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PREFACE 

THrs book is intended for people with limited 

incomes, but the drinks, both alcoholic and 

non-alcoholi c, if made 11·ith good materials need 

no apology even as an accom pan iment to a 
French dinner. 

The recipes contain no brandy or other spirits, 
as their price at the presen t tim e makes them 
prohibitive, but the book gi\·es all the newest 

Am eri ca n drinks, as well as the good old-fashioned 
English ones. 

Good claret cup, and cups made of other 

French 11·in es , cost to -day less than good beer, and 

the fruit punch es and cups withou t any alcolwl 

are deli ciously refreshing and beau tiful to look at. 

Rec ipes are also given for the various fruit 

syrups and vinega rs which are to-day necessary 

ingred ients of many popular summer and winter 
drinks. 

These are much cheaper and better made at 

home, and involve very little time and trouble. 
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Pref ace 

The book 1s divided into t -vvo parts : the 
first contains all the Summer Drinks, in cluding 
lemonades, wine cups, fruit cups and punches , 
juleps, nectars, egg noggs , sours, san garecs, 
sherbets, and ginger beers, and the second pa rt 

is devoted to Winter Cordiais, h ot pun ches , 

and flips, mulled wines and ales, and home-made 
wines . 

Good recipes are also included fo r lem o nad e 
powders, herb teas, and invalid drinks. 
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When the eating was finished, an 

astonishing wine pressed from grapes, 

chosen globe by globe, matured with 

perfumed fruits and scented edible nuts 

was served in cups of gold, silver and 

crystal. 
ARABIAN NIGHTS. 
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SUMMER DRINKS AND 

WINTER CORDIALS. 

P.\RT I 

CHAPTER I 

LEMONADES, OR _- \NGEADES . .\ND 

GINGER ALES 

~~~.? 

Simple L emo11ade 

Take as many lemons as there are people, 
squeeze the juice in a bas in and str:iin it. Boil 
the thinly pared rind \\·ith \\·a t er and suga r (a 
quarter of a pint of water t o each lemon and 
enough sugar to make :i syrup). 
. .When the syrup is cold, add it to the stra i~ed 
JU1ce with a little more than a quarter of a pmt 
of cold water for each lemon used. 

Pour into a glass jug, and decorate with slices 
of lemon. 

Spearmint added to lemonade gives it a pleasing 
pungency. 
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Summer Drinks 

Lemonade made in a stone jug 

Rub half a pound of loaf sugar on the rind of 
two lemons till all the oil of lemon has been 
extracted. 

Then squeeze the juice of three lemons into 
a stone jug. Pour on it a quart of boiling wa t er. 
Strain it, and leave it to cool in the jug. 

Before serving, add the well-bea t en whi t e of 
one egg. 

A little sherry also improves it. 

L emonade (r-oR KEEPI NG) . 

(Citrodone) 

. !ake the thinly pared rind of four lem ons ; put 
It mto a jug, and squeeze into it the juice of the 
lemons; add one and a quarter pounds of suga r 
and one ounce of citric acid, and pour over the 
whole a quart of boiling wat er. 

L eave it covered up till cold and then bottle o r 
use at once. 

It will keep for months. One tablespoonful 
is enough for a glass of water. 
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S 1w 111ier D ri11 ks 

A nothn Recip e fo r Ci trodone iii ade w ithout 

f resh l emons 

D R . G I LES' RE C IPE, r S6 r 

Boil t\\'O po und s of 10:1f suga r in a pint of 
wat er till th e ~ u gar is :ill dissolved; then take it 
off the fl.re and ,,·hen cnol stir into it o ne ounce 
of citri c aci d prev io usly mixed in a cup \vi th one 
t easpoonful of essence of le m on . 

Canton / ,c1110 11 1ulc: 

Boil o ne and a ha lf cups of suga r and half a te ::i ­
spoonfu l o f ground g inger in a pint of ffat er till it 
?e.comes syrup, then add half a cup of lemon 
JUICe . 

Leave it t o cool, and either use immediately or 

bottle fo r use . 
Two ta blespoonfuls sho uld be used in each 

glass of w ate r . 

Boston Crealll 

Pour t wo and a h::ilf large cup fuls of boiling 
wat er over one breakfa st c upful of suga r. \Vhen 
dissolved and cold, add one ounce of t artaric 
acid and two t easpoonfuls of essence of lemon, 
also the well-beaten white of an egg. 
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Summer Drinks 

Bottle, and for every glass of water t ake two 
tablespoonfuls. 

Half a teaspoonful of carbonate of sod a added 
at the same time will make it effervesce. 

Imperial Drinll 

Put two ounces of cream of t art ar into a jug 
with the juice and thin rind of two lem ons ; allJ 
half a pound of loaf sugar and pour over the \\:110.k 
four quarts of boiling water. When cold st ram It. 

It is improved by the addition of a g ill of 
ratafia. 

Cream Soda 

Mix well two pounds of brown suga r and one 
and a half pints of water. Add one and a h alf 
grated nutmegs, half .an ounce of gum a ra bic, t en 
drops of oil of lemon or extract of lemon, o r any 
other flavouring, and the well-beat en whites of 
five eggs. 

Stir the mixture over a fire for thirty m inutes, 
then strain it and divide it into t wo port ions. 

Into one lot put four ounces of bi-carbonat e 
of soda, and into the other three ounces of 
tartaric acid. 

Shake well. Cool and bottle separat ely. 
4 



Summer Drinks 

T o drink, three ta blcspoonsful of each should be 
put into separa t e gb sses, with a third of a glassfu l 
of cool water. 

After t hey have both been st irred, the contents 
of the two glasses should be mixed. 

IH1LJ:, L ci110J1ade 

Dissolve in a saucepan on t he fire six ounces 
of sugar in a p int of ,,·ater. 

W hen it boils add a qu:ut er of a pint of fresh 
lemon juice :rnd a claret glass fu ll of sherry, or 
sh erry t o tast e. 

\Vhen cool, add t hree quarters of a pint of cold 
milk. Sti r well, st rain it t hrough a jelly bag, 
and serve. 

Claret Le111ouade 
Squeeze t he juice of four lemons into a jug, 

and dissolve in it three-quart ers of a cup of 
powdered sugar, then add one pint of claret. 

Pour into a glass j ug, put on ice, and add to it 
one and a half pints of sparkling wat er. 

~~H? 

Italian L emonade 

P eel t welve lemons very finely, and squeeze 
the juice on to the rind, leaving it all night. 
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Summer Drinks 

In the morning add to it one po und of 10 :1 f 
sugar, a bottle of sherry, and th ree p ints of 
boiling water. Mix i.Yell, add t o it a p in t o f 
boiling milk, and strain it through a jelly h:1g 
till clear. 

Sherry Le111ona cle 

Put two quarts of boiling i....-a t c-r into :1 stC\q') :111 
with four split dried fi gs, and let them l 1oil io r 
fifteen minutes; then throw into the !':111 th e 
finely cut rind of a lemon, and add h :1 l f a pound 
of loaf sugar. Boil it all toge ther fo r another 
two minutes. 

When cold, strain it through a bag and add t o 
it a wineglass of sherry for each tum bl er of 
lemonade, and in each glass put a tablespoonful of 
crushed ice. 

Raspberry Le 111 onade 

Take a pint of raspberri es, and keep on one side 
half a cupful of the largest and best. 

Crush the rest, pass them through a sieve, and 
add to it the juice of one lem on, half a 
cupful of sugar, and one quart of i.v:-i t e r, also 
some shaved ice. 

Mix well together, or put into a cocktail 
shaker and shake. 
6 
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Su 111111 er Dr in hs 

Pour into a glass jug, and decor::ltc \\· it h the 
whole raspberries . 

Orangeade 

P eel three swee t oranges ::l nd boil the thin 
rind with a p in t of \\·:1tcr :rnd ::l pound of \\·hite 
sugar till it bt:comes a snup. 

Then sq ueeze the juice of these ora nges ::l nd of 
fift een others into a jug, strain it , ::lnd m ix it 
with the co ld sy rup. !\dd three pints of cold 
water. 

Mix well, and put on ice before se rving. 

Another Orangeade 

(To m ake a quart) 

Cut up three oranges into slices, sprinkle 
them with six ounces of whit e suga r, and pour 
over it a quarter of a pint of wat er. 

L eave, covered up, fo r h alf an hour , then stir 
the mixture and add suffi cient cold \Nat er to 
make a quart of liquid. 

Strain it in an hour's time, and serve. 

7 



Summer Drinks 

Single Lemon and Orange Drinks 

For these individual drinks a cocktail mixe r 
should be used. 

All the following drinks can be made m larger 
quantities for parties. 

Lemon Squash 

Strain the juice of a lemon into a large tumbler, 
add two tablespoonfuls of icing sugar, :rnd fill 
up with soda water. 

World's Fair Lemonade 

(This is a delicious drink) 
Strain the juice of a lemon into a large tum bl er, 

and add to it one tablespoonful of o range syrup 
and one wineglass of sherry. Fill the glass up to 
three parts full with shaved ice. Put in a sh aker 
and shake well. 

Pour into the glass again and fill up with soda 
water, leaving room for a dash of port and a dash 
of strawberry syrup. Decorate with slices of 
lemon. 

American Lemonade 

Strain into a large tum bl er the J m ce of one 
lemon, add one and a half t ablespoonfuls of 
icing sugar and a wineglass full of cold wa t er. 
8 



Summer Dr£nks 

Fill up to three parts with shaved ice. Put 
into a shaker and shake well. 

Then pour out, and fill up with soda water, 
adding a dash of strawberry syrup. 

Place a slice of lemon on the top. 

Avenue Lemonade 

Strain into a large tumbler the JUICe of one 
lemon, add t o it a t easpoonful of pineapple 
syrup, a t easpoonful of vanilla syrup, and a ·wine­
glassful of water. 

Fill up to three parts with shaved ice. Put 
into a shaker and shake well. 

Pour into the tumbler. Fill up with soda 
water, and add a dash of strawberry syrup. 

Orgeat Lemonade. 

Strain into a large tumbler the juice of one 
lemon, and add half a tablespoonful of sugar, one 
tablespoonful of orgeat syrup, and a wineglassful 
of water. Fill up to half with shaved ice. 

Put into a shaker and shake well. Pour out 
and fill up the glass with soda water, leaving 
room for a decoration of sliced lemon and any 
berries in season. 
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Summer Drinks 

Egg L emonade 

Strain into a large tumbler the JUi ce of one 
lemon. Fill up to half with shaved ice , add one 
tablespoonful of icing sugar, and break into It a 
new laid egg. 

Put into a shaker and sh ake ·well, and then 
strain back into the tumbler, fill up with soda 
water, and dust with grated nutmeg or cinnamon . 

Mixed Fruit L emonade 

Strain into a large tumbler the juice of one 
lemon, add two teaspoonfuls of icing suga r and a 
wineglassful of water. Fill up wi th soda v,:ater, 
and put all together into a shaker. Skake well 
and pour back again. 

Decorate with one cherry, one slice of p in e­
apple and one grape. 

Limeade 

Strain the juice of h alf a lem on into a tumbler, 
add to it two tablespoonfuls of lim e syrup, two 
tablespoonfuls of plain syrup, a w ineglassful of 
water. 

Stir well, then fill up with carbonated wa t er, 
and decorate with a sprig of mint. 
IO 



Summer Drinks 

Blackberry ade 

Put into a large tumbler a quarter of a glass of 
fresh blackberry juice, add t o it a t easpoonful of 
lemon juice and a t ablespoonful of sugar, or 
sugar to sweet en. 

Fill up t o t wo thirds with shaved ice. Put 
into a shaker and skake well . 

Pour out and fill up with iced water or soda 
water. 

GINGER ALES 

Ginger Ale 

Boil a gallon of wat er and four pounds of loaf 
sugar for fi ve minutes . 

Put into an ea rthemn.re bmvl one ounce of 
tartaric acid. P our the h ot liquid syrup over 
it, and when cool add one ounce of tincture of 
ginger, one ounce of burnt '.s ugar, and a quarter 
of an ounce of cayenne pepper. 

Stone Ginger B eer 

Boil for twenty minutes in a large pan one 
ounce of hops, three pounds of sugar, two ounces 
of whole ginger, and four gallons of cold water. 

II 



Summer Drinks 

Strain it, and before it is quit e cold :idd one 
ounce of good yeast. 

Skim off all the yeast the n ext day, an d b ottle 
it and cork well. See that there is n o sed im cn t 
in the bottles. This will be rea dy fo r use in a 
week. 

Spanish Ginger B eer 

Boil half an ounce of bruised ginge r and t \YO 

sliced lemons in one and a h alf ga llons of wat er 
for ten minutes. 

Then dissolve in half a gallon of cold wat er t wo 
pounds of white sugar and a quarter of an ounce 
of cream of tartar. 

Mix both liquids together well, p ut in h alf a 
pint of yeast, and leave all night. Then strain , 
and bottle. 

American Ginger B eer 

Make a syrup by boiling two pounds of sugar 
in two and a half pints of water. 

When cool add to it a quarter of an ou nee of 
essence of capsicum, a quarter of an ounce of 
essence of ginger, five drops of essence of lemon, 
and half an ounce of citric acid. 
IZ 



Summer D rinks 

Bottle, and use one wineglassfu l in a tumbler 
of water. 

Essence of Ginger 

Pour a quart o f b oiling wa t er over one and a 
quarter p ounds of loa f suga r. . 

Then stir into it h alf an ounce of t art aric 
acid, half an o unce of burnt suga r, h alf a drachm 
of essence of lem on, and h alf a drachm of essence 
of cayenne. 

When cold, b ottle . 
Two t ablesp oonfuls of this sh ould be used in a 

glass of hot or cold W4l t er . 

13 



CHAPTER II 

REFRESHING CUPS AND PUNCHES 

In this chapter, in addition to wine and fruit 
cups and punches, are included the J\meric:tn 
drinks known as Cobblers, Flips, Frappes, F roths , 
Juleps, Nectars, Noggs, Sangarees and Sours. 

The difference between any of them is a ve ry 
subtle one. 

Cups are usually decorated with sp rigs of on e 
of the five cordial flowers-borage, mint, m arj o ram 
pimpernel, or verbena. 

Punches sometimes have milk and spice added 
to them, but when it comes t o the others the 
difference is often so slight as to be negligible. 

The essential feature of a Flip is that the drink 
is poured from one vessel in t o another ; F ra pp cs 
area half frozen mixture of fruit syrups and wate r, 
and Froths usually have a well-b ea t en white of 
egg in them. 

The Julep originated in the Southern States of 
America, and was introduced into England by 
Captain Marryatt, the writer. I give his recipe 
for Mint Julep because it m ay be of int erest, but 
brandy is one of the chief ingredients. 

Noggs, like Flips, usually have an egg as one 
ingredient, and are not unlike what the Scot ch 
call" Auld man's milk." 
r4 



Summer Drinks 

Sangaree appears to be another name for toddy, 
and Sours must have ;the [lemon rind ·left in 
the glass. 

Jrine Cu ps 

There are t wo im port :rnt things t o remember 
in making these : 

(1) That the wine must be good enough to 
drink as a w ine, and igood wine can be bought 
to-day for as low a price as t wo shillings a bottle. 

(2) That the cup should be put on ice, and not 
the ice in the cup. 

C laret Cu p 

Pare a lem on very thin, and add to it some 
icing sugar. Pour over it a wineglass full of 
sherry. Add one bottle of claret, and before 
serving, one bottle of soda water. 

Grate a little nutmeg over it, and decorate 
with sprigs of verbena . 

More sugar can be added if liked. 

Another Claret Cup 

Put into a bowl a bottle of claret, half a pint 
of cold water, a tablespoonful of icing sugar, a 

rs 



Summer Drinks 

teaspoonful of finely powdered and mixed, cloves , 
cinnamon and allspice. 

Add the thin rind of half a lem on and a sprig 
of borage. 

Ice, and serve. 

~~~ 
Chablis Cup 

Dissolve four or five lumps of suga r in a qu ar t er 
of a pint of boiling water, and put into ::i. bmd 
with a very thin slice of lem on p eel. 

Leave it for an hour, and then add one bot tle 
of Chablis, a glass of sherry, half a p int of v,;a t er, 
and a sprig of verbena. 

Mix well, strain, put on ice, p our in a bottle 
of soda water, and put back the verb ena. 

Another Chablis Cup 
Add to a bottle of Chablis some grat ed lem on 

rind, a sprig of verbena and a glass of sh erry . 
Leave it for an hour, then strain, and b efo re 

serving add two bottles of soda wat er and a few 
whole strawberries. 

Cider Cup with Alcohol 
Mix a large bottle of cider with a bottle of 

soda water, and leave it on ice. 
16 



Summer Drinks 

Then add one liqu eur glass of brandy, a 
dessert-spoonful of cast or sugar, some grated 
lemon rind and a sprig of verbena. 

Cider Cup without Alcohol 

(To be m ade the day before) 

P ass through a sieve six baked apples . Pour 
over the pulp a p int of bo iling wat er :rnd leave it 
all night. 

The next day strain it, and add some slices of 
lemon, a bot t le of raspberry cordial, and put on ice. 

Before serving, ad d t o it a bottle of lemonade. 

A le Cup 

Add to three pints of mild ale the juice of one 
lemon, a t ablespoonful of suga r, a glass of sherry, 
some grat ed nutmeg, and a sprig of mint. 

Apple Cup 

Pour a quart of boiling wat er over four sliced 
apples, and the thin rind of one lemon; add sugar 
to taste. 

Let it st and till cold, covered up, then strain 
it and add a squeeze of lemon juice. 

17 



Summer Drinks 

Claret and Cherry Cup 

Crush a pint of cherries, and add t o them the 
juice of three lemons and one orange, and a cup 
of sugar. 

Leave it to stand till all the juice is drawn 
from the cherries, then strain it and add one 
quart of sparkling water and one pint of claret. 

Mixed Fruit Cup 

Mash together half a pound of strawberri es, half 
a pound of raspberries and half a pound of red 
currants. Add to them a breakfastcu pful of 
sugar, and the juice of two lemons. 

Pour over them as much boiling water as is 
required, and leave it for twelve h ours. Strain ; 
decorate with whole strawberries and vcrben:i. 

Tea Cup 

Make a pint of very strong good tea. Pour it 
off at once on to a sliced lemon. 

Put it on ice and add a bottle of soda water 
before serving. 
18 



Summer Drinks 

Pineapple Cup 

Peel a pineapple, remove the eyes, and beat it 
to pulp in a mortar. Add to it a pint of boiling 
syrup and the juice of one lemon. Mix well 
together, and leave it covered up till cool. 

When cold, filter it and add t o it three pints 
of soda water or plain water, and decorate with 
whole strawberries or mint. 

Ginger A le Cup 

Crush t wo sprigs of mint, put it into a jug with 
some crushed ice, then add the juice of half a 
lemon and a pint of ginger ale, and the thinly 
sliced second half. Stir, and serve at once. 

Bavaroise (t la Grecque 

Put a pint of ripe strawberries into a saucepan 
with two pints of cold water, the juice of two 
lemons and a t eacupful of white sugar. 

Heat till the sugar is all dissolved. Cool, 
put on ice, and serve with whole strawberries as 
decorations. 

This cup is excellent, made in the same way 
with raspberries instead of st rawberries . It is 
then called Raspberry and Lemon drink. 



Summer Drinks 

Rhubarb and R asp berry Cup 
Cut up a pound of red rhubarb a nd boil it !n 

a quart of water for twenty min ut es , t h en strain 
it and add four ounces of suga r, t wo t ab l espoo nfu ls 
of raspberry vinegar, cochinea l t o colour, and 
serve with grated nutmeg and crush ed borage 
leaves. 

Rose Mint Cup 
Cru.sh tw~lve sprays of mint s li ght~y, and put 

them mto a.Jug with a pint of cracked ice. . 
Then mix apart h alf a cupful of g renad rnc, 

thr:e teaspoonsful of rose extract , and a qu art of 
white is:rape juice. Add one pint of wa t er, and 
put on ice. 

Before serving, add one pint of ginge r ale. 

Spiced Cup 
Make .a thin syrup by boiling a pint of ri ce 

water with a small cup of su o-ar t h en add t o it 
the grated rind of two lemons ~nd the juice, h alf a 
cup of seedless raisins, one stick of cinnamon, fo ur 
cloves~ one allspice, and boil all t ogether for 
ten mmutes. L et it cool then strain . 
. Put a pint of ice in a j~g, pour the liqui d over 
it, and add two thinly sliced oranges, a quart of 
carbonated Water, and a pint of g inge r ale. 
20 



Su111 111 er Dri11ks 

English Cider B owl. 

Mix together half a pint of cold t ea (made from 
green tea), a quarter of a pound of suga r, a quart 
of sweet cider, and a pint of ginge r ale. 

Decorate \\·ith two sli ces of cucumber, three 
sprays of thyme and one sage leaf. 

Ice, and serve. 

In making Punches, it is better to use tea in 
place of water. 

It is essential that all the ingredients should be 
thoroughly mixed. 

M ilk Punch 

Grate the rind of three lemons on one pound of 
loaf sugar till all the oil is extract ed. Put into a 
jug and pour over it a pint of boiling water. 
When it is dissolved, add to it the juice of three 
lemons and a pint of milk. 

Mix well, and strain it through a jelly bag. 
Serve it in a deep cryst al bowl, with ice, slices 

of lemon and verbena floating in it. 

Claret Punch 

Put into a bowl a sliced apple, half a sliced 
lemon and a tablespoonful of icing sugar, then 

21 



Summer Drinks 

add a bottle of claret. Cover it, and leave it fo r 
three hours. 

Strain, and put on ice. 

Cider P unch 

Mix in a glass bowl a qu art of iced cid er, :i 
bottle of iced soda, a wineglass of b ran dy, nm 
ounces of sugar, and a thinly sliced lemon. 

The brandy can be omitted. 

Grape Punch 

Mix in a bowl a pint of grape jui ce, the juice 
of two lemons, and the juice of two ora ng es , the 
grated rind of one lemon, and a cup of sug:ir. 

Mix well, strain and serve with ice. 

Ale Punch 

Pick and wash a quarter of a pound of dri ed 
currants. Put them in water and let them just 
come to the boil, then pour off the wa t e r, put 
the currants into a bowl, add one pound of pbin 
biscuits, a quarter of a pound of p owdered sugar 
candy, two or three drops of essence of lemon, a 
22 
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Summ er Drinks 

few slices of fresh lemon, three bottles of sweet 
Edinburgh ale, and fo ur bot tles of iced ginger 
beer. Stir it well and ladle it out. 

Yarmouth ale or ;my sweet mild ale can be 
substituted for the Edinburgh. 

~~ 
A pple Bloo m Punch 

Place a lump of ice in the punch bO\vl, and 
pour over it a pint of sweet cider and a pint of 
white grape juice. 

When very cold, add a pint of Apollinaris, and 
serve. 

P omegranate Punch 

Squeeze the juice from four lemons and two 
oranges, and add t o it a cup of sugar. Mix with 
it a quart of wa ter and stand the mixture on ice, 
then put a lump of ice into the punch bowl and 
pour over it the liquid. 

Stir in half a cup of grenadine or syrup of 
pomegranates, add t welve whole strawberries and 
a quart of carbonated water. 

P ineapple P unch 

Squeeze the juice from three oranges and two 
lemons and mix with it a cup of raspberry syrup 

23 
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and a cup of sugar. Grate a pine a pplc into it, and 
add enough iced water to make a pint. 

Let this stand for ten minutes, then pu t a 
lump of ice in the punch bowl, pour the mixture 
over it, and add a quart of white grape juice and 
a quart of ginger ale. 

Decorate with fr esh or crystalliz ed cherries. 
This makes enough for a large party, and is 

always popular. 

Mock Claret P unch 

Squeezethejuiceoffourlemonsinto a jug , anJ 
add to it a cup of sugar and a stick of cinnamon. 

Leave it on ice for an hour, then add a qua rt of 
water and a quart of grape juice. 

Put the ice in the punch bowl, pour over, and 
remove the cinnamon. 

Strawberry and Pineapple Punch 

Put into a large punch bowl on e pound of 
sugar and two quarts of water, and stir until the 
sugar is dissolved. Add the juice of on e pine­
apple and two quarts of Seltzer. 

Mix again, and add three d ozen strawberri es , 
some slices of pineapple, and some very thin 
slices of lemon. 
24 



S 1w1111 er /) ri11 /:: s 

Place a large piece of ice m the centre of the 
bowl, and serve. 

R h11harh P1111 rh 
\Vash an d cu t up six stalks of r ou ng rhu barb, 

and st ew them in a qu:nt o f \\·:i ter till t ender. 
Drain off the rhu b:n h ( \\·hi ch can be used fo r 
something else) , cm d \\·hen the j ui ce is cold add 
t o it a p int of cold t e:1, the j uice of on e lemon 
an d two thinly sli ced S\\·eet or:mges . 

Swee ten t o t:ist e, and sen-e in :i gh ss bowl \\· it h 
sh aved ice . 

Fresh .ll ii! t P!!11ch 
Crush t welve spri gs of m int; squ eeze t he juic~ 

of six oran ges and t hree lemons over them, anll 
add three q u::ir t e rs of :i cup of \\·hi t e sug:ir. 

Stir well and then p u t :i lump of ice in ~h e 
punch bowl, pour the mixtu re ove r, add a pmt 
of cider , on e and a h alf q uarts of ginger ale and 
green colouring t o m ake it a beautiful colour. 

Fictoria11 P 11 11 rh 
M ake some strong te:i , using h :ilf :i t e:ispoonful 

to half a pint of boiling water . L et it infuse fo r 
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five minutes, then strain and cool. Squeeze t he 
juice of three lemons and t wo oranges , a nd add 
it to the cold tea with a cup of suga r. 

Put a lump of ice in the punch b owl, p our the 
mixture over it. Add some slices of o ran ge (f1 rst 
peeled), then six sprays of crush ed m in t , and k.i,- c ' 
it for ten minutes. Before se rving, add a q n.i rt 
of grape juice, a pint of cold w at er and a pin t of 
carbonated water. 

Strawberry L emon P unch 
Squeeze the juice from three lem on s, an d add 

t~ it three-quarters of a cup of sugar. \Y he n_ 
dissolved, add one pint of wa t er , t wo cups o t 
strawberry syrup, and two t easpoon ful s of 
strawberry extract. 
~ut a lump ?f ice in the punch b owl and pour 

this over, addmg a quart of carb onat ed water 
before serving . 
. This is i:ot unlike Bavaroi sc a la G recque, whi ch 
is made with fresh strawberries. 

~~ 
SINGLE GLASSES OF PUNCH 

(To be mixed in a cocktail sh aker) 

Chocolate Punch 
Mix half a cup of chocolat e ex tract, on e 

teaspoonful of sugar, one egg, some ice, and enough 
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milk to fill a glass . Put into the shaker, shake 
well, and strain into a t all glass . 

C ider P unch 

Put into a large tumble r a piece of lemon 
rind, a t easpoonful o f sug:n, a wineglass of sherry, 
a squeeze of lemon, and a wineglass of cider. 

Serve with grated nutm eg. 

Claret P unch 

Put into a large tumbler a tablespoonful of 
icing su gar, a sli ce of lemon, two sli ces of orange, 
and fill up to half 11·ith shaved ice, then add claret 
t o the top of the glass . Put into shaker, and serve 
with any berries that arc in season floating on the 
top. 

Ale Sangaree 

Put a teaspoonful of icing sugar into a large 
tumbler, and dissolve it in a tablespoonful of 
water; add a small lump of ice, and fill up with 
ale. 

Dust with nutmeg, and serve . 
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Sherry Sangaree 

Put into a small tumbler a winegh ssfu l of 
sherry and a teaspoonful of 1cm g sug ::ir, fi ll to 
one-third with shaved ice. 

Shake in a shaker, and serve d usted \Yith 
nutmeg. 

Sherry Sour 

For this the lemon peel must be left in the p,lass. 
Put into a small tumbler a t easpoonful of icing 

sugar, the juice and rind of a quart er of a lemon , 
and .a wineglassful of sherry. 

Fill to two-thirds with shaved ice, sh:i.k e \\·ell, 
strain, return the lemon peel, an d add a dash of 
strawberry syrup. 

T ea Frapp e 

Pour one and a half pints of b oiling wa t er o n 
two te.aspoonfuls of green t ea . L et it in fu se for 
five minutes, then strain it and let it cool. J\dd 
t o it four teaspoonfuls of sugar and t wo t :i. ble­
spoonfuls of lemon juice. 

Put on ice till almost a mush, an d serve in tall 
glasses with a sprig of mint in each. 
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P i11eapple Fra pp/ 

P eel a fr esh pinea pple, remove the eyes and 
pound it in a m ortar till all the juice is extracted, 
then add a cupful of suga r and the juice of one 
lemon. 

Add a quart of boiling \\·a t er, stirring all the 
tim e. Cool, and fr eeze till nea rly a mush, but 
it must not pass t h e pouring stage . 

G re11adi11c T rapp( 

Mix fo ur t ablespoonfuls of G renadi ne \\·ith half 
a t easp oonful of lem on ju ice . Fill a t all glass 
three-quart ers full of shaved ice, and pour over 
it the gren adine and lem on juice, and se rYe. 

S1razl'uerry L clliOll Froth 

Tak e six strawberri es, keep out the largest 
and cru sh the others, strain and add to it the juice 
of half a lem o n, t v;o t easpoonfuls of suga r, and 
three- qu art ers of a cup of water. . 

Put in a cockt ail sh aker and shake ·well. Stram 
into a glass and stir in the ·well bea t en ·white of 
an egg. T op the drink ,,·ith the single st ra \Y berry. 

29 



Summer Drinks 

Coffee Nectar 

Strain off a pint of hot coffee, and add to ~-t a 
pint of milk, two t ablespoonfuls o f h ot cntkc-, 
two ounces of sugar, half a gill of cream, anJ sti r 
till cold. 

Put on ice, and add two bottles of soda w;i t e r. 

~~~ 

Flips 

In order to obtain the necessary smoothness 
which is one of the chief characteristi cs of Rips o f 
all kinds, it is essential that the eggs should be ve ry 
well beaten and the mixture passed rep eatedly 
from one vessel to another. 

Lemon Flip 

Beat up an egg in a tumbler, sweeten it \Yith 
a ta_blespoonful of icing sugar. Pour boiling wate r 
on it, flavour it with essence of lemon , and pour 
it from one glass into another. 

Port Flip 
Put into a tumbler an egg, a teaspoonful of 

icing sugar, and a wineglassful of port ; add 
some shaved ice. 
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;: Pour from one glass into anot her several times, 
strain, and d ust ·with nutm eg befo re se rving. 

Sherry Flip is made i11 the same way , with sherry 
instead of port. 

c:;.~-t? 

Flip Flap 
Put into a sm all tumbler a wineglassful of 

milk, an egg \vell b eaten , and strained, a t eas poon­
ful of icing sugar and a \Y incglass ful of port . 

Fill up w ith shw cd ice , sh ake well, st ra in, 
an d dust with cinnam on. 

Arctic Regions 
Put into a large tu mbler a q uart er of a pint 

of milk, a w ineglassfu l of sherry, an egg, shaved 
ice, and a t ablespoonfu l of icing sugar. 

Put in a shake r, shake well, d ust with cinnamon 
and serve. 

111 aiden' s Blush 
Put into a sm all tumbler half a wineglassful of 

sherry, a quart er of a wineglassful of strawberry 
syrup, and the juice of a quarter of a lemon. Fill 
up with sh aved ice, pu t into a shaker. 

Pour into a glass , add a dash of ra sp~erry 
syrup, and serve. 
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Cidrr N agg 

Put into a large glass an egg J.nJ o ne a rlLl :1 Juli 
tabl espoonfuls of castor sug:n . rill up to tl nu.: 
parts 'h-ith shaved ice, and t o the top \\·n h L·1Lkr. 

Put into a shaker, and du st \\·i t h n urnwg 
before serving. 

Sherry Blush 

Put into a small tumbler a \\·in egb ss ful of 
sherry and thirty drops of raspberry sy ru p . ri ll up 
up with shaved ice. Shake in J. sl1:1kcr, :mJ 
decorate with whole strawberri es or ra spbe rries. 

Velvet 

Put into a small tumbler a w inegb ss full of 
sauterne, half a wineglass of sherry, a small p iL· cc 
of lemon rind and a little icing sugJ. r. rill the 
tumbler with shaved ice, shake \ve ll, :rnJ st r:ii n. 

Put a sprig of verbena on the t op befor e se rving. 

Shandy Gaff 

To a pint of bitter or mild ale aJd J. bottl L· of 
ginger beer and a lump of ice. 
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Fruit Dri11 L 

(i\ladc irom J:1 m ur J elly 

To on e qu :n t of \\·arm \\·at cr put n\·o table­
~p?onfuls of jam or jelly, suga r to taste, :ind lemon 
JUlce . 
. These are the proportions of lemon fo r each 
pm: 

Raspb erry J am-iour lemo ns. 
lZ ed Cu rra nt J am-I\ o lemons . 
Black Currant Jarn - 1'\o kmom. 
Ripe Goosebe rry Jam --onc lcmoE 
l3lackbcrry Jam-on.._· lemon. 
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CORDIAL SYRUPS AND V INEGA RS 

Fruit Syrups 

Fruit Syrups are quite easy t o m ake if great 
care is t aken to boil them t o the p rec ise po in t . 
Only the best refin ed sugar mu st be used :rnd t he 
fruits (stoneless), aft er being m ash ed, sh ou ld 
be left to stand for two or three d ays befo re t he 
syrup is made. 

If insufficiently boiled the syrups m ay become 
cloudy and mouldy and if overboiled they are 
liable to candy. 

There are eleven degrees in the boil ing of 
sugar, but for syrup making we a re only concern ed 
with the first four . 

Fruit syrups must be boiled fr om the fir st 
degree called "The Small Thread, " t o the 
fourth degree, known as "The L arge P ea rl. " 

THE SMALL THREAD 

Boil the syrup for one minute aft er t h e suga r 
is dissolved, then withdraw the pan and remove 
the scum. Boil it up again fo r a few m om ents, 
then dip the tip of the for efinger into the syrup 
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and apply it t o the thumb. When on sepa rating 
the forefin ge r and thum b imm ediately, the 
sugar is drawn out int o a fin e t hread \\·hich will 
break at a short di sta nce, the sugar is boiled to 
the Small Thread. 

T HE L AR G E TllRE..\D II 

After boiling a li tt le longe r, proc eed as before, 
and if the threa d is dram1 a little longe r the 
stage of the L arge Thread is rc:i ched. 

T II E LITTLE P E..\RL Ill 

After boiling a few moments longer, proceed 
as befor e, and if the t h re ad reaches \\·ithout 
breaking the st age of the Little Pea rl is reached. 

T H E L A RG E P EARL I V 

Boil the suga r a very li t tle more, and proceed 
as before, but if the fin ger and t humb can be 
spread as far as possible \vithout breaki ng t he 
thread the boiling h as reach ed the L arge Pea rl, 
and the syrup is suffi ciently cooked. 

Syrup of A cacia 

Place in a bowl alternately layers of fresh 
acacia flowers and suga r, allowing t wo ounces of 
flowers to every three-quarters of a pound of 
sugar. 
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Leave it in a dark place for six h ours, and then 
pour over it a pint of boiling water, and lea ve it 
again in the dark for twenty-four h ours. 

Dissolve a quarter of a pound of sugar in a 
pint of water, and put it on one side. StrJin the 
flowers without pressure, and mix th e flm\·er syrup 
with the other boiling syrup. 

Filter it, and when cool bottle it. 

Syrup of Almonds 

Boil slowly six ounces of ground S\veet alm ond· 
and two ounces of ground bitter almonds in :1 

quart of water for an hour. 
Then add one pound of loaf sugar, and \Yhen 

dissolved strain; when cold, add a tablespoonful 
of orange flower water. Bottle. 

A wineglassful in a tumbler of soda \\·: 1 tcr 
makes what is known as almond water. 

Syrup of Aprico ts 

Stone six pounds of apri cots, and add to them 
the kernels. Boil them in three pint s of ·water 
and strain them. 

!? the juice add half the quan t ity of sugar, and 
boil it till thick or until it p ea rls. 

Cool, and bottle. 
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Sy rup of C ojfce 

Boil a quarter of a pound of J :wa coffee in a 
pint of water for fift ee n minutes, then stnin 
it, and to the liquid add a pound of sug:ir and 
boil till thick. 

If not suffic iently stro ng coffee berr ies c:m be 
boiled in the syrup :md st r:1ined off before 
bottling. 

Sy rup of Co:l'.ifip.i 

Infuse one pound of CO\\·slip heads in one a n~ a 
half pints of boiling \\·:it e r, :rnd k:lVe co,·crcd to r 

twenty-four h ours. 
Strain the nex t day, and boil the liquid ,,·irh 

a pound of white sugar until thick . Bot tle. 

Sy rup of R ed Currants 

Make a syrup by dissolving a quarter of a 
pound of sugar in half a p int of hot wa t er. Add 
to it one pint of fr esh red currant juice made 
from red currants (b oiled and passed thro ugh a 
seive). Cook this in a double pan for fifty 
minutes, stirring constantly. 

Bottle, and cork well. 
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Another Syrup of R ed Curran ts 

Put into a basin t wo pounds of red cu r r:rn t s 
and a handful of raspberries. Squeeze the ju ice 
and add to it, when strained, half a po und of 
icing sugar to each pint of juice, and thrce ­
quarters of an ounce of t artaric ac id. 

When the sugar is dissolved, boil it fo r :i. f cw 
minutes, and wh en cool bottle it. 

~~~ 
Syrup of Ginger 

Boil four pounds of loaf sugar with six qu arts 
of boiling water for three minutes, then t ake it 
off the fire, and when cool add three -qu :i. rt ers 
of an ounce of tartaric acid dissolved in :i. li tt le 
water, three drachms of essen ce of ginge r, :i. nd 
three drachms of tincture of cayenne. 

Colour with burnt suga r, and bottle. 

).~!!( 

Syrup of Lemons 
Extract the iuice from three lemons, and grate 

into it the rind, then put it into a saucepan with 
one and a half pounds of white sugar, and boil 
it for five minutes. 

Strain, and bottle. 
If used to make an effervescing lemon drink, two 

or three tablespoonfuls should be put in a gb ss 
of water, and half a teaspoonful of bicarbonat e 
of soda should be added. 
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S_yrup of l i mes 

Pour four qu:nts o f boiling ,,·ater over two 
pounds of sift ed sugar, sixpenrnn.vorth of essence 
of lemo n, and nin ep ennrYorth of citric acid . 
Mix well. 

Colour w ith saffron (t ied up in a bag), and 
bottle w h en cold. 

S_vru p of Orm1J; r·s 

Put into an earthen \\·arc jar the ri nd and juice 
of two lem on s and three oranges, and pour over 
them two and a h alf p in ts of boil ing ,,·ater. 

Strain when cold, and di ssolve into it t\\'O 
pounds of fin e icing suga r. . 

Put on the fir e and h eat till all the sugar is 
dissolved, and when cold add the whisk ed \\·hites 
of two eggs. 

Bottle. 

Syrup of Orange Flower Water 

Dissolve two pounds of sugar in a pound of 
orange flower water. 

Do not boil it, but when all the sugar is 
dissolved, filter it, and bottle. 
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Sy rup of P eppermi n t 

M ake a syrup by boili ng o n e r•1u nd n t .; w : :ir 
in a pint of wat er for fi ve minut es, t hen st ir in 
a tablespoonful of h on ey and t h i rt .\' LI rops of 
essence of Mitcham p epperm int. 

Syrup of P omegra nates 

(Home-mad e G ren :1 d ine) 

Take out the seeds of t h e p o m eg r:m :1 t c.; , :111 ,i 
also remove the yellow m e mhr:1n e \\·h ic h nftcn 
adheres to the seeds and w hi ch if left \nrnl cl ~in:: 
a bitter t ast e t o the syru p . · 

Squeeze all the juice a nd lc:1 ve it in :1 h :1.; i11 . 
covered up, for fo rty -eight h o urs ; tli l· n t1ltl'I' 
it and add one and th ree-quarte r pou n,b oi 
sugar to every p ound o f jui ce, and b o il it ,·c ry 
slowly for about twenty minut es . 

Bottle when cold. 

Syrup of R aspberries or Strawherrics 

Dissolve t wo ounces of tart ~u i c ac id in :1 qu :n t 
of cold water, and p ou r over it fi. vc pn u1hb nf 
fresh raspberries or strawb err ies . L c:i n~ it fln· 
t wenty-four hours, and then strain \\·i t h ou t 
pressure. 
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To one pint of syrup put one and a half pounds 
of loaf sugar, and ffhen dissolved bottle it and 
keep it in a cool place. Do not cork it just at first. 

T o make a jelly from this syrup an ounce of 
gelatine or isinglass should be dissolved in a pint 
of water, and when cold a pint of the syrup should 
be added to it. This will make a quart. 

Syrup of Rhubarb 

Put five pounds of fresh rhubarb cut up into 
a bowl, and pour over it one quart of cold water ; 
add one and a half ounces of t ar taric ::icid. L eave 
it for t wenty-four hours, then strain it without 
pressure, and to eve ry pint of juice add one and 
a quarter pounds of lump suga r, stirring till 
dissolved ; then bottle and seal. 

A Recipe for 711al:i11g any Fruit Syrup, giving 
the proportions 

Extract the juice from the fruit, and to every 
pint add half a pound of sugar and half a pint of 
water. 

Boil suga r and water together for fi ve minutes, 
add the fruit juice, and let it simmer gent ly for 
three-quarters of an hour, removing the scum. 

When cold, bottle and seal. 
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Unflavoured Syrup 
To every pint of wat er add a pound of sug.ir, 

and boil till thick; then cool and bottl e. 

Syrup of <I ea 

Make a pot of very st rong tea, and leave it to 
infuse for half an hour. 

Add a pound of sugar to each pint of tea, boil it 
till thick, and when cool, bottle. 

Syrup of Vanilla 

Boil a pound of sugar with a pint of water and 
half a vanilla pod, till thick, and bottle with ou t 
removing the vanilla pod. 

An excellent drink is made of a mixture of 
peppermint, lemon and gmger cordials, half 
peppermint to a quarter of each of the others 
mixed, and water added. 

The following are genuine Turkish recipes for 
Fruit Sherbets . 

The word corresponds t o our Syrups and the 
American shrubs from which that word is evi­
dently derived. 
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B ?idem Sh11.rubi 
A lmo11d Sherbet 

Scald three-quarters of a pound of sweet 
almon ds and three d rams of bit te r almonds, 
then skin and pound them in a m ort ar until 
they becom e a pulp . Mix this with three­
quart ers of a p int of wat er, and pass it through 
muslin. 

Put the residue in the morta r and pound it 
aga in, and m ix this with another three-quarters 
of a pint of wat er. Pass it again through muslin. 

Then p ut in a 'st cwpan n vo and three-quarter 
pounds of powdered sugar and the liquor. Stir 
well and let it bo il for one minu te . P ass through 
muslin aga in, and co rk. 

Dighir V ishna ShUril.bi 
Cherry Sherbet 

Put three pounds of crush ed suga r into a 
st ewpan with t wo p ints of cold wat er, and the 
white of an egg w ell beat en up. Stir well and 
put on the fir e. When it boils t ake off the scum, 
and let it simmer till t hick, then add one pound of 
ch erries with the st ones rem oved and also the 
st alks . L et it boil gently fo r another few 
mi nutes, t hen rem ove it. 

When n early cold, t ake the cherries out, and 
bottle. 
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This will not be so strong in Aavour or acid 
as the following, but it will have a very delicate 
colour. 

V ishna Shitritbi . 

Morello Cherry Syrup 

Squeeze as many pounds of Morello cherri es as 
are wanted, and pass the juice th rough a cloth 
into a basin. L eave it for twenty-four hours, 
then strain it into another basin. 

Put the juice into a pan with double the 
quantity of white sifted sugar, stirring it until 
it bubbles right up. P ass through a sieve, :ind 
when cold, bottle. 

This recipe can be followed for red, \\·hit c, 
and black currants, oranges and pomegranates . 

Limon Shuri'tbi 

Lemon Shrub 

Put three pounds of powered sugar in a pan 
with the white of an egg well beat en u p, and 
two pints of water. Stir well, an d when i t 
boils skim it and stir till thick ; then add three­
quarters of a pint of lem on juice. Let it boil 
for another half minute, then remove, and, 
when cold, bottle. 

44 

1 

I 



Summer Drinks 

Sikenjibin 

M a?Joram Sherbet 

Put in a saucepan the H·hite of an egg well 
beat en, and three pounds of po\\·dcred sugar. 
P our in all at once three-qua rters of a pint of 
the best white \\·inc vinegar. Stir it once round 
with a wooden spoon, and boil it fo r half a minut e, 
then skim and t ake it off, and instantly put in a 
small bunch of sweet marjoram ti ed up in 
muslin. 

C over up and leave till cold, then pass through 
a cloth, and bottle. 

Ghyul Shurubi 

R ose Shrub 

Procure one pound, six ounces of fresh gath ered 
rose pet als. 

Put in a pan one and a half pints of water, 
and boil it. When boiling, put in the rose 
leaves, and as soon as it boils up again take it 
off, cover it up, and leave it till cold. Then 
strain and throw the residue away. 

Add two and three-quarter pounds of white 
sugar t o the liquor, and the white of a well­
beaten egg, bring it to the boil, skim, strain 
through muslin, and bottle. 
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Chilek Shi'tri'tbi 

Strawberry Shrub 

Put about three pounds of crushed sug::i r in a 
stewpan with two pints of wat er ::ind t he \\·hi te 
of an egg, well beat en up. Put on the fi re ::i nd 
let it simmer till thick, removing ::iny scum. 

When thick, remove it and add one and :i h alf 
pounds of fresh strawberries well washed and 
with the stalks removed. Put the lid on :ind let 
it stand with the strawberries in it for two hours, 
then remove the strawberries, strain through 
muslin, and bottle. 

Timur-Hindi Shurubi 

Tamarind Shrub 

Put six ounces of tamarinds in an earthenware 
pan with two and a quarter pints of water. 
Boil it till it is reduced to one and a half p ints, 
t~en take '.it off the fire, and strain through a 
sieve. 

Add to the strained liquor three pounds of 
powdered sugar; boil it for h alf a minute, and 
when nearly cold pass through muslin, and 
bottle. 
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111 eneksha Sht'tn'tbi 

V iolet Sherbet 

Procure a pound of fresh ga thered violets, cut 
the stalks off, and put the pet:ds in a basin. Pour 
two and a qu art er pin ts of boi ling \\'ater over 
them, cover it up at on ce and let them macerate 
for fift een hours. 

Then strain the li quo r, add about three pounds 
of white sugar, :rnd st ir it over the fir e till it 
nearly boils. 

Before it boils, remove it , let it remain covered 
till nearly cold, then strain it, and bottle. 

FRUIT VINEGARS 

Blackberry Vin egar 

A CREOLE RECIPE 

Put a quart of blackberri es into a deep jar, and 
pour over them a quart of " ·hite wine vinegar. 
Leave them for t wenty-four hours, then strain, 
and add another quart of berri es, putting the old 
ones on one side. 

Leave for another day and night, again strain, 
and the third time put back the las t lot of berries 

47 

pet:ds


. - ~----~~--

Summer Drinks 

and the first ones, and leave :ig:im fo r tn·ent v­
four hours. 

Then strain through muslin, and add one 
pound of sugar for each pint of ju ice. 

Boil for thirty minutes , and wh en cold, bottle. 
This improves with age. 

Orange Vinegar 

Peel three dozen oranges, remove all the \\·hite, 
slice them, and cover them with a q u:i rt of 
best French white wine vi nega r. 1\ lash \\·e ll 
and strain through a j elly bag. Then t o each 
quart of juice allow one and three-quarter pounds 
of granulated suga r. 

Boil for ten minutes, cool, and bottle. 

Pineapple V i11egar 

Peel and slice three pineapples very thin, and 
cover them with white w ine vinega r. L eave 
them for three days, then mash them \\·ell and 
strain through a jelly bag. 

To each quart of juice allow one an d three­
quarter pounds of sugar. 

Boil for t en minutes, skim, and bottl e. 
48 



Sumn;er Drinks 

Raspberr_r V i11egar 

Bruise four pounds of raspberri es , and stir 
in witJ~ them three quarts of \\·ater. L eave for 
two d ays, then stra in, :md add four pounds of 
brown sugar :md a quart of ffhite \Yine vi nega r. 

Stir well, and bottle for three or four months 
before using . 

Raisin Vin egar 

Take what quantity of \Yater yo u please, put 
it into a jar, and to every ga llon put two pounds of 
Malaga rai sins, then co,·e r your jar and set in the 
sun or a warm place till flt for use. 

Gooseberr·y V i11e<Jar . b 

Take som e gooseberries fully ripe, and bruise 
them to pulp, then measure them and to every 
quart of goose berries put three quarts of cold 
boiled water. 

Let it stand t wenty-four hours, then strain 
through a coarse cloth, an d to e\'ery gallon put 
one pound of brown suo-:n, then stir it well 

b • 

together and put it into a jar covered up m a 
warm place for nine months, when it will be 
fit for use. 

It improves by keeping. 
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Strawberry F inegar 

Pour a quart of white wine vincg:i r o\·cr a 
quart of fresh strawberries, and leave for t\\T nty­

four hours, then strain and add ;i seconJ q uart of 
strawberries. Leave for t wenty-fo ur ho urs, :111d 
repeat the process a third tim e, using the L i:; t 

time both lots of used berries . 
Strain through muslin, and add one po und of 

sugar for every pint of juice. 
Boil for thirty minutes , and wh c: n cold, bottle 

and seal. 

/ 
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WINTER CORDIALS. 

PART II 

CHAPTER I 

HOT PUN CHES, MCLLS, FLIPS, NIGHT­
CAPS Al'\D T ODDIES 

" Punch " is derived from a H indousta ni 
word which means "Five", so-c:i lled because 
of its five original ingredicnts-:iqua vit~, rose 
water, suga r, arrack, and citron juice. 

The sp ecial characteristics of punch t o-day are 
that the suga r is alw:iys rubbed on the rinds of the 
lemon t o extract the oil, and spice is usually 
added for fl. avourino-. Another essential in mak­
ing h ot punch is th~t the spirits are put in before 
the wat er ; in cold punch t he method is reversed. 

Punch sh ould be so compounded that no 
one ingredient predominates; they must all be 
thoroughly amalgam ated. 

Tea should b e used inst ead of water, and it 
should be served in a cryst al bowl with a ladle. 

" One of sour and three of sweet, 
F our of st rong and four of weak " 

1s an old Creole recipe for making punch, the 
sr 

alw:iys
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ingredients being lime juice, sugar, rum and 
water. 

Old English Punch 

Rub the rind of a lemon on a quar t er of a pound 
of loaf sugar. Dissolve the suga r in boiling ,,·n er, 
then add half a pint of boiling ale, a g ill of strong 
hot tea, the juice of a lem on, and a wineglass eac h 
of brandy and rum. Mix well. 

Elderberry Punch 

Put two bottles of elderberry wine into a bowl 
with four pounds of icing sugar and three p ints of 
boiling water. Mix well, then add a thinly 
sliced lemon and some grated nutmeg. 

Mulberry wine can be substituted for elder­
berry. 

Port !17 ine Punch 

Put into a skillet one and a h alf t ablespoonfuls 
of icing sugar, a slice of lemon, two slices of 
orange, two wineglasses of port wine, and the 
same of water. 

Make all hot without boiling, strain, and 
serve. 
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Archbishop 

Stick an orange full of cloYes and roast it before 
the fir e or in the oven. When bron-n, cut it 
into quart ers , r emove the pips, and put into 
a stewpan. 

Pour over it a bottle of claret, add sugar to 
taste, and let it simm er for fift een minutes. 

Strain, and serve. 

Bishop 

Bishop is made in the same way as Archbishop, 
but port is used inst ead of clare t. 

Cardinal 

Cardinal is the same as Archbishop, but 
champagne is substituted for clare t. 

P ope 

The sa m e method is used fo r this, but the wine 
used is Burgundy. 
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Churchwarden 

Put into a large tumbler a lemon roasted and 
cut in quarters, with the pips removed. Add a 
tablespoonful of icing sugar, two wineglass es of 
hot port wine, and one of hot tea. 

Port Wine Negus 

The drink known as Negus was invented by 
Colonel Negus in the reign of Queen Anne. 1 t 
was originally made ef port, but other sweet wi11cs 
can be used. 

Put a pint of port wine into a jug with a 
quarter of a pound of loaf sugar previ ously rubbed 
on the rind of a lemon. Then squeeze the juice 
of the strained lemon on to it, add a quart of 
boiling water and a little grated nutmeg. 

Cover up, and when cool, drink. 

Another Port Negus 

Put into a small tumbler a wineglassful of port, 
and two lumps of sugar rubbed on lem on rind. 

Half fill the glass with boiling water, add a 
small piece of thin lemon rind, and dust with 
nutmeg. 
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Soda ~\T egus for er WO 

H eat t wo wineglasses of port, in which has been ' 
mixed a teaspoonful of icing sugar, a little grat ed 
nutmeg and pounded cloves. 

Add a wincglassful of boiling wat er and a split 
bottle of soda water. 

Hot 11/hite JiVine Negus, or Lawn Sleeves 

Rub a quarter of a pound of loaf sugar on the 
rind of a lemon, then cut two lemons into thin 
slices, add to the sugar with four glasses of liquid 
calves' feet j elly, and small quantities of cinna­
mon, mace, cloves and allspice. 

Put all t ogether into a jug, pour over them a 
quart of boiling water. C over the jug closely 
and leave for fifteen minutes, then add a bottle of 
boiling sauterne or any sweet white win e. 

Grate half a nutmeg into it, and add more 
sugar if necessary. 

Cold white wine Negus is made in the same 
way but the mixture is left to get cold, and 
then the cold wine is added. 

It can be iced, but if so, more sugar will be 
needed. 
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ll!fulled !F ine 

The essential feature is the boiling. 
Make a syrup by boiling three oun ces of whi t e 

sugar and a quarter of an ounce of mi xed spice 
in a wineglass and a half of wa t er. 

Stir into it a bottle of claret or port , and bri ng 
slowly to the boil. 

Serve with dry toast or biscuits. 

Mulled !'Vine w ith f:ggs 

Put into a bowl six eggs and bea t them we ll ,,-it h 
a quarter of a pound of icing sug;:i r; ;:i d d J. l ittl e 
ground allspice and nutm eg, a pint of boiling 
water, and a quart of port. 

Beat all together, and then strain. Dust \Y it h 
cmnamon. 

M ulled Claret 

Put into a bowl the peel and juice of a lem on, 
a tablespoonful of powdered sugar, and J. wi ne­
glassful of sherry. 

Make a bottle of claret very h ot :-i n d :-i dd it 
to the other ingredients. Bring all to t h e boil. 

Serve with a sprig of verbena and a dust of 
nutmeg. 
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Jlf 11!!rd Ale 
(This was known as Funeral Ale) 

Heat a pint of ale, and before it boi ls stir into 
it the yolks of thr ee e,rr,r:;s \\·hi ch h:n-e been pre­
viou sly beaten up \Yith t\\·o t ablespoonfuls of 
sugar and a pin ch of gin ger :rnd nutmeg. 

Do not l et it act u:ill v boil, and pour it from 
jug to _iu g t o froth it l~cfo rc se rving. 

Purl 

Purl is very simil:ir to mulled ale, but a glass 
of gin is added . 

Ale Po.rset 

Put into a jug half a pint of sherry, ha_lf a p_int 
of Burton ale, and a quart of boi ling milk m ,vh1ch 
a 'tablespoonful of icino- suo-ar has been dissolved. 

tMix well and stra i~, a~d before serving add 
grated nutmeg. 

The Ox ford Grace Cup 

It has b een the custom from the earliest days 
at Oxford for the Grace Cup to be introduced at 
civic feasts before the removal of the cloth. 
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The Mayor receives the cup standing, while h e 
gives the toast-" Church and King " . 

RECIPE 

Peel a lemon and cut it into slices. Put it into 
a bowl and pour over it three and a h ::df p ints 
of strong home-brewed ale and a bottle of 
mountain wine. 

Grate a nutmeg into it, sweeten it, stir it, and 
then add three or four slices of bread t oasted 
brown. 

Let it stand two hours before stra ining into 
the Grace Cup. 

Lamb's fV ool 

This is a variety of the Wassail Bowl, a favourite 
punch in different parts of England. 

Mix the pulp of six roasted apples with som e 
raw sugar, a grated nutmeg, and a small qu antity 
of ginger. 
. Add a quart of strong ale, made hot, stir, :rnd 
if sweet enough, serve. 

It sometimes has sweet cakes floating in it. 

Brazenose A le 

This is something like Lamb's Wool. 
It has been the custom, since the foundation of 
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Brazenose College, to introduce this into the 
refectory after dinner on Shrove Tuesdays. 

RECIPE 

Sweeten three quarts of good ale with white 
sugar, and serve it in a bowl with six roasted 
apples Boa ting in it. 

Gingered Egg Flip 

(Enough for eight people) 

Take a gallon of good mild ale, an ounce of 
powdered ginger, half a pound of fin ely powdered 
sugar candy, and eight eggs. 

Break the eggs into a large jug and beat them 
up with the ginger and sugar ; add gradually 
half a pint of cold beer, stirring all the time. 

Heat the remaining three and a half pints '.of 
beer, and just before it boils pour it quickly into 
the jug, whisking all the time. 

Add a few grains of vanilla or cinnamon for 
flavouring. 

Caudle 

Beat up an egg till it fr oths, then add a glass 
of sherry and half a pint of hot gruel. Flavour 
with lemon peel, nutmeg and sugar. 
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Hot Sp iced L emonade 

Squeeze the juice from h alf a lem on, and add 
to it three t easpoonfuls of suga r, ha lf a teaspoon­
ful of ground ginger, and one and a q uartcr cu ps 
of boiling water. 

Strain before adding the h ot wa t er. Stir 
and serve. 
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HOME-MADE \VINES AND BEERS 

Though the old- fashioned wines of our grand­
mothers may sound very t ame afte r such drinks as 
" Thunderbolt C ocktails ", ' ' C orpse Revivers ", 
"Lightning Smashers" and "1\1aidens' Prayers" , 
they can be excellent if carefully prepared and 
kept long enough t o mature, especially the 
Black Currant \Vine, which is not unlike the 
French Cassis which nea rly every country cottage 
in France can produce if asked for. 

M alt Ale 

Cut up two ounces of whole ginger; put into 
an earthenware bowl and pour on it six gallons 
of cold wa t er. Then add three and a half 
gallons of malt and two ounces of hops. Boil 
for n ea rly two hours. 

Then put five pounds of sugar candy into a 
brewing barrel, and strain the liquid over it 
into the barrel. 
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Leave it till nearly cold, and then put in twelve 
ounces of good yeast. 

Let it stand for a day and a night, then skim 
and bottle. 

Hop Beer 

Boil for two or three hours a quart er of a pound 
of hops, two pounds of bran, fi ve pounds of b rown 
sugar and five gallons of wat er. 

When nearly cold add a quart er of a pint of 
yeast. Leave it for t welve h ours, and then strain . 

Bottle, but leave without corks for t welve 
hours, then cork and tie down. 

Treacle Beer 

Pour two quarts of boiling water over a pound 
of treacle, and when dissolved and well mixed 
add eight quarts of cold water and a teacup full 
of yeast. 

Cover over, and bottle it the n ext d ay. 

Nettle B eer 

Boil an ounce of hops with half a peck of the 
tops of young nettles, two ounces of sa rsaparilla 
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root, half an ounce of w hole ginger, and two 
pounds of m alt, in a gallon of \Yater for thirty 
minutes. 

Strain it over three-quarters of a pound of loaf 
sugar ; leave it till cold, then add an ounce of 
yeast and bottle while it is still fermenting. 

~~ 

H op A le 

Boil t wo ounces of gentian root, t\\"O ounces of 
dandelion root, and four ou nces of h ops in four 
gallons of wat er for t wo hours. Then strain, 
and when n early cold add t wo pounds of suga r and 
an ounce of yeast. 

Let it st and till n ext day, w h en it w ill be ready 
for use ; or bottle it. 

B eetroot TV ine 

Boil fifteen pounds of beetroot till t ender, and 
when cold peel them, cut them into slices, and 
put them into a wooden bowl. 

Then bruise three quarts of sloes and boil them 
in a quart of water for thirty minutes. R emove 
them from the fire, strain them and pour the 
juice over the beetroot. L eave it for t wo days 
well covered ; then add the thin rinds of two 
Seville oranges and one and a half lemons, 
together with six pounds of raisins. 
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Make a thin syrup of broffn sug .ir .ind \\·.it er. 
allowing three pounds of sug.i r t ? 11\- <..' g;i llons ?f 
water, and boil it for thirty m111u tt..- s. Pou r it 
over the fruit, and spread t wo p ieces of t o:i st \\·ith 
yeast and put these in at on ce . . . 

Leave it for several days , th e n st r.i 1n it :rn cl 
put into a cask. L eave it till fc rm t..' nl :t ti nn is 
over, and then add a qu art er o f a p ound oi 
sugar candy, and stop up the c:isk. . 

Leave it like this for a m on tl i. Then r:ick it 
off, filter the lees and put it bac k in lh c ci ~ k 

. h ' 
Wlt half an ounce of dissolved isi ng h ss a ih l one 
ounce of bitter almonds. 

Stop it up and leave it fo r t \\·clve m onths or 
more. Then bottle it and keep it fo r a no t her y c: tr . 
. A pint of good brandy add ed \\· h en t he \\· inc 
Is put into the cask the first tim e imp roV<..·s it :inJ 
helps to preserve it. 

Birch JV ine 

To every gallon of birch wa t er p u t t\\·o pound s 
of good sugar, and let it boil for half an lw u r. 

~ake_ off the scum befor e putting in th e sug:ir, 
which IS added five minutes befo re t:ikin<> it off 
the fire. 0 

Then pass through a hair sieve in to :i cask, .i nd 
when cold strain it, put in some yea s l (:i q ua rt for 
twelve gallons), and leave it for t wenty - fo ur h o urs. 
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Then put into a perfectly S\\"ee t cask, and when 
fermentat ion is ove r bung it up close, and let it 
stand for nine m onth s before bot tling. 

A p ound of rai sins ca n be added to every gallon 
when it is put int h e cask. 

B lackberry ff' ine 

Put int o a tub three g:1llons of blackberry juice, 
t en po un ds of sug:ir, three :rnd a Julf pounds of 
r aisin s, t1vo and a half ounces of isingla ss, and 
the p eel and j uice of fo ur lemons. Add yeast, 
and leave it t o ferm ent for t wentv-four hours, then 
put it in to a cask, keep the b~ng-hole open till 
fermentat ion is over, and then bung up tightly. 

Black Currant ff/ ine 

Put twenty-four quarts of black currants, 
stripped of their st :dks, into a 1rnoden tub. 
Stand it in boiling wa t er till all the juice is 
expressed, then st rain it 11·ithout pressure, and 
add to it six q u:nts of cold wat er and twelve 
pounds of brown sug:n. 

Put n ea rly all of it into a cask, and fill up 
du ring fermentation with the amount left out. 

When ferm entation is ove r, bung up the whole, 
adding a quart of br:rndy if li ked . 

Keep it for a year, and then bottle it. 
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A no ther Black Currant TV ine 

Crush the black currants till all the J mce is 
expressed, and add to it the same amount of 
water. 

Allow a pound of sugar for each quar t of jui ce, 
and pour the liquor over the suga r, leaving it all 
night. 

Pour into stone jars to ferment, and as it 
works over refill the jars with water. 

L eave in a warm place for three weeks, and cork 
the jar or jars lightly until fermenta t ion h:is 
entirely ceased, then cork tightly and leave fo r 
six months or a year before bot t ling. 

White Currant and Red Currant Wine are 
made in the same way. 

Black Currant Gin 

Put into a stone jar two quarts of black currants , 
three pounds of Demerara sugar, and three quarts 
of gin. Shake it now and then. 

C oltsf oot FV ine 

Take two quarts of the flowers, and spread them 
on trays to dry, then put them in an earthenware 
pan and pour a gallon of boiling wat er on them. 
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Cover it up and leave them t o macerat e fo r three 
days, sti rr ing them t wice daily. 

Then strain the liquor, and add to it three 
pounds of sugar for each gallon. Boil it for an 
hour, and when cold add yeas t spread on t oast. 

Leave it all night , and the next day put it into a 
cask and add a t eacupful of raisins, and three 
Seville oranges and t'rn lemons sliced. 

Bottle aft er three mont hs. 

~~ 
Comfrey TVine 

T ake fo ur or fiv e pounds of comfr ey, weighed 
after it h as been prepa red ; clean , peel and .c~t 
up the root s in pieces about four inches. Bo1l 1t 
till tender in a gallon of wat er, with t he lid off. 

Then strain the liquor, and add three pounds 
of sugar for each gallon of liquor. 

Boil t ogeth er for three quarters of an hour, then 
pour into a tub, and when cold add yeast spread 
on toast. 

John Evelyn's Recipe for Cowslip Wine 

This is the wine E velyn recommended to be 
used in salads : 

" To every gallon of wat er put t wo pounds of 
sugar. Boil it an h our and set it t o cool. Then 
spread a good brown toast on both sides with 
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yeast, but before you make use of it beat some 
syrup of citron with it ; an ounce and a half of 
citron to each gallon of liquor; then put in the 
toast whilst hot to assist its fermentation (,,·hich 
will cease in two days), during whi ch t ime c:i st 
in the cowslip flowers, a little b ruis'd bu t not 
much stamp'd, to the quantity of h :i lf a bushel to 
two gallons (or rather three pecks) , fo ur lemons 
flick'd with the rinds and all. 

Lastly, one pottle of white or Rhenish ,,·inc, 
and then after two days tun it up in a sweet c:isk ". 

Damson JV ine 

Choose sound fruit, weigh and p ut in to a 
wooden tub, and over each eight pounds pour 
one gallon of boiling water, covering t he tub to 
keep down the steam. 

L.eave it fou~ days, stirring it thrice daily, then 
stram off the liquor and to each ga llon add t h ree 
to four pounds of white sugar. 

As soon as the sugar is dissolved pour it in to 
the cask, and it will improve it t o add half a p int of 
brandy. 

While the wine is fermenting the b ung-hole 
should be covered with a cloth folded seve ral 
times across it. 

When fermentation is over, bung it u p t ightly 
and leave it for a year, then bottle, and if well 
corked it will keep for years. 
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Da11delion TV ine 

To every gallon of fresh fl m\·ers add a gallon 
of w ater , t he rind of a h :ilf a lemon to every gallon 
of liquor, one pound of sugar to every qua rt, and 
a tablespoonful of yc:ist. 

Pour the boili ng \\·:i t cr over the flower heads 
and the lemon rind , and lc:ive them t o macerate 
for a fortni ght . Then strain, add the sugar and 
yeast, and leave it to ferment in a cask. 

When fermentation is over, bottle it . Keep 
filling up t he cask with \\·at er while fermentation 
is going on , and wh en it is bottled cork tightly and 
keep in a cool place. 

Equal quanti ties of cowslips and dandelions 
mixed m ake a very good wine. 

Elderberry TVi11e 

Boil t wo and a half pecks of elderber_ries in 
nine gallons of ' 'vat er till soft, then strain and 
boil the liquor for an hour ,,·ith thi rty-five pounds 
of b rown sugar, a quart er of a pound of ginger, two 
ounces of Jamaica pepper, and one ounce of 
cloves in a b ag. 

Pour into a wooden tub and when nearly cold, 
add half a p in t of yeast . 'The next day skim it, 
r em ove the yeast , and pou r the wine in_to a cas~ . 

When fermentation is over, bung it up t1_ght 
and leave it for six or seven months before bottling. 
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Another Elderberry Wine 

Boil ten quarts of elderberri es in wat er till 
soft, then strain and add fi ft een pounds of sugar, 
the whites of two eggs, an ounce of ginge r, and 
a few cloves and allspice, and boil all t oget her fo r 
thirty minutes. 

When cold add half a pint of yeast, and leave 
it to stand for t wenty-four hours. Ski m it 
put into a cask, and when fermentation ceases add 
raisins cut up, and if liked a quart of brandy fo r 
every gallon of wine. 

Bung up tight, and bottle in April. 

Ginger Wine, with Oranges and Lemons 

Boil twenty-eight pounds of sugar in seven 
gallons of water, and when it boils remove the 
scum and add fourt een ounces of bruised and 
unbleached ginger, and the thin rind of fourteen 
Seville oranges and thirteen lemons, and boil 
together for thirty minutes. 

Chop in half two pounds of raisins, and put into 
a clean cask, pour some of the boiling liquor over 
them and leave the rest t o cool. 

Cut the fruit in slices, put them in a muslin bag, 
and when nearly cold put the rest of the liquor in 
the cask. Stir it up, and put in a muslin bag 
containing the fruit ; the bung hole must be big 
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enough t o t ake thi s, and it is better to put a tap in 
the cask before it is used . 
'. ·\ \Vhen fermenta t ion is over, and this will be 
quicker if a little ye:ist is added, put in half an 
ounce of isinglass (d issolved in a little of the 
h eat ed wine), and half a bottle of brandy. 

Stop up th e bung hole tightly, and in three 
months the wine ca n be bottled. The wine 
should be made in March. The corks should be 
put in lightly at first. 

Another Ginger Wine 

P eel t en lemons very thin and boil it in ten 
gallons of water, with t wenty-five pounds of 
white sugar and t welve ounces of ginger, for one 
hour. 

When lukewarm pour it into a cask, and add six 
pounds of chopped raisins and two tablespoon­
fuls of yeast. 
Whe~ fermentation is over, add three-quarters 

of an ounce of isinglass dissolved in water, and 
a quart of brandy, if liked. 

~~r? 
Lemon Wine 

To six gallons of rain wat er allow twelve lemons. 
Slice them and add six pounds of sugar and six 
pounds of raisins. 
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Mix well together and put into a tub to 
ferment. 

When fermentation is over, bottle. 

Mead 

Dissolve one pound of honey m a gallon of 
water, add to it half a pound of dri ed hops 
and let them simmer for an hour. Then pour it 
into an earthenware bowl, and when almost cold 
stir in a tablespoonful of yeast. 

Leave it covered for three days, then str :i in it 
into a cask. Partly bung up the hole du rin g 
fermentation, and after it is over bun g it up 
tightly and leave it for twelve months before 
bottling. 

Marigold TV ine 

Put into a pan t wenty-four pounds of whi te 
sugar, four pounds of honey, and t en gallons of 
cold water, and when it is di ssolved, boil it. 
Then take it off the fire and add the beaten whites 
of eight eggs. 

Boil it all together for fifty minutes . T ake 
off the scum, and then pour it over four pecks of 
the heads of marigold flowers. Add fo ur pound s 
of raisins. 
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L eave it ,,-ell covered for twenty-four hours . 
Put into the empty cask the peel of six Seville 

oranges :rnd half a pound of sug:n candy. Pour 
the win e over these into the cisk, keeping out 
two ga llons, ,,-hi ch should be boiled and added 
later as the am ount in the cask dec reases durino-
f . b 

erm entat10n. 
Stir into the cask t\\·o oun ces of yeast, and 

leave it uncovered ti ll ferm entation is over; then 
bun g it up :rnd leave it for a yea r, ,,-hen it is ready 
to b ottle. 

It sho uld be kept for anothe r ye:ir before it is 
drunk, and a qu:irt of French brandy added 
before the cask is bunged up imF1rm·es the ,,-ine, 
though it is not necessa ry. 

Orange TT'iue 

(for immediate use) 

Mix the whites of three eo-o-s \\"i th six pounds of 
~b 

white sugar, and boil them in one and a half 
ga llons of spring \\"ater fo r three-qu::irters of an 
hour. 

Leave it to cool and then add one and a half 
t ablespoonfu ls of ye:ist. 

Into another basin sq ueeze the juice of three 
lemons, :rnd add a quarter of a pound of white 
sugar. 
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The next day skim thi s, and ad d to it the oth ~· r 
with the juice and rind of twelve oranges . 

Leave it for for t y-eight h ours, ::idcl a pint c ,f 
white wine, Sauterne o r Graves pass thrn u ~ h 
jelly bag and bottle. ' ~ 

A nother Orange f f" ine 

Cut four and a half dozen o ranges into ~ m.1 ll 
pieces. Pour over them four g::i llons of b<,ili 11g 
water and leave them for ::i week covered up , 
stirring the mixture three times a day. 

Then strain, and add one pound of suga r for 
every gallon of liquor. When dissolved , po t 
into a cask and leave it t o wo rk. 

When ferm entation is over bun g up the Ji, 1k. 
and in three or four months it w ill be ready to 
bottle. 

Parsnip H/ine 

This wine somewhat res em bl cs Sherry . It is 
excellent, and should be mad e in the early spring 
of young parsnips. 

T ake four or five pounds of pa rsnips (weighed 
after they are prepa red) ; clean, peel and cut 
up the roots into pieces about three inch es lon g. 
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After \Yeighing them, hoil th em in a gallon 
of water to every five pound of parsnips t ill 
t ender, \vith the lid off. Then str.1 in the liquor 
and add t o it three pou nds of sug:n fo r e\·ery g:illon. 

Boil t ogether for th rec-qua rte rs of an hour. 
P our into a tub, and \d1 L·n cool add a little ye:is t 
spread on t oas t . Lc:1n~ it cm·ered up for t en 
days, stirrin g- it en' JT d:ff . Then pour it into a 
cask or s ton ~ jar, :rn~! after fer ment:1tion is over, 
cover it up tightly. 

It can be bot tled in six or se,·en months. 

Q 11i11 cc lf" ine 

.. P are and core the quinces and ext rac t all th~ 
Juice, and st ir into it till di ~solved t\\"O and a ha lt 
pounds of suo-ar for e \·erv O':tll on of juice. 

Put into a bcask, and l ~~n?e it \\"ith. the bung hole 
open till ferment at ion is over, then close it 
tightly ;md keep it as long as possible befo re 
bottling. 

This win e improves n-ith keeping. 

Raisin f / 'i11e 

(For a very small quantity) 

Put eight pounds of raisins in a tub, and pour 
over them a gallon of boiling water. L eave them 
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to ferm ent, stirring the mixture t wice a d ay fo r 
a month. 

Then strain, squeezing well, and p ut in to a 
barrel, fillin g it enti rely. 

If there is any sound of hissing, th e bu ng hole 
should be kept open fo r anot her fo rt nig h t or 
until fermentation has en t irely ceased . 

Then bung up the hole and if 1he qu ant ity is 
large the wine must not be bot t led for a year . 

A little suga r and wat er can be add ed from 
time t o tim e before the hole is bunged u p. 

Rhubarb JV £11e 

(To be made in August ) 

Cut up six pounds of rhu ba rb, po ur over it a 
gallon of water and leave it covered up fo r ni ne 
days, stirring it twice a day. Then strain t he 
liquor, and t o every gallon of juice add four 
pounds of suga r and the rind o f on e an d the 
juice of two lemons to each gallon . 

L eave it for two days , then pu t in to a ca sk, 
but leave the bung hole open . In six t o eig ht 
weeks' time, when ferm entat ion is ove r, add a 
packet of isinglass and bun g u p t ight ly . 

If the wine is made in August it shou Id lw 
ready t o bottle in June. 

After bottling, let the bottl es st and up fo r a 
month, then lay them down , t es t in g fi rst of all \-vi i-11 
a few bottles if thev are all ri ght if laid down . 
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Winter C ordia ls 

If they do n o t burst in a week, the rest can be 
la id d.O\\·n and th e \\in c ca n he used a month 
late r. 

This \\·i n e ca n also be made in :\,fa y; it ffi ll then 
b e ready by Chri stm :1, . . 

Sloe C111 

~ut into ::i ~ t on L' jar ::i pint and ::i half of sloes, 
a pint of g in. :l q u :i rtL'r of ::i pou nd of lo::if sug::ir, 
an oun ce of binn :dmon ds :i nd :i qu:irt er of a 
p ound of har lc\· su~:n. 

Stir t h e mi:/tur~ t\\·o or t hree t imes a week for 
t wo m on t h s, then stra in :i nd l'ottk. 

Boil tvventy-six qu:irts of spring \Y:Jter for 
fifte en minu tes, ::ind pour into ::i \\·ooden t ub, _a!1-d 
w h en luk e\\·::i rrn :idd t\\·cn ty-six pounds of ra1sms 
shred an d st on ed, ha lf a bushel of s:ige, and half 
a p int of ye :i st. 

St ir all well t oget h er and let it st and for a ';ee~, 
cover ed up, stirring t ·wice daily, then stram it 
ar.d put it into a cask an d leave it to work. 
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Wi11ter Cordials 

When fermentation is over, bung it u p :m <l 
after a week put in a quart of bran dy . Aft c-r 
six months pour it off, and after t wo d:.iys bo ttle 
it. 

It will be ready to drink in a m onth, but it is 
better when it is a year old. 

The brandy is not necessa ry . 

T omato !Vine 

T ake ripe tomatoes , mash them, strain t he 
liquid, sweet en to tast e, and put in to a porn:Lii n 
jug, which should be n early fu ll :rnd li ghtly 
covered. 

L eave it during fermentat ion, and whe n it is 
over, bottle . 

A little salt added with the sugar w ill h elp to 
bring out the flavour. 

A Wine made of Jl1ixed Fruit 

(From the recipe of Mr. Mattheffs, of the Bath 

Agricultural Soc iety.) 

Take equal quantiti es of black, red and whi t e 
currants, cherries and raspberries, and t o e:1ch 
four pounds of well bruised fruit s p ut a ga llon 
of water. 
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tr /1rtc r Cordials 

Leave 1 t for seveLl l d :ll"s unco \-cred , then 
strai n the liqu ur, and to c \·«..: ry .~.dlon pu t three 
pounds o f sug:tr. 

L eave it :l <':ti n for three d .11.·s :ind nig-hts, v . ~ 

stirring it th re e Li mes :1 d.t,-; the n skim it, pour 
into :t c::isk, :i nd k :1n.: it ui (l·rm c n i:. 

\ Vh cn fe rmcn u ti un is U\c r bun -> up the hole. 
' 0 

A qu art of b ra n d _\· for cn:ry ni i1 C g:illons of 
wine, ::idd cd a itcr fc rmcn ution is o\·l·r, impro\·cs 

it. 
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CH APTER III 

INVALID DRI N KS, SODA vVATERS, :\ >JD 

LEMON PO\VD ERS 

Prairie Oy ster 

This drink, or "pick-me-u p," \\·as in \ cn tcLl 
by a man who was st randed with t \\" O fr ien ds on 
T exas prairie. One of them was dy ing and 
prayed for oysters t o save hi s life. The fri c'nd 
prepared this mixture, which saved his life. 

Put into a wineglass half a t eas poon ful of 
vinegar, and on this place carefully the yolk of :lll 

egg; add a pinch of salt and a dust of pepper. 

Barley Water 

Put the thin rind of two lemons into t\ \"O 

quarts of water, with eight lumps of sugar, :rnd 
let it boil for ten minutes. 

Mix two dessertspoonfuls of R obi nson 's p:i tc'nt 
barley t o a paste with a little cold water, then ac'. d 
it to the other, stirring all the tim e, an d , still 
stirring, let it boil for another five minutes . 
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Winter Cordials 

\Vhen cold, st rain, and add the juice of both 
lem ons . 

Sc1rl i1 11.atcr 

Dissolve h::ilf a pou nd of c::i sror suga r in a 
gallon o f cold \\"a t cr, and add to it :in ounce of 
bicarbon ate of sod:i. 

Pour int o ~oda ,,·at cr bottles, ::ind put half a 
drachm of c itri c :1cid c1T~t:d s int o c:1c h. 

Cork imrn cdiat eh-, d~ not sh:ikc, and keep in a 
cool pla ce . · 

I em o11(/de Por.cder 

Spread on sheets of "·hite p.1per seven pounds 
of castor su o-a r and sp rinkle o\·er it a quarter of 

b ' . 
an ounce of di still ed oil of limes, the same quantity 
of pressed oil of lim es , :md :i quart er of an ounce 
of oil of lemon. 

Mix it ,,·ell t oo-e ther \\·ith the h::inds, so that the 
fl avouring is w~ll di spersed, th en dry it in the 
oven , turning it ::ibout, and ""hen absolutely dry 
add fiv e and a h alf ounces o f tart:iri c acid. 

Mix well, and keep in an airtight tin in a dry 
place. 
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lf/inter Cordials 

Lemonade T aUlets 
Mix well t ogether fo ur ounces of c:.l sto r sug:.lr , 

one ounce of t artari c acid, and on e dr:1 cl11 n oi 
essence of lemon . 

D amp it with p ure spirit t o m :1kc it imo 
d ouo-h, then divid e it into t\\-C l1 t)r p:ins :ind \\T:ip 

b . 

each on e in separate paper. S t ore it in :.ln :i 1r -
tight tin. 

E ach portion 1s sufficient for on e g b ss of 
lemonade. 

L emon K ali 
Flavour half a pound of icing sug:i r w it l1 fo rty 

drops of essen ce of lemon. 
'vVhen dry, add a quart er of a pound of t :ntar ic 

acid and a quarter of a pound of bi carbo1u t e 
of soda. 

Stir all together, pass throuo-h a sieve, and keep 
in tightly corked bottles. 0 

A damp spoon must not be insert ed. 
One large teaspoonful is enough for two-thirds 

of a glass of water. 

Sarsaparilla 
Boil a quarter of a pound of sa rsap:u il b ro a r 

well bruised, in two quarts of wa t er until redu ced 
to half the quantity . Strain it, cool and bottle . 

Dose : One tablespoonful t o a glass of soda 
water. 
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O a t:. o il /)nn ~· 

IVIi x a t ab lespoonfu l of nnc OJ t mc:il in to a p:is te 
with a little \\·:1 t e r, f' n11r •ln'r it t hree pi nts of 
boiling w a t n , ad J th ~· iui Lc oi J lem lm . :i nd boil, 
st_irring ::ill t h e t i n~ ·: t ;11 :r i ~ recluc <:> d to nm 
pm ts . 

H,i/ , I 0 1 

Put into a J. ua t\\·elv e snrias of balm, two o r t:> • f 
teaspoonfuls of sugar, six clO\·c::: , :i nd the juice o 
half a lem on. 

Pour a pint of boiling \Utcr on .' r them, leave 
them to steep an d coyer the .i ug ; th en ,,·hen 

cool , strain. 
This t e::i ha s a A::ivour like :l cid d rops. It ,,·ill 

keep sever::il da rs , and ca n be drunk either hot 
or cold. · 

Agrimony, gro und ivy, nettle. ::i nd other herb 
teas can be made in the same \\'J\'. 

C ha 111 0111 ile Te11 

Chamomile is the di st inctive flayour 111 I\·lan-
zanille, the Sp::inish \Yin e of the country. . 

To make Chamomile t ea, pour half a pmt of 
boiling water on h alf an ounc e of dried flower 
h eads, and leave it to inf use for fifteen minutes. 
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French Plum Drink 

To every quart of boiling wa ter put twelve 
French plums, and let them boil fo r t wenty 
minutes. 

Leave the liquor with the plums in it coycred 
up till cold, and then add t wo or three t::t ble­
spoonfuls of icing sugar. Strain, and add a glass 
of port wine t o each quart . 

It can be used at once or bottled. 

Fig and Apple Drin l: 

Put into a skillet t welve dri ed figs whi ch have 
been split open, and a sliced but unpeeled a pplc 
and half a pound of loaf sugar. Add t wo qu ar t s 
of water. 

Put on the fire, bring to the boil , and boil for 
two minutes. Strain, and cove r till cold. 

This is a very refreshing summer drink. 

Raisin Tea 

Cut up half a pound of raisins, and st ew them 
with a quart of water and the rind of a lemon fo r 
several hours, or until the liqu or is redu ced t o 
half. 

Strain, and add the juice of a lemon, and se rve 
either hot or cold. 
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