome enemies, obstacles and hidden
ou are Crossed, how to
C it back—Gain e love of the
opposite sex—Unite people for Marriage— A
Make people do your bidding—Make a per- =
son love you—Got any Job you want—Make people
2| any gam st a spell
people out of law suits, courts, etc
ness to broken lives—Gain mastery

bring back stolen
A on_anyone—Get
.—o'Bamsh misery— Bring happi-

all things—Chant your de-

sires in the silent tongue, etc., etc.
e suggpest you read this book and judge for yourself, for we
do not make any supernatural claims regarding the work, but sell

¥ an interesting book that should surely please you.
No. 1951. ‘“THE SEVEN KEYS TO POWER.’’ Price Postpaid. .

Free Maonry Expoge Author Reveals

Inner Secrets

CONTAINS THE DEGREES
CONFERRED IN A MASTER’S
LODGE, the Degrees conferred
the Royal Arch Chapter and Grand
Encampment of Knights Templar,
Knight of the Red Cross, of the Chris-
tian Mark, of the Holy Sepulchre, al-
so the Eleven Ineffable Degrees con-
ferred in the ILodge of Perfection and

the still higher degrees of Prince of
Jerusalem, Knights of the Bast and
West, Venerable Grand Masters of
Symbolic_Lodges, Knights and Adepts
of tho Tagle or Sun Princes of the
Royal Secret, Sovereign Inspector Gen-
eral, ete. The book i3 an exposure of
the Mysteries of Freemasonry and con-
s taing about 200 pages of clogely writ-
o e e ten n;attcr cotncemma Free Masonry,
stpaid upon receipt of amount.
ﬁ?.’t12°o1. Morgan’s Expose of Freo Masonry...se0 596

| the “great

- -

Love, Courtship, Marriage
How To Woo and Win

M How to win a woman’s
\ love, and, what is just as
important, how keep it,
what traits of character
man Ioves best to find in
woman, how to make and
the result of
the pleasures of

true love,
to act while

courting,
courting, how to
the real from the false,
how a plain woman may
win a man’s true love, what
Is the most admirable trait
In a woman, how to pro-
¢ |pose, how to choose a hus-
band or wife, advice to
marry, steps to take after
to act if refusad, marriage,

t
acceptance, hi

its present delights, its future hopes and
joys, wedded life, conjugal felicity, uhxlmg-
silence,

ness of temper. contradiction or -
the last word, the first Suan‘el. the bride’s
first feelings of d unh

shortly after . marriage,
disagreement, mutual concession,
habits, mutual confidence, etc.
No. 1153. PRICE POSTPAID........:

How 12 HANDCUFF KING

The thrilling tricks and
escapes of the great Houdini
are exposed boolt,
Includes: Escape
Handcuffs, Escape
or Vault, Vanishing assistant
from the Top of a Ladder,
Levitation Act, Trunk Es-
Escape from 75 feet
pe, Siberian
Japanese Thumb

cape, x
Twentieth Century
e Great Sack
"k, ete, These same
tricks that have made fakirs
magicians world-famous
make you pobvular, too.
bxllgslr:;tcd throui!hoult.
ook gives you complete {n i
“miracles’” are nﬁ?g’}‘,‘éé‘&?
en Locks. fllustrates and
analyses locks, construction, how to
pick, Break and open them without keyas.
have wished
Hou
you get this see
Houdinl’s great tricks were performed?
No, 1178, PRICE POSTPAID.,.,,,,.

the usual causes of
change of

Trick,  ete.,

any
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GHORUS QUEENS/or.

Lives of Hotcha Chorus :
Secrets of How Chorus Girls Live

This book reveals many of the intimate secrets and fascinating pastimes
in the lives of famous Broadway hotcha girls. The book contains 11
thrilling chapters, more than you would' get in some books two or
three times the size. Although there has been a lot of talk and
discussion about chorus girls, few people seem to know exactly what they
do.. Now, for the first time a famous author takes you behind the scenes
and gives you an intimate glimpse into the secrets back stage. !
Conrad Miller, the author of our book, has been associated with the
stage for twenty years and e\'er{] one of those years has been fillled with
exciting adventures. He tells here, from_his own experiences, exactly
how the stars of today lived yesterday. He explaing how the stars of
tomorrow are working their way up. He tells of the sacrifices every girl

must make in order to gain stardom.

No. 1675. LIVES OF HOTCHA CHORUS GIRLS. 10¢

PRICE POSTPAID. .. .ucucenueenanns
Confessions of @ Ministex’s Daughter Confessions of a Taxi Dancer

ha
An interesting and fascinating book which explains Intimate sccrets of the ‘‘dime a dance’ girls )
the delusions and fate of a minister’s dnus:hwr’?r)\ her work in taxi dance halls. How they d-’m°‘i'; and live.

prokress through life. Very interesting and revealing What they do for amusement. Illustrated. Brand new,

read. 1, 1 3 0c
No."¥678. PRICE POSTPAID.................R0C | ROFNEs Y BRce PoSTPAID. . ouveeennee.s R

No. 1683. All 3 Books Described Above, Bound in One Big Volume, Only 25¢
Sketches of  Wild Women Confessions of A Side Show Secrets

e Bd ot ) Gold Digger Don't Be Fooled]
Sketcth of DO Dplace on Revealsmany types It revesl; )
Naughty La- ¢2Ith so of gold digging _tricks an
gnty famous for from petty forms deceptions

dies is 2 book j 3

f‘or those who i, 2ight
ave read ev- x

erything olse. SEIY. B 4

used S
side sho W g

operators to
hoodwink

to the advanced
stages. Explains
the way they get
acquainted; o W

t is a book G o t B\ they get started; and deceive i
;v;i';vh “f,’,‘ateﬁﬁ glimpse  in- hmg ghey gradu- the public. ‘u
telling’t how to the loves ally increase their Don’t let 4

them think

they’re fooling you when
you go to a side show.
Get this book and know
what’s going on. Be wise
to the tricks of the op-
erators. Send 10 cents

No. 1677. Price.. 10C

demands. The men
should read this
book and be wary;

wild women *

live  and act. tn{‘n.em ml;g.‘.:

A book that . ¢" "grong.

holds your in- way. d
Te rom

Rt No. 1679.

Ne18010¢ 100
TRAGEDIES OF WHITE SLAVES

TRUE STORIES EXPOS-
ING METHODS USED
IN TRAPPING INNO-
CENT GIRLS, each one
Shethod Ty whioh white
met y which white ries of actual even
slavers have lured their ?&‘;t :s they happened,
victims to _ destruction. | plain, unyarnished state-
B It is said 5,000 young | ments. The schemes to
girls are laid upon the lure are devilish and thell%
altar of lust every year in experiences of girls en-

the city of Chicago alone. | snared and held prisoner
Storles are taken from ac-
'é’r?l 1‘}71‘011’? "f‘;pr%/EoATESS :&r,xdewhat t’.hey are (orccc'l
Hlﬂs,grogy' If one mothRLDer o Your heart will burn and

‘wa othe:

g?ntzgrs. Here is a book
at has a message.

No. 1376. Price,... ‘250

HOW TO LOVE
AND BE LOVED
How to Kiss, Flirt and Woo

Every normal being is at some period of
his or her existence susceptible to love’s tender
passion. When_love’s young dream comes to
outh or maid the lovers in despair realize
ow inadequate is_ the language at their com-
mand to express the depths of the consummig
passion_that i gnawing at their hearts. It i
to guide the souls of ed?h% loge-lor?ﬂj :;x_nt this
7 work has been compil ook exp o B
LOVERS SEC,dRETbs First love, Beginning courtship, Choosing &
maldens ' B husband or wife, words of wisdom, (‘lesrt.in
means, Woo and win, Eirst advances, :&ﬂ tg
2 lively girl, Prudish girl, Proud girl, How
4 after make a man propose, etc., ete., ete. ! 10e
NO. 2158, "PFICO. s eeans No. 1157. Price Postpald.....cceee

ok
have been in_vain.
No. 1375. Prco.,. &5€




mCT ;vv Sonéé

Sensational collection of famous
g’ilmnal“Cowboy Sonés and Moun-

You Come Back to ’

iBmg? agcj 24 otgcrﬁ. fAllll chréwlned
n 4 -page book-—fu izes

No.” 398 P e Postnaid: - . D9C

Mexican

A  big
Spanllsh 50!

Su
La Golondrina,

budget of  Mexl

La Vista, The SEan

Tango Prohibido, El_Choclo,

ores, Sunm{; SpainLnPaiflon Argen- Lone Cow Trail, The Dreary Blacik
R

De

—”‘g_” i h___ iy A i
& Spanish Ken Maynard Sengs
can and
ngs containing 29 sensa- sung by e
tional hits ch as La Cucaracha, Wheels ~of Destiny (theme
Cielito, LinDo, Hasta The Trail Herd (theme song), Sing=
ish Cavalier, in’ on the Ra Utah  Ci

25 sensational copyrighted songs,
{en l\laynar&‘iz, including
th 80NKYe

e 3 arrol
Dol- My Little Cow Pony and I, The

and Hills, The Zebra D A quero's
ong Lov 8

tina, T

many others. Each Z has elo- Son; ‘When the

y, .ukulele chords, piano accom= Sun_Goes Down R 3 Th

paniment and S}z’ui T ords, als; Trail 13 others.

words in both Spanish and English. Eac! ukulela
ages. th few books chords,

n
you will also find
51, Creole, Song,

3 er o in,
No. 1349. Price Postpaid....

6 as
39e R 95450 NES RiS%e....39¢

Or “The Devil’s Legacy

jo Earth's Merials’”

booklet  dealing ~with

A !
Sciences of Magic, Witcheraft, Al-
chemy, Demonology, Omens, Mes-
ifici Somnambulism,
Animal Magnetism, Necromancy, ete.
There are 82 pages of closely pnlgted
i TZe
type, would - undoubtedly provide
enough matter for a large volume
that you would not unlikely have to
pay five or ten times the price for.

book contains a vast amount
of interesting matter and if you
would like to learn something about
these ancient arts, we suggest you

merism, Artificial

material, which, if printed in

order your copy NOW.

No. 1560. Sccrets of loc

Black Art. Price Postpaid...

the

«“Secr

o ¥

Se

res’ of Huini and Others .

Sensational feats of magi i
and explained, can be peﬁ‘l)t]:ﬁ:(]iearly Jliusteaced
a fow of them: Cabinet of Skeleton

by you!

Living Woman _Sleep in Mid Air, Vanis

Glove, Chinese Ring Trick, How to take a live
Rabbit from Hat, I'lying Glass of water, Sphinx
Ilusion trick, changing Rabbits to Goldfish,
fresh Flowers grow from an empty
Flower Pot, Produce Eggsfrom any
one’s mouth, Catch an umseen Card
on the point of a sword, the fam-
ous Indian Basket Trick and Sword
trick, to make Borro
on a Picture Frame , etc., ete
the equipment required is not elaborate, and
simplified methods of presenting the trick are
given that do not detract from the effect. In
other words, every effort has been made to make
ime tricks described therein thoroughly under-
itandable to amateur and professional alike. And
the cost is less than a tent

trick because there

tricks listed in this volume, Doesn’'t that sound like a real

bargain ?

are many

No. 1168. SECRETS OF ANCIENT &

MODERN MAGIC. PRICE POSTPAID............

s, Making a

wed Articles suddenly appear

h of a cent for each

C=
porting. A practical book
for beginners, based wholly
upon a system
been reduced to every-day
practice. Written in plain,
simple, every-day language
0 at any youtl

-‘t:ku-s [

PR P EWTNE Vst

2

THE LORD'S PRAYER|erage intellizen
FERLL ~——— have little difficulty in un-
derstanding it. ILearn to Treport sermons
gre trlnlﬁ. etc. Simple and practical
ook on_shorthand.

No. 87. STUDENT'S MANUAL OF soc
PHONIC SHORTHAND. Postpaid......

means of p
handkerchief, hat, glove,
pencil,

Just

hing

eye, . _cigar,
window signalling, dining
table signalling, signals of
the absent, the science of Panguzg of
i|ss T, hclw w’ntx&ke Ve

ngenious love letters wi

Gaimte S onotructianss wi1{  JFlowes
about courtship and

mar-
rlax:cl. practical advice to a newly-married

e,
N2, 3i52. BOOK OF ELIRTATIONS 25¢
AND LANGUAGE OF FLOWERS. - ...+

Mea, Veg‘iables, Fish, Ete.

. In most cases

more than 250

25¢c

A vpractical  treatise on
Canning, Pickling, Smoking

above has been fully
Canning, Preecrvlnﬁ
i candi all

mak es are
%‘ond 1?g?eyémnkjnu r;;pr;d .
0. . Canning, Pickiing
Smoking and Preserving. Prics...... 25¢

JOHNSON SMITH & CO., DETROIT, MICHIGAN
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HOW TO
BUILD

MIDGET AUTO RACERS

FROM JUNK YARD PARTS

Newly revi

Information an
diagrams, Of with

planations. and hints from start to fini ob. Cheap
easy-to-build racers. In addition it's ed full of

hints, facts on all types of midgets lncludh:gt

. Explains gears, transmission, power, speec,

rules, motors, springing, body, designing, W
drive, etc., etc. Diag and plans for buil T
COMPLETE RACERS.

MIDGET RACER. A scale model midget with the mo-
tor under the hood. ight
washing machine, m
a motorcycle

liver around 75 mi
t to 30 miles per hour.

al
\pleasure to drive. & &
—= Build a Classy Midgetmobile
A ht runabout

sturdy
handy little vehicle for

Ad;l a Metor iopsY

extra
convert your bicy
at very little cost. N
long__trips. Yo
mil

Evhré::l

ea

No. 1994. Midget Racing
Book. Price Postpald..... X

HOW.1° One Passenger Flying Planes

USE INEXPENSIVE . A

Who wowldn’t like to thrill to the experience of flying his

JUNK YARD MATERIAL 2\~ own plane? -~ Yes, that's actually what can be done after

P\ building your plane from the plans given in this book. A

book designed for the novice who wants to make a low
priced fiying plane out of cheap, junk yard parts. N

= CONTENTS—Buildin a One Passenger Fiying Airplane. Build-

ing_a Two Passenger I?Iyinn Airplane. How to Build a Flying Glid-

er. Flying Seaplane. Sources of Supply for Bunldmg‘ Your Airplane

o Obtain Cheap Parts. 10 Lesson Course on ow to Fly In-

hool Course, How to Become a Transport Pilot. wilt

- C!
you be a Gool i Test:

Not only tells you HOW to BUILD and FLY your plane, but actually tells
you where to get the parts—cheaply. Gets right down to sharp pointed brass
tacks and classifies most parts giving names and address of 25c
supply houses. Written in easy-to-understand language. No. 1783. Price. .

MONEY MAKING SECRETS

Contains dozens of plans, ideas
and money-making opportunities Al
for everybody. Enterprising, ambi-
tious men and women, boys and
girls will find scores of dollar-
making ideas many of which can
~ 3| | be turned into cash in your home
Moro  government Jobs today _than aoigu‘ghi?"g&&";‘é:i &Egeﬁapl&’“_
v petorel Shers U Bilons "5F | BRI PR wehied
irear from Waskington The Ldcts ox mo, cepiia sequl ity
i CIVIL SERVICE MANUAL bo made to vield big profits. Tells
\ is & small booklet of handy pock- Mo:r’wt?org‘\:fup;%??ma? r&‘;%gg'

et size, well printed and bound, i Tadis
of over 120 I‘))ages, that cor?tTi]ns el BB e 1 st s G

SN $ cents.
: much  information that should | No. 1253. Star Money Maker. Price.....
of obtaining a government job. Read this book

if you are thinking of entering the government ‘BmeGR'EAT Book of Great
|

service. A few of the positions the book

with: . gt ) Secrets
Rail i V. S. i i
l-;ywaa;ﬂr:;l Servico Moy Yn:;stsQrvlce A large collection of sale-
Bost Office Clerk . Ordnance Department able Teciposjiremedics Jid rugs.

1 Ins o 1 t 24 cosmetics, trade formul

Marine Hospital Revenue Cutter Service i Rt
Parinep! AP : & gecrets, money-making hints,
v Pritinnt Sarvics | | Ehon Bbe.tovenue - 5 oto’  Sesretafiupiliany trade,

You start_at a decent position and work up. Va- | || fumegsl,sﬁiouse%’:ﬁe%‘i:gh B

cations with pay, and & pension when you grow v b \ f i i
old. Government, positions  offer _you real y any.. oos KOf) (valt an ke
SEOURITY and JOB INSURANGE. 127 pages, VALUABLE MONEY| §iney ¢ ast. " Neasly “100
No. 1z88. Civil Service Manual. Price.. .. 5oc MAKING'REC'PES' mes‘lzso. Price. .
JOHNSON SMITH & CO,, DETROIT, MICHIGAN




Sé'mple ;ﬁork[ing models-

cores of plans and in: ~T=E,

structions, You can build | [E:ITIGH
batterles, dynamos,  motors, || B ITV3

telegraph senders and recelvers, telephones, lights, bells, -

alarms, colls, wireless outfits, powerful eleotric Induction

;ntachlrz‘e:s, current reverser, mail box alarm, electric engine,

C., otc.

Illustrates volitaic cell, solenold, electro-magnetic Induction
electrotypling,

coll princlple, electrolysls,
small dynamo,
graph [nstrument,
mall box alarm,
set, etc.

rheostat,

A veritable gold mine of irformation all for the small
ONLY 10 cents. Written in plain language which
any ayerage boy can understand. Think of the fun you will
bhave in building real electrical instruments! 10¢

Boy Amateur Electriclan,

sum of

No. 1311,

Motors, Telegraph Sets, Etc.

An excellent book for ama-
teur experimenters and students
of electricity. Begins with a sim-
ple easy-to-understand explana-
tlon of electrlcity and gradu-
ally leads to a complete un-
derstanding of how telegraphy,
telephones, wireless sets, dyna-
mos and motors operate.

ot
nly B they work but the description is supplement-
&1 3m§zgese!1;“tceiltl Kgg Bg;‘;p]ew diagrams showing you how to construct

ourrent reverser,
spark coll,
electric engine,

plunge battery, a
transmlitter, recelver, tele-
Incandescent flash,

automatic
radlo recelving

boats,

Prioe. o..lslsieis

obtainable,

uild one, ' ~
Book tells how to bulld rockets us
from in%lxrppelﬁnfs‘ 8 jals readily

No. 1287, Price. Postpaid LOC|

'ROCKET PLANES

ed on
Rockets easily bullt

Star Toy Maker
Make Your Own Toys!

18Scores of plans and designs for

making toys
172

phone—GCrass

1llustrations—Pinhole

Fourth of July Toy—Dog Sled—
$1.00 Canoe—Nodel R. R.—Tele-
Eled—Drawin

Cam-

eraB—Wa:ier d\':Ilhe't.‘al—-Paddle glagt
—Bone Handkerchlef or Tile Slilde | poes, ca
—S kls—NIght Hellography— | fryit, c:ﬂ,ss',

lnstrumen:—‘_W_‘a b ¢

Flowers—Bow and Arr

Talking Machine—Handy
Straddle Bug—Kaleidoscope
— Stilts — Microscope —
Electric Top or Small Mo-
tor — Pocket Battery —
Whirligig—Anerold Barome-
ter—Snow Coaster—Jump-
Ing Apparatus—Inexpensive
Water Motor—Toboggan—
Electric  Door-Bell — Bird
House—S8now Queen, etc.

No. 1312. Star Toy
L o ol aa s oo 10c

veritable

wizard

ed. Clearly written.

in

ring s,
handker-
chlefs, etc., etc. The entire book is well illustrat-
The directions for perform=
Ing these tricks are made very clear so that anyone
1er. may readily perform

g them,
Wind Mobile—Telegraph Recorder—Box Klite—

his own circle of acquaint-

Amazing
sclentific Interest and use to eve!

business forecast based on
day-by-day! Fishing Calendar—when
the big ones! SPECIAL!—‘‘How

sports and

t
No. 1791. Perpetua! t_\émanac

Price Postpai

to Win,””
amazing guide which helps you win in games,
ts of all kinds. Based on scien-
fic data, not a ‘‘system.’’ Just off the press.

. 10c

Perpetual Almanac & Guide

compllation of sclentific data

ryone. Com-

plete all l’yezxr round calendar tells probable
ay-by-day. Gives stock market and

b past conditions:

to catch

of

an

250 Magic Tricks

Mystify Your Friends!

. This valuable book contains
directions for performing amus-
ing and mysterious tricks in
magic and legerdemain, Includ-
Ing sleights with dice,
ribbons,
balls,

doml-

and thus become a

ces. Tricks which appear
gysterious and difficult are
explained so concisely that
they can performed
without any trouble. Pick
out a few of the best and
try them on your friends
——they’ll be amazed and
yowll be surprised at the
ease with which you mas-
tered 197, 250 Magl
No 1 . aglo
TrIoKS. c oo e o0 esann loc

Kneots, HFillfhes & Splices

instructions
ILLUSTRATED WITH OVER
CTURES. Ho

table showing approximate
efficiency of
full strength of ¥
No. 1296. Price Postpaid... No. 1371.

in splicing and
w different knots

oc]
of applying them;

knots in a percentage 't A
opeuds’, 10e | ete. satlboats,

Boat,

How to Build Boats

Shipbullding, RIgging £
a Ship, ‘ote. The detall appertainin ke
explained

in plain
tech-

The Man They Could Not Hang
Absolutely

true, every wo

The fatal

TheMan7HEY
CouLDNoTTIANG

THE

T pr
pally given his freedom. One of
st a A

mazing ue _stories
tten. Stranger than fiction.
No. 4369, Price Postpaid, ..

'Book.'Bargains
No. 78. White Slave 7c

of Klssing. .70
Love Rights
Women. Price......

No. 90. Love Affalrs
of Priest & A Nun.....
No. 280. Art of Courtship 7o
No. 72. Study of Woman 7o
No. 282. What Is Good 70
No. 268, Brightly Colored

0. . Brightly Color
Tales of Pagslog ..... s .7c
the No. 298. One of Cleo-
patra’s Nlights. Price. .. .7c

be:

T8 stworthy an
;lrlty published at 85c¢c. Ou

bee
defined. Read and

rofit. How the organization was
ept gg:xctuonlnz—keepmz the m

d loyal. Origin-
r spec

158c.
No.u’ lso%. Price Postpaid. . 159
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' 1 3 5 5
Socil ‘BIG ENTERTAINER
Entertainer
Cleverly Wo call this OUR BIQ
performed ENTERTAINER. Fun,
conjuring, Magic and Mystery for the
sleight entire family. 11 items
penapand described below contained
c. A in one large volume for 15c.
326 Jokes and Riddles,
CEgih 25 Magic Tricks, 10 Par-
mu lor Games, 78 Toasts, 13
ment.100p. Fairy Tales, 105 Money—
No. 1163. aking Secre Mono-
25¢ logues. lf‘uzz les _and
S 3 Problems, 5 Comic Recitations, 10 Funny Rendmgs, 11 Parlor
o HOBO NEWS Pastimes, 13 Flirtations, 1110 Girls’ and Boys’ Names and their
ﬂ' < . How Meanings, 10 Picture Puzzles, 69 Amusing Rhymes, 37 Amusing
® iree, mefotravel | Experiments, Deaf and Dumb Alphabet, Shadowgraphy, Gypsy For-
A S1'te sonws, | tune Teller, How to Tell Fortunes with Cards, Dice, Dominoes,
r%% J’Dtgems etc. How | Orystal, Ooffee Cup, etc. Hypnotism, Ventnlomﬁsm, Cutouts for
W foRlivejoutsate Checkers and Ohess, Dominges, Fox and Geese, 9 Men MorTis,
TSR @/ 1097508, 1OC | Spanish Prison Puzale, Game of Anagrami rams, 25 Card Tricks. ete. 59 i
No. 1029. THE BIG ENTERTAINER. Price Postpald.....
DEVELOP WITHOUT A '
ATHLETIC EXERCISESPRUENOR | GYMNASTICS “iour
o seaecticun iate e Lventain Gymnastics should be  practl from _childhood.
ing. leapin 5 dumnbs : but hose. who have neglectel pAvSieal Colture I
Fannig Wl oapin RiustiE NI EhaLls st not fail to atone for their nezlect by
(both gush nnd Fren h  Style), - - ZuustEnctif Tl AR Al iy
the D ndian clubs, Athletic Exercises prac SHEMWm‘;"‘ the e Th iR book
etc. let.lc cxerclscs are  some=- Fow Bl Ak Sk g‘lv'e% full instructi o ‘_f and
'olr"mgrogflm‘: gguﬁz S '?‘ Ve trapeze exercises, vaulting, climb-
a inz. umnz. etc., and 1is indis-
e o st e pensib 0" those = desiring
colle bel
nounced. n%enlm-pxgoductive factor Diysical development: }
by ding rofessors. This

book wlﬁ help teac!

This_ is not an old-fashe !
joned book but modern in |
become strong and those who are Very De L Replete with
tron to become stronger stlll. 10¢c illustrations ic are |
No. 1268. Price Postpaid.... GYMNASTICS clear and eas{lly under-
e o exer-
Without A Teacher cises are not only illus- |
Swimming lnsiruciolj lsrem b N LTy Il b e B
Sa“hth cltaéxpters on Diving, Life At e jed by diagrams showi
vin etc. nu-

1llustrated with
merous diagrams.
Complete lnsu-ucuons on swimmin

doing them, as app: |
y some of the world’s
floating, umerous strokes explained and {l- outstanding author- !
lustrated. Life saving, acquntlc znmes. es. Gives ideal layout
plete guide for those learnin swim. for athletic field. Oc
No. 0. Swimming Instruchor. Price Postpaid....10¢ No. 1269. Price.....
POPULAR 6c BOOKS
Fasclnntlmz mw sting, complete. Secrets
6c us 1c postage. 10 ()
mzk lngmnm:goufcpgfﬁ?n s i
Magnetism. Pri Sife % [ venll'llﬂlmism

3 ‘Inuth ‘Burns, 6c
407. Tales of Haunted Houses. gg

'omen
Price. .. ...bc

iminals.......6c

65. 61 Reasons for Doubting

the Bible. Pri

299. French Love
302. Follies of Lo
357. Night Flirtation. !
103. Great t |
381, How to Make All Kinds porter,
of _Candy, e s porformed by Frederick Mace
368. Life Among_Hollywood be in his celebrated ventrilo-
“‘Extra’ 1 quial entertainments. Beginning |
324. Simplicity of Rldlo Price. wi ﬁ:e rudxrncnm this book
73.Sins of 'eop| sho the rror; the
105. How to Overcome sn! Dmper Dosltlon ol '_he iips; hOW
Consciousness. Price. .. . give the idea of ‘‘distant
108. Hints nn Develnpl

Personali ty.

09. Lov: o! an Old Maid. .ec
ete. D) 117. care o' km and Hair......6 am experim
lm‘c. Helps you to make money 295. Carmen. “eoeane quial dlalogues, etc.
poker loc 341 How "Wucked” is "Hollywood? Bc with valuable hints.
No. 1045. Price.esacss 382. How to Make Pies and No. 1187. Price Postpal

Pastries. Priceesssas..

) NEW oiY&I0N or SNAPPY JOKES

For Stag Parties, Smokers, Etc. — Rich and Rare Jokes
‘Well, boys, there’s ‘‘something doing” in a real joke book at last. S
Jokes’” is the name of it, and it has been pronounced “IT” with capital letters.
Page after page of rich and rare jokes, compiled by a jolly bartender for gtag
parties, smokers, etc. Clean, fresh humor—not a dull page in the whole book. If you

want to “laugh and grow . —
faty red *Snappy, | Jokes. | Humorous Recitations 10¢ |  Comic Recitations 10¢
selected at lealst three were Valuable collecuon of Very best recitations.
splendid comic and hu- | Negro, Yankee, Irjsh and
Smane? i et nlifed | B BRIRoR | DY R e
numerous letters from readers and public speakers g‘,’“‘ggg{;fgf“;f“m&?g};cﬂéq L hg;merggs (Sompost.
who say it is one of the best collections they _have | citations. Book contains | chara et
ever seen, regardless of pric c 5 selections, 10¢c lavorltes included.
No. “1226. Price. .. No. 1227. Prico,,10€
No. 1947. Snappy Jokes. Prlca Postpald. . . «

JOHNSON SMITH & 00., DETROI'I‘, MICHIGAN
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Books on Love, Marriage, Psychology, Health,
Self Education, Science, Stories, etc.

Take your pick of these numerous titles at only
Never Before Did Such Good Books Cost So Little

tional books at ONLY 6¢c EACH!

‘el popular

If-ed

Miniature cl

amazing amount of mformntmn, in clear, brief form.

Pocket size.

presses make possible these AMAZING BOOK BARGAINS.

Price 6 Cents Each, Plus 1 Cent Postage.

Cents
EACH

Each book contains an

Paper covered. High speed, modern

10 or More, 6 Cents Each Postpaid

Self Education
179 HOW TO STUDY, by Craw-

ford.
181 PRINCIPLES OF ELEC-
TRICITY EXPLAINED,
183 OHEMISTRY FOR BEGIN-

184 PI‘.‘Il\JNETGEOMETRV SELF
GH

| 186 PHYSICS SELF TAUGHT,

191 OF COM-

! AW.

197 4,00 OFTEN
MISPRONOUNCED.

198 A BOOK OF USEFUL
PHRASES.

200 HO\ME TO TALK AND DE-
BAT!

201 POCKET GERMAN ENG-
LISH DICTIONARY.

202 GERMAN SELF TAUGHT.

208

204

205

206

207
208
209

211
212

LISH
ITALIAN SELF TAUGHT,
by Goldber
POCKET SPANISH ENG-
LISH DICTIONARY.
SPANISH SELF TAUGHT.
FRENCH SELF TAUGHT.
POCKET ITALIAN ENG-
LISH DICTIONARY.
BOOK OF SYNONYMS.
DICTIONARY OF SCIEN-
TIFIC TERMS.
284 EVERYDAY RULES OF
HEALTH, by Dr. Fishbeln.
121 CONSTIPATION: ITS
CORRECTION,

Love and Passion
77T
84

85 CURIOUS AND UNUSUAL

LOVE AFFAIRS.
WILD WOMEN OF EROAD-

87
WAY

90 LOVE AFFAIRS OF A
PRIEST AND A

81 HOW. TO CONDUOT A

LOVE AFFAIR

861 THE KISS, AND OTHER
STORIES.

852 DREAMS: Tales of Pas-
sion’s Pawns, by Schrelner.

368 NONE BENEATH THE
l"-(ilENG SHALL ENJOY

Best Fiction

4110 SKETCHES OF NAUGHTY

LADIES, by Goethe.

411 THE PRINCESS A ND
THE TIGER, by Goethe.

412 THE GIRL IN THE SNAP-
PY ROADSTER.

413 ONE LOVER AMONG
MANY, by D. H. Lawrence.

i14 A PIEOE OF THE PRIN-
CESS. by Anatole France.

Modern Life

867 HOW N.Y. WORKINGQG
GIRLS LIVE.

870 GUIDE TO N. Y.s
STRANGE SECTIONS, by
Wood.

3872 THE TRUTH ABOUT N.Y.
WHITE LIGHTS,

874 ON THE BbUIVI: Tramp Life
Rketoh y H

Self Improvement
95 SECRET OF SELF DEVEL-

ENT.
96 HEW TO ARGUE LOGIC-

98 HOW TO WRITE BUSI-
NESS LETTERS.

99 HOW TO GET A JOB

MAKINGUWORDS WORK

EFFECTIVE ENGLISH IN

SPEECH AND WRITING.

RULES FOR SUCCESS IN

BUSINES

HOW TO BECOME A DE-

TECTIVE.

HOW TO BE A FUR

TRAPPER.

HOW TO BECOME MEN-

TALLY SUPERIO

HOW TO GET MOST ouT

OF READING, by Brandes.

GENERAL HINTS ON

SELF-IMPROVEMENT.

YOUR TALENT AND HOW

TO DEVELOP IT.

HOW TO WRITE SHORT

STORIES THAT SELL.

222 HOW TO BE A NEWS
REPORTER.

225 HOW TO WRITE POETRY.

227 \:(VR_II_TINe FOR THE MAR-

228

SHORT STORY WRITING
S.
231

232
233
234
236
238

248
254 HOW

2569
262
268

11,
TYPEWRITING SELF
TAUG

HT.
HOW TO GO INTO BUS|-
NESS FOR YOURSELF.

HOW TO FIGHT NERV-
ous S TROUBLES, by Op-

MEMORY- What It Is and

How to Use It.

Murder and Crime

393 A BOOK OF STRANGE
URDERS.

M

398 SHERLOCK HOLMES DE-

TIVE STORIES.

399 SHERLOCK R GL M E s
MYSTERY STORIES.

Ghost Stories

404 TALES OF TERROR AND
WONDER.

405 TALES STRANGE AND
SUPERNATURAL, by Ma-

chen
TALES OF GHOULS AND
GHOSTS, by Bier:

269

408

408 TWO M MASTERLV ®aHosT

409 'rm.ss GF GHOsTS AND
VILLAINS.

Religion

169 ABSURDITIES OF THE
BIBLE, by Darrow.

Sex and Love
76 WHY PREACHERS GO
WRO

NG.
77 THE GAY CHRONICLE OF
HE MONKS AND NUNS.
272WHA EVERY GIRL
SHOULD KNOW.
273 MANHOOD. Facts of Llfe.
274 V BOY
275

WHAT YOUN MEN
snouu) KNOW, by Fleld-
In

WHAT YOUNG WOMEN
SHOULD KNOW.

WHAT WMARRIED MEN
SHOULD KNOW, by Field-

Ing.
WHAT MARRIED WOMEN
SHOULD

276
277

278

279

280

281 TYPICAL LOVE PROB-

LEMS.

282 WHAT IS GOOD AND
EVIL? by Nietzsche.

283 GUILT AND BAD CON-
SCIENCE, by Nlietzsche.

Sports

132 GAMBLERS’ CROOKED
TRICKS EXPOSED.

187 STANDARD GAMES OF

_ SOLITAIRE.

Science

144 ORIGIN OF LIFE. DAR-
WIN WAS RIGHT.

146 CHARACTER READINQ

s.
OF THE
ORLD.
151 SCIENTIFIC CRIME DE-
TECTION.
887 A-B-C OF THE ELECTRON
THEORY.
389 ARE THE PLANETS IN-
HABITED?
Entertainment
309 LOVE FROM MANY AN-
325 PHOTOGRAPHY SELF
UGHT.

3832 OAMPING, WOODCRAFT

AND WILDCRAFT.
336 PARTY GAMES FOR
GROWN UPS.

Love Stories
285 STORIES OF SPANISH
LIFE AND LOV

286 TALES OF LOVE AND
LIFE, by Boccacclo.

288 ANVMIOROUS . TALES OF
THE MONKS

294 FIRST LOVE, AND
OTHER TALE

ROMANCES OF PARIS.
HER BURNING SECRET.
MERRY TALES, by Ana-
tole France.

FIVE WOMEN AND THE
GRAND PASSION, by Ana-
tole France.

307 DANCE OF DEATH.

Humor
173 PRIZE _WINNIN@
TONGUE TWISTERS.

Adventure
866 BOOK OF REAL ADVEN-
TURES.

297
301
304

3805



LEARN.TO:HY,PNOTIZE!
The Secrets of Hypnotism Explained
What It Is And How To Use It

Just what are these STRANGE: SECRETS? What is this
strange, mysterious power that we call HYPNOTISM? It is
said that practically everyone has concealed m their make-up
the germ of this strange phenomenon. Wouldn’ you too, like

learn the SECRETS of this MYSTIO POWER? Three

separate books. No. 1166 is a 64 page book wntten by Pro-
fessor Alphens that delves quite thoroughly into the origin of
Hypnotism, and after dealing with some of the theories of
Hypnotism, including Animal Magnetism and the Neurosis
Theory, it explains several methods of hypnotizing, including
Dr. Cocke’s method, Dr. Flint’s method, French and Hindoo / &
methods, ete. Also deals with Self Hypnotization, etc. Other subjects dealt with in t.he Pook are: Criminal
Suggtstmn Hypnotlsm in Medicine, Hallucination, Bad Habits, Telepathy and Clairvoyance, ete.

No. 1170 gives 25 lessons in Hypnotism—a 32 page book that is said to be one of the most complete
easily learned and comprehensive courses in Hypnotism in the world. Embraces the science of Magnetic
Healing, Telepathy, Mind Reading, Clairvoyant Hypnosis, Mesmerism, Animal Magnetism, Thought
Transference, Personal Magnetism and kindred Sciences. No. 1909 is also a 32 page book entitled
“PRACTICAL HYPNOTISM” containing 27 interesting chapters. This work actually contains as much
information on the subject of Hypnotism as many books selling for many times the price.
No. 1166. COMPLETE HYPNOTISM 25c No. 1170. 26 LESSONS IN

(By Prof. Alpheus). Price Postpald...... HYPNOTISM Price Postpald....ecevasn loc
No. 1909. BOOK ON PRACTICAL 10g | No. 1188. ALL THREE BOOKS BOUND 4°c
HYPNOTISM. Price Postpald...... IN ONE VOLUME. Price Postpaid......

B2 FORBIDDEN KNOWLEDGE

E en in this enlightened age there are still very many persons who believe in
BLACK MAGIO, SUPERSTI'HOVS CHARMS, DIVINATIONS, SIGNS, OMENS,
etec. They say, “Knowledge is Power,” so if you are interested in such matters, or
would like to become interested, send ten cents for a copy of thls BOOK OF
FORBIDDEN KNOWLEDGE. Here is a brief description of portion of the
contents: DIVINATION (obtaining knowledge of future events) ; Recemng Oracles
by Drenms, The Ring and the Olive Branch; The Witch’s Chain; Love's Cordial;
Magic Rose; List of Days considered Luc y and Unlucky; List of ‘Hours considered
fortunate; Metragrammatism (the Art of Fortune-telling by transposition of
Names) ; Days of the Week in relation to their importance at the natal hour;
Secrets of Black Magic (51 in all) ; Talismans, Charms, Spells and Incantations;
Charms, Omens and Signs; Many popu]nr Superstitions; Observations concerning the Eyes: The Silent
Languaga by Motion of the Hands; How to write secret Love Letters. In addition to all this thal
are chapters on Hypnotism, Spirit Medium, Electrical Psychology, instructions for pe: orminx e
Davenport Brothers’ Spirit Mysteries, besides additional interesting information.

No. 1€43. BOOK OF FCORBIDDEN KNOWLEDGE. Price Postpald

Fortune Telling By Cards Old Egyptian Madge’s
Dice, Crystal, Etc. Fortune Teller & Dream Book

Explai Fort 'f 11in; b
Pas 2 une e & o Embraces = the interpretation of

, Past —
%levgn Fortune Te]lln;: dreams _or visions in the entire cate-
gory, from A to Z, and the Iucky
numbers in lottery, which are sup-

Fortune Telling laying horses, saddles, . and gigs,

Fortuue Telling when to play e gigs, etc., are also

Tell a_Per- iven. How to tell fortunes by cards,

s Fortune bv His Finger Nails. ice, dominoes, by the grounds of a
Fortune Tellln the Crystal, ffee or tea cup. EVIOLOGY or

and;
Mind Reading {;SE‘,'_'{‘{J,,YFS{,;‘“ T
'rho ook concludcs 5

50 r
od “FxNDING - you can do them. importance at the Natal Hour;
novel and in- 0. : Baffle and amaze THE ORACLE OF DESTINY:

e people Learn TRIAL OF DESTINY;: FORTUNE-

spirit mind read- TELLING TABLETS; the birth

imz. ch ©!
No. 1016, 10c with respect to the moon’s age

- and day of me week' will your
Pclmlslrx Guide | iove ‘for ‘3 person be_Terurnea:
Does your han zsc charmt. spelis and ncantations?

your destlrw? Full reading.  No. 1013. o | ﬁg.e !ot(',’:‘,’s',,ff'ge P;ﬁtpald 25¢

o excellent book on
1736. pﬁ'ce Postpaid 1Gc

Meamng on Each Ccrd -- Fortunes Easily Teld

Upo: card is clearly printed its EXACT MEANING and
SIGNIFIOANGE, and thus the process of ‘‘reading a fortune” be-
comes quite simple. Cards are shuffled and then placed upon the
table. as explained in directions. They can be read like an open
book—the fortune being declared in accordance with the combinations

of rdgoodf and ulll‘L ome;)h g?
ca: of excellent qu b 3
rounded corners, decorated Madame Zora Fartune Telling Cards

backs. Directions, 75c Tell fortunes as sk“lmlly ;5 mlmg

with the aid of these 8!
No. 8622. Postpaid mﬁ‘“t rtummarstks lthso o“y ou_can
g ortunes try. >
MMEn Lﬁlﬁx%zgﬁ‘?eb sdé:ARDs ment. Clever fortune-tellers use mrds.
fortune-telling cards. ' 36 Meunimrxq of cnrds olearly wlven Fo gue:
cards, cach numbered and f Ork. studye pMysierions '“"’
illustrated, ther with

. full mm:uum
compicte’ airections  printed | {01 diectiqne, Zora Fortune  ggg
25¢c Telling Cards. Price Postpaid. s

for telling fortunes.
No. 3621. Postpaid...




Thlnk of lt.! F’or only @ cents, plus 1 cent for postaga, you can get your fn.vonte sheeb musm. FULL
SON ZE. Handsomely colored cover. Ukulele Clwrds. Guitar Chords; Special Hawaiian
Gmta.r Choms. Wofds. Muslc and Piano Accompaniment.

Colored Title Pages. Order By Number. 6c Each, Plus 1c Postage. 10 or More, 6¢c Each Postpaid
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Tree of Heavern

Thll splendid ornamenta
tree s a g;}w of

Perpeiual Rose Bushes
The Wonder of the World

The Perpetual Rose Bush seeds produce one of the most amazing
varieties of the rose ever developed. The plant may be sown either
indoors or outdoors and blooms the first year )1. is planted, and

when three years old, the bush is a mass of roses. The flowers are B0 feg( Figh from
in_three shades—uwhite, pink_and crimson. \\E GUAR.AVTEE IT syramess! ml‘hg
TO PRODUCE SPLENDID ROSES, Blooms nzzulurly. foet in Jength Sl JE . frand  aObears
Directions for planting' are sent With each package of Seeds. | ance. Nothing outside the tropics can n;:;
A 1 Fmsh“ m)t:k of ]wcds nltl‘. all mflm;&u‘ Thouir;nds of packets of thcse 1 o‘g{ ;3?75' '&mﬁn‘:‘o;mz%y sanigita ‘of
are sold annually people in all pa 0 e worl -
Wo. 6140, PERPETUAL ROSE BUSH SEEDS. Per Packet.. ... 0 | oSl 2o pad ke ne”rve 275
Pankuts for 25 Cents, or 76 Cents Per Dozen Packets, Postpald 1 No. s1sa. ‘rm;ﬂ:&aﬂ'&%«. Pkt.
The Firefly Plant ‘ Ground Almonds Japanese Climbing Cu.
A Vine that “"‘zli"g"' :"“ﬁ;“d uHard( Strain
Ew]y rown From nusually strong
Blooms at Night | = o ond has JiEorous, Erowine  vine:

One of the most rapid fa flavor that is MOST rie
xn EXCELLENT. resembling rows readily on poles,
the” cocoanut. The ' meat ences.  trellises. e
is snow. Kill will keep an
With g shell o s)(ln nl‘ entlre ily suppll
Drown_color. Tt all
close. to the * surface. and No. Sl“. cnmu
lnvl.hlm! from 200 to 300 Cucumbar ioc
Alm, may be R et

from s “single mut: There AR 3
> | is no trouble whatever in 2 H 3
It is, indeed, @ mreac novwir: for | Crowing arvwhers and, in an inas of soit | Calabash or Pipe Gourds
En)ﬂm oumr vlam-u. the "flowers OPEN IN ay be planted any time. and in eight or A luxuriant and rapi
'nu. va-:u NG, and remain open untll about | ten weeks from time of ‘olanting you ﬂr iz climber: thrives a
800 Tollowing day." Yo dull  weather ENORMOUS_CROP_ of _the Moc L Tt ere
ey witl -emain open, all’ Jay. As’ the uuxg}(’)g; ,u,ugvgls er-:R'rAS'r'n .

n they ®ive forth the mos 0. oun Saeds,
17 HTFGL. AROMA or_40c_Postoaid

e! e DA B T D 0 Famous Mexican ~
! Firefly Plant
?:luuful hedge plan

214 feet high nnd o~
3 clo.elv cljpped

Chinese
Fragrant Tree Fern

I-;I||.|st |nnoduccd. noted for {ts

com:
r_25c postoaid name of Hexican Fire  plant,
N'c:m;oa": he‘,".n.‘l"”'lé“«" Sant Seeds tontaning SIzo.
Sensitive Plant 2 X ots for 25c, Postpaid ang _  measuring
Marvel of the Philippines. e e from 3

Leaves, et “Fronds Ferns From Seed § Io5R, Snd welening

when touch anywhere (rom
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Musk Plant

Mixed varioties, Full airec: The delicate Butte
a 5 clated. The Vi
universally admired s
,Ylvnmo for nuuu-. flower- nmlmmr.-‘. and a
Rarden _or nhouse. A ind _them
e To plant. have ever tasted, =
Lives for vears. Is of the * Sample of .eet'n
STSSL.  zcented varigtve 5 | with f “full ~ directions o> e v:um,g:
nce. Also valuable on nrcoun o! l.ho per- No. e oo o
LSO VAR DI G ooy 1. No. 5303. Butter Bean Seeds. Pkt

No. 5120. Mu .k Plant Seed! Pkt
3 for 40c_postnaid

Butterfly's

q lk cahba
- ™ lettuce o
Japanese  forws o SRS W itades | RN Own Bush
this Kkable novel A This plant {5 a veritable
Nest Egg Gourd | 2 7 1. Eninese Cabb-ne secds. pit 10C | § o R e
Very curious. Pro- or. 'ostpajd o A §flies and it attracts a'llthe
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A e e Asparagus
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menty! purposes. 16¢ | ine baskets M:lses of rich 3 ﬂc
" = gleaming” follage “droop in
| ammoth eanuts 2 Tho’ foliage " when cut  for & -

Peanuts castly il (lieconu\cn purpases  will o < Banana Musk Melon
tivated. Thelr e st for weelcs Cini A ter s rae o rits Quite a curfositys Looks
simple and _ex: C and @mells like a banana.

L No. 5003. Aspiraaus Sorenaeri Seeds. . Peculiar shane and its de:

——— e =1 Dlans ] liclous gavor m.lke u. well worth m&-h'h
Shoo Fly Plant cultivating. Flesh a«d%n“ ok e
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Kudzu Vine | ~Yard Long
ans 20 Feet in a Week Bean

Produces enormous crob
owns WiN Tgrsrovine  ¥ine | of “long, slender. round pods

W
of . excellent aquality _for
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Weather Plant

\ joatures weather Prophet. By Mysto~-
fous changes that take place. thia re.
markable nlan& accurately forecasts the
eather many hoira [n advance: Will
Frow anywhera all® the yoar around.
An | ulvllll’!c hnusc plant. Bears

buttedty "4Hape “flowers. ﬁ

w.nvm- Plant "Seeds c

3 “for osto

just_serouting. There
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Perfume Plant #5070

Bloams at night, giving forth the most delightful scented
fnszrnncc for quite a distance. Causes much comment For
house or garden. Also valnable because of rare perfume ﬁdc

':g. 6180. PERFUI‘E PL.NT SEED& Por Packet. ..
'ackets for 40 Postn:

JOHNSON SMITH & CO., DLTROIT. MICHIGAN
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SAFE KEEPIN
Mlnlafure Red ceda' CI'IGS'H'S ; oeranv..
Beautiful genuine, Red Ced: V{ %l MONEY, NOTES,
suitable for accomodating your Jewe!.ry letters. specml PER-
"m},%’d pﬁomﬂ b%longxs.ngsizexgcgg. etfeé etc. thv ITEMS.
from season to scason. plolmRparyjstichily.

Large De Luxe Chest Regular Size

Jumbo size cedar chest witn | Cedar Chesk
handl

fancy brass es on th.e 81
sl Sithed Brsa, i, ol | or S e ot
N oLielonz IO e wide e utiful in appearance. 9%:&4"

Ne. e1787. Brice Postpaia SLed | No. 6177. Price ja. SL.19

Hndy Pigskin
N\ CHANGE PURSE

5 Window Biilfold

ially for tho carTy
. 5 windows for identifica-
vp_

Ke
your l°§f° colns handy. Made enth-elyot
8l

0
ner for bﬂls Flne brown grain leather. Large i n with metal trimmings.
stamp compartment for bills, checks, 'olds up preventing loss of money.
0 etc., for passes, etC., Money  slides = onto tra when
Teather m itation alllzamr fin- ze purse with flap and snap opened. Egsy to get  change tmt
65 fasten: T ree mnartmenm for when you're in a hurry. Saves
No. 7060. Price Post 5 (4 stamps, “tickets, nockeu from _tearing, 393
Gold Stamping, 251: m!r Tine No. 7058." Price Posh‘llnd..‘qc No. 6752. Price Postpaid....
e e T o

CGenuine Hand Made Corozo
Nut Rings from Porto Rico

unique and novel souvenir from tropical PORTO RICO—
ca’s tsllandp pl%s,seuslon in the West Indies. The Corozo
n 0.

5 tree d \

;:row in huge husks. They are shelled by machinery, nnd when dried

by heat, they closely resemble ivory; indeed the nu‘s are sometimes 3
m.lled Vegetable Ivory. From_ this material, which is easily dyed to
n%colo many products, including jewelry, buttons, etc., are made.

llizent n.‘mves gather the choice nuts, and skillful mtives :hen

painstak nz hours carving the rings from_ the hard nut.

nz is carved out, the inlaid imitation pearl heart is embedded in

ring. Finally rinx is highly polished until it has a beautiful, per-

. manent walnut-like appearance. In Porto Rico, the Corozo Nut' Ring
is considered a token of good luck and even regarded sacred among lovers, ana it often takes the

place of an engagement ring. Specify your finger size when ordormg. 9c

No. 8288. GENUINE COROZO NUT RING. Price Postpal e

M ITH TONS MUSHRQOM SPAWN

A Profitable Hobby You Can Operafe in Your Spare Time

Mushrooms are very easily raised from this spawn. All you need
i3 a ceilar, basement, closet, or spare room where you can close the
light out, as they grow better in the dark, Make money raising and
selhng mushrooms to friends, neighbors, storekeepers and others.

Sta; today.
Sold i Cbriots Indoor Water Lily Strawherries From Seed
;v?dghmg about BT Easy to Grow
No. 5241. x&?::'m‘y’! deucx?'éls rrlui’;:f
Price gc‘;?vl. iy season :vx}f.h%xxlﬁ
e Per B"-ck they blose aa e ﬂ'lcl.iltyf.s ax:_.
1 i ﬂ ) [ / Y ".l&’;c":hﬁE;m beautifal 3 Né?w:h‘lerndy.ﬂ
M'mm I i 65e Riar 533" Py packet HC| 5/ % Paciane. .1 56 |
For Your Den,
BEAUTIFUL FISH WAI.L PLAQUES Office, Bedroons
Over the Mantel’

“Bet.ter than the real thing.” That’s xT
t sportsmen all over America are say- s 1o

ing about these amazingly realistic plastic
fish wall plagues that we are offering. Fine
for ths bedroom, den or office. Yet so
superb are these fish, so distinctive is the
coloring, so beautiful i3 the imitation
woodcarved walnut mowunting board, that
even in p fine living Toom they make a
regl addition. Fish are accurately, hand-
colored d\mlicabes of the fish they represent.
Several styles.
No. 6881 Sallﬁsh Plaque. {
8-in. wide. Postp a5 o
No. 6932. Muskle Pl o, ¥
8-in. wido. Postpal ! 89‘3 f

0. Bass. 9Vs<n. .
:osf-etgga (0 TERREs ../f.?.?!{esl 50
0. nbow Trout, ¥
8Yz2-In. wido. Poeuld...‘.......sl‘so y




POTTERY HEAD WITH
Growing GRASS HAIR!

Porous Pottery Head is Covered with Grass Seed
Watch Beautiful Green Grass ‘‘Hair’’
and ‘‘Eyebrows’’ Begin to Grow!

By far one of the most fascinating noveltles we've seen
and we've seen a lot of them! The pottery head is sup-
plied with a bald top and is, in reality, a small vase

| with a hole in top for fillling with water. Pnc'kage of

\ grass seed is included with each head. Head is filled
with water, seed is sprinkled in the grooves on top of

| head and along the eyebrows—wherever you desire the
bair to grow. Then the fun begins! Sure enough, in a 3
few. days time, the green hair begins to sprout and grow, making the pottery
figure assume an almost lifelike appearance.

Grass Continues to Grow!
Repeat Performance Often!

You can let the grass continue to grow, or, e
remove the hair and repeat the performance GI'OWII'IQ
agy n(tixmber %.ﬁmm‘ The tcﬁa%lif not a.ﬁ‘etqb- D s Lif
ed and any ordinary grass se grow satis-
factorily. These heads have been favorites for eep oea Lite
many years all over the world, With these As soon as these un-
two re-designed novelty heads they should be N er Nt ipare
more in demand than ever before.” Large size ll Diedistels tores tosaess
heads standing about 5-in. high. Seldom fail Consists” of e size
to arouse interest and amusement for they ap- | Shell water dowers
i pear quite comical. ” No trouble at all to keep. Water, 'spread . out . and

‘Will grow indefinitely. A fine indoor novelty. develop  into  shrubbery
Available in two styles. andiibesntifMISowerss
No. 595€. “Sunny Jim” Grass Head @@ The bl anticgloraprenty
with Seed. 5-In. high. Postpa'l‘%b.'.'...‘ z’h;g a life-Hke appear-
No. 5965. “Elmer the Doughboy 7 -~
Head with Seed. Larger. Postpald..... 69C nm’ls'hebghev?;ed“?n“zh
No. 59686. Extra Seed. 10‘: ponds, aquariums, -etc.,
Price Per Package Postpald.......... s

RESURRECTION PLANT Dutch Shoes

Bloom:s In A Few Days, Indoors Or Outdoors And Plants
Any Time Of Year y Bloom

Apparently Dead
It Comes fo Life !

This wonderful plant
jphenomenon is a curi-
osity to botanists and

T
decorative purposes.
No. . 4246, Frice., 10€

to possess it. It has
the appearance of a
bunch of dried weeds,
and seems most un-

Ty with each shoe is sent in sealed
after its roots have been merely necessary 0! top,
placed in water its leaves - g t grow. An indoor plant that grows all year
expand and {ts beautiful round. Assorted lants including California Poppy,
green color appears until it becomes a handsome and Bachelor Button, Larkspur, Marigold, Cosmos, Zinnia,
luxuriant fern-like plant. Makes a beautiful indoor Asters, etc. P 285c
plant as it blooms under almost any conditions, Ioc No. 5901. Miniature 3145'' Dutch Shoe. Price. .
No. _5000. RESURRECTION PLANT. Each.... ‘ No. 5902. Large 714'' Dutch Shoe with 3 sl s
3 for 25 cents. 75 cents per dozen postpaid Miracle Flower Plants. Price Postpaid. . & '9
Mﬂ@ Easy
Y Growi
AV rowing
3
%A These Cultured Plant Balls Grow The Year ‘Round

/ Get these Amazing Plant Balls and grow them indoors at any time of the year.
7/ Plant is specially prepared in dormant form surrounded by cultured plant food and

moss, All the nourishment the plant needs to grow is pub right into the ball. That

is, everything except water, One dip into water awakens the plant and it commences
to grow. Aside from this, no ether attention
is necessary. The beauty of this plant is that
it starts growing in several directions at once,
and, before long, it is a mass of growth! It
can be grown in a bowl, suspended in air, in
basket, ete. Can be used to decorate your
house in a variety of ways. Real plants—not
chemicals. Enjoy the beauty, the fragrance of
fresh plants in your house both summer and

TNo. 5401, Forn Ball Plant. e eseeiss 25¢
No. 5402. Sweet Pea Plant, ;.
No. B403. Nasturtlum Plant.... ves.250
No. 5404. Spanish Peanut Plant,......250
No. 5405. Marvel of Peru Plant.......260
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 PRINTS PERMANENT BLACK PICTURES
ON TIES - SCARFS - HANDKERCHIEFS

Black & White Sensitize

) With this new Sensitizer you can print your
/) fayorite negatives on handkerchiefs, ncn.rls, fancy APPLY
7/ pillows, neckties, underwear, sport shirts, athmg -~
costumes, etc., in fact, any cloth articles that might e
strike your fancy, 2 Do
It is NOT A TRANSFER. It is one of the few Sen-

4/ sitizers which will actually print genuine BLACK AND
WHITE photcs on cloth that CANNOT BE WASHED
OUT. The picture sinka right into the cloth and yet CORTACT,
has power, depth and detail Anyone—YOU can do it.
Little or no experience needed. No dark room required. No
N mecml equipment. It prints in the sun or under electric
5 light, It is as easy to print as ordinary contect photographic

paper which everybody is familiar mth. You can print photos on all manner
gof articles, silk, cloth, paper, eto. 5c

V= No. 4012, BLACK AND WHITE SENSITIZER. Prico Postpald. . ... 3. Exposel
PHOTOGRAPHY TRGENT Print Photos Anywhere
Here is a splendid book for amsa- With This Chemicall

e 14D e e T cneptasd, it
! over pages — chapters, wi

PHOTUCPAP"Y numerous . illustrations, A complete
SElF TAU handbook on photography from start
| to finish for the amateur and begin-
§ ner. Everything is written in plain,
% simple language, and each subject is
5 exhaustively dealt with from start to
finish. Hvery division of this most
fa.scmatlng art treated in a most

thorough and
No. 1650. Photoqraphy Self Taught. Price 350

Phoiogrc hy for Beginners =5 :
Avert e Tho stimoiatiog oo e | LEROIMYSTIC Makes A Picture
' or Photo Temporarily INVISIBLE

fers undreamed of possibilities of ap-
phcnthwn ‘Whatever a.xx;n_i;llrﬁ objecbtg )
you have in view, you 'Wways s is & ve uliar pre-
able to obtain full gratification. Do Before par,ﬂlilon calle({y moimys%lc.

with which you can make
our, photographs invisible.

ou want snapshots to remind you of
;onr travels r:‘lnd excursions? If so, m
Criginal roimystic consists of a set
of four chemicals, with which

Produces the picture
in a rich brown or sepis
tone, instead of the black
and white. Many actually
prefer the brown finigh,
although black and white
is undoubtedly more pop-
ular. It is easy for you
to print your snapshots
gn d;lotl;n fmetfcl glass,

andkerchiefs, etc.

No. 4013. Price. .. 25¢

let the camera be your companion,
and your pictures should be a constant
source of pleasant reminiscences to a much greater
degree than bought pictures ever could be. Photo-
graphy is not a very difficult art. It is a mmple
matter to produce_ good pxctures, and you
edhere to the methods recommended in this book,
you 1{v;ill hm;)e no ;le:‘i;og 0 xm{eu thﬁt yogr.l!lll%:i
grap! e BDO: y {ures. T i Th n 8
summary of the book: How a photograph is made solution. us you can ap-
——Howrya camera works—Mak?nz an exposure— parently make a picture dis-

Work in the derk room— Developing the negative | Mate To Reappear' appear, laxid then [resgpeet

—Printing the positive—Photography indoors—=
o send portraits, etc., that will apparently be nothinz
Outdoor photography—Instantaneous action picture B b e Caret a1l they mmust

——Home portraiture. Numerous fllustrations, 120 do to bring the image back again is simply to

you can produce two solu-
tions. The first solution will

pletely invisible, The picture
will then remain invisible
until treated with the second

No. 1651. Photography for Beglnners. Price soak the photo 1n one of the solutions, as per di-

LiS08 oulications Which bug bictuces, Useful sug- | Iections, until the picture returnsl The golutions
estions, advice, etc.,, combined with ‘“The Ever Ready ggegggg yfor many photos, and will keep almos$
NOw A791- PIICe POStAId.cusesmrssssmmssssnens 12C ' Wo. 4015, LEROIMYSTIC. Prics Postpatd 306

7iting Can't Be Seenl

Golor Your Snapshots Invisible Ink

Photo

Horrifying in the Darkl §
LUM I‘NO_.UES' GHOST: |

Coloring
Set
g CQNVERT
i Startler| | sLack anD
¢ WHITE
Fuld PRINTS INTO BEAUTIFUL
Lenatn | | COLORED PORTRAITS! It’s
easy, it’s fun. Colors are trans-
paﬂi?atd agd look ggtxﬁml dg:n lbe X N st o
y BDD] o any flnish p n- e -
there da e i ‘i"ftc'fr' Seoie whol | cluding glossy_prints. No expari- ||| TIDENTIAL, MESSACE ‘mav be
lke practical jokes. The Ghost when| fj gnce is ed, Because the rying eyes. The writing makes
|displaved in a perfectly dark place. | &% A BE
glows with a ghastly cold blulsh Dhotoiwh defines the outlines AR and (CANNOT) B
Fme‘:pc;'" ;:g“:g; to mwsh one a et(;lolol‘ls] merely adi 0 thm the ﬁﬁ“m;‘:y reaesx:)rfg. énva uable
S “Tat u reaiar| | picture, the sharpness of the pic- tals and ot‘her memonnduma
R‘.‘}ﬁerﬂl 'b&‘:n"‘m?;“c;m.'"u‘é‘:n ture is not affccted. Includes 8 | | Bway from eyes. Great
it e cngth.  ggg colors and color brushes. 35c tor playmg pr:u:ticzl jokes,
Mo: i Price "Postoaid .. No. 4615. Price Postpald No. 4026. Per Bottle. ...
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Save Coins With Collector’s Coin Cards
13 Different Boards fo Select From—Nearly a Complete Sef

Amateur coin collecting is a vastly absorbing, entertaining and profitable

hobby. Rare coins have brought thousands of dollars, Cards are made of

sturdy board, printed in silver on blue suede-like surface, The die-cut open-
on b

ings are arranged by consecutive dates. Coinage i
00| each opening and on back of card. Fit standard 11x14-in. frame.
. 7877. Lincoln Pennies. 30 No. 7040. Liberty Standing Quarter.
Since 1909. Per Card........ DOC Since 1916, including new 30¢
No. 7878. Liberty Head Nickel. 30 Quarter. Per Card....... ceae
1883-1913. Complete. Per Card € No. 7970A. Indian Eagle oc
No. 7879. Buffalo Nickel. 30¢ Cents—1856 to 1909. Pricl.......
gi;w;”lglg&r e D‘?:‘ bty No. 7029. {aﬂorfggzsﬁ;:o ;ueco. Liberty
. . g ime—Li o o - o
a4 Head.  1803-1916. Complete... 3OC pead 35y 1- 180371903 .....30¢c
S No. 7030. Mercury Head Dime. 30¢c No: 7029. Morgan SOc Piece. Liberty
Since 1916. Designed by Weinman. Head No. 2. 1903-1915. 3°e
¥ - No. 70. organ Qua Liberty 30¢c Per Card....ooe.oes seess ‘o
f - s Head No. 1. 1892-1905. Card.. No. 7043, Liberty Standing 50¢ 30¢
v gg. “3 . Mgroggg léxlugrnr. Liberty ';:ie“'oﬁgme-rv}glge'ntn';mcar'f"ék}i
- -~ Al No. . I . 0. . ai i
POy Card N3 s st R e ...30c B 0% "Te6a 160, 'cara’ 30C
8th Edition. _ Practically complete, up-to-date in guide to U. S. coins. Thoroughl.
LIBERTY COIN GUIDE illustrated. Includes special I’n{orma_tlon for cocigxncoxl'lucctgrs. Reliable. ¥ zgs,
Guide to the values of U. S. coins. No. 1370. Price c
U. S. COINS zg. g:;%% gg
oot No. 5879. 1 U.S. Civil 3 3
M atch Book|: COINS 3o Tt * Fritet" s 16¢ No. 5936. 2 2¢
Collec!or an No. 5875. 1 Large Cent 16¢ No. 5938. 2 20
NO Es No. 5878. 4 U.S. Indian No. 5939. 1 20
Build up a col- T Cents. _ Price:........16c No:5946: 2 fun 20
lection of matchf U.S Ootn: 2885, L,U-S- Political . = No: 8302: 1 26
book folders— jym REI MISC. COINS N R =
easy, cheap, in- FOREIGN 1o, 5899. 2 cotorado ...9c No: 3323: 3 iariana *139
teresting. Prin ¥ OLD & No. 5786. 2 Missouri ...9¢ No. 5829. 1 Palestine 2¢
blue on both sideal 1 No. 5787. 2 Washington 9c No. 5842. 2 S. America 126
and die cut heavy it edte i) NEW g:agls73’.,rlic§lswﬂcal 12¢ No. S850. 1 Turkey ...120
board. Bach card holds 50 match No. 5867. 8 Tax Coins  12¢ CURRE HOXJINOREES
books t!)landed in umtsogz lh 25 For o FOREIGN COINS :0- :;gg-gég;m—lax.‘;.:g-
on each side. Rize 1 x14-in. venlr 0. 5868. 1 Large Coin 12c No. . na No o
Why not xstarts tﬁis interesting sognd No. 5908. 3 Asia_.....12c No.5774. 1 Confederate 108
hobby now? No. 5910. 1 Austria ...12c No. 577S. 3 Germany ..100
Obby zsc Coin No. 5915, 3 Canada ...312c No. S767. 1 Russia _ ...10¢
No. 7815. Set of 6 Cards 3 Collectars No: 5321.2 China ....1 - 5773. 1 Cuba_Note 10e
. . olumbia . . Hungary .. c
Set of 10, 400 Postpal No. 5929 1D ..12¢c No, 5768. 1 So. Amer. _10e

= = 9 0] u

Bargain Beginner’s Stamp Collecting Outfit, Only 15¢

Everything you need to start you in the fascinating hobby of Stamp Collectingl
The fun of stamp collecting is by starting small and getting the thrill of adding one
stamp after another, of building your collection. Those who have never had the
thrill of stamp collecting will find this an economical way to find out what they have
been missing. Set contains: 1. STAMP ALBUM containing hundreds of illustrations
and spaces for 1250 stamps. 2. FOREIGN STAMP SET. Gives you a start. 8.
STAMP HII‘VIGES. 4. PERFORATION GAUGE. 6. “STAMP FINDER" and imd.
t amp collecting.
O D ARGAIN STAMP OUTFIT. Prico Postpald. . . voueeanseenn.. 5¢

Y ARMY CAMP

Learn Military Strategy!
Complete Set of 94 Pieces

Complete and authentic Soldier Set. Large, sturdy
Fort, overall size set up, 19-in. long, 11-in. wide and
15 % -in. high. Realistically printed inside and out on
heavy composition board. Four movable sandbag forti-
p fications, each 10-in. long. Omne hand pistol for shoot-

ing rubber bands. 88 officers and men, scaled 3% -in. tall with
standing base, including machine gunners, motorcycle scouts, anti-
J aircraft gunners, flag bearers, officers, observers, rifiemen and grena-
X . diers. Printed in full color, both sides, including rank insignias.
Diagrammed instruction sheet showing how to assemble all pieces, explaining yarious rank
insignia, military formations, showing proper locations of officers and men, greatly increasing
play value. All parts completely cut out. Just playlng with these sets will teach you in a
short time much information about how an army is maneuvered, operated and controlled.
Packed in box. Pieces made of composition fibre board. 1 35
No. 6928, ARMY CAMP. Price Postpald. .. ...c.uiovietteceesasnssanean °DP
No. 6980. 26-PIECE SET. Included fort, pistol, 22 officers and men, sand bag 75°
fortifications, machine gunners, motorcycle scouts, ete. Postpald.......ecocvee.

carciritor SLIDE RULE 29c¢

A time saving tool that enables anyone to multlply,
divido, take squares, square roots, logarithms,
etc., In a few seconds. Useful for
busl dents, en-

v % ? \

men, N
glneers, etc., ©t0. PRE TSR \P A\
ne R an g\a\\)\*‘t?\‘\\\\\\g%“?\\,‘\‘ a"\akk\\\ ‘A“\“&\m\\\\\\“ )
2 NERRIEERTE e s SN

SEmUS A

oW x B L SR
g ez TRERN g \ 5 4 6 dusteed
A‘\\\\\\\\“\\\\m\{\ gﬁ\\«\‘m“ﬁ‘\?\‘\‘\“ \“\\\\“\\\“\“\\“\ﬂ\\\\\‘z‘!‘ “,.2‘\\;\\3&&-"‘*’ i Full 8 inches im
3 B ngt! arrying case. Scalea
5 N s length with c o
e are absolutely accurate. Has metal alide

¢ EPEY 9% g\ iy
NEW E‘ B R\
i \\\\\\“‘?@;‘ \Q‘@ £ SN :
—

o N W d
i e Will not warp, curve or become inaccurate with

X ““\‘“\\\‘ "‘\ — wear, Has 4 large scales which enable you to multip]

% any numbers no matter how large, in a few seconds. Divide wi

g equal rapidity; take squares, square roots, cubes, logarithms, etc. Completely
illustrated directions. Get one now and start saving valuable time.
No. 40650. RAPID CALCULATOR SLIDE RULE. Price Postpald....ccocvesccnccs

]



TREASURE OHEST OCOIN
COLLECTION A tremendous
e value! Here is a collection of

Hcoins suitabls for the beginner
dor advanced collector which
will give you real value for
your money and hours of

pleasure. 85 or more
forelan colns.
No. 5950.

Price Postpald

oin Coll

Buccaneer °&,,,z, ection

Contains ten different U.S. and i
Forelgn colns from 6O to 160
years old! The most recently issued
coing in this collection will be over
50 years old, while the balance wil] fi
date back to the real Colonial
period. Plenty of fun and numis-
matic research in  tracing
ea.ch cmn back to its rulerf

Realistic

Model
City
Colorful,
Sfurdy,

Ready-to-

Assemble |
Scale Models

Buslness Block, Churoh, School

No. 5551. $1.00 2
zgo Post. gr?d Tax $lc25 .

BN i ! 3
Drug Store, Ra.llroad _Statlon, Fire Statlon and SIx Houses

is 12 piece Miniature Village set is reahatlcally printed in beautiful colors on heavy fibreboard stock.

Buildings scaled &ppronmabely 15 ot an inch
of which is 4 14 onz. 8% wide,
high. Business Block i 15 14 long, 9%” wide

equa.l to 1
”” "high, and the lnrgest of which is 524" long, 8%’
and 6%’ high.

foot. There are € different houses, the smaum

wide, 4% "

Also a Church,

8School, Drug Store. Railway Station and Fire Station. All items ready to set up. No. 7068A.. .

soooo 000 X
Codes Possible!

The Lawrence Slide Rule Code
Maker. Makes over 50,000,000
different coces. So simple a child
(:an use it—so clever it affles

m
Sheet can be cut in
smaller vieces of requlrcd

size and shap

swutch. door

xperts. Full instructions for de-

l.nmmnus Gummed Papey

4 preparation

tuck on ob. ect s
push butt::?n.J electric light scale. Large
handle, etc.

At Night

Surface is
coated with
luminous

One Foo! Longl
Bulld this blg U. S. Army
Tank! Big 12-inch tank, 5-inches

18x88 % -in, blue-
print with step-by-step method of

e and
such a

By day it will hardly be
clphermg codes.  Write in code— notice : construction layout makes it easy
only NEnose) wléo hé%gesthﬁavsghgégg be ulalnlg ;‘e‘gzr.g %femx & to build. Semi-completed parts,
sed by scouts, lovers, for records luminous * propertios for All contained in a full color car-

|n9 sott:rat formulas and Informae

tion,

No. 6997, Prico Postpai

lvealzs nSlze of sheet 514
No. 4064, @ostpaid : 25¢

ton. Makes an excellent display
model. soc
No. €952. Price Postpald

You can now order yom‘ favorite
brand of Cigarettes. by mail and
bhave them shipped you by

parcel post, free from observa-

tion no matter where you are
located. All GCigarettea come
twenty cigarettes in a pack-
age, ten packages to’ a car-
fon. Thus each carton, which
is_the minimum quantity we
sell, contains 200 cigarettes,
Prices shown below do not
Dom% Weight

carton, ‘e accept Po:! 20

stamps ln payment of all orderg.

FPRICES (NOT PREPAID)

No. 9!47. TWENTY GHAND....S! 35
91 48. WINGS. Carton.

No. 9149. MARVEL. Carton, 1

No. 9154. CAMEL. Carton.. 1.55
No. 9155. LUCKY STRI 1.55
No. 9156. CHESTERFIELD 1.55
No. 9i57. D GOLD. 1.55
No. 9158. PIEDMONT. 1.76
No. 9344. RALEIGH. Carton.. 1.70
No. 9162. PHILIP MORRIS.... 1.80
No. 9166. KOOL. Per Carton.. 1.80
No. 9164. FATIMA. cCarton.... 2.05
No, 9274, JOHNNIE WALKER 3.00

Phantom Card Truck

Two
From
Five
% Leaves
¢ Nothing

l
Curds Varmsh Before Their Eyes!

The porformex takes a_pack of cards and shows
five to the audience. FHe invites some one to
mentally select thres of the cards., The cards are
then thrown on the table and covered with 8
handkerchief. ~The performer draws one of the
cards and exhibits it saying: ‘‘This_one was not
ehosen,” to which assent is given, He then takes
& second card from beneath the handkerchief, that
is also acknowledged as having been omitted from
the selection. Whereupon the performer remarks:
‘““The remaining cards must be the ones fixed
upon. Will someone please lift the handkerchief?””
When this is done, no cards can seen, NOr can
they be found in the hgndlerchief. lSc
Bo. 3109, Phantom Trick. Prios....
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P COLLECTING OUTFIT

d enjoy
Collect Postage stamps—an J
hobby that’s sweeping
the fasclnntingﬁem e
a collection: 1.

STA

A
spaces for
o lllus:rnuon'l;;_ec“g"s on collecting
St-'\mps and starting a stamp club. 2.
100 Different Foreign Stam 3.
200 Stamp Hinges. 4. Perforahon
Gauge. 5. Watermark Detector. 6.
Spncml Pnze Set of Stamps vnlued at
e the Stamp talog. 7. ‘‘stamp
t lls at a glance the country to whnch
any stamp belongs. A first class outfit. Contains every-
thing you need to sta rt a collectlon. 390
No. 7731. The Discoverer Outfit.....ccccciicsiranrannsranes

Airmrul stamp:,——e.lways interesting in
lection!
with two pla.nes flying
winged globe; and the eagle.

No. 7643. Flva U.S. 1926-38 Alrpost. Price

in any col-
These show a map of the Umtcd States,
in opposite directions; a

American loc

12¢ Stamp
Mixtures

stamps mostly
on peaper. b
Parcel P ost[h 5
Mixture ]con— e oty

tains smalier quan

No. 7888A. World Mlxture. Price..... lze
No. 7889A. North American Mixture. Price. .120
No. 7890A. Oversea Misslon Mixture. Price. ..120
MNo. 7891 A. Foreign Parcel Post Mlxturo. Price 120

50 Stamps
Frem 50

u
Countries

What a col-
lection! 50 dif-
ferent genuine

stamps, with not more than one from any count A
world cruise to interesting and_ far-off lands: China,
Indo-China, New Zealand, Madagascar, Ivory Coast,
Andorra, Switzerland, Monaco. Portugal, Sweden,
Finland, Brazil, 1°c
No. 7187. GO Stamps from ‘B0 Countrles. .

500 Mixed U. S.

At least 30 varletles of
United States stamps in-
commemoratives,

y you can use yourself, §
those you don’t use

o mt?o ‘;r ce 25c,

No. 7 i y

plus Sc postage, SEND.3°c

< - ent genuine pusb-
aco stamps fr<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>