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FANCY DRINKS 
AND 

POPULAR BEVERAGES. 

To those who do not find the following useful in its 

details for their own use, I express my congratula­

tions and esteem as a business associate. To those 

who do find it a guide I wish to express my assur­

ance that they will find this work a.n absolutely and 

indispensably correct one to work by, provided they 

understand and practice it. 

You may travel all over the country, and you will 

find my practice a good one. In discharging your 

duties you will find many little hints you will not be 

able to practice for not having the facilities to do so, 

but I may say I have at least shown you how it ought 

to be made and executed. It must be left to your own 
judgment to follow the directions given herein the best 

way you know of, and leave out what ought to be left 

out, because your position does not offer you the oppor­

tunity. I have mentioned in this work everything that 

is necessary for a theoretical experience. It should be 

borne in mind: Not everybody can advance so as to be­

come an artist in tending bar, but we all should learn, 
and try to improve by all means that are offered. I am 

far from believing it possible to become a practical man 
by simply studying this book, but while doing so, you 
will get an essential and true idea of how to become a 
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IO INTRODUCTION TO MI XED DRINKS. 

valuable man in this line of busin ess. Every man can 

educate himself and acquire all the knowledge neces­

sary for tending bar, provided h e takes enoug h inte rest 

and wants to make it a business. Practical knowledge 

cannot be acquired except by actual work and experi­

ence. 

An inexpert cook never will become an artist nor a 

cftef de cuz"sz"ne by simply reading a book on cookery, 

no matter by whom or how intelligently written, and 

no man can ever become an a rtist behind the bar by 

simply looking into this book or possessing it. A great 

deal of ingenuity and taste is required on the part of a 

cftef in an important position, and the same is required 

on the part of a man in the capacity of a bartender. 

He, having a position of responsibility, must be a man 

of original ideas, a man who is proud of his work and 

who tries to discharge his duties with credit to himse lf, 

his employer, and the g uest he waits on. Orig inality 
is the key to success. Therefore, always try to work 

accordingly; make a chang:e in the old system, if you 

see it needs improve ment; introduce it to your guests 

instead of being t aught by them wh at to do. A bar­

t ender ought to be leading and not to be led. An actor 

must und erstand for himself how to amuse his a ud ience 

and how to gain a reputation : h e never would succeed 

by simply following another man's guidanc e. 
The situation of a barkeeper g ives the h older the 

chance of studying human nature. A m an fit for the 

pqsition, and consequently a keen vbserver-for one 



HINTS AND GENERAL REMARKS. I I 

thing cannot be separated from the other-will be able 

to tell a man's character very soon, as far as conduct, 

education, language, and general savoz"r -vz"vre are con­

cerned. 

Such a situation is a better teacher of human nature 

than any book howsoever, and by whomsoever it may be 

written. "Tell me what you drink and I will tell you 

who you are." The tastes and habits of your different 

customers· appear to you so plain, that you have to take 

an interest in this study of human nature. 

As a general rule you will find that only a little part 

of drinking is done by one individual. A gentleman 

either brings his company with him or he expects to 

find it in the barroom. It is in drinking as it is in eat­

ing: very few want to enjoy their drinks by themselves. 

As to my individual belief, all men are born equal, 

with a heart full of honesty; I cannot believe any one 

might think otherwise. If any one grows up to become 

different, it is the fault of his surroundings or his own 

carelessness. How any one can lie without knowing 

what he does it for, I cannot comprehend . Thus with 

me! Manya time I have been asked concerning mixed 

drinks: What do you think of them in regard to their 

effect and result to the stomach ? Many a time I have 

heard the complaint, mixed drinks make a person sick; 

consequently we do not believe in them; we think them 
to be bad and a failure. Patience, my dear patrons ! 
Most cheerfully I give the following answer: Drinking 

is a luxury, water and milk excepted, and any man will 
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admit this fact who is not a slave to drinking. First 

of all, if you make a mixed drink, your honesty must 

force you to use pure articles only. Suppose you need 

for your drink three or four ingredients; take every 

article genuine but one, and you will spoil the entire 

drink by the one that is not genuine. Therefore, order 

mixed drinks only in reliable places. 

Secondly: Never order a mixed drink when you 

are in a hurry; you c.an get a well-mixed drink only 

when you devote the time absolutely necessary to pre­

pare it. 
. Thirdly: The mixer ought to be careful not to use 

too much of one ingredient and too little of another. 
Do not get too much water in your drink when you 

prepare drinks with ice; find the suitable temperature, 

not too warm nor too cold; chiefly, however, be careful 

in your measurements, and compare a plain drink in its 

size with your mixed one. 

Mixing drinks might be compared to music; an or­

chestra will produce good music, provided all players 

are artists; but have only one or two inferior musicians 

in your band, and you may be convinced they will spoil 

the entire harmony. 

A man who is a slave to drinking will always prefer 

something strong, even if less palatable, and the effect 

is generally harmful to his brain; whereas the man who 
believes in mixed drinks may hurt his stomach, in case 

he drinks too much; but even this too much will never 
reach the quantity of the former . 

http://c.an/
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It must be borne in mind: Drinking is an art, and it 

requires practice to know how to drink, what to drink, 

and when to drink. Drinking is like eating. Who but 

a cannibal would not prefer his viands prepared in a 

palatable form ? That fancy cooking is not injurious, 

we have full proof of; we know of aged people of the 

past and of the present who spent a little fortune in 

having their dishes made to suit their taste. As good 

eating depends on the cook, so good drinking on the 

expert barkeeper. 

A distinguished Englishman, Mr. T., one day told 

me: "We do not have much mixed drinks in our coun­

try." Whereupon I asked him: "Why do your coun­

trymen mix ale with porter, or Bass ale with ginger 

ale?" "Well, it makes the drink more pleasant to the 

taste." I needed no more answer. 
A man gets tired of good company, of good friends, 

or even of his best girl-why should we wonder at see­

ing him getting tired of mixed drinks? I cannot help 

stating the fact that our drinking capacity is increas­

ing, compared with former times. Not everybody is 

capable of criticising and appreciating a good drink, 

more so a mixed one. Never smoke when you want to 

enjoy a fine drink, nor chew; never drink anything 
· mixed when you do not feel well. For medical pur­

poses, plain drinks are preferable. 
When I began my business as bartender, I was oniy 

a boy and hardly able to keep up with the demands of 

my employer; I remembered this often enough after-
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wards; yet the imagination on my part was at that 

time like that of the rest of boys of the same age. But 
with the advance in age, this imagination faded, for it 

had to; and now I began to learn. A period of a few 

years passed and I began to believe I knew something; 

undoubtedly I did, but how little! and every day con­

vinces me more and . more how much there is to be 

learned, although I have given particular care to this 

business close on to thirty years. 

How often a man will overestimate himself, because 

he happens to be successful, as well as another one 

~ill undervalue his dexterity because good luck did 
not favor him. Perhaps you think I was born with a 
fortune waiting for me; I was, but I was not to keep it, 

and only my misfortune in younger years is the cause, 

and has ever since been, that made me work hard and 

seek new ideas. There is no more reason for a well-off 

man to give up his ambition lhan there is for another, 

who did not meet with suc-cess, to despair. Surely it is 

a nice, pleasant feeling (or any one to be born rich; but 

to be born with a silver spoon in the mouth and to die 

with a fortune behind you, without having shown that 

you accomplished something of value through your 

daily toils and labors-no! I would rather be a dog 

than a man without ambition and a record of toil. 

My dear readers! Never was I guilty of not enjoy­
ing myself at every opportunity after business hours, 
and I never will let the time pass by without doing so 
hereafter. It is a pleasure to me to enjoy the labor, 
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the skill and the talent of others, and I know how to 
value and appreciate it, but still my greatest pleasure 

is to amuse others; and you will find, "True happiness 

is gained by making others happy." Often have I done 

extra work to amuse my friends, for the pleasure I felt 

'was ample reward. 

I would mention right here some of my little extra 

doings, different from the usual way. When you are· 

not pushed for time, while you are making mixed drinks, 

cool your glasses with ice before you serve your drink; 

in serving a strained drink, you begin with serving a 

glass of ice-water; then fill your glass, into which you 

are to strain your drink, with ice. You may place your 

glasses together in the form of a pyramid and ornament 

your structure with fruits and flowers. Now begin to 

prepare your drink. By following these hints you will 
accomplish several purposes: Firstly, you .will please 

the eye of your customer; secondly, you will have 

thoroughly cooled glasses; thirdly, you will not need 

to wipe your glasses dry, etc. 

· On a hot summer day you will find such little extras 

to a great advantage to the business practically, z'. e., 

financially. A drink well served is worth two that lack 

i~1 presentation. 
When a drink is made with ice and then strained, 

.. there should be nothing left in the glass but the liquid; 

the fruit would hinder you in drinking, it would touch 
the mustache; if you want to eat it you cannot get it 

out, and the fruit has lost its natural aroma; fruit ought, 
8 
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consequently, to be presented separately, if it is desired 

on your guest's part. 
Very different it is when you have a drink in which 

the ice is to remain; in this case use plenty of fruits, as 

it is pleasing to the eye and allows your guest to eat it 

if he likes. 

Reasons Why Men Drink. 

MEN drink to quench thirst, on account of a drink's 

effect, to get an appetite, to promote digestion, to en­

joy its taste, for curiosity, from habit, because of dis­

couragement, on account of ambition, to forget poverty,/ 

to show their riches, because of sickness, because they 
do not feel well, for the purpose of learning, to dispel 

sorrow. This one wants to warm himself; that one is 

overheated and wants to get cool; one has lost in Wall 

Street; another's shares have gone up; one man's best 

girl went back.on him; another is going to marry the 
best girl in town; one drinks behind the door, another in 

a public pla~e. Some men will drink out of pure style; 

they want~to show their diamonds and jewelry, their 

costly clothes, and mainly their money. But most men 

will drink, because it is " business." I remember a cir­

cumstance that occurred between a diamond broker of 

Maiden Lane and myself. One fine morning a custo- .. 
mer entered his store to buy goods, but the broker did 
not succeed in selling, when all at once the idea struck 

him, "A nice drink might bring him to terms ." He in­
vited his customer and up they came to the bar. With 

http://back.on/
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a twinkle in his eye he ordered " Two of those famous 

Sans Soucis." I went to work and built up the glasses, 

a !'Eiffel tower, with all the necessary fruits and flowers, 

and after having received a pleasant compliment from 

my guest, I saw them going down to the store once 

more. As I was afterwards informed, the broker sold 

his customer $ 10,000 worth of goods with ease. 

How to Start. 

CLEAN the top of your counter first, remove all uten­

sils from under the counter and place them on the top; 

clean your bench. Before beginning with your glass.:. 

ware, add a little salt to the water as it will help: in 

polishing your glasses. Fill all your liquor bottles, 

pack your working boxes with fine ice, cut up the fruit 

for Immediate use, clean your silverware. Fill your 
ice-boxes with ice. Afterward clean your back bar. 

As an appropriate suit behind the bar I would men­

tion the following: a pair of black trousers, a long, white 

apron, a white shirt, a white collar, a black tie, a white 

vest, and a white coat; care should be taken to have 

the suit fit well; have the sleeves of your coat cut, that 

you may button it tight; this will prevent its getting 

soiled and worn out; never have your suit starched. 

Glassware. 

IN selecting your glassware, choose perfectly white 

color, also for your bottles, as they look much more in-
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vi ting. To keep them clean, use egg-shells, salt, paper, 
or chopped ice. It should be remembered that shot is 
very poisonous and scratches the glass. Soda ought 

also to be avoided. Use only plain but good glass­

ware, it being the best. 

Fruits. 

Lemons.-Lemons intended for squeezing should be 

peeled before using. The juice ought not to be older 

than a day. It must be strained thoroughly. Lime­

juice may be mixed with lemon-juice; the mixture is 
cheaper and better. The fresh lemon-peel is very 
useful for flavoring and decorating the drinks. 

Oranges.-A medium size of dark-colored ones is 

the best for squeezing, as well as cutting up. Use from 

six to twelve oranges, according to the demand of the 
business; peel them and take them apart carefully; 

place them in a punch-bowl, add some fine sugar, pour 
either Rhine wine,- sherry wine or brandy over it; 

let it stand in a cold place from three to six hours, and 

serve a piece to your customer after the drink, and you 
will find it will be appreciated. 

Tlze Delic£ous P i"neapple.-Pineapple may be used in 

the same way as oranges, the juice or syrup being al­

most indispensable. 
Clzoz"ce Grapes.-Tomake a drink of inviting appear­

ance choice g rapes are necessary, for d ecorating as 

well as simply presenting. 
In acldition to these fruits, a few others ought to be 
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kept on hand: Strawberries, raspberries, bl ackberries 

and cherries. They may be prepared the same way as 

the other fruits. 

Never handle fruits with your fingers, but use a 

fancy fruit-fork. 

Canned Frults. 

AT a time when there are no fresh fruits to be had, 

canned goods may be taken instead of them. The juice 

or the syrup of them lends a very aromatic flavor to 

drinks-such as cobblers, punches, sours, fizzes and 

lemonades. You also may present a little of these 
fruits to your customers. 

To persons who drink strong liquors, the use of 

fruits is of a much greater advantage than lunch. The 

proper way of serving such little relishes is to put them 
in a separate little glass, or present on a fork or a 
toothpick. 

Further Instructions. 

NEVER allow yourself to be idle behind the bar; be 

ready to serve at once when a customer enters. When 

a drink is ordered that requires water, fill your glass 

with fine ice, and pour over it water out of a pitcher in 
full view of your guest. This rule must necessarily be 

carried out in performing every one of your duties. A 
bottle never must be more than half empty. For strong 
drinks, always serve two glasses-one for the drink, 

the other for the water. Serve sherry and port wine 
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in their respective glasses only; never do it in whiskey 

tumblers. 

For shaking drinks with the shaker, use only a mix­

ing-tumbler; by using goblets you will soil your clothes, 

and the goblets might break. Shake your drink well; 

without that you never will get a first-class drink. This 

has special reference to such drinks as fizzes, milk 

punches, egg-noggs, frappes, and similar drinks, con­

taifling sugar. Good. mixing is a hard work; but with­

out good mixing you spoil the best liquor. 

As we mention syrup or gum so often, we think it a 

necessity to call your attention to the way of making 
and using it. 

Take an enameled pot, of about half a gallon; pt.it in 

this one and a half quarts of water and two pounds of 

loaf-sugar; let this boil over a slow fire; stir now and 

then, and skim well; if too thick, add a little boiling 
water, and strain into a bottle. It ought to be kept in 

a cold place. Do not prepare too large quantities, as 

it is best to have it fresh. 

Rock - candy gum is prepared in the same way. 

Cocktail gum should be absolutely white. 

http://pt.it/
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1. Jack ..:frost llJ~iskeu .Sour. 

Into a mixing-glass squeeze the juice of half a lemon, 
1 barspoonful of sugar, 
1 fresh egg, 
1 pony of fresh cream, 
1 drink of apple whiskey. 

Fill your glass with cracked ice and shake thoroughly; strain 
into a high, thin glass, and fill the balance with imported seltzer. 

2. .Sour a la <!trfolt. 

The juice of a large lime in a large glass, 
a barspoonful of fine sugar, 
a dash of seltzer; mix this well; 
Yz drink of Santa Cruz rum, 
Yz drink of Jamaica rum. 

Mix this well, fill your glass with fine ic~, ornament with 
fruits in season, put a little ice-cream on top, and serve. 

3. lU~isktu .Sour a la @)uillaumt. 

A. large glass with fine ice, 
the juice of half a lemon, 
3 dashes of gum, 
a drink of whiskey, 
2 spoonfuls of cream. 

Shake this, strain, and serve. 
,Zl 
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4. <rr~e i!lelidous Sour. 

A goblet with the juice of a lime, 
a squirt of seltzer, 
a spoonful of sugar, 
~ of apple-jack, 
~ of peach brandy, 
the white of an egg. 

Fill your glass with ice, shake well, strain, and serve. 

5. ®ri.cntal l!lra.nh~ Sour. 

Into a mixing-glass squeeze the juice of half a lemon, 
a barspoonful of sugar, 
the juice of half an orange, 
the white of an egg, 
a drink of peach brandy. 

Fill the glass with cracked ice, shake to the freezing-point, 
strain into a fancy glass, and serve. 

6. UTIJiske~ Sour. 

A goblet with the juice of half a lemon or lime in the bottom, 
a squirt. of seltzer, 
a little sugar; mix this; 
% full of ice, 
a drink of whiskey; mix this well. 

Strain, and serve. 

7. lll~iske!! Wais~. 

It is made as a whiskey sour; only put a dash of some cordial 
on top, such as chartreuse or cura<;ao.. 

http://lra.nh/
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8. '.2\b.sint~e <!rocktail. 
A goblet of shaved ice, 

2 dashes of maraschino, 
I dash of bitters (orange), 
1 dash of anisette, 
1 pony of absinthe. 

Stir very well, strain into a cocktail glass, and serve. 

9. Qll)e '.2\ngclus-. 
Fill a large glass two-thirds full of fine ice, 

1 dash of gum, 
1 dash of absinthe, 
a little vino vermouth, 
1 pony of Old Tom gin, 
2 dashes of orange bitters, 
2 dashes of curac;ao. 

Stir well, and strain into a fancy glass. 

1.0. <!l:IJe '.2\ntidpation. 
A glass with fine ice, 

1 dash of absinthe, 
2 dashes of gum, 
Yz of sherry wine, 
Yz of vino vermouth. 

Freeze this well; strain and serve. 

11. QJ:l)e JBitttr~Sroeet <!rocktail. 
A glass with ice, · 

~ drink of ktimmel, 
~ drink of vino vermouth, 
4 dashes of absinthe, 
1 dash of bitters (orange), 
3 dashes of guni, 
1 dash of anisette. 

Stir, strain, and serve. 

23 
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12. <irrye @lreat '.:tlppetiJer. 
Fill a glass with ice, 

3 dashes of gum, 
~ pony of absinthe, 
2 dashes of bitters (calisaya), 
I dash of orange bitters, 
I dash of vino vermouth. 

Stir this well, strain, and serve. 

13. JBon,..,'.:tlppdit. 

A goblet two-thirds full of fine ice, 
2 dashes of gum, 
I dash of bitters, 
I dash of absinthe, 
% of vino vermouth, 
}) of sherry wine. 

Stir well, strain, and serve. 

14. '.:tlppeti1er a l'JJtalienne. 

% of vino vermouth, 
}) of Fernet branca, 
1 dash of absinthe, 
2 dashes _of gum. 

A little ice in the glass~ stir well, strain, and serve. 

15. i''.:tlurore. 

A goblet filled with fine ice, 
I dash of gum, 
2 dashes of orange bitters, 
}) of vino vermouth, 
% of Old Tom gin, 
I dash of absinthe, 
I dash of maraschino. 

Stir, strain, and serve with a little fruit, 
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16. <nlJe ]Beginner. 

A goblet with fine ice, 
z dashes of gum, 
z dashes of orange bitters, · 
1 dash of absinthe, 
~ of French vermouth, 
~ of Russian kiimmel. 

Stir this weII, strain, and serve. 

17. <n~e lBrain.-rou.ster. 

Into a mixing-tumbler squeeze the juice of a lime, 
· z dashes of gum, 

r pony of absinthe, 
z dashes of vino vermouth, 
z dashes of sherry wine. 

Fill your glass with ice, stir, strain, and serve. 

18. Qbquisitt. 

A goblet with z dashes of gum, 
I dash of bitters, 
1 dash of absinthe, 
% of vino vermouth, 
~ of Russian klimmel, 
1 dash of creme de roses. 

Fill your glass with ice, stir, strain, and serve. 

19. · <lrlJt Jfir.st ®ne. 
A goblet with fine ice, 

z dashes of gum, 
~ pony of creme de menthe, 
1 pony of Old Tom gin, 
I dash of orange bitters. 

25 

Squeeze the juice of a lemon-peel to it; stir well, :?train, and 
serve. 
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20. <lrlJt <!n\lahstom. 
Fill a tumbler half-full with_fine ice, 

z dashes of gum, 
a little maraschino, 
2 dashes-of bitters, 
1 dash of absinthe, 
1 drink of whiskey, 
1 dash of Jamaica rum, 
1 dash of Russian ki.immel. 

Stir well and strain into a cocktail glass. 

21. ~ollnnh ~in <rrocktail. 
A goblet filled with fine ice, 

z dashes of gum, 
1 dash of absinthe, 
1 drink of Holland gin, 
2 dashes of orange bitters. 

(1 dash of green chartreuse may be added.) 
Stir this well, strain, and serve. 

22. ~ollanh' s 1)lri:bt. 
A mixing glass % full of ice, 

3 dashes of gum, 
2 dashes of bitters, 
1 dash of absinthe, 
% of Holla~d gin, 
~ of vino vermouth. 

Stir well, strain, and serve. 

23. man'~nttan ([ocktail. 
Half a tumblerful of cracked ice, 

2 dashes of gum, 
2 dashes of bitters, 
1 dash of absinthe, 
% drink of whiskey, 
~ drink of vino vermouth. 

(A little maraschino may be added.) 
:;itir this well, strain, and serve. 
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24. Jmpcrial ®pal. 

A mixing-glass % filled with fine ice, 
1 pony of absinthe, 
1 dash of anisette, 
1 dash of chartreuse (yellow). 

Shake this to the freezing-point; strain into a cocktail glass; 
drop a little creme de roses in the centre, and serve 

25. (![!Jc ®pal. 
A goblet with ice, 

2 dashes of gum, 
1 pony of absinthe, 
1 dash of maraschino. 

Stir well, strain into a cocktail glass; pour a little creme de . 
menthe in the centre, which will go to the bottom, and serve. 

26. Ql'.l)C l?rcscr-ocr. 

A large glass % full of fine ice, 
1 dash of bitters, 
1 dash of absinthe, 
% of vino vermouth, 
}i of anisette, 
}i of cura<;ao. 

Mix well, strain into a fancy glass, and present. 

27. £Joba <rrocktnil. 

·"A large glass with a spoonful of sugar, 
squeeze a little oil of the peel of a lemon on it, 
a little fine ice, 
2 dashes of bitters. 

Pour in a bottle of plain soda slowly with your left hand, 
while you stir it with your right hand, and present; strain if de­
sired. 

9 



28 

L 

MIXED DRINKS. 

28. ~om @;in <!lorktail. 
A goblet filled with ice, 

2 small dashes of gum, 
1 dash of absinthe, 
I drink of Old Tom gin, 
2 dashes of orange bitters. 

(A dash of green chartreuse may be added.} 
Stir well, strain, and serve. 

29. <!llub <!lorktail 

Half a glassful of ice, 
2 dashes of gum, 
% of Old Tom gin, 
~ of vino vermouth, 
2 dashes of orange bitters, 
1 dash of green chartreuse. 

Stir well, strain, and serve. 

30. bmnont~ <!loddail. 

A glass with some fine ice; 
1 dash of bitters, 
2 dashes of maraschino, 
1 dash~f absinthe, 
I drink of vino vermouth. 

Stir to the freezing-point, and strain into a cocktail glaSi. 

31. ~~e llleeper's Jou. 

A goblet % full of fine ice, 
3 dashes of gum, 
Yz pony of absinthe, 
Yz pony of vino vermouth, 
Yz pony of kiimmel, 
1 dash of cura<;ao. 

~~ir very well, and stra in into a cockta il glass. 
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32. ll1 IJiskc!! <!Iocktail. 

Half a glassful of fine ice, 
squeeze a little lemon-peel over it, 
3 dashes of gum, 
z dashes of bitters, 
1 dash of absinthe, 
1 drink of whiskey. 

St'.tl· this well, strain and serve. 

33. fljot '.Apple <rrobb!!. 

A lump of sugar dissolved in half a glass of boiling water, 
a drink of apple whiskey. 

Add a piece of a roasted apple, if you wish, and serve with a 
little nutmeg. 

34. fljot lBccf--<rrca. 

Break an egg in the bottom of a cup; beat it well; 
a drink of sherry, 
a spoonful of beef-tea. 

Fill the balance with boiling water; stir well, season to taste, 
and serve. 

3 5. tijot .Jllcnefactor. 

A hot punch-glass with z or 3 lumps of sugar, 
Yz glass of boiling water to dissolve, 
% of Chianti, 
~ of Jamaica rum, 
1 slice of lemon. 

Grate a little nutmeg on top, and serve. 

36. <rr~c ®lb St!!lc of ]Blue ]llla~cr. 

The same as a hot Scotch, only take a hot silver mug, pour 
in your hot Scotch and light it; leave it burning for about z 
minutes, while you pour it into another hot mug, and vice ver. <a; Ii 
thon '""'· .. ~ 
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37. fjot JJJranby. 

A hot glass with 2 lumps of sugar, well dissolved in Yz glass 
of boiling water, 

% of brandy, 
~ of Burgundy. 

Mix this well, and add a slice of orange. 

38. fjong ~ong lJlnndJ. 

The juice of a lime, and 3 dashes of pineapple-juice in the 
bottom of a hot, thin glass, 

a spoonful of sugar, 
a cup of strong boiling tea, 
a drink of Jamaica rum, 
2 dashes of brandy, 
a piece of sliced lemon. 

If not hot enough add a little hot water. (You may add a 
dash of maraschino.) 

39. Jtait 'be lJlonlc. 
(FOR THE SICK.) 

Break the yolks of ~ fresh eggs in the bottom of a glass, beat 
this up well with a spoonful of sugar, and 3 spoonfuls of orange­
flower extract, until the eggs begin to look white; while you stir 
with one hand, add a glass of hot water, a pony of brandy, and 
stir well before serving. 

4.0. 1ljot Jta.lian 1ternonabc. 

The juice of half a lemon and of half an orange, 
a large spoonful of sugar. 

Fill your glass nearly up with boiling water; add a little 
Chianti; stir, and serve with a little nutmeg on top. 
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4l. 1J:aliies' 41jot lPnnclJ. 

A hot glass half full of boiling water, with 2 lumps of sugar 
well dissolved, 

Yz drink of sherry wine, 
Yz drink of port wine; mix this well; 
1 slice of orange, and a little nutmeg on the top. 

4!!. iljot ®range 1J:emo1tahe, mitlJ lBranh!;!. 

In a large wineglass squeeze the juice of a lime, and the 
juice of an orange, 

a large spoonful of sugar; dissolve this well; 
1 pony of brandy; mix well. 

While you stir with one hand, fill your glass with boiling 
milk slowly. 

43. 41jot llleh llline lP1mc~. 

A large, hot glass with the juice of half a lemon in the 
bottom, 

3 lumps of sugar, 
Yz glass of boiling water; dissolve this well; 
a glass of claret, 
a dash of Jamaica rum. 

Mix this thoroughly; add a slice of an orange, and a little 
cinnamon. 

44. 41jot ,ScotclJ. 

A hot glass half full of boiling water, 
a lump or two of sugar; dissolve well; 

. a drink of Scotch whiskey; mix this. 
If desired, a little lemon-peel, and a little nutmeg. 
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45. 2l 5ur.e llleli.ef. 

A punch-glass half full of boiling water, 
z lumps of sugar; dissolve well; 
I pony of peppermint, 
1 dash of Jamaica ginger, 
1 pony of brandy, 
1 dash of raspberry syrup, 
the peel of a little lemon, and serve. 

46. JBlacli lltos.e. 

A hot glass with z lumps of sugar, 
3 or 4 cloves, 
a piece of cinnamon, 
Yz glass of boiling water; mix well. 

Fill your glass with Assmannshauser, and add a piece of 
orange. 

47. 5cotd) W.eligl)t. 

A hot glass with z lumps or sugar, 
Yz glass of boiling water; dissolve well; 
Yz of Scotch whiskey, 
Yz of Ir.i§h whiskey, 
I dash of claret. 

Mix well, and add a little lemon-peel. 

A hot glass half full of boiling water, 
z small lumps of sugar; dissolve well; 
a drink of sherry, 
a dash of port wine, 
Yz slice of lemon, 
a little cinnamon on the top. 

http://llleli.ef/
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49. SrudrislJ lJlunc~. 

A hot glass half filled with boiling water; add to this enough 
Swedish punch essence to make it palatable; add a little nut­
meg if desired. 

50. f9ot Spicco lllum. 
A hot, thin glass half filled with boiling water, 

1 or 2 lumps of sugar; dissolve this well; 
a drink of Jamaica rum, 
a dash of claret, 
a small piece of butter, 
a roasted cracker, 
2 or 3 cloves, and serve. 

51. l3as.e-l3all £.emonal:r.e. 
A fresh egg in the bottom of a glass, 

the juice of a lemon, 
a spoonful of sugar, 
a little fine ice, 
~of water, 
% of milk. 

Shake this very well, and serve. 

52. l3auarois.e a l'Qfou. 
A large bar-glass; 

1§ full of capillaire syrup, 
1 barspoonful of orange-flower water. 

Fill the glass with boiling water or tea, squeeze the oil of a 
little lemon-peel on the top. 

53. l3auarois.e fil.etirain.e. 
Put 1 barspoonful of pulverized sugar and the yolk of an egg 

in a large glass; stir it well with a spoon, 
1 pony of old Jamaica rum. 

Fill the balance with boiling milk while stirring. 

emonal:r.e
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54. Jtalian 11emona1k 

The juice of half a peeled lemon and orange, 
a large spoonful of fine sugar, 
the glass full of ice. 

Fill your glass with water, shake this well, add a little dash of 
Chianti; ornament with fruits and ice-cream. 

55. llta.s:pbfrr!2 Jremona'be, wit!) lUine. 

The juice of a lime or a lemon, 
a spoonful of sugar, 
the juice of I dozen raspberries. 

Fill your glass with ice, add a glass of sherry or port wine, 
fill your glass up with water, shake well, ornament with fruits 
and ice-creallJ., and serve with a straw. 

56. 1lo'ba Jremona'be. 

The juice of .Yz lemon, 
1 spoonful of sugar, 
dissolve w~ll in a large glass, 
2 or 3 lumps of ice. 

Pour in your plain soda with the left hand while you stir with 
the right, and serve. 

It is made the same way, only use Seltzer ini;tead of soda. 

5~. .5trawberr!2 Jremona'be. 
The juice of a lemon, 

I spoonful of sugar in a large glass. 
the juice of I dozen strawberries. 

Fill your glass one-third full of ice and the balance with milk; 
shake this very well and strain into a long, thin glass. 
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59. biolct Ecmona'b.c. 

Mix a tablespoonful of violet syrup and a spoonful of sugar 
with the juice of Yz lemon in a glass of water (cold); this is a very 
pleasant drink. especially adapted against headache and nervous 
diseases. 

60. '.2tnotl)cr. 

In a large glass the juice of half a lemon, 
a spoonful of pineapple syrup, 
a spoonful of sugar, 
3 dashes of creme de violet. 

Fill your glass with ice, shake well, ornament with ice-cream 
and berries, and serve with a straw. 

61. Eemonab'.c lParfait. 

Put the rind of twelve peeled lemons in three quarts of boil­
ing water; press their juice, after cooling, into the fluid; add one 
and a half pounds of pulverized sugar, three-fourths of a quart 
of Rhine wine and 1 pint of boiled milk; stir well and strain 
through canton flannel. 

62. '.Apricot .S~crb.ct. 

From three pounds of ripe apricots select the largest ones, put 
the smaller ones with three gills of water in a stone pot, let boil 
until the pits fall out, strain the juice through canton flannel and 
squeeze the fruits well; boil the juice with one pound of sugar 
to a thick syrup; boil the larger ones soft in one and a half quarts 
of water until they burst. Take them out and remove the pits. 
Strain the water, in which they were boiled, into a bowl, add the 
syrup, put the fruit in, cut in two, with some lumps of ice, and 
season with almond essence. 

http://crb.ct/
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.63. JllatJaroisc au <!IIJocolat. 

Put in a vessel partly filled with boiling water a pot with one 
quart of milk; break five ounces of vanilla chocolate and drop 
it into the milk; stir continually, but never let the milk boil; 
hand out the glasses, put in every one a tablespoonful of sugar 
syrup and fill in the chocolate concoction; serve it hot 

.64. JB auaroisc a l' .Jtalicnn.e. 

Put two teaspoonfuls of pulverized sugar and a bit of powdered 
cinnamon in a glass; add one-half of coffee and the other half of 
chocolate dissolved in boiling water; serve it hot . 

.65. Jllauarois.e au 1.Cait. 

Take a large glass, fill it to one-third with capillaire syrup, 
add a teaspoonful of orange-flower water and fill it up' with boil­
ing milk. 

.66. Jllilb.erru 1.C.emonab.e. 

One pint of bilberry-juice is mixed with two quarts of cold 
water; add one and-a half pounds of powdered sugar, in case the 
juice should not have bee.n sweetened before; mix well and serve 
cold. 

.67. <!Iry.erru 1.C.emonab.e. 

Put two pounds of sour cherries in a tureen, mash them with 
a wooden spoon and pour two and a half or three quarts of boil­
ing water over it. A small portion of the pits is cracked, put 
them in the tureen, cover well and let soak about three hours; 
filter; mix with a quart of sugar refined and cleared to syrup and 
let it get cold. A spo011ful of St. Croix rum or arrack increases 
the fine taste of this lemonade exceedingly. 
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68. <!J:IJerr!J 1Cemona'b'.e. 

(FOR THE SICK.) 

Mash one pound of dried sour cherries, pits and all, and boil 
it in one quart of water with the rind of half a lemon and a small 
stick of cinnamon slowly half an hour; strain through flannel, 
sweeten with sugar to taste and keep it in a bottle for use. 

69. ~~erru £i~erbd. 

From three pounds of sour cherries a number of the largest 
and finest are selected; the juice of the rest is pressed through a 
cloth into a pot and heated to boiling with one pound of sugar; 
the selected large cherries are boiled soft in one to one and a half 
quarts of water; take them from the fire, lift them out carefully, 
put them in a bowl with one quart of the water in which they 
were boiled and with their juice, add a few drops of rose or 
orange-flower essence and a few lumps of ice, and serve. 

70. ~itronelle. 

Use a large glass with some fine ice, 
~ glass of green tea, 
~ glass of black tea, 
~ glass of lemon syrup. 

Shake well, and serve. 

71. ~nrrnnt 1Cemonah.e. 

Half a quart of fresh currant-jµice is mixed with one quart of 
cold water and one pound of sugar a nd strained throug h a flan­
nel; or you take currant syrup; mix one pound of it with the 
juice of a lemon and one and one-fourth quarts of cold water. 



MIXED DRINKS. 

72. <!Englisq .fililk 1!rmonahr. 

Peel the rind of two fine lemons very thinly, squeeze the juice 
of the lemons, cut the rind into small pieces, and let it soak for 
about twelve hours; filter; mix with two pounds of sugar refined 
to syrup, a bottle of sherry, and two and a half quarts of fresh, 
boiling milk. Clear the lemonade by filtering often enough 
through a flannel bag, and a very cooling summer-drink will 
crown your efforts. 

73. .fig 5qerbct. 

Cut off the stems of two pounds of large dried figs; pierce 
each with a wooden pick several times; infuse with one and a half 
quarts of boiling water over night, strain, add a few drops of 
orange-flower water, some lumps of ice, and the figs, and serve. 

74. @)oosrbrrr!! 1!emonahr. 

To one quart of water add one pint of gooseberry-juice, and 
one pound of pulverized sugar. 

75. Jcc -1.J:emonahr. 

Well-prepared orange or::.. raspberry lemonade is filled into a 
bottle; dig this into cracked ice, and serve after three-quarters 
of an hour, when little lumps of ice are forming in the lemonade. 

76. Jmperial. 

Place in a large, well-warmed pot, one ounce of cremor tar­
tari, the rind of three very thinly peeled lemons, one and a half 
pounds of sugar; pour over it two and a half quarts of boiling 
water, cover the pot well, and let it stand an hour in a temper­
ate place; stir now and then; put it on ice, and decant it very 
carefully. 
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77. lBoildr lremona'b'e. 
Put the rind of two thinly peeled lemons in a tea-pot; then 

remove the white skin of the fruit, cut the·m into very thin 
slices, remove the seeds; p~t the slices likewise in the pot, and 
add one pint of boiling water; cover the pot well and let it soak 
for about ten minutes; drink it hot after sweetening with sugar 
to taste. 

(This lemonade can be very warmly recommended in cases 
of cold, before going to bed.) 

78. lrcmona'b'e (!fo~euse. 

Half an ounce of carbonate of magnesia is ground in one 
pint of water; filf the milky fluid into a glass bottle, add half an 
ounce of crystallized citric acid, and close the bottle air-tight. 
After twelve hours filter the fluid into another bottle, in which 
you first place one-fourth ounce of citric acid and two ounces of 
sugar syrup; fill the bottle up with fresh water; cork well; fasten 
the cork with twine, and shake in order to mix the syrup with 
the water, and to dissolve the citric acid, which then sets free 
the carbonic acid in the carbonate of magnesia; which acid 
makes the lemonade sparkle. 

79. ®range lremonalle. 
Take one quart of cold water, the juice of three oranges; rub 

the peel of them slightly on sugar, add a glass of Rhine wine, 
and sweeten at your discretion. 

80. ®range £ilJcrbet. 
Six ripe, sweet oranges are peeled; four of them cut in pieces 

and freed from their white skin and seeds, the other two well 

squeezed. 
Stir this with one-fourth pound of sugar over a slow fire to 

boiling ; let it get cool, thin with fresh water, and add the orange 
pieces, some drops ot oran~e-flowc::r essence, and a few lumps 

pf ice. 
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81. <1rnrkislJ ®range £i1Jet-bet. 
Peel five or six sweet oranges very carefully, divide them into 

pieces, cut each piece again in two, remove the seeds and the 
thin skin; put all in a tureen, then place one-fourth pound of 
powdered sugar and the juice of two oranges in an enameled 
pot; stir over a slow fire until it begins to boil; take it from the 
fire, let it get cool, pour it into the tureen, add one quart of 
cold water, a few drops of orange-flower essence, a few lumps of 
ice, stir well and serve. 

82. lJlear S~crb.ct. 
One or two pounds of dried pears are washed, cut in quarters, 

freed from seeds and pips, infused in one and a half quarts of 
boiling water in a well-covered tureen over night; the following 
day add some sugar, stick cinnamon and lemon-peel; boil until 
the pears are soft, take them out, strain after cooling, add the 
pears and sorr.e lumps of ice, and serve. 

(In the same way it may be prepared from fresh pears.) 

83. lJlersian S~erb.ct. 

One pound of ripe, fresh strawberries are mashed in a tureen 
with a wooden spoon; add a lemon cut in pieces without the 
seeds, and a teaspoonful of orange-flower water; pour over it one 
and a fourth quarts of fresh water, let it stand covered three 
hours. _ 

Strain through canton-flannel, press the fruit hard to make 
them yield as much juice as possible, add one pound of lump­
sugar, stir until the sugar is dissolved, put on ice, and serve. 

84. lJlomegranau SIJerbet. 
A few ripe pomegranates are cut in pieces; leave some 

aside, press the rest through a cloth and boil the juice with the 
same quantity of water and one-fourth pound of sugar, while 
continually stirring; boil it to a thick syrup. 

After it is cool pour it into a tureen, add some fresh water, a 
few drops of orange-flower water, a few lumps of ice and the 
fruits you left aside. 

http://crb.ct/
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85. <!rnrkisl) 1Raisin S~erbet. 

Boil one pound of fine raisins slowly in one pint of water, 
until they look like the fresh fruit; filter the fluid, and boil this 
with one-half pound of sugar to a thick syrup; skim well; let it 
get cool; pour into a glass bowl; diminish too great a sweetness 
by adding cold water; put the boiled raisins in, a few drops of 
orange-flower extract, a few lumps of ice, and serve the sherbet 
in glasses. 

86. lllaspb.err~ i.emonah.e. 

Press any quantity of fresh raspberries; add to one quart of 
juice two quarts of fresh water, the juice of a lemon, and half a 
pound of powdered sugar; strain, and serve in glasses; or you 
may bottle it, to keep it for a short while. 

87. til~nbarb S~.erb.et. 

Boil as much cut rhubarb as is required for filling half a pint 
in one quart of water with four ounces of sugar, on which the 
rind of a small lemon has been rubbed off, for half an hour; 
strain the water, let the sherbet get cold, add some lumps of ice, 
and serve this very refreshing drink in glasses. 

SS. lllos.e.-t!jip i.emonah.e. 

· Very ripe rose-hips are gathered in the latter part of fall, after 
the first frost; remove the pits, and let the hips dry in the open 
air in the sun; for each pint of the dried fruit take two quarts 
of water; boil both together for half an hour; filter through 
canton flannel, sweeten to taste with sugar, and serve. 

89. hlin.e 1.c.emonah.e. 

Rub the rind of one and a half lemons on one and a half 
pounds of loaf-sugar; put it in one quart of cold water and 
one quart of Rhine wine; add the juice of three lemons; mix 
well, if desired, with some cracked ice, and serve. 

http://erb.et/
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90. llline £ilJerbd. 
Very ripe raspberries, strawberries, cherries, apricots or 

peaches, are mashed and infused with water for a few hours; 
press through a clean cloth; mix the juice with two bottles of 
white wine, the juice of two lemons, and sugar to taste; place 
it on ice; after cooling, serve. 

91. matamba <U:obbler. 
A large, long glass, 

a squirt of Seltzer, 
a barspoonful of sugar; mix this well; 
a wineglassful of Catawba wine; mix this; 
fill your glass with shaved ice to the top, 
1 dash of port wine. 

Ornament with fruits in season. 
If you like, put a spoonful of ice-cream on the top, to make 

it attractive; serve with a straw and a spoon. 

9 2. <U:IJampagne <!rabbler. 
A delicate wineglass, 

a small lump of sugar, 
fill your glass with shaved ice, 
fill the intervals with champagne. 

Stir this in a slow f!lanner; add a little vanilla or strawberry 
ice-cream, with a nice- berry in season, and serve with a straw 
and a spoon. You may add a little maraschino. 

93. £il)ett~ <U:obbler. 
A fine, large glass, 

a spoonful of sugar, 
1 dash of mineral water; mix this; 
a glass of sherry ·wine; mix this; 
fill your glass with fine ice, 
a dash of port wine. 

Ornament with fruits in season, and ice-cream, and serve with 
a straw and spoon. 
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94. <!Uard <!Iobbltr. 
A large, fine glass, 

a squirt of Seltzer, 
a spoonful of sugar; mix this; 
a glass of claret; stir this well; 
fill your glass with fine ice. ' 

43 

Ornament with fruits and ice-cream, and serve with a straw 
and spoon. 

You may add a dash of Jamaica rum before ornamenting. 
(These recipes will do foi: any cobbler you want.) 

95. 1Jllain <Win Jfin. 
A large mixing-glass, 

the juice of half a lemon or lime, 
~ spoonful of sugar, 
% glassful of fine ice, 

a drink of Old Tom or Holland gin. 
Shake this exceedingly well; strain into a fizz glass; fill the 

balance with Seltzer, and see that your guest drinks it at once. 

96. £iilu£r Jfin. 
It is made in the same way as a plain gin fizz, only begin with 

the white of an egg in the bottom. 

It is made the same way as the silver fizz, only begin with the 
yolk of the egg. 

It is made the same way as the silver fizz, only begin with 
the whole of an egg. 

99. <Wran'b llloyal Jfi13. 
It is made the same way as the royal fizz, only add a little or­

ange-juice, a dash of maraschino and a dash of parfait amour or 
creme de roses. 

IO 
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1.0.0. Jmµ.etial Jfin. 

This drink may be prepared, although it is made essentially 
the same way as the grand royal fizz, out of almost any kind of 
liquor-such as gin, whiskey or brandy; add, instead of Seltzer 
or mineral water, champagne. This drink is intended for a com­
pany of from three to six persons. 

This is made the same way as other fizzes, only put a small 
portion of cream in your glass before shaking; then put in the 
Seltzer; use a glass a little larger. 

1.02. biold Jfin. 

The juice of half a lemon and half a lime, 
a little sugar in the bottom of a glass, 
% glassful of fine ice, 
1 drink of Old Tom gin, 
z dashes of genuine raspberry syrup, 
a pony of cream. 

Shake it up quickly, strain_into a fizz glass, add a little Selt­
zer, and serve. 

You may use Holland gin_ instead of Old Tom. 

1.03 . .Sitting ]Bull Jfin. 

A glass of cracked ice, 
the juice of a large lemon, 
a spoonful of fine sugar, 
~ drink of Santa Cruz rum, 
% drink of whiskey. 

Shake to the freezing-point, strain into a fizz glass and fill 
the balance with Seltzer. 
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1.04. '.2lbsintlJc .:frappc. 

(AMERICAN STYLE.) 

A mixing-glass with fine ice, 
1 dash of gum, 
1 ~ ponies of absinthe. 
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Shake this exceedingly well, strain into a cocktail glass, and 
serve. 

105. '.Jlbsintf)C Ct [a 1Jlatisiennc. 

A medium-sized glass, 
a drink of absinthe in the bottom. 

Fill your glass with cold water, by letting it drip into the glass 
very slowly. 

10.6. '.2lbsintl)c ant JIDic1u 

A tumbler % full of ice, 
2 dashes of gum, 
1 pony of absinthe, 
1 dash of maraschino. 

Shake it heartily; freeze to the coldest degree; strain into a 
cocktail glass; drop a little creme de roses in the centre, and 
serve. 

107. mt)C ~rtat '.Jlbmiral. 
{FOR TWO.) 

A mixing-tumbler, 
the juice of a peeled orange, 
4 dashes of gum, 
% glass of fine ice, 
2 dashes of cura<_<ao, 
1 drink of brandy, 
~ drink of Jamaica rum, 
2 dashes of creme de cocoa, 
1 dash of anisette, 
1 dash of creme de roses. 

Mix this very well; strain into fancy glasses, and serve, 
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108. '.2Uaba3am. 
A large barglass, 

the juice of Yz lemon, 
1 barspoonful of sugar, 
1 dash of Seltzer; mix this well; 
fill your glass % with fine ice, 
2 dashes of curac;ao, 
1 drink of brandy. 

Stir well, strain, and serve. 

10 9. 1r''.2l1313etit. 
A whiskey-glass, 

2 lumps of ice, 
% of vino vermouth, 
~ of Fernet branca, 
1 slice of orange. 

This drink is much en vogue among southern Europeans. 

110. '.2l:µple Jlllossom. 
A glass with ice, 

4 dashes of gum, 
a smalf arink of apple-jack, 
2 dashes of creme de roses. 

Freeze this thoroughly; strain, and serve. 

(FOR TWO.) 

A mixing-glass filled with shaved ice, 
2 dashes of gum, 
1 pony of creme de menthe, 
Yz pony· of maraschino, 
1 small drink of brandy. 

Stir this, strain and serve. 
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112 . . '.Auant llonper. 
A whiskey-tumbler with 2 lumps of ice, 

2 drops of gum, 
1 pony of absinthe. 

Let it stand for about two minutes. Fill your glass up with 
water slowly, by letting the water drip; remove the ice, and serve. 

113. 2\.uant lllejenner. 
A large glass with a good portion of imported Seltzer, 

a spoonfuf of sugar; mix this ; 
a glass of Moselle wine ; mix this; 
fill up with ice, 
1 dash of port wine. 

Ornament the top with fruits in season. 

114. i'2lrc 'lre <niiomplJe. 
Divide a pint of dry champagne frappe in 2 glasses, 

I lump of sugar in each with a spoon, 
1 pony of cognac to each glass. · 

Stir up well before serving. 

115. Qfgg JBeer. 

Beat a whole egg with a spoonful of sugar in a glass, and fill 
it up with beer. 

116. 2l :fPansy ]Blossom. 
(FOR TWO.) 

A large tumbler with some fine ice, 
6 dashes of gum, 
?.( glass of Russian ktimmel, 
)( glass of absinthe, 
)( glass of vino vermouth, 
)( glass of maraschino, 
the whites of two eggs. 

Shake to the coldest point; stra in into 2 fancy glasses, and 
serve. 
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117. Jre JBon JBoire. 
(FOR FOUR.) 

A large glass with ice, 
Yxo of maraschino, 
Yro of anisette, 
Yro of creme de roses, 
Yro of creme de vanille, 
Yro of parfait amour, 
Yro of creme de the (tea), 
Y,0 of celestine, 
Yro of creme de cocoa, 
Y,o of fine old brandy, 
Yxo of Benedictine. 

Shake well, strain, and serve in fancy glasses. 

118. JBralJmapootra. 

An egg, and a spoonful of sugar in a glass, 
a little lemon-juice; fill your glass with ice; 
1 pony of brandy, 
1 dash of creme de roses, 
1 dash of creme de mocha, 
1 d_?-Sh of creme de vanille, 
a little cream. 

Shake well, strain, and serve. 

119. JBranb!2 <!rrusta. 
A mixing-glass, 

a little sugar, 
a little plain water, enough to dissolve it; 
fill the glass % full of ice, 
stir this well; 
a drink of brandy; mix again. 

Pare a round, clean lemon; place this on the inside of a wine­
glass; strain your mixture into it, and serve. 
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12.0. JBranh!J lllosc. 
A goblet with fine ice, 

2 dashes of cura<;ao, 
2 dashes of parfait amour, 
1 dash of maraschino, 
Yz dash of peppermint cordial, 
1Yz ponies of brandy. 

Mix well, and serve. 

A mixing-glass, 
half a spoonful of sugar, 
a little water, enough to dissolve the sugar, 
% full of ice, 
1 drink of brandy. 
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Stir this very well; strain into a cocktail glass; grate a little 
nutmeg on top. 

(Any other toddy may be prepared the same way.) 

122. <1L1Jc JBrihgc JBracrr. 
A large glass with fine ice, 

beat a fresh egg, 
1 barspoonful of powdered sugar, 
2 dashes of bitters, 
1 pony of brandy. 

Mix this; add a bottle of imported ginger ale; stir thorough!y, 
strain, and serve. 

123. QL~c ]Broker's <1L1Joug~t. 

The white of an egg in a mixing-glass, 
the juice of a lime, 
a little fine sugar, 
some fine ice, 
% drink of whiskey, 
7§ drink of Santa Cruz rum . 

. Shake this thoroughly well ; strain into a fancy glass; fill up 
with milk,· while you stir it with a spoon, and serve. 
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124.' Clr~e iily lBonquet. 
(FOR TWO.) 

A goblet with fine ice, 
3 dashes of gum, 
2 ponies of absinthe, 
2 ponies of benedictine, 
2 dashes of creme de roses, 
1 dash of anisette, 
the whites of two eggs. 

Shake very well, strain, and serve. 

125. <lJ:aUa iily. 
I 

(FOR TWO.) 

In a mixing-glass put the yolks of 2 fresh eggs, 
a spoonful of sugar, 
~ glassful of fine ice, 
1 ~ ponies of brandy, 
1 ~ ponies of Jamaica rum, 
1 dash of maraschino, 
2 ponies of cream, 
a few drops-ef creme de roJes; 
shake this well. 

Whip the whites of the l!ggs into a snowy foam with a little 
sugar. Pour out your drink into two glasses, and crown the 
whole with the foam. 

126. <!Ilaret lJlnnc~. 

A large, thin glass, 
the juice of half a lemon, 
a squirt of Seltzer, 
a spoonful of sugar; mix well; 
a glass of claret; mix this again. 

Fill your glass with fine ice to the top; put some ice-cream 
on top; ornament with orange and berries in season. I 

I 

i 
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127. (ff IJocolait lPnnclJ. 
A glass with an egg in the bottom, 

a spoonful of sugar, 
% of brandy, 
~ of port wine, 
1 dash of creme de cocoa, 
1 pony of cream. 

Fill your glass with ice ; shake well; strain, and serve. 

128. ([lard <!Iup. 
A good sized bowl, 

Yz pony of maraschino, 
Yz pony of cura<;ao, 
Yz pony of benedictine, 
Yz pony of chartreuse (yellow), 
the juice of 6 limes, 
z bottles of claret, 
1 bottle of Rhine wine or Moselle, 
a bottle of Apollinaris, 
.Yz pound of sugar, 
a little rind of a cucumber, 
a little orange and pineapple sliced, 
a few sprigs of mint. 

Stir this very well; add a little coarse ice, a nd serve. 

129. (!(~e <!Io.smopolitan <!tooler. 
A long glass, 

the juice of z limes, 
a few dashes of Seltzer, 
a spoonful of powdered sugar, 
mix this well; 
a drink of Santa Cruz rum, 
then fill the glass with fine ice, 
stir all ingredients well; 
a dash of Jama ica rum. 

Crown it with vanilla ice-cream and ornament with berries 
lightly powdered with sugar; serve with a straw. 
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130'. ([IJampagn.c ([up. 

It is made like a claret cup, only use champagne instead of 
claret. 

131. QI:olnmbtt9' l}lttndJ. 

The juice of half an orange and the juice of half a lemon in 
the bottom of the glass; dissolve this with a spoonful of sugar 
and a dash of mineral water, 

1 glass of Chianti, 
2 dashes of Jamaica rum, 
1 dash of maraschino, 
I dash of brandy. 

Mix this well, fill your glass with fine ice, add a dash of Ro­
soglio and ornament with fruits and ice-cream, 

132. QI:otf.c.c anh lllnm. 

(FOR COLD AND SORE THROAT.) 

Break an egg in a glass, beat it up well; 
a spoonful of sugar, 
a drin~ of old Jamaica rum. 

Mix this up well, pour in a cup of the best mocha or Java 
coffee-hot-and finish with a piece of best butter. Best take 
this drink right after rising, 

A pony glass, 

133. <rr~e QI:orre9'pon'h.ent. 

7) of creme de roses, 
7) of green chartreuse, 
~of brandy. 

Light this for two minutes and serve. 
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134. (!fast.er <!Iroms. 
A large mixing-tumbler, 

a fresh egg in its bottom, 
the juice of Y. a lemon, 
1 barspoonful of sugar, 
fill the tumbler with ice, 
I drink of Old Tom gin, 
1 dash of maraschino, 
I dash of creme de vanilJe. 
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Shake this thoroughly well; pour out into a thin glass and fill 
the little vacant space with ginger ale. 

135. @IJc 5ouilJern <!Iross. 
A mixing-glass, 

the juice of a lime, 
a dash of mineral water, 
a spoonful of sugar, 
~ of St. Croix rum, 
}i of brandy, 
I dash of curac;ao. 

Stir this well, fill your glass with fine ice, stir again and strain 
into a sour glass. 

136. Qi:IJe <!Ironm. 
A pony glass, 

}i of maraschino, 
}i of green chartreuse, 
}i of benedictine, each separate. 

137. <!Iura~ao l)lmu:IJ. 
A long, thin glass, 

the juice of half a lemon, 
4 dashes of gum, 
Y. pony of brandy, 
Y. pony of Jamaica rum, 
Y. pony of curac;ao. 

Fill your glass with ice, stir well, ornament with fruits and 
ice-cream, serve with a spoon and straw. 
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138. "<!rlJe iUorlh's" .filorning IDeligl)t. 
A large tumbler, 

the juice of half a lemon, 
the juice of half an orange, 
a little fine sugar, . 
2 dashes of Russian klimmel, 
2 dashes of maraschino, 
1 .Yz ponies of absinthe. 

Fill your glass with fine ice, shake this well, strain, add some 
Seltzer and serve. 

139. iahies' IDdigl)t. 

A large, thin glass, 
a spoonful of sugar, 
a cup of cold coffee, 
% of brandy, 
~ of Jamaica rum. 

Fill your glass with ice, stir well, ornament with ice-cream 
and berries, and serve with spoon and a straw. 

140_, <!rlJe IDnple.t. 
(FOR TWO.) 

Break 2 eggs in a large glass, 
2 IJe.rspoonfuls of powdered sugar, 
% full of ice, 
1 prink of sherry, 
1 drink of port wine, 
.Yz pony of benedictine, 
a small whiskey tumbler of cream. 

Shake extremely well and strain into two fine glasses. 

141. C&eneral fljarrison's <!Egg-Nogg. 

It is made as any egg-nogg, only use cider instead of liquor, 
and no milk. 
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142. Qfgg--Nogg. 
A large mixing-glass, 

a fresh egg in its bottom, 
a tablespoonful of sugar, 
a little fine ice, 
X of Santa Cruz rum, 
% of brandy, 
1 dash of maraschino or creme de vanille. 
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Fill your glass with milk; shake this exceedingly well, strain 
into a large, thin glass, add the oil of a little lemon-peel on the 
top, and serve. 

(This drink may be made of almost any kind of liquor that is 
desired.) 

143. Qf~e--®pmer. 

The juice of }-f a lime in a glass, 
a spoonful of sugar, 
the white of an egg, 
a little drink of Irish whiskey, 
z dashes of Tonic Phospate, 
% full of ice. 

Shake, strain and fill balance with Seltzer. 

144. @!)£ Jfoun'b'ation. 
(FOR TWO.) 

A large tumbler with z fresh eggs, 
the juice of a lemon, 
z barspooIJfuls of sugar, 
}-f glass of shaved ice, 
z dashes of calisaya, 
z drinks of Old Tom gin, 
I dash of absinthe, 
z dashes of vino vermouth. 

Shake for full z minutes; strain into a high glass; fill the 
balance with carbonic water, and serve, 
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145. Qtncor.e. 
A pony glass, 

~ of maraschino, 
~ of cura<;ao, 
~ of brandy; each separate. 

Light it and serve. 

146. £i~err~ .filler. 

The yolk of an egg in a mixing-glass, 
a spoonful of sugar, 
a drink of sherry wine, 
1 dash of creme de roses, 
% full of ice. 

Shake this well, and serve. 

147. 1.Ce $in bu £Jiede. 

(WILLIAM'S PRIDE.) 

A mixing-glass with the juice of half an orange, 
the juice of 7-( of a lemon, 
~ spoonful of sugar, 
the yolk of an egg, 
~ pony of brandy, 
}f pony of benedictine, 
~ pony of maraschino, 
I dash of cura<;ao, 
I dash of anisette, 
I dash of parfait amour, 
1 dash of noyeau, 
3 ponies of pure cream. 

Fill your glass with fine ice, shake it extra well; strain into a 
fancy glass; ornament the top with the white of an egg, that 
you have beaten up to the form of frozen snow, and sweetened 
with sugar; serve with a spoon. 
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148. £afo~dte .flip. 

Drop into a large glass a fresh egg, 
r barspoonful of powdered sugar, 
r pony of old Rye whiskey, 
a dash of green chartreuse, 
2 dashes of cura<;ao, 
2 ponies of cream, 
a few lumps of ice. 

Shake this all well, and strain into a fancy glass. 

i49 . .SIJ£rr~ $lip. 
(FOR TWO.) 

Into a large glass 2 eggs, 
· 2 spoonfuls of sugar, 

)( glass of fine ice, 
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2 glasses of sherry wine, 
r small glass of cream. 

Shake this exceedingly well, and serve. You may add a dash 
of maraschino. 

150 . ..forgd--Jlfo-Not. 
A mixing-glass with ice, 

the juice of a lime, 
a spoonful of sugar, 
a drink of brandy, 
a dash of maraschino, 
the white of an egg. 

Shake this well, strain and serve. 

151. ..frap:pc a la Qtt\uillautnt. 
2 cashes of gum in the bottom of the glass, 

fill your glass with ice, 
1 pony of absinthe, 
J-f pony of vino vermouth, 
2 dashes of anisette. 

Freeze this to the coldest point, and serve. 
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152. @fJe jlla!JtlOUJer. 
(FOR TWO,) 

A glass with ice, 
6 dashes of gum, 
}{ of Russian klimmel, 
}{ of brandy, 
}{ of vino vermouth, 
}{ of creme de cocoa, 
1 dash of parfait amour, 
the yolks of two eggs. 

Shake well, strain and serve. 

153. Jfruit JfrappC. 

Into a mixing-tumbler the juice of half a lemon, 
a little orange-juice, 
I barspoonful of sugar, 
2 barspoonfuls of pineapple syrup, 
1 pony of rich cream, 
a drink of Santa Cruz rum . 

Pack your goblet with fine ice, and shake to the freezing­
point; strain into a fancy glass, and serve. 

- 154. lll~i.ske!J Jfrappe. 
A large glass with ice, 

2 dashes of gum, 
a drink of whiskey. 

Shake for 2 minutes, and serve. 

155. <!rlJe Juhge. 
A mixing-glass % full of ice, 

3 dashes of gum, 
7§ of creme d e menthe, 
% of brandy. 

Shake to the Creezins.--point ; strain, a nd seoe in a cocktail 
glass. 
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156. l?otier .§lip. 

A Jong, thin glass with an egg in the bottom, 
a spoonful of sugar, 
fill your glass with porter, 
stir very well. 

A little nutmeg on top, and the oil of a little lemon-peel. 

- 157. (!tlJe @'iem. 
A mixing-glass, 

the juice of a lime, 
a little pineapple syrup, 
a spoonful of sugar; dissolve well; 
.Yz drink of Santa Cruz rum, 
.Yz drink of brandy. 
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Mix this well, fill your glass with ice, and mix again; strain 
into a fine glass; place a slice of lemon on the top, and grate a 
little cinnamon upon it. 

158. @'i.cnnine ill IJiskey l?nnclJ. 

A goblet filled with fine ice, 
a dash of lemon-juice, 
3 dashes of gum, 
1 drink of whiskey. 

Then fill another goblet with fine ice, and put this on top of 
the first; turn them upside down five or six times; hold them up 
together as high as you can with both hands, and l<!t the liquid 
drip down into a tall, fancy glass; 1 dash of Jamaica rum on the 
top, and you will have an impressive and pleasant drink. 

(Other liquors may be turned into punches the same way.) 

159. @'iin l?nff. 

A large glass with a drink of gin; fill your glass half with milk -
and the halance with Seltzer, while you stir it. 

&I 
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16.0. <Wilmore 1Pmtcl). 
The juice of a lime in a fine, tall glass, 

the juice of half an orange, 
a small spoonful of sugar; mix this; 
fill the glass with cracked ice, 
1 dash of maraschino, 
I dash of curac;ao, 
1 dash of green chartreuse, 
I dash of benedictine, 
I drink of Irish whiskey. 

Stir well, and ornament with vanilla ice-cream and fruits in 
season. 

161. (![~e <Wlorious JfottrilJ. 
A glass with the juice of a lime, 

4 dashes of gum, 
% full of ice, 
I drink of brandy, 
1 dash of Jamaica rum, 
a large tablespoonful of ice-cream. 

Shake this exceedingly well; strain into a fancy glass, and 
serve. 

162. fljannibal fljamlin. 
A mixing-tumbler, 

the j.uice of fJ.alf a lemon, 
the juice of half an orange, 
fill it with cracked ice, 
% ; f peach brandy, 
~ of old Jamaica rum, 
2 tablespoonfuls of honey. 

Shake to the freezing-point, and strain into a fancy glass. 

A pony glass, 
163. fljaµpy .fllommt. 

~ of creme de roses, 
~ of maraschino, 
~ of benedictine, 
I drop of bitters in the centre. 
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164. f!jcart' l:i ([ontcnt. 
(FOR TWO.) 

A mixing-glass with % of fine ice, 
I pony of brandy, 
I pony of benedictine, 
1 pony of maraschino, 
1 pony of parfait amour. 
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Shake this thoroughly; strain into fine wineglasses; beat up 
the white of an egg to the £Orm of frozen snow with a little sugar ; 
put this on top of your drink; squeeze a little lemon-peel on it, 
and serve with a spoon. 

165. ~lly f!jop£. 

A whiskey glass with 2 dashes of gum, 
I dash of bitters, 
% of brandy, 
~ of port wine, 
a little red pepper. 

Stir this well, and serve. 

166. <!l'IJc .J1rnitation. 
(FOR TWO.) 

A glass with 2 dashes of gum, 
some fine ice, 
1 small drink of sherry wine, 
1 small drink of vino vermouth, 
2 dashes of absinthe. 

Freeze this to the coldest point; strain into 2 fancy glasses, 
and serve. 

167 . .Jamaica lllttm a la: <!Ireole. 
The juice of half a lime, 

a dash of Seltzer, 
1 spoonful of sugar; dissolve this; 
a drmk of Jamaica rum; mix thi!:;; 
fill your glass with ice, 
a dash of port wine. 

Ornament with fruits and ice-cream. 
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lGS. 1iof)lt <!Iollins. 
A large glass with the juice of half a lemon, 

a spoonful of sugar, 
a full drink of Holland gin. 

Mix this well; add two or three lumps of ice; fill your glass 
up with Seltzer, while you stir. 

169. <lrlJe ll\aleiliosrope. 

A mixing-glass with some cracked ice, 
1 pony of absinthe, 
1 pony of vino vermouth, 
3 dashes of maraschino, 
3 dashes of benedictine, 
3 dashes of curac;ao, 
3 dashes of creme de cocoa. 

Shake to the freezing-point ; strain into a fine wineglass, and 
serve. 

17.0. <lrrye 1'11ickerbocker. 
The juice of half a lime or lemon in a glass, 

3 dashes of raspberry syrup, 
I wineglassful of Ja maica rum, 
1 dash of curac;ao, 
a little cracked ice. 

Stir this well; strain , a nd serve in a fancy glass. 

171. <lrlJe £.a'bies' @ire~t $anorite. 
A large glass, 

a squirt of Seltzer, 
a spoonful of fin e sugar, 
fill a wineglass half full with sherry and 
the other half with port wine, 
1 dash of brandy; 
mix this well. 

Fill your glass with shaved ice; orna ment with orange and 
pineapple, and top it off with ice-crea m ; serve with a spoon. 
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172. iait he l)loulc 
(FOR LADIES.) 

Beat the yolk of an egg with 2 tablespoonfuls of powdered 
sugar to foam, 

a pony of rum, or kirschwasser, etc. 
Stir continually while filling the glass with hot milk, and 

serve. 

173. '.2l .ftfoiben's niss. 

Ys of maraschino in a sherry glass, 
Ys of creme de roses, 
Ys of curac;ao (white), 
Ys of chartreuse (yellow), 
Ys of benedictine, each separate. 

174. (![~c .ftlanlJaitan <rroolcr. 
A large glass, 

the juice of a lime, 
a spoonful of sugar; mix this well; 
3 or 4 lumps of ice, 
I glass of claret, 
1 dash of Santa Cruz rum, 
I bottle of plain soda. 

Mix this and serve with a little fruit. 

(AN IMITATION OF A MINT JULEP.) 

A large glass with an egg in the .bottom, 
a barspoonful of sugar, 
2 dashes of absinthe, 
~ of vino vermouth, 
% of kilmmel, 
2 gills of cream. 

Fill your glass with ice; freeze to the lowest point; strain into 
a tall glass; squeeze a little lemon-peel on it. 
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176. ®ttr .fililk lPttnclJ. 

% of Santa Cruz rum, 
~of brandy, 
1 dash of creme de vanille, 
1 spoonful of sugar, 
a little fine ice. 

Fill your glass with milk, shake thoroughly, strain and serve, 
Add a little nutmeg, if you wish, or sqi:eeze a little lemon-peel 

on it. 

177. Strainch .ftlint Julep. 

Put the leaves of two sprigs of mint in a mixing-glass with a 
spoonful of sugar and a little water to dissolve it._ 

With a squeezing-stick squeeze out the extract of the leaves, 
1 drink of brandy. 

Fill your glass with ice; stir well, strain into a long cham­
pagne glass, add a dash of Jamaica rum on the top carefully; 
place a little sprig of mint on the side of the glass, sprinkle a 
little sugar on the leaves, and serve. 

(You may use other liquors instead of brandy.) 

178. Rlint Julep. 

Use a large; long glass; select three long sprigs of luxuriant 
mint and let the stems rest on the bottom of the glass. Then 
take two sprigs of mint, strip them and put the leaves in a mix­
ing-glass; 1 spoonful of sugar, 1 squirt of Seltzer; crush out the 
extract of the leaves with a squeezing-stick; 1 drink of brandy ; 
stir this and strain into your original glass; fill it with ice and 
stir; a dash of Jamaica rum on top, ornament the brim of the 
glass with fruits and the centre with ice-cream and berries. 
Sprinkle a little sugar over your leaves and serve with a straw. 

You may put a little rosebud on your drink. 
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179. Qrl)e Ne l}llus llltra. 
A sherry glass, 

~ of creme de roses, 
~ of green chartreuse, 
~ of benedictine, 
~of brandy. 

Set fire to the brandy, let burn for two minutes, and serve. 

18_0. Qrrye morning IDdiglJt. 
in a mixing-glass put the white of an egg, 

the juice of a lime, 
the juice of half an orange, 
fill your glass with ice, 
~ pony of absinthe, 
1 pony of whiskey, 
~ pony of sherry wine, 
1 spoonful of sugar, 
2 dashes of calisaya. 

Shake this well; strain into a fancy glass and fill the balance 
with seltzer. 

181. QrlJe Nap. 
A cocktail glass filled with ice, 

3i of ktimmel, 
3i of green chartreuse, 
3i of brandy. 

Drop a dash of creme de roses on top, which will go to the 
bottom, and serve. 

182. N.ew ®deans l}ltmcry. 
A thin glass with the juice of half a lemon, 

1 spoonful of sugar; mix this; 
fill with fine ice, 
% of St. Julien, 
3i of Jamaica rum, 
1 dash of brandy. 

Stir this very well; ornament with fruits in season and a little · 
ice-cream on the top, and serve with a straw. 
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183. ClrlJe ®pent. 
(FOR TWO.) 

Break two eggs in the bottom of a mixing-glass, 
2 barspoonfuls of powdered sugar, 
2 ponies of fine brandy, 
fill your glass with cracked ice. 

Shake the mixture thoroughly. 
A pint bottle of champagne as cold as possible is poured out 

into two ice-cold glasses with room enough for your first mixture, 
which is to be strained into the cold champagne very slowly; 
care must be taken not to have the mixture overflow. 

184. ®range <!J:ouni!J l}Jrihe. 
A goblet with the juice of a lime, 

a squirt of Seltzer, 
a spoonful of sugar; dissolve this well: 
1 drink of apple-jack. 

Fill your glass with ice to the top and stir. Add a dash of 
dark-colored brandy; ornament with fruits and serve with a straw. 

185. ®range-<!Iouni!J l}Jnnc~. 

A mixing-glass with a f~esh egg in the bottom, 
the juice of a lemon, 
1 barspoonful of powdered sugar, 
a glass 9f fine apple cider, 
fill with ice. 

Shake thoroughly, strain , and fill up with Seltzer. 

186. 1Palate Clrickler. 
(FOR COLD.) 

A littl'! lemon-juice in a tumbler with some genuine New 
Orleans molasses, 

a drink of old Jamaica rum. 
Stir exceedingly well, and serve. 
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187. <lr~e "New !Qork 4ljcrnlh." 
(FOR TWO.) 

A large mixing-glass with the yolks of two eggs in the bottom, 
the juice of an orange, 
a little pineapple juice, 
1 barspoonful of sugar, 
1 drink of fine brandy, 
1 pony of k1rschwasser, 
~ pony of cura<jao, 
~ pony of maraschino, 
~ pony of creme de roses, 
z dashes of benedictine, 
z dashes of creme de cocoa. 

Fill your glass with fine ice; a large claret glass with pure 
cream; shake this exceedingly well; strain into two fancy glasses 
so as to fill them. Beat up the white of one egg to the form of 
frozen snow; sweeten th is well with sugar; put this on the top of 
your drinks; squeeze a little lemon-peel on each, and serve with 
a spoon. This is intended for an evening drink, only on special 
occasions. 

lSS. <ll'.IJc Wn~nrnster. 

A cocktail glass with fine ice, 
% of creme de menthe, 
~of brandy. 

Drop a little bitters in the centre and put a piece of lemon­
peel on the brim of the glass; serve. 

189. Wead) anb 4ljoncy. 

A whiskey tumbler, 
the juice of half a lime or lemon, 
a good part of real honey, 
a drink of peach bra ndy. 

Stir very well before serving. 
(Molasses may be used; also Jamaica rum.) 
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190'. ljliana. 
(A VARIATION OF THE OLD FLOSTER.) 

A barspoonful of sugar in a large glass, 
a bottle of plain soda, 
2 or 3 lumps of ice, 
a drink of sherry, 
a dash of creme de cocoa. 

Mix this thoroughly well, and serve. 
This is a drink specially delicious when you are thirsty. 

191. ljlimapple Julep. 
A large glass, with a little pineapple-juice, 

the juice of one-fourth of an orange, 
2 dashes of raspberry syrup, 
2 dashes of maraschino, 
Yz pony of old gin, 
I glass of champagne or sparkling wine. 

Fill your glass with ice, stir this very well, ornament with 
fruits and ice-cream, and serve with a straw. 

A large glass, 
192. lPimapple ljlnnd). 

Yz wineglassful of pineapple-juice, 
the juice of half an orange, 
2c1:lashes of raspberry syrup, 
a little sugar, 
1, dash of maraschino, 
Yz drink of Tom gin, 
Yz drink of Moselle wine. 

Stir well; fill your glass with ice; ornament with pineapple 
and berries, and serve with a straw. 

A pony glass, 
193. <!r:IJ.e ljlo.em. 

~ of creme de roses, 
~ of curaejao, 
~ of benedictine, each separate. 
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194. lPorter 5angartt. 
A long, thin glass, 

a spoonful of sugar, 
fill your glass with porter. 

Stir very well, add a little nutmeg and squeeze a little lemon­
peel on top. 

195. l!Jort--ttline 5angartt. 
A mixing-glass with fine ice, 

3 dashes of gum, 
1 glass of port wine. 

Stir this very well, strain into a fine, tall glass, cut a few 
slices of a peeled lemon, drop them in the drink, grate a little 
nutmeg on the top and present. 

(Other sangarees may be prepared the same way.) 

196. (![f)t l!Jrimrost. 
A long, thin glass, 

the juice of half an orange, 
Yz spoonful of sugar, 
I dash of mineral water, 
I dash of parfait amour, 
% of sherry wine, 
~ of port wine. 

Mix this well; fill your glass with ice; ornament with fruits 
and ice-cream. 

197. (![IJe l!Jrtss. 
The white of an egg in the bottom of a glass, 

3 dashes of lemon-juice, 
I spoonful of sugar, 
% of whiskey, 
I dash of St. Croix rum, 
I dash of calisaya. 
I dash of absinthe. 

Fill your glass with ice, shake well, strain into a fizz-glass, 
and fill the balance with Seltzer. 
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198. f~onssc L' '1tmonr. 
Fill a sherry glass, 

~ of maraschino, 
the yolk of one fresh egg, 
~ of creme de roses, 
~ of brandy, each separate. 

199. <l!:IJc llJromcnaere. 

An egg in the bottom of the glass, 
the glass two-thirds full of fine ice, 
a barspoonful of fine sugar, 
% pony of brandy, 
~ pony of creme de cocoa, 
Y. pony of port wine, 
2 ponies of cream, 

Shake this very well, and strain into a fancy glass. 

2 0 Cl. tP oussc <!raff. 
A sherry glass, 

}i of creme de roses, or raspberry syrup, 
}i of maraschino, 
}i of curac_;ao, 
}'6 of benedictine, 

. }i of chartreuse (green), 
· }i of brandy, each separate. 

You may drop in a little ·bitters on the top, and set fire to 
the brandy. While burning, squeeze a little orange-peel on it, 
which will produce a fine pyrotechnical effect.) 

201. <lrlJe "lllorlh's" llJousse <!rate. 
J4 of maraschino, 
J4 of creme de roses, 
J4 of benedictine, 
.!( of brandy, each separate. 

A drop of bitters in the centre; set fire to the brandy, and 
serve. 
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202. 11a lJlrcmier.c. 
(FOR TWO.) 

Place the leaves of four sprigs of mint and one-half spoonful 
of sugar in a large tumbler, 

2 dashes of mineral water. 
Squeeze out the extract, to give it a dark green tincture. 

Fill your tumbler two - thirds full of chopped ice; add tvrn 
small drinks of Tom gin; stir to a very cold degree; strain into 
two cocktail glasses; -place a small sprig of mint in each, allow­
ing the stem to rest on the bottom; sprinkle a little sugar on the 
leaves; add a little champagne, and serve. 

203. <nlJe 11ifc--1?rolonger. 

A large glass, with a fresh egg. 
1 spoonful of fine sugar, 
% full of fine ice, 
% of sherry wine, 
~ of port wine, 
1 dash of creme de roses, 
2 ponies of cream. 

Shake this exceedingly well, strain into a large glass, and 

serve. 

20li. <nlJ.c ®uccn of Nigl)t. 

A glass, with a dash of chartreuse in the bottom, 
% of port wine, 
~ of Madeira, 
1 dash of brandy, 
1 dash of creme de roses, 
2 dashes of gum. 

Fill your glass with ice; mix well; strain, and serve in a cut_ 

glass. 
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205. m~e ®ueen of .S~eba. 

(FOR TWO.) 

A large glass, with the yolks of two eggs, 
2 barspoonfuls of sugar, 
1 dash of vino vermouth, 
1 dash of port wine, 
2 dashes of sherry, 
I 7f drinks of brandy, 
2 dashes of maraschino, 
r dash of cura~ao. 

Fill your glass with ice; shake well, strain into two long, 
thin glasses; crown them with the whites of the two eggs beaten 
to a hard consistency, and sprinkle colored sugar on the top 
of it. 

206. m~e lRainbom. 
A sherry glass, 

0 of maraschino, 
0 of creme de menthe, 
}'? of apricotine, 
}'? of cura~ao, 
}'? of yellow chartreuse, 
J4 of green chartreuse, 
Y? of brandy, each separate. 

Set fire to the brandy, and serve. 

207. Qrl)e fulieuer. 

The white of an egg in the bottom of a glass, 
the juice of half a lemon, 
a barspoonful of sugar, 
% glass of fine ice, 
% of Jamaica rum, 
~ of port wine. 

Shake this for a full minute; strain into a fancy glass, and 
serve. 
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208. QIIJe tlleminller. 

A goblet, with 
1 dash of maraschino, 
1 dash of creme de roses, 
% glass of fine ice, 
~of sherry, 
~ of port wine, 
~ of vino vermouth. 

Mix this thoro"1ghly; strain into a fancy glass, and serve. 

209. lR.omnn lJlnnc~. 

A large, thin glass, 
the juice of an orange, 
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the juice of half a lime or lemon in the bottom, 
a spoonful of sugar, 
a squirt of mineral water, 
dissolve this well; 
Yz pony of cura<;:ao, 
Yz pony of maraschino, 
1 pony of brandy, 
1 dash of Jamaica rum. 

Mix this thoroughly well; fill your glass with fine ice; orna­
ment the brim with oranges and pineapple, and the-centre with 
ice-cream and berries. Serve with a spoon and a straw. 

210. lR.euerie. 

A mixing-glass, with ice, 
2 dashes of gum, 
I pony of brandy, 
Yz pony of maraschino, 
Yz pony of cui-a<;:ao, 
~ glass of vanilla ice-cream. 

Shake this very well; strain and serve. 
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211. <1J~c lllcqnicm. 

In a mixing-glass an egg, 
a spoonful of powdered sugar, 
1 pony of brandy, 
1 dash of sherry, 
1 dash of port wine, 
1 dash of maraschino, 
1 pony of cream. 

Fill your glass with ice, shake it and strain into a high cham­
pagne glass. 

212 . .Sans Zouci. 

(FOR TWO.) 

A large glass, with the juice of a lime or lemon, 
a spoonful of sugar, 
the yolks of two eggs, 
fill your glass two-thirds full of ice, 
2 ponies of absinthe, 
1 pony of maraschino, 
1 pony of vermouth, 
1 dash of white curac;ao. 

Shake this exceedingly well; strain into two fancy wine­
glasses, beat up the white of one egg to the form of frozen snow, 
with some·sugar ; put this on top of your two drinks, and serve 
with a spoon. 

213. <1J~c .Senator. 
A glass with shaved ice, 

}i of brandy, 
}i of maraschino, 
}i of curac;ao, 
}i of chartreuse, 
}i of benedictine, 
}i of creme de roses. 

Shake this well, strain into a cocktail glass, and serve. 
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214. <lil)c 51)mtll!J ~aff. 

A glass of Bass ale and a glass of ginger ale are mixed in a 
glass together, and served. 

215. <lil)c Snowball. 
A large glass with an egg; beat up well with a little powdered 

sugar, add a bottle of genuine cold ginger ale while you stir it 
thoroughly, and serve. You may add a pony of brandy. 

216. " <lilJc 5un." 
The juice of half an orange and half a lime in the bottom of 

a large, thin glass; add and dissolve a spoonful of powdered 
sugar with a dash of mineral water, 

1 pony of fine brandy, 
Yz pony of Jamaica rum, 
1 dash of benedictine, 
1 dash of curac;ao, 
1 dash of creme de roses. 

Mix this thoroughly, fill your glass with fine ice; stir well; 
ornament with frozen snow in the centre, and the brim with 
fruits; write on the top of the snow" The Sun," with nutmeg. 

Should you have no real snow, beat up the white of an egg 
with a little fine sugar. 

217. " <D:IJc Qfocning £fan." 
(FOR FOUR.) 

In a large glass, 
the juice of a large lemon, 
2 barspoonfuls of powdered sugar, 
fill the glass with chopped ice, 
a drink of fine brandy, 
a pony of green chartreuse, -
Yz pony of creme de roses, 
the whites of 2 eggs. 

Shake this to the freezing-point. 
In four glasses divide a pint of dry champagne; strain your 

ingredients into these four glasses very slowly, and serve-:-
• i 
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218. Q!:ans!J anJ) <friiin. 
Place a little tansy in a tumbler, add a little sugar, mix with 

a little water to extract the substance of the tansy; pour in gin 
(Holland or Old Tom), and serve with a spoon. 

219. Q!:om anJ) llct-r!J. 

Break the yolks of six eggs in the bottom of a large bowl; beat 
it long enough to make bubbles appear on the top; stir in some 
fine sugar gradually, until the mixture becomes hard enough, so 
that you may take out a spoonful of it without spilling anything; 
beat the whites of the eggs into the form of frozen snow in an­
other bowl; add one-half of this to your first mixture; mix this 
together with two ponies of maraschino and two ponies of creme 
de vanille, take a tablespoonful of this mixture in a fancy Tom­
and-Jerry cup; add a small drink of either brandy, whiskey, rum, 
sherry wine or port wine; mix this well; fill the balance with 
boiling milk; put a little of the white of the eggs you have got 
left on the top; add a little ground cinnamon and your drink is 
ready. 

(To keep your mixture in the bowl from getting hard, put a 
small glass of ale on the top.) . 

22.0. Q!:ip-<!rop Sip. 
A goJ::>let with a dash of creme de roses, 

1 dash of absinthe, 
}'§ of sherry wine, 
}'§ of port wine, 
}'§ of vino vermouth, 
a little fine ice. 

Mix this thoroughly, strain into a fancy glass, and present, 

221. Ea Die l}larisienne. 
Mix one part of Burgundy and two parts of champagne in 

your glass. (This drink is one of the richest.) 
Also porter (Dublin Stout) may be mixed the same way with 

champagne with a most satisfactory result. 
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222. Qfom Qlollins. 
The juice of half a lemon in a large glass, 

a barspoonful of sugar, 
a drink of Tom gin; mix this well; 
2 lumps of ice, 
a bottle of plain soda. 

Mix well and serve. 

223. 1Bnncl) of lliolcts. 
(FOR TWO.) 

Put an egg in a mixing-glass, 
a spoonful of sugar, 
7f, of benedictine, 
7f, of maraschino, 
7f, of anisette, 
7f, of vino vermouth, 
7f, of creme de vanille, 
7f, of chartreuse, 
2 ponies of cream. 

77 

Fill your glass with ice; freeze into a jelly, and strain into 
long glasses, and serve. 

224. ll1 ill iam' s S1rn11mr Qloolcr. 
In a very long cut glass the juice of two limes, 

a spoonful of powdered sugar, 
a good dash of Seltzer; dissolve this well; 
1 pony of Santa Cruz rum, 
1 glass of California claret; mix this.. 

Fill your glass with ice; ornament with slices of orange and 
pineapple, and ice-cream, and top off with strawberries or other 
berries in season. 

225. tu IJiskcy Sling. 
A goblet with a little fine ice, 

2 dashes of gum, 
1 drink of whiskey. 

Stir this well, strain and serve. 
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.ftlcllical Wrinks. 

226. 
A handful of fresh tansy is infused in a bottle of gin, this be­

ing the best, although other liquors may be used, too; infuse 
for twenty-four hours at least. One-third of a drink will be 
sufficient for a drink, and be a good appetizer. 

227. 
About a dozen fresh stalks of calamus are infused in a bot­

tle of gin for twenty-four hours and served like the former. It 
is excellent for cramps. 



Jntrohuction to Jtiquor.s anh tllatafias. 

THE manufacture of these alcoholic beverages is 
done, firstly, by distillation, by which method the finest 
liquors are obtained; secondly, by extraction, and 

thirdly, by simply mixing volatile extracts of plants to 

cognac spirits, etc. They all contain larger or smaller 
quantities of dissolved sugar, and various aromatic or 
spicy ingredients. 

Distillation is more complicated and troublesome 
than the two other methods, but it secures products of 
far higher fineness and value ; yet the requirement of 

the apparatus necessary for manufacturing them 
renders the application too difficult in a household ; 
furthermore, a profound knowledge of chemistry, great 
practice and dexterity are required ; therefore, this 
manufacturing is better left to large establishments. 

The best and most exquisite liquors of this kind are im­

ported from Dantzic, Breslau, Berlin, Stettin, Ham­
burg, Mannheim, Vienna, Trieste, Amsterdam, Italy, 

Bordeaux, Paris, and the West Indies. The recipes to 

manufacture the most famous among them are mostly · 
kept secret; moreover, the foreign ratafias may not 
easily be imitated because many of the herbs and fruits 
required for the purpose are not growing in this 
country. 

79 
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To prepare good and very palatable liquors for the 
family use we put down a series of recipes, as verified 
by our own experience, and that of others. But we 

declare here candidly and freely, that it is absolutely 
impossible to obtain by extraction the same liquors as 
by distillation. The liquors won by infusing fruits or 

blossoms, or by mixing with fruit-juices are called 

ratafias; the fine French, very sweet, and, on account 

of this, more consistent liquors are called cremes or 

huiles (oils): creme de vanz"lle, creme de Barbados, 

creme de caft!, de canelle, de chocolat, huz"le de rose, huz"le 

de Venus, de Jupz"ter, de Cythere, des demoz"sel/es, etc. 

22$. '.lb.sintlJr. 

A strong liquor made of vermouth; it is mainly drunk in 
France; it is said to strengthen the stomach. Swiss absinthe is 
the most renowned one. 

Recipe: To four quarts of cognac spirits take eight ounces of 
an-ise, one ounce of star ?-nise, four ounces of great and four 
ounces of small fennel, one ounce of coriander, one-fourth ounce 
of angelica root, one ounce of angel sweet root, half an ounce of 
licorice, half an ounce of calamus, half an ounce of bitter 

- almonds, one ounce of great and one ounce of small leaves of 
vermouth, one-fourth ounce of peppermint leaves, half an ounce 
of camilles, one-fourth ounce of juniper; let all these ingredients 
distill from three to four weeks on a warm place, or in the sun­
light; filter and fill into bottles. 

229. '.llmonlr.s' Qfo.scncc. 

One and a half pounds of sweet and four ounces of bitter 
almonds are poured over with boiling water in a sieve; skin and 
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dry them; grind them very fine by adding from one to one and 
a half pints of cold water. 

Refine three pounds of sugar to what is ca lled sucre a la 
plume, i.e., boil the sugar in water until the sugar, sticking to 
the wooden spoon can be blown off in bubbles of the size of a 
pea; add now the ground almonds; let all boil up once, and 
cool off well covered; press through a hair sieve, fill into small 
bottles, cork well, and keep them on a cool place. 

230. '.lnnna:s <!Iorhia:l. 

Cut one-fourth of an unpeeled pineapple into small pieces; 
boil one quart of water with six ounces of lump-sugar; skin care­
fully; add the pineapple, and put all in a great stone jar or a demi­
john; pour three pints of old Jamaica rum or brandy over it; 
let it soak a fortnight on a warm place; filter and fill into 
bottles. 

231. '.ln!]clica: <!Iorhial. 

Cut one ounce of fresh or dried angelica into small pieces, put 
it with one-sixth ounce of cloves, one-sixth ounce of cardamom, 
one-third ounce of stick cinnamon in a demijohn; pour over it 
three pints of cognac; let it stand about four weeks in a warm 
place: sweeten with one pound of lump-sugar refined and clear­
ed in one pint of boiling water. 

23 2. '.lniscttt <!Iorhia:l. 

A fine French cordial; the best one comes from Bordeaux; it 
is to be warmly recommended after rich dinners, as it helps 
digestion. 

Ta ke six quarts of cog nac, four ounces of pulverized star a nise, 
four ounces of ordinary anise, the peel of two lemons, one ounce 
of stick cinna mon; let this stand four weeks in the sun, or in a 
warm place; sweeten with two and a half pounds of lump-sugar, 
refined and cleared in three quarts of boiling _water; filter and 
bottle, 
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233. '.Apricot <!Iorbial. 

Twen':.y-five apricots are cut in two; mash their pits, and put 
all in a stone jar; add half a pound of sugar, six cloves, and half 
a stick of cinnamon; pour one quart of cognac over it, cover or 
cork it well; let it stand about three weeks in a warm place, 
shake it once in a while; filter, and bottle. 

234. '.Arrack. 

Arrack is a strong, alcoholic beverage of light yellow color; 
it is prepared in the East and West Indies from the juice of the 
areca palm-tree, from the sugary juice of the blossoms of the 
cocoa palm-tree, which is called toddy, from sugar-molasses or 
from rice with palm-juice. 

The arrack of Goa and Batavia are the best brands and of 
very delicious odor and taste. The manufacturing is mostly done 
in very simple, imperfect apparatus, chiefly on Java: the best 
brand there is called Kiji, the second, Taupo, the last, Sichow. 

235. JBahn <!Iorbial. 

Infuse in one quart of fine cognac a handful of balm-leaves 
for twenty-four hours in the sunlight or upon the stove; remove 
the leaves, add one pound of powdered sugar, expose the cordial 
two days to the sun, until the sugar is all dissolved; filter, and 
bottle. 

236. Jlla.ste 11\ir.sclJwa.s.s.er. 

This well-known, famous liquor is obtained in Switzerland, 
mainly in the vicinity of Basie and in the Black Forest from the 
black and very sweet berries of the wood-cherries; gather them 
when they are very ripe in dry weather; free them from t1ieir 
stalks, and mash them in large tubs with wooden mashers; mash 
also a part of the pits; then fill the entire substance into casks, 
each two-thirds full, and cover the bunghole. 

The fermentation begins soon, and lasts nearly three weeks; 
after fermentation is done, bring the whole into a distilling ap-

http://ir.scljwa.s.s.er/
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paratus; continue distilling while slowly heating, until absolutely 
light, colorless kirschwasser is distilled over to the condenser. 
This distillate is distilled over again, and filled into bottles. 

Many trials have been made to find an equivalent for this ex­
cellent cordial, but in vain; never take any but the genuine im­
ported Basie kirschwasser. 

237. lllilbcrr!J <!Lorilial. 

Infuse.any quantity of red bilberries in a wide-necked, large 
bottle with enough cognac to cover them; cork the bottle, 
place it on a sunny spot, and let it stand until the berries have 
lost their red color. Filter, add to each quart of liquor one pound 
of refined sugar-syrup, and bottle. 

It is a favorite drink in Sweden and Russia. 

238. lllmcaidim. 

The active part of the genuine Benedictine cordial is com­
posed nearly exclusively of plants growing on the steep precipices 
of Normandy; they are gathered and infused at the time when 
the sap rises, and the blossoms spring forth. These herbs, grow­
ing near the sea, are saturated with bromine, iodine, and chlo­
ruret of sodium, and develop and keep their healing power in 
the alcoholic liquids; only best cognac is used for infusion, 

239. lllisl)op <!Lodiial. 

Peel twelve bitter oranges, infuse the rind with one quart of 
old Jamaica rum or arrack de Batavia in a well-covered tureen 
for t~enty-four hours; strain the fluid , and fill it into small bot­
tles, cork, and seal. 

Use two tablespoonfuls of this essence to a bottle of claret, 
and sweeten to taste. 

240. lllittrr..-®rangc <!Lorl'lial. 

Put the rind of six thinly peeled bitter oranges in a stone pot, 
add the filtered juice of the fruit and two quarts of bes:t brandy; 
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let it soak for three days, well covered ; clear and refine one and 
a half pounds of sugar, add it to the liquor, filter and bottle; do 
not use it before six months. 

241. '.lnotlJer. 
Make with a fine needle little holes in the skin of six bitter 

oranges, place them in a large bottle; pour in two and a ha lf 
quarts of brandy; let soak for four weeks, add syrup made of one 
and a half pounds of sugar and one pint of water; filter a nd 
bottle. 

242. Qlassis iiqncur. 

Put one pint of mashed black currants in a big bottle ; add 
half a pound of pulverized sugar and one quart of cognac; cork 
the bottle well, and let it stand for six weeks in the sun; shake 
daily; then strain through canton flannel, bottle, and let the 
bottles lie for a while. 

243. Qlassis lllatafia. 

Put in a stone pot one quart of well-cleaned black currants; 
mash them, add twenty to thirty raspberries, tied up with sbme 
cloves in a little muslin bag; add two and a half quarts of brandy ; 
let it sta nd for eight weeks; filter; mix it with one pound of sugar 
re fi ned -to syrup, which must be still hot; let it again stand for 
some days, then filter, and bottle. 

244. Qlqmireusc. 
The preparation of this famous cordial and its trade is mo­

nopolized by the monks of the monastery Grande Chartreuse, in 
the French d epartement !sere; the monastery was' built by St. 
Bruno in the year J086. 

The monks keep their secret very ca refully; an imitation may 
be obta ined in the following way : T ake one pint of tlie best 
bran dy or kirsch wasser, eight drops of vermouth essence. one 
d rop of cinna mon essence, one drop of rose essence, a nd t weh·e 
ounces o f sugar that was refined and cleared in one pint o f wa te r ; 
stra in through flannel, co rk, seal , and let it lie at least eig ht 
weeks . 
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245. ([!Jerry <.!Ioroial a la ..:!fran~aisc. 

A sufficient quantity, half of sweet and half of sour cherries, 
is cleaned and mashed; press the juice through a hair-sieve so as 
to receive two quarts of juice, which is to be poured into a tureen; 
add one quart of currant-juice, two pounds of powdered sugar, 
the pits washed and cracked; stir the mixture now and then in 
order to dissolve the sugar; after this add four quarts of brandy, 
let soak six days in the well-covered tureen, filter, and bottle. 

246. 2lnoilJcr. 
Put a quantity of very ripe, partly mashed, sour cherries in a 

tureen; add one-sixth of their we ight of ripe, likewise partly 
mashed raspberries, and a handful of cracked cherry-pits ; let it 
stand a week, then filter the juice; add to each three quarts as 
much cognac; fill the liquor into a large glass jar; shake often; 
expose it to the sun for four weeks, filter again, and bottle. 

Twenty pounds of wild cherries are freed of their pits; the 
pits are pulverized, and with the cherries infused in ten quarts 
of brandy in a covered stone ja r for six weeks; add four pounds 
of refined sugar, filter, and bottle, but use only after a few 
months. 

248. 2lnot1Jcr. 
Six pounds of wild cherries, six pounds of Armenian cherries, 

and two pounds of raspberries are mashed and put in a small 
cask; add three pounds of sugar, twelve cloves, half an ounce of 
powdered cinnamon, one grated nutmeg, a handful of mint 
leaves, and seven quarts of fine brandy or gin; bung after ten 
days, and bottle the brandy after two months. 

249. <.!IIJcrr!! lllatafia. 
For the manufacture of a good and palatable cherry ratafia 

without a distilling apparatus, we add a couple of recipes: 
Fill one and a fourth quarts of brandy, one pound of pulver, 
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ized sugar, one pound of pulverized sweet and one pound of pul· 
verized sour cherries, half a pint of black currants, one-tenth 
ounce of cinnamon into a large bottle; expose for three days to 
the sunlight; filter, bottle, and use after a few weeks. 

25.0. 2lnotlJcr. 

Eight pounds of sour cherries are freed from their pits, and 
all are put in a stone pot; add one pound of raspberries, half a 
pound of currants, one and a half ounces of pulverized almonds, 
one-fourth ounce of cloves, one-half ounce of powdered cinna­
mon, one-half ounce of mace; infuse this in four quarts of co­
gnac in a covered pot, for three weeks, on a place that is equally 
warm; shake daily once, add three pounds of cleared and refined 
sugar; filter and bottle. 

251. 2lnotrycr. 

Mash two pounds of sour cherries, put them in a wide­
necked bottle, add one quart of cognac, cork well, and let it 
stand for four weeks. 

252. <!Iryristopljlct. 

Grate three-fourths of an ounce of cinnamon, three-fourths 
ounce of cloves, three-fourths ounce of cardamom, three-fourths 
ounce of cubebs; put this with one pound of lump-sugar in 
tgree pints of claret; cover it well, and let it slowly boil; after 
cooling add one and a fourth quarts of brandy; straii:i through 
canton flannel, bottle, cork, seal, and keep in a dry place. 

253. <!Iinnamon <!Ior'hial. 

Boil one-fourth pound of roughly pulverized Ceylon cinna­
mon in one quart of water, half an hour; add one and a half 
pounds of sugar, and refine it in the cinnamon water; after get­
ting cool mix with one and a half quarts of brandy; cork well, 
let stand for a few days in a warm place, filter and bottle. 

11 
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254. <.!rlouc <.!rorliial. 

. Infuse in a big glass jar one-fourth o?nce of roughly pulver­
ized cloves, half an ounce of likewise prepared coriander, and a 
handful of dried cherries in a quart of brandy, five weeks, in the 
sun or on a warm place; shake daily. Clear and refine five 
ounces of sugar in half a pint of water; skim verycarefully, let it 
get a little cool, add the infusion and filter through blotting­
paper and glass funnel; bottle and let it lie for a few weeks. 

255. Qloffee 1.Ciqncur. 

Roast three ounces of the best mocha; grind it; prepare a 
syrup out of one pound of sugar and half a pound of water; put 
the coffee in the boiling syrup, and let it boil for a few seconds; 
mix all with one quart of brandy, cork well, and let it stand for 
a month; then filter, and the liquor is ready for use. 

256. ([ognac. 

All liquors obtained by distillation of the grape-Juice are 
usually called cognac in France, although only that prepared in 
the city of Cognac, in the arrondissement of the d epartement 
Charente, deserves this name; this is the best, while those from 
Languedoc, Armagnac, Auris, Rochelle, and Bordeaux, are all 
of inferior quality and less aromatic; but even in the genuine 
cognac we have to distinguish between many different brands, 
which depend upon its age, and the results of the wine crop. 
In France it also has the names" Trois-si'x," corresponding to 
its percentage of alcohol, and ''Eau de vie," while the English 
call it "brandy." Charente and Gironde alone produce yearly 
more than one million hektoliters (1 hektoliter=105.67 liquid 
quarts). The fineness of this liquor increases with its age, and 
when old enough, assumes the taste of an exceedingly fine, 
spirituous wine. There a re many imitations, m._ostly with spirits 
of 90° proof, cognac oil and coloring. 
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257. <.!Ittra~ao. 

This famous liquor is manufactured best in Amsterdam by 
infusing cura9ao peel in very good brandy that has been sweet­
ened with sugar syrup. The cura9ao fruit is a species of the 
bitter orange, that grows mainly in Cura9ao, one of the Lesser 
Antilles, north of Venezuela, and the greatest Dutch colony in 
the West Indies. 

258. <.!Inrrant lllatafia. 
Fill into a large stone pot or jar four quarts of good brandy, 

two quarts of currant-juice-you obtain this juice by placing the 
pot with the currants within a larger vessel partly filled with 
water, which is heated until the currants in the smaller pot 
burst-add three pounds of sugar, a stick of cinnamon, some 
cloves; let it stand four weeks; stir daily; filter through flannel, 
and bottle. 

259. <.!Iurrant .fildlJ.cglin. 

The juice of eight quarts of currants is mixed with twenty 
quarts of boiling. water in which eight pounds of honey are dis­
solved; add one ounce of cremor tartari; stir well for a quarter 
of an hour; when the fermentation is over and the liquid is clear, 
add one quart of brandy; bottle at once, fasten the corks with 
wire, and place the bottles in the cellar; you may use the bever-
age after six weeks. -· 

260. <!EnglislJ <!Elerer JBranern. 

Squeeze the juice of a large quantity of elderberries through 
a cloth ; boil up with sugar and some cloves; let it get cool; add 
to each twenty quarts of juice two quarts of cognac, and keep 
it in the cellar. 

2 61. llle'b <!EnglislJ lllatafia. 
Four pounds of ripe, red cherries, two pounds of blackberries, 

three pounds of gooseberries, three pounds of raspberries, three 
pounds of red currants, are mashed with a wooden masher in a 
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big earthen jug; mash in another pot one-sixteenth ounce of 
cloves, one-sixteenth ounce of mace, half an ounce of cinna­
mon, one-third ounce of coriander, one-eighth ounce of fennel , 
one-sixteenth ounce of Jamaica pepper, the pits of twelve apri­
cots, the pits of twenty sour cherri·es, and six bitter almonds; 
mix the two mashes well; add two and a half quarts of sugar 
syrup, fill all into a large jug, close with a skin, and place it a 
fortnight near the stove. Then filter the juice through a linen 
bag, squeeze the remnants well; add o.ne quart of best brandy to 
each quart of juice; place t he mixture again for a .fortnight near 
the stove; filter and bottle. 

262. JfrmclJ lllatafia aux ®uatre Jfrnits. 

Mash ten pounds of sour cherries, eight pounds of red and 
two pounds of black currants, and ten pounds of raspberries; let 
them stand for a few days in the cellar; squeeze the juice, add 
the same quantity of cognac, and to each quart of the mixture 
one-fourth pound of refined sugar; mix all well; let the ratafia 
stand fm· a week at least; filter and bottle. 

263. '.2\.notl1er. 

Mix one quart of fresh raspberry-juice, one quart of cherry­
juice, one quart each of the juice of red and black currants; to 
each quart of juice add three quarts of cognac, seven ounces of 
broken lump-sugar, three cloves; expose the mixture in a large 
glass bottle to the sunlight until it is absolutely clear; filter and 
bottle. 

264. <Win. 

A very strong liquor manufactured in Holland (Holland gin), 
and England (Old Tom gin), which is distilled from juniperus 
berries, and is used mainly by sailors as a warming beverage, 
and is good for the stomach, a nd against scurvy. In Schie­
dam, Delft and Rotterdam, gin is manufactured in large quanti­
ties; in Schiedam there are more than 300 distilleries. 

IJ 
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265. Qfilingcr Qioroial. . 

In a large, wide-necked bottle place one and a half ounces of 
pulverized ginger; infuse this in a quart of cognac, well corked, 
for from two to three days; stir now and then; strain through a 
flannel, and add a syrup of one pound of sugar cleared and 
refined in one g ill of water; filter again; cork well. 

The English often add to the pulverized ginger one pound of 
mashed black or white turrants that secures a very delicious 
taste. 

2 6 6. Qfilingcr.ettc. 

One pound of very ripe black currants are cleaned from their 
stalks, and infused with one quart of g in, a nd the rind of a thin­
ly peeled lemon three days in a well-corked bottle; strain the 
liquor into a nother bottle; add half an ounce of pulverized gin­
ger, and one pound of granulated sugar; place the bottle in a 
sunny spot; shake it daily; strain the liquor once more into 
smaller bottles, cork well, and let them lie for a while before 
usmg. 

267. ®r.cnobh~ t tatafia. 

Mash a quantity of very ripe sour cherries with a wooden 
masher, pits included; let the mash soak forty-eight hours in a 
clean wooden tub~ then squeeze the juice. Refine the sugar, 
two pounds to e_very six or seven quarts, add the sugar syrup to 
the juice , o ne-third ounce of cloves, two-thirds of a n ounce of 
broken cinnamon, two handfuls of fresh sour cherry leaves, and 
six quarts of cognac; pour everything into a small cask, which, 
while daily sha ken, has to lie four to six weeks; bottle the rata­
fia after filtering; use after a while. 

2 68. fljiµ ll:iqucur. 
Infuse one and a half pounds of fresh, well-cleaned hips, cut 

into pieces, in one quart of kirschwasser a fortnight in a warm 
place; refine and clear six ounces of sugar in half a pint of boil­
ing water ; let this get cool, a nd mix it with the liquor; stra in it 
through blotting-paper, and bottle it. 
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269. QfoglislJ fljop lllatafia. 
A wide-necked bottle is filled with ripe , dried cones of the 

hop; sha ke them together without pressing, infuse it with sher­
ry for four weeks ; strain .and mix it with a thin suga r syrup 
of six ounces of sugar with half a pint of water; strain again , 
bottle and seal ; use either unmixed or with water as a tonic for 
the stomach. 

270. JrislJ ilsqucbauglJ. 
- (SEE WHISKEY.) 

This famous cordial, which the French call Scubac, is prepar­
ed in various ways. 

One and one-fifth ounces of nutmeg , as much of cloves a nd 
of cinnamon, two and one-third ounces of anise, as much of 
ktimmel and coriander a re mashed; put this with four ounces of 
licorice root, twenty-thr.ee quarts o f rectified a lcohol, a nd fo ur 
and a half quarts o f wa ter in the distilling a ppara tus ; color the 
condensated liquor with saffron, a nd sweeten with sugar syrup. 

271. '.2lnotrycr. 
Infuse one ounce of g rated nutmeg , as much of cinnamon, 

angelica, rhubarb a nd cassia ; one-third ounce of saffron , as much 
of carda mom, cloves a nd mace; one-third ounce of coriander, as 
much of anise and kiimmel, and three and one-third ounces o f 
licorice root in twenty-three quarts of brandy a fortnight; filter 
the liquor; sweeten with sugar syrup, filter again and bottle ; 
use after a few months. 

272. '.2lnot1Jer. 
In smaller quantities this liquor is prepared by Irish h ouse­

wives as follows : 
Infuse one pound of seedless raisins, half an ounce of grated 

nutmeg, one-fourth of a n oun ce of pulverized cloves, as much of 
carda mom, the peel of a sour o range rubbed off o n sugar, ha lf a 
pound of brown rock-candy, a nd a little saffro n tincture in two 
qua rts of brandy a fortnight ; stir da ily ; filter and bottle. 

http://twenty-thr.ee/
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273 . . lva 1riqucur. 
This is very good, green bitters, which is obtained in Switzer­

land out of the Acltillea JVIoschata, a shrub that grows on the 
highest Alps; it is of great aromatic odor and taste, and a great 
article for export. . 

274. Juniµcr Qforoial. 

Mash slightly half a pint of fresh juniper berries; infuse it with 
four quarts of cognac a fortnight in a large glass bottle; expose 
it to the sunlight; filter; mix with a syrup of one and a half 
pounds of sugar in three-fourths of a quart of water; cork well; 
l.!t the mixture stand for a £ew days; filter and bottle. 

275. tlatomsk!J. 
(SLOE RATAFIA.) 

After you have plucked, at the end of September a sufficient 
quantity of very ripe sloes, spread them on a sheet of paper, lay 
them one day in the sun, then take the pits out, wash them and 
dry them in the sun. For each half a pint of pits t ake one 
quart of cognac; break the pits, and put shells and pits in the 
cognac; let it stand for six weeks; shake now and then. Filter 
~fter this time, and fill into a large, flat tureen, then boil for 
each quart of liquor three pounds of loaf-sugar over a fast fire 
to a brownish sxrup; add this carefully, while stirring, to the 
liquor; continue stirring until both liquids are well mixed, 
bottle, cork and seal. 

(The longer you let it lie, the better your liquor will become.) 

276. £liimmcl. 
Fill three quarts of cognac or kirschwasser, six ounces of bro­

ken caraway, and two-fifths of an ounce of star anise into a glass 
bottle, close it with a bladder, and place it in a pot partly filled 
with cold water; now heat this, and let boil for half an hour; take 
the pot from the fire, and let the bottle get cool in the water, 
then sweeten the liquor with two pounds of refined sugar; filter, 
bottle and cork well. 
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277. '.2lnotl)cr. 

With the aid of oils the method of manufacturing is as 
follows: 

dissolve 30 drops of caraway extract, 
2 drops of fennel oil, 
I drop of cinnamon oil in one ounce of spirits; 

mix this to four quarts of ccg;nac and three pounds of refined 
sugar; filter and bottle._ 

278. 1.Ccmon ~latafia. 

Infuse the thinly peeled rind of four or five lemons with two 
quarts of cognac or kirschwasser in a corked bottle, for twelve 
days, in a moderately warm place; boil one and a half pounds 
of lump-sugar in two quarts of water until the sugar drops from 
the wooden spoon in large flakes; add the spirit, let it simmer 
over a slow fire for a few minutes, strain through flannel, and 
bottle after cooling. 

2:79. QCnglis~ 1.Ccmon tlatafia. 

Four quarts of cognac are filled into a stone jar with or.e and 
a half pounds of pulverized sugar, the juice and the rind ~f six­
teen lemons, and two quarts of boiling milk; stir thoroughly; 
cover the pot and let it stand for ten days; stir the fluid daily; 
then strain it through flannel, and bottle. 

280. _fllagcnbittcrs. 

Three ounces of bitter-orange peel, three-fourths of an ounce 
of star anise, one-fourth of an ounce of ordinary anise, half an 
ounce of gentian, half an ounce of alant root, one-fourth ounce 
of Erythra:a Centattrium, and one-fourth ounce of cremor tar­
tari; infuse these ingredients in four quarts of cognac two to 
three weeks; filter, sweeten with two pounds of refined sugar 
and bottle. 
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281. '.2lnotl)cr. 

Three ounces of orange-peel, one-fourth ounce of vermouth, 
one-fourth ounce of Erythrcea Centaurittm, one-eighth ounce of 
angelica root, one-fourth ounce of violet roots, one-fourth ounce 
of Carduus B enedictus, one-eighth ounce of stick cinnamon, one­
eighth ounce of grated nutmeg; infuse these ingredients in two 
quarts of cognac from two to three weeks; sweeten with one 
pound of refined sugar, and bottle. 

282. .filarnsdJino. 

One of the finest liquors which is prepared in Italy and Dal­
matia from the berry of the mahaleb cherry, equally excellent for 
its odor and taste; this fruit is black, berry-like, flat above and 
oval below; it tastes bitter, but contains a pit of great fragrance. 
When these fruits are perfectly ripe, they are gathered, and 
mashed together with the pits; best white honey of their own 
weight is added; the fluid undergoes first a fermentation, and is 
then subject to distillation. This first distillate has to lie for a 
year; then it is distilled twice more, and is now a very delicious 
liquor, which, however, is but the basis of the real maraschino 
di Zara. Take, now, sugar one-third of the liquor's weight, dis­
solve it in one-third of its weight of water; refine this sugar 
syrup by the whit-e of one egg or more; boil it to the consistency 
of a thick syrup, filter through a flannel bag, and mix this with 
the liquor; bottle, let the bottles lie for a year, and they are 
filled then into the well-known straw-covered bottles that are 
exported from' Trieste, Austria. 

There is a number of recipes to imitate this cordial, but we 
must abstain from publishing them, as being too difficult to 
prepare. 

283 . .$!lint 1Liqumr. 

Infuse two handfuls of fresh mint leaves in two quarts of the 
best brandy, three or four weeks, in a well-corked bottle, in the 
sun or in a warm place; add a cold syrup of three-fourths to 
one pound of sugar; filter and bottle. 
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284. N alifka. 

A kind of a light fruit liquor; it is made mostly of berries and 
cherries, but also of plums and apples, and is very highly estim­
ated in Russia, and prepared there in almost all houses, especially 
in the country. The best nalifkas are won of the Rubus Chamce­
morus, which grows only in Russia, Norway, Sweden, East 
Prussia, and the northern part of England, of the black and red 
currants, of the berries of the mountain ash, and of cherries. 
All these fruits must be very ripe; those of the mountain must 
not be gathered before the first frost. 

Fill a big glass jar two-thirds full with berries, and pour over 
it cognac to fill the jar; close the jar with a piece of muslin; 
expose it from two to three months to the direct action of the 
sunlight, and shake every second or third day. Then filter the 
nalifka through a funnel covered with linen and absorbent cot­
ton, until it flows off perfectly clear; fill into ordinary wine 
bottles. Add to each three or four bottles of nalifka one bottle 
of water, and to each bottle of the thinned liquor four ounces of 
sugar that has been refined in boiling water to a consistent 
syrup. Add to this syrup the whole quantity of nalifka, heat 
the fluid, while constantly stirring, nearly to the boiling-point; 
take it from the fire, and pour it into an earthen or china pot. 
After cooling, bottle, cork and seal; you may either use it right 
away, or keep it. 

285. N onparcil €iqtuur. 

Pe.el a perfectly ripe pineapple, cut it into slices and mash 
them; add twenty of the best white plums, cut in two, and with­
out the pits-and one dozen of ve1y aromatic pears. To each 
four pounds of fruit take six pounds of loaf-sugar, and one and 
a half quarts of water; boil all this for three-quarters of an hour 
in an enameled pot; pour it into a tureen, add three quarts af ­
fine cognac, cover it air-tight, let it stand for six weeks, filter 
through a· jelly-bag, and bottle. 

http://pe.el/
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286. No!!can. 

A very fine cordial; the genuine article comes from Marti­
nique only, and is very rare and expensive; only small quanti­
ties of it must be taken, as it is not harmless at all in spite of its 
unique taste. It is prepared from the pits of a fruit in the West 
Indies, and these pits contain a strong dose of hydrocyanic 
acid. 

The French prepare a number of very good imitations of the 
genuine noyeau. For those that are in possession of a distilling 
apparatus we add a very good French recipe : 

Half a pound of cut apricot-pits are infused in six quarts of 
rectified alcohol, and one quart of water, for a week; distil the 
alcohol, mix it with one pint of orange-flower water, and three 
pounds of sugar that is cleared and refined in three quarts of 
water, filter and fill into bottles; use it after a few months. 

287. <!tnglislJ ®range lBranh!!. 

Two pounds of lump-sugar, ten whole oranges, and one stick 
of cinnamon are put in five quarts of the best brandy; let it stand 
in a well-covered stone jar from five to six weeks, and stir it 
daily with a wooden spoon; 'filter and .fill into bottles. 

_288. ®rangc-$1omcr lllatafia. 

Three and a half ounces of fresh orange-flowers are infused 
in two quarts of the best brandy in a sunny place fou~ days; 
filter; add a syrup of one and a half pounds of sugar in one 
quart of water; filter again and bottle. 

289. ®rang.c liquor: 

Peel six oranges thinly with a sharp knife, put the peel in 
two quarts of cognac; press the juice of the oranges on two and 
a· half pounds of lump-sugar, which is to be added to the liquor 
right away after melting; let it stand five to six we~ks, daily 
stirring with a wooden spoon; filter and fill into bottles. 



LIQUORS AND RAT AFIAS. 97 

290. 1Parfoit '.lmonr. 

A very fine cordial which may be made in different ways. 
If you have a distilling apparatus, distil three quarts of alcohol 

with the rind of four thinly peeled lemons, one-fifteenth ounce 
of lemon oil, one-thirtieth ounce of bergamot oil; stop when the 
distillate shows 60° to 70° Tralles; distil anew with one quart 
of milk, dye the entire distillate with cochineal tinctures lightly 
red, and add two quarts of sugar syrup. 

BY INFUSION. 

Ten drops of clove essence, five drops of nutmeg essence, and 
a few drops of lemon essence are mixed with two quarts of al­
cohol of 83°; color with cochineal tincture slightly red, and add a 
syrup out of four pounds of sugar in one quart of water. Let the 
mixture stand four weeks; stir or shake daily, then filter and 
bottle. 

291. '.2\notlJer. 

Mash three fine peeled celery roots with the green sprigs on 
them; add four and a half quarts of brandy; distil this mixture 
with a spoonful of salt in a retort. The obtained product is mixed 
with three-fourths of a pound of roasted and pulverized cocoa 
beans, one-fourth of an ounce of cut vanilla, and three pounds 
of refined sugar; let it stand for a week; color with a cochineal 
tincture slightly red, and filter. 

292. lJltrsiro. 

This fine cordial must be taken only in small doses, as it con­
tains hydrocyanic acid, Peel half a pound oi peach-pits, and 
half a pound of apricot-pits, mash them, and infuse the mash 
with one-eighth of an ounce of fine cinnamon in four quarts of 
cognac; infuse in a large bottle a week in the sun; filter; pur-Hy 
two pounds of loaf-sugar in one pint of water, strain , and let it 
get cool; mix this syrup with the liquor, and fill into bottles. 
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293. '.2lnotlJer. 
Put one and a fourth pounds of fresh peach-kernels in luke­

warm water, skin and mash them; infuse the mash with one­
eighth of an ounce of broken cinnamon and four quarts of best 
brandy in a jug for four weeks; cover the jug with a skin; after 
this make a syrup of two pounds of sugar and one pint of water, 
and filter the whole mixture through a jelly-bag; bottle. 

294. ®ninct 1J:iqnor. 

A number of very ripe, fine quinces are peeled, grated, and 
left over night in the cellar; the following day squeeze the juice; 
take to each four and a half quarts of quince-juice two quarts of 
cognac, one pound of sugar, one ounce of stick cinnamon, two­
fifths of an ounce of cloves, and two ounces of pulverized bitter 
almonds; let a ll this stand in a well-corked bottle a fortnight; 
shake daily and filter. 

2 9 5. '.2lnoi1Jtr. 
Grate the quinces, let them stand twenty-four hours; squeeze 

the juice; refine one pound of sugar in three pints of water, add 
the syrup, ang let all boil for a quarter of an hour; let it get 
cool; add the same quantity of brandy or kirschwasser, pour all 
into a large -glass bottle, add one ounce of bitter a lmonds, and 
one and one-third ounces of coriander; let soak a fortnight; 
shake daily~ filter and bottle. 

296. <!Englis~ ®uinct iiquor. 

After you have cleaned a few ripe quinces with a towel, cut 
them in two, cut out the seeds, and grate the fruit on a grater, · 
place the mash lightly strewed with sugar in a large dish twenty­
four hours in a cool place; squeeze the juice, filter until it is per­
fectly clear; add to each pint of juice half a pound of sugar, and 
one pint of brandy or whiskey; let the liquor stand a fortnight; 
shake daily and bottle. 
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297. §r.endJ ®uincc lllatafia. 

Very ripe, well-cleaned quinces are grated on a grater; let tbe 
mas!\ st:>r.d three days in a well-covered earthen dish in the cel­
lar, unci SqJeeze the juice out. Add to the filtered juicP. <:r! 

equal qu.-:.m.;ty of brandy, seven ounces of sugar to each quart <J i. 

the mixture, a ::.tick of cinnamon, and a few cloves; let soc. i; 
two months, fi!ter. fill into bottles and let them lie as lo ng <'S 

possible, as the ar0n1a is thus highly improved. 

298. lllaspbcrr!! lllntafia. 

In a large glass bottle infuse one quart of fresh and very ripe 
raspberries with two quarts of cognac; close the bottle well, and 
let it stand in the sun four weeks; then refine two pounds of 
sugar in one quart of boiling water to a thin syrup; add the 
syrup to the liquor; strain through flannel, and bottle. 

299. JfrcndJ lllaspb.err!! lllatafia. 

Put in a tureen four quarts of cognac, two quarts of raspberry­
juice, two pounds of loaf-sugar, a few sticks of cinnamon, and 
four or five cloves; stir it well; cover and let it stand four weeks 
in a warm place; strain and bottle. 

3 0 0. lllos.e 1ll atnfia. 

One-fourth of a pound of fresh aromatic roses (leaves only) 
are shaken in a vessel with one pint of lukewarm water; cover 
well, and place aside for two days, then filter the water, and 
press the roses gently; mix the rose-water with the same quan­
tity of kirschwasser; add to each quart of the mixture half a 
pound of refined sugar, a few coriander-kernels, and a little fine 
cinnamon; let the whole soak in the sun a fortnight, add some 
cochineal tincture for coloring, filter and bottle. 
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301. llloso!Jlio. 

It is the name of several fine cordials, imported from Italy; 
they are prepared of orange-flowers, or other flowers and fruits, 
spices, etc., and exported in straw bottles from Turin, Naples, 
Venice, Bologna, Udine and Trieste. 

An imitatioo of such a rosoglio is made as follows: clear and 
refine four pounds of sugar in one and a fourth quarts of water; 
mix two quarts of best alcohol of 83°, eight drops of rose es­
sence, two drops of cinnamon essence, two drops of lemon es­
sence, two drops of Portugal essence, a few drops of cochineal 
tincture to color, with the sugar syrup; let it stand four weeks in 
a large bottle; filter and fill into smaller bottles. 

302. lllum. 

Genuine rum is a very fine liquor; it is manufactured in the 
West Indies out of the juice of the sugar cane, and the relics of 
the sugar production, as molasses and syrup: it is used all over 
the world for punches, grogs, teas, etc. The best rum is that of 
Jamaica, but the branas of St. Croix, Briti$h Guiana, Barbadoes, 
Antigua, and oth~rs, although they are inferior to the Jamaica 
rum, are very palatable. The quality of rum is best known 
from its aroma, =.,its pleasing taste, and its alcohol which must 
amount to 58° to 66° Tralles.; the best and simplest proof is, 
when rum is diluted in hot water or tea; then the fineness of 
the aroma is de-;_,eloped, or by rubbing a few drops between the 
hands. 

.30.3. llltttn iiqnor. 

Peel the rind of two or three bitter oranges very thin; 
let soak for two days in one pint of cold water, filter, and refine 
two pounds of sugar in it; add one pint of cleared juice of the 
oranges, and one and a half quarts of old Jamaica rum; filter 
the liquor, bottle, and keep it for future use. 



LIQUORS AND RAT AFIAS. IOI 

304. .Saffron Eiqnor. 

In a big, well-corked jug half an ounce of best saffron, one­
fourth of a pound of pulverized sugar, half an ounce of broken 
cinna mon, half an ounce of cloves, half an ounce of Jamaica 
pepper, half an ounce of nutmeg (cloves, pepper, and nutmeg 
roughly pulverized), one ounce of sweet almonds, one-fourth of 
an ounce of bitter_ ones (both skinned and mashed with a little 
alcohol), one ounce of caraway, are infused in three-fourths of a 
quart of water and as much of the best brandy, for a fortnight; 
strain until perfectly clear, bottle, cork and seal; let them lie in 
the cellar-the longer, the better. 

3.05 . .5tomac~ <!Es.scnc.c. 

One and a half pounds of cortex Chz"nce, six ounces of cura(/ao 
peel, one ounce of }lor es Cassz"ce are infused in four quarts of 
cognac from two to three weeks; filter the fluid, sweeten with 
two pounds of refined sugar, and bottle. (The sweetening may 
be omitted.) · 

3.06. · .5tramb.crr~ Eiquor. 

Fill into a large glass jar one pound of fresh strawberries, 
half a pound of white rock-ca ndy (pulverized), and one and a 
half quarts of cognac; cork and seal well; let it stand in the sun 
for five weeks; shake daily, then strain the liquor through blot-
ting-paper, and bottle. -

3.07 . .5w.cct <!Ialamns 1ri1Jnor. 

Infuse four ounces of dried, thinly cut sweet calamus, and a 
little over an ounce of cut angelica in two and o ne-half quarts 
of cognac, in a well-corked, large bottle, for four weeks, in a -
rather warm place; clea r and refine two pounds of lump-sugar 
in one and a half quarts of water; mix it with the liquor, filter, 
and bottle, 
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308. banilla 1.riqttor. 
Infuse two and a half sticks of vanilla in four quarts of brandy 

a fortnight; refine two pounds of sugar in four quarts of water 
to syrup, add the liquor; mix well over a slow fire, filter, and 
bottle. 

309. '.1lnot~cr. 

Cut four sticks of vanilla into very small pieces, put them in 
a bottle with three quarts of best brandy; let infuse a fortnight, 
shake daily, add two pounds of refined sugar, let the liquor stand 
a few days, color slightly red with cochineal-tincture, and bottle. 

310. bcspctro. 
An Italian cordial. One-fourth of an ounce of angelica seeds, 

three-fourths of an ounce of coriander, one-fourth of an ounce of 
fennel , one-fourth of an ounce of anise, the juice and the thin 
peel of two lemons, and one pound of sugar are infused in two 
quarts of brandy five or six days, in a warm place; filter and 
bottle. 

311. lllalnut 1.riqttor. 
One pound of green walnuts gathered at the end of June or 

beginning of JL!.ly, is cut in small pieces, and in a jug or a glass 
jar infused in two and a half quarts of fine brandy with one­
eighth ounce~of pulverized cinnamon, and as much of cloves, 
from six to eight weeks ; cork well, and shake daily. After this 
time filte r t}le infusion, add syrup of one pound of sugar and 
one quart of water: filter again and bottle. 

312. '.2lnot1Jcr. 
Infuse one pound of cut green walnuts in two quarts of fine 

cognac, in the sun, a fortnight; filter into another bottle, add 
half a n ounce of cinnamon, and one-fourth of an ounce ot 
roughly pulverized cloves; let it stand a nother week in the su n ; 
add a syrup of three-fourths of a pound of sugar a nd one 
pint of water; mix well, filter, and bottle ; after h alf a year it is 
ready for u:;;<:;, 
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313. lUIJiSkc!;! illodrial. 

A liquor which is made in English families, when the white 
currants are getting perfectly ripe. 

Infuse the rind of a thinly peeled lemon, half a pint of white 
currants (a little mashed), and a small piece of ginger in a quart 
of whiskey, twenty-four hours, in a warm place; filter, sweeten 
with half a pound of refined sugar, filter again, and bottle. 

A quantity of very ripe, wild cherries are pressed through an 
earthen sieve with a wooden spoon, so that only the pits remain; 
pulverize them with a few bitter almonds; mix them with the 
cherry mash, and let the mixture stand two days in a cool place. 
After this time squeeze the juice thoroughly, let it stand for an­
other day, strain carefully through flannel, boil it for a few 
seconds with lump-sugar-one pound to one quart of juice-filter 
again, and after cooling, bottle well and seal, and keep the bot­
tles in a cool place. 

A few spoonfuls of this extract flavor a bottle of claret or a 

bowl exceedingly well. 

It derives its name from the obsolete Irish word " Usquebah " 
or" Usquebaugh" (water of life). Another whiskey in Scotland 
is called "Mountain Dew." It is made from barley, but often 
other grains are substituted for it. 

316. 1\ltad) aner '.:lµµlc llhnnllics. 

They are domestic produ'cts from the juice of the correspond­
ing fruits, and chiefly made in Maryland and New Jersey.- As 
they are sold at high prices much adulteration is going on in 

them. 
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317. '.2lbmiraL 

Boil one bottle of claret with one-half pound of sugar, a stick 
of cinnamon, and a piece of vanilla for a quarter of an hour; add 
the yolks of six eggs that have first been beaten in a tumbler of 
cold wine; beat the drink into foam over the fire, a nd serve it in 
cups. 

318. '.lie Jflip. 

This is a kind of warm beer which is very fashionable in Eng­
land during the winter, and it is taken by sportsmen early in the 
morning before starting for the hunt. The recipe follows: one 
a nd a half quarts of ale, a spoonful of sugar, a piece of mace, half 
a dozen of cloves, and a small piece of butter, and let it boil ; 
then beat the white of one egg with the yolks of two or three 
eggs in a spoonful of cold ale, add it to the boiling ale, and pour 
the whole swiftly from one vessel into another for a few minutes, 
then serve. 

319. '.lle l}lnnc~. 

Take one quart of Burton ale, one glass of Niersteiner, a 
wineglassful of brandy, a wineglassful of capilla ire syrup, the 
juice of a lemon, a piece of lemon-peel; g rate a little nutmeg, 
add a piece of toast; mix everything well; let it stand cold for 
from two to three hours; strain, and serve. 

320. '.llliance he Nenfc~ntel. 

Ta ke the ~rolks of e ight eggs, stir with one pound of pulver­
ized sugar and the juice of two oranges ; heat two bottles o f claret 
with a stick of vanilla to the boiling-po int ; add the wine under 
cont inuous beating to the eggs a nd sugar, and pour the foamy 
drink into champagne glasses. 

104 
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32.1. '.ll!JmdlJ. 
Boil one bottle of Burgundy with one pound of lump-sugar, 

half a stick of cinnamon, a little bit of mace and coriander, and 
two bay-leaves; light with a burning paper, and let it burn until 
it goes out by itself; then fill it into glasses, and drink it warm. 

32.2.. '.lmerirnn l?nnc~. 

Rub the peel·of six lemons on one pound of sugar; squeeze 
the juice of the lemons and that of six oranges on it; remove 
the seeds carefully; add four pounds of loaf-sugar, and five cloves 
and two leaves of mace tied up in a piece of linen, likewise two 
quarts of water; refine the sugar to syrup; skim well, fill into bot­
tles, and keep for the punch. Now mix three-fourths of a quart 
of green tea, one pint of cognac, one quart of old Jamaica rum, 
one bottle of champagne, and a cup of chartreuse well sweetened 
to taste with the syrup, pour it into a punch-bowl, ad'd a big 
lump of ice, three oranges cut in slices, and three lemons with­
out the seeds; let the beverage stand for two hours, stir repeat­
edly, and serve. 

32.3. '.lnnnns lJlnnc~. 

Dissolve two and one-half pounds of Jump-sugar in three 
quarts of boiling water, add three bottles of Rhine wine, one bot­
tle of old Jamaica rum, and two bottles of champagne; let it 
stand on a warm stove for an hour, and add finally the juice of 
a mashed ananas (pineapple). Keep the vessel well covered or 
the aroma will escape. 

32.4. '.lnnnns l?ttttclJ a l''.lmfrique. 
(FOR TEN PERSONS.) 

Peel and cut four pineapples of medium ,;ize, put the slices 
with one pound of pulverized sugar in a bowl, and let it stand 
well covered on a cool place, until the sugar has gone entirely 
into the slices; add one pint of old Jamaica rum, one pint 0-f_ 
best brandy, one g ill of cura9ao, and the juice of four lemons; 
place a big piece of ice in the middle of the bowl; add four bot­
tles of champagne, and serve in champagne glasses. 
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325. '.ilrrack §oam. 
Mix one quart of sour cream with half a pint of arrack, and 

four ounces of lump-sugar; beat it to foam, and serve it in glasses. 

326. '.ilrrack l)hmclJ. 
Rub the peel of three or four lemons on twelve ounces of loaf. 

sugar, break the sugar, and dissolve it in one quart of strong, 
boiling tea; add the juice of six or eight lemons, and a pint of 
good arrack. 

327. '.lnotl)rr. 
Cut six unpeeled lemons into thin slices; remove their seeds; 

infuse them in one pint of arrack six hours; take them out care­
fully with a fork without squeezing them, then dissolve one pound 
of lump-sugar in three pints of boiling water, add the arrack, 
let the beverage get cool, and serve in small glasses. 

328. Eur l)lunclJ. 
Boil one quart of beer with one-fourth of a pound of lump­

sugar and a stick of cinnamon; beat four eggs into foam, and 
mix it with a wineglassful of old Jamaica rum; take the beer from 
the fire .and add to it the mixture while continually stirring it; 
serve in punch glasses. 

329. Erer <ITIJctnbuu. 
Stiftwo whole eggs in a glass of wine; pour this into a pint of 

beer; add a teaspoonful of sugar, a stick of cinnamon, and a 
piece of lemon-peel; beat the whok over a fire to foam, fill it 
into cups, and serve. 

330. Eur <Wrog. 
Beat four eggs, pour them into one quart of beer, add one­

fourth of a pound of sugar, a little cinnamon and lemon-peel; 
put all over a fast fire, and beat continually, until it begins to 
rise, without letting it boil; take it from the fire, continue beat­
in~ for a few mi11µtes , anr;l fill into glasses, 
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331. QfoglislJ JBrnn'lt!) frlunclJ. 

Put the rind of two lemons in a pot with a stick of cinnamon, 
three-fourths of a pound of lump-sugar, some mace, and three 
cloves to one-half of a pint of water ; let it boil slowly for ten 
minutes, strain it, add one bottle of brandy and the juice of the 
two lemons, pour into a tureen, light it, and let it burn for five 
minutes before filling the punch int<> glasses. 

332. JBristol f~ttnd). 

To each quart of boiling water take the juice of one and a 
half lemons, the rind of half a lemon, three gills of rum, and 
sugar to taste. Put sugar, juice and peel in a bowl, pour over it 
enough water to dissolve. the sugar, and to extract the aroma; 
after half an hour remove the peel, and add water and rum. 

333. JBnrning 1Punc~. 

A bottle of claret, one and a half bottles of Rhine wine, one 
pound of sugar, and a little over one pint of rum are heated 
nearly to the boiling-point ; take it from the fire before it boils; 
light with burning paper, and when the flame goes out add some 
hot water or tea, if you desire. 

334. Qfoglisl) lihtrneh 1PundJ. 

Rub the rind of three lemons lightly o n one pound of sugar, 
put the sugar in an earthen pot, and pour over it one quart of 
rum a nd one quart of claret; stir all well over a fire, until it be­
gins to bo il a nd the sugar is dissolved; add one quart of- boiling 
water, and the juice of three lemons. This punch may be taken 

wa.rrn or c;olg, 
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335. <!IampiclJcllo lJlnndJ. 

Heat slowly the yolks of twelve eggs with two pounds of lump­
sugar on which you have rubbed off the rind of two oranges, 
their juice and that of three lemons, and three bottles of claret; 
beat it to foam until it begins to boil; then add carefully a bot­
tle o( old Jamaica rum, and serve at once. 

336. <!IIJampagn.e lJlundJ. 

Boil one and one-half pounds of lump-sugar in three pints of 
water, add the juice of five lemons, half a bottle of arrack, and 
one bottle of champagne ; heat it sufficiently, and serve 

337. <!IIJampagn.c <!Idm.c. 

Beat half a pound of pulverized sugar with the yolks of eight 
eggs and five whole eggs to the form of frozen snow; add, while 
continually beating, the rind of an orange, rubbed off on sugar, 
and gradually a quart-bottle of champagne; heat over a slow fire, 
while continually beating, and serve warm. 

338. <ll:IJ.c <!I~at. 

Boil a large pot of mixed tea; a little sugar in the bottom of 
a hot cup, two-thiids full of tea; fill the rest with Burgundy, 
and serve. If desired, add a little vanilla to the tea. 

339. Qfnglis~ <!Ilard 1Punc~. 

Boil, in half a pint of water, half a pound of lump-sugar ~ith 
one-fifth o_f an ounce of cinnamon, one-tenth of an ounce of 
pulverized ginger, and as many pulverized cloves, and the thinly 
peeled rind of a n orange, to syrup; skim this with a wooden 
spoon, and add two bottles of claret; t ake the vessel from the 
fire before the ·wine begins to boil, 
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3l10. <.!Iola <.!Ilnrct :WundJ. 

·One bottle of claret, half a pint of sherry, half a wineglass_ful 
of maraschino, the rind of a lemon, one-quarter of a pound of 
pulverized sugar, and a sprig of borage; let this all stand for an 
hour, strain the punch through a sieve, add a piece of ice and a 
bottle of Seltzer. 

Instead of the rind of the lemon and the borage, you may 
add fresh-raspberries and cut peaches, when these fruits are in 
season. 

341. <.!Ilaret :Wunc~. 

Pour two bottles of claret into an enameled pot, squeeze the 
juice of three lemons, add one pound of sugar; heat the wine to 
the boiling-point without letting it boil, take it from the fire, and 
add half a bottle of best arrack. 

342. <.!Ionfessfon of (ou.e. 

Infuse half an ounce of fine black tea in half a pint of boil­
ing water for five minutes; decant and pour it into a tureen; 
rub the rind of a lemon on three pounds of lump-sugar, refine 
in one pint of boiling water; skim well; add a piece of vanilla, 
cut into small pieces, and half an ounce of dried orange-flowers; 
take the sugar from the fire, and leave vanilla and orange-flowers 
one hour in it; then strain through a sieve into a tureen. Now 
add a wineglassful of maraschino, the juice of five oranges, two 
bottles of Rhine wine, two bottles of Medoc, one bottle of 
Madeira, and one bottle of arrack; let the mixture get very hot, 
without briling, and serve it hot; it is still better when very cold. 

343. <.!Irambambuli. 

Pour one bottle of arrack into a pot, light the flllid with 
burning paper, and melt one pound of lump-sugar over this 
flame, so as to make the melting sugar drop into the fluid. 
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344. <!Ir.cam lP nnd) a l''.2lmhiquc. 

Beat the yolks of six eggs with one pound of powdered sugar; 
add half a bottle of fine rum or arrack; beat one and a half 
qua rts of milk and the whites of the six eggs to a consistent 
foam; mix both ingredients together, and beat again. 

(This drink is very palatable, especially for ladies.) 

345. QJ:urrnnt £i~rub. 

It is a kind of punch essence which, in combination with cold 
or hot water, furnishes a very delicious drink. 

Two quarts of currants are put in a pot which is placed in a 
larger one partly filled with water; let it slowly boil until the 
berries burst a nd the juice flows out; skim well and filter; to 
each pint of juice take three-fourths pound of sugar; dissolve it 
well, and add one quart of old Jamaica rum; filter the mixture 
again, bottle, and seal. 

346. <!E11g @iro11. 

Boil one quart of water with half a pound of sugar; beat ':.he 
yolks of five eggs in one pint of St. Croix rum, and add this, while 
continually stirring, to the boiling water. 

347. <!Egg \OnndJ. 

Six eggs, and the yolks of ten eggs are well stirred in a new 
enameled pot, with one and one-fourth pounds of ",Powdered 
sugar; add, while continua lly stirring , one bottle of Rhine wine 
and one quart of cold water ; put over a coa l-fire, and beat 
until it bo ils; add ·the juice of two oranges and of two lemons, 
and half a bottle of arrack; beat again until boiling, strain 
throug h a sieve, and serve. 
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34.S. Qf gg 1riqnor. 

Put in a tureen the yolks of twelve fresh eggs, one pound of 
pulverized sugar, a small teaspoonful of powdered cinnamon, 
and a little grated nutmeg ; place the tureen on ice ; beat the 
yolks to foam, and add, while beating, one pint of kirschwasser 
and three pints of sweet cream; beat the mixture for another 
quarter of an hour, strain through a sieve, and serve in glasses. 

349. Qfgg .£l1ilk WnnclJ. 

Infuse a stick of vanilla in one quart of boiling milk; strain 
the milk, add six ounces of sugar and one quart of sweet cream: 
let this boil up once more; stir into it the yolks of five or six eggs; 
let the fluid get cool, and add one pint of Santa Cruz rum. 

350. Qfgg--Nogg WnnclJ. 

Beat well the yolks of four eggs in a tureen with six ounces 
of powdered sugar ; add gradually one pint of fine brandy, 
one-fifth of a pint of Santa Cruz rum, one pony of maraschino, 
and two quarts of milk; beat the whites of the eggs till they as­
sufue a light, snowy appearance, and sweeten with a little vanilla 
or lemon sugar; let the whites float on top of the mixture; put 
it on -ice, and serve cold. 

351. <!fgg 1Pnnd). 

Take one bottle of Rhine wine, the juice of two lemons and 
their peel rubbed on six ounces of lump-sugar, ten eggs, and 
nine ounces of pulverized sugar; sti ;· all well ; place -the pot in a 
vessel partly filled with bo iling water, beat the mixt ure to a thick 
foam, and add finally half a pint of warmed arrack, 
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352. <!rolo <!Egg l?nndJ. 
Pour three-fourths of a quart of boiling water on one ounce of 

fine black tea; let it stand for about six minutes; strain the tea, 
sweeten with four ounces of sugar, add the well-beaten yolks of 
five eggs, and stir thoroughly; fill it into a freezing-can, and 
turn it in the ice-cream freezer for ten minutes; add the juice of 
two lemons and two oranges, and turn again for a quarter of an 
hour; three-quarters of an hour before serving the punch begin 
anew to turn and stir the whole mixture, so as to make it flowing 
and foamy. Finally beat the whit.es of the five eggs to foam; 
mix it with one-fourth pound of sugar, add it to the punch, and 
half a pint of Santa Cruz rum, and serve in glasses. 

353. ([olo <!Egg hline. 

The yolks of seven fresh eggs are stirred with two ounces of 
powdered sugar and a teaspoonful of lemon-juice; add this to two 
quarts of cold Rhine wine while briskly and continually stirring. 

354. <!Egg hline. 
One pint of white wine, the yolks of two fresh eggs, two 

ounces of pulverized sugar, are well mixed, and beaten over fire 
- until the wine rises. 

355. '.lnot~er. 

Boil one pint of Rhine wine, half a pint of water, and two 
ounces of sugar; meanwhile stir the yolks of two eggs in two 
tablespoonfuls of cold water; add the boiling wine while contin­
ually beating or stirring, and serve in glasses. 

356. <!tnglislJ l?undJ. 
Rub the rind of two large lemons on half a pound of sugar; 

put it in a tureen, squeeze the juice of the fruit on it, pour one 
quart of boiling water over it; stir all well; add three gills of rum, 
half a pint of best brandy; grate a little nutmeg, heat it over a 
eoal fire, but do not let it boil, and fill into glasses. 

http://whit.es/
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357. 2lnot1Jcr. 

Rub the rind of two lemons, and of one bitter orange on seven 
ounces of sugar; put it in a tureen, squeeze the juice of the 
fruit over it, add one and a half pints of boiling water, stir until 
the sugar is dissolved, add one pint of rum, half a pint of brandy, 
and two tablespoonfuls of noyeau, and serve in glasses. 

358. 2lnotlJcr. 

One ounce of tea is steeped in two quarts of boiling water; 
strain the tea over three-fourths pound of lump-sugar, on which 
the rind of four or five bitter oranges has been rubbed off; add 
a bottle of Santa Cruz rum, and serve. 

359. J1dsdJ. 

Rub the rind of three lemons on twelve ounces of lump-sugar, 
add two quarts of boiling water, and three quarts of hot claret, 
and serve as soc;in as the sugar is dissolved. 

360. J'lip. 

One av.d a half quarts of beer are heated to boiling, with a 
stick of cinnamon, a small piece of ginger, two or three cloves, 
and some lemon-peel; meanwhile mix the yolks of four eggs with 
a large wineglassful of rum or arrack, two or three tablespoonfuls 
of pulverized sugar, and a small spoonful of corn-starch; add this, 
while continually stirring, to the beer; pour it a few times from 
one vessel into another, strain through a sieve, and serve in cups. 

361. J'ruit lJlnndJ. 

Boil three quarts of water with twelve ounces of sugar, and 
the juice of two or three lemons: mix this in a tureen with one 
quart of Santa Cruz rum or arrack, and one quart of raspberry 
or cherry syrup. 
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362. ~eorge IV. l\)ttnclJ. 

On seven ounces of sugar rub the peel of two lempn!>, and of 
two bitter oranges; put in a tureen with the juice of the fruits; 
let it stand for half an hour; add one cup of boiling water, and 
stir until the sugar is dissolved. Add one pint of green tea, half 
a pint of pineapple syrup, a wineglassful of maraschino, four 
tablespoonfuls of the best arrack, one pint of brandy, and a bot­
tle of champagne; mix all, put on ice, and serve. 

363. ~ennnn <!rca f~nnclJ. 

Heat one quart of white beer with a little stick of cinnamon, 
add a spoonful of corn-starch dissolved in wine; stir rapidly; 
add half a bottle of Rhine wine, six ounces of sugar, and the juice 
of half a lemon; heat all once more to the boiling-point; beat the 
yolks of four eggs with it; sweeten with one pound of sugar on 
which you have previously rubbed off the rind of half a lemon; 
add a pony of maraschino, and serve in cups. 

364. ~noilJer. 

Heat two quarts of white beer, beat in it the yolks of six eggs; 
add three-fourths pound of sugar, on which you have rubbed 
the rind of half a lemon, and half a bottle of white wine; heat the 
mixture again, while continually beating, but do not let it boil, 
add half a wineglassful of maraschino, and the juice of a lemon; 
serve very foamy in cups. 

365. ~in lPttnc~. 

Peel the rind of a large lemon very thin, ' put it with a table­
spoonful of the juice of a lemon in a tureen, add two tablespoon­
fuls of powdered sugar, and one pint of cold water, and let it 
stand for half an hour; afterward add half a pint of the best 
Holland gin, a wineglassful of maraschino, three or four lumps of 
ice, two bottles of plain soda, and serve at once. 
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366. ®iroflfr. 

Boil two bottles of Medoc with one pound of lump-sugar, 
one stick of cinnamon, and some cloves for a few minutes 

367. ®lasgow 1Jlnnc~. 

Put half a pound of pulverized sugar, and the rind of half a 
thinly peeled lemon with the juice of two large lemons in a 
tureen, add a bottle of old Jamaica rum, and five. quarts of boil­
ing water; stir well, and serve in glasses. 

368. ®rog. 

Take a quart of boiling tea with half a pound of lump-sugar, 
and add one pint of Santa Cruz rum or arrack. 

369. fljollan'lt lPunclJ. 

Strain the juice of three or four fine lemons; mix it with one 
pound of powdered sugar, and one bottle of fine Holland gin; 
let it stand well covered in a warm place until the sugar is dis­
solved; add two and a half ·quarts of boiling water, stir all 
thoroughly and serve. 

370. fljong 1\ong 1Jlttnc~. 

A pound of loaf-sugar in a large enameled pot, the juice of 
six peeled lemons, the juice of three peeled oranges, one quart 
of cold water, one bottle of Jamaica rum, half a pint of brandy, 
one quart bottle of Burgundy; put this over a slow fire, and stir 
until boiling, then boil about one gallon of mixed tea; mix this 
a ll together-hot-and serve. If desireQ., beat up the whites of 
three eggs to the form of snow, and use a little of this for the 
top of each portion. If not sweet enough add sugar to taste. 
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371. qlolb iljopµclpoµpd. 

The yolks of four eggs a nd a little ground nutmeg are stirred 
into half a pint of cold, sweet cream, and beaten to a thick foam; 
add one g ill of Santa Cruz rum, and sweeten to taste. 

372. 1ljot 1ljoplJdpoµpcl. 

One quart of sweet cream and two tablespoonfuls of powder­
ed sugar are heated to the boiling-point ; into a little milk stir 
the yolks of four fresh eggs, a nd beat all to a thick foam; finally 
a dd half a pint of rum. Serve in glasses or cups. 

Instead of cream you may use boiling water or tea. 

373. iljot lllinc. 

Heat one quart of good claret with six ounces of lump-sugar, 
a stick of cinnamon , six cloves, a nd the rind of a thinly peeled 
lemon; let it boil for a moment ; strain and serve in glasses. 

3 7 4. '.l.notl)er. 

Boil the rind of a lemon, one-fourth ounce of stick cinnamon, 
a nd e ight cloves · in one pint of water very slowly for half a n 
hour ; add two bottles of cla ret; sweeten all with one pound of 
lump-sugar; place the well-covered pot in boiling water until 
the wine boils ; stra in and serve. 

37 5. iljot lUin.e a la $rnnfni.a-.e. 

Bo il three bottles of Bordeaux or Roussillon in an ena meled 
pot with one pound of sugar, o ne-third ounce of stick cinna mon, 
t wo or three leaves of mace, a nd six bay-leaves; ta ke it fro m the 
fire , and light it with a burning paper; let it burn for three min­
utes, stra in , and serve in glasses. 
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37.6. 4!juntcrs' tllunclJ. 

Two bottles of Moselle or light Rhine wine and hatf a bottle 
o f arrack punch essence are slo wly heated in a well-covered ena m­
eled pot; heat sufficiently, but avoid boiling; a white, delicious 
foam will be formed on top, then serve in cut glasses. 

377. ll'ccb" f)unclJ. 
Refine and clear one pound of lump-sugar in one pint of water; 

let the syrup get cool ; add the juice of four or five lemons, and 
the rind of two rubbed off on sugar ; let the mixture freeze in the 
ice-cream freezer, a nd add then, while continually turning, a 
bottle of Rhine wine or champagne, half a pint of Sa nta Cruz 
rum or arrack, a nd half a pony of maraschino; serve the thickly 
flowing punch in glasses. 

378. ]mµcrial lPunclJ. 

Peel one pineapple and four oranges; cut the first into small 
slices, and separate the oranges into pieces; put all in a tureen ; 
then boil in a quart of water two sticks of cinna mon and a st ick 
of vanilla, cut into small pieces ; strain the wa ter through a sieve 
into the tureen; rub the rind of a lemon on one and a half pounds 
of lu mp-sugar, put the sugar into the water, and squeeze the 
juice o f three lemons; cover well ; let it get cool, place it on ice, 
add a bottle of Rhine wine, one quart of fine rum, and, shortly 
before serving, a bottle of champagne and half a bottle of Seltzer. 

379. jfo(lies' lPnndJ. 
Put in a tureen the thinly peeled rind and the juice of three 

blood-ora nges, the juice of four lemons with one quart of water; 
cover, and let it stand for three hours ; strain the fluid ; add one 
quart of purified sugar syrup, one quart of brandy, one pint o f 
Santa Cruz rum, and the decoction of half a n ouHce of stick 
cinnamo n in one a nd a half qua rts of boiling water ; heat the 
punch by placing the tureen in a la rger vessel partly filled 
with wa ter, a nd serve in glasses. 
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38.0. 1Lemon l)lundJ. 

Refine and clear one pound of lump-sugar in one pint of water, 
and boil it with the rind of a thinly peeled lemon and the juice 
of three lemons to the consistency of syrup; let it get cool; add 
three bottles of Rhine wine, three gills of arrack, one pint of light 
tea; strain through flannel; heat it without boiling, and serve. 

381. '.2lnoilJer. 

Rub the rind of two lemons on half a pound of sugar, add a 
decoction of one and a half quarts of water and half an ounce of 
fine tea; squeeze the juice of four lemons; strain; add one pint 
of old Jamaica rum; heat it once more, and serve. 

382 . .ftlalinuerno ~luncq. 

Clear and refine one pound of sugar in one quart of water; 
boil one pound of barberries-ripe and well-cleaned-after you 
have mashed them with a wooden spoon, in the refined sugar 
syrup; add a bottle of claret, press all through a sieve; add a bot­
tle of Santa Cruz rum, and some raspberry syrup, and you may 
serve the punch hot or cold. 

383 . .filanqnttan l?undJ. 
(HOT OR COLD.) 

Take a large enameled pot, the juice of six lemons, the juice 
of two oranges, a pound of sugar, two quarts of cold water, two 
quarts of claret, two or three sticks of cinnamon, two dozen 
cloves, half a pint of Jamaica rum or brandy; place this over a 
slow fire until boiling; strain carefully before serving. You may 
serve it hot; if not, you may bottle it, and it will keep for several 
days. 

15 
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384 . .MlnrasdJino 1}lundJ. 

Three to four bottles of Rhine wine and half a bottle of arrack 
are mixed with half a bottle of maraschino di Zara and two 
pounds of cleaned and refined sugar-cold; place the punch for · 
a couple of hours on ice, and add a bottle of champagne just 
before serving. 

385. .£11anrocod1nto. 

Heat one and a half quarts of sweet cream with a piece of 
vanilla and half a pound of sugar to the boiling-point; let it tl~en 
steep for a while; strain the cream through a sieve; beat it with 
the yolks of six or eight eggs; add enough fine arrack or maras­
chino to taste. 

386 . .Mleddcnburg 1}lunr~. 

Rub the peel of two lemons on two pounds of sugar; add one 
and a half quarts of good tea, four bottles of d~ret, one bottle 
of French white wine, and one bottle of brandy; let everything 
get hot over a slow fire; stir well, a nd serve. 

387. '.lnoilJer. 

Two pounds of sugar on which two lemons are rubbed off, 
four bottles of Borde~ux, one bottle of port wine, one bottle of 
brandy, and half a bottle of Madeira. 

388. Qtnglis~ .fillilk 1}lundJ. 

Rub the peel of three fine lemons on one pound ·of lump­
sugar; put it in a tureen, and squeeze the juice of the fruit over 
it ; grate half a nutmeg; add a bottle of Jamaica rum; mix all 
thoroughly, and let it stand well covered over night. Then add 
one quart of boiling water, and one quart of boiling milk; let the 
mixture stand covered two hours ; filter through a canton flan­
nel bag, in which you placed a piece of blotting-paper, until the 
punch is absolutely clear, and drink it cold, 
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389. '.2lnotf)ct·. 

Rub the peel of two lemons on one and a half pounds of lump­
sugar; put this in a tureen; add gradually the juice of the two 
lemons, a quart of hot milk, one quart of hot water, some pieces 
of vanilla, cut into small pieces, a little grated nutmeg, and a 
bottle of good arrack, and let the well-covered tureen stand over 
night. The following morning you filter the thick fluid through 
a flannel bag, until it gets clear; fill into bottles, and serve the 
punch cold; it may be kept as Jong as you please. 

390. '.2lnotlJcr. 

In a bottle of fine rum put the thinly peeled rind of three 
oranges and three lemons; cork the bottle well, and Jet the bot­
tle stand two days. After this rub the rind of six lemons on two 
pounds of loaf-sugar, squeeze their juice and that of the for­
merly peeled lemons and oranges over the sugar; add two quarts 
of boiling water, one and a half quarts of boiling milk, and half 
a teaspoonful of grated nutmeg, and mix all well until the sugar 
is dissolved. Now add the rum; strain the punch until it is per­
fectly clear; fill into bottles, and cork them very well. 

Such a milk-punch is a beverage refreshing and harmless, 
whjch, in summer especially, for excursions, picnics, etc., can­
not be too highly appreciated . 

. 391. ..ifinlaner Jllilk :)punc~. 

This punch is prepared like our first "English Milk Punch;" 
only take Santa Cruz rum instead of Jamaica rum, and leave the 
nutmeg out. 

392. lllnnn Jllilk fPunclJ. 

A quart of fresh milk is slowly heated to boiling with the thin 
peel of a small lemon ; then strain the milk, beat it with the yolks 
of four eggs, stirred up beforehand in cold milk; add a wineglass­
ful of brandy, and two wineglassfuls of rum; beat all over a ~low 
pre to foam, and fill into glasses. 
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393. N cctar tunnclJ a l'2tm.friquc. 
(FOR BOTTLING.) 

Infuse the rind of fifteen thinly peeled lemons forty-eight 
hours in one and .a half pints of rum; filter; add two quarts of 
cold water and three pints of rum, the juice of the lemons, a 
grated nutmeg, and two and a half quarts of boiling milk; cover 
well, let stand for twenty-four hours, and sweeten with three 
pounds of sugar; strain through a flannel bag, until the punch 
is perfectly clear, and bottle. 

394. Negus. 
This beverage is of English origin, and there very highly esti­

mated; it derives its name from its inventor, the English Colonel 
Negus. 

Put the rind of half a lemon or orange in a tureen, add eight 
ounces of sugar, one pint of port wine, the fourth part of a small 
nutmeg-grated; infuse this for an hour; strain; add one quart 
of boiling water, and the drink is ready for use. 

395. 2tnot~cr. 

In other countries they are used to take lighter wines. The 
recipe follows: Put two bottles of claret, two sticks of cinnamon, 
six cloves, a little pulverized cardamom, a little grated nutmeg, 
and half a pound of sugar, on which you have previously rubbed 
the rind of a lemon, on a slow fire; cover well, and heat to the 
boiling-point; strain through a hair-sieve; add one pint of boil­
ing water, and the juice of one and a half lemons, and serve in 
strong glasses, that are first warmed. 

396. Norfolk tuunclJ. 
Infuse the rind of fifteen lemons and of as many oranges, 

thinly peeled, in two quarts of brandy or rum for forty-eight 
hours; filter the infusion, and add it to the cold syrup of two 
pounds of sugar and two and a half quarts of wat~; squeeze the 
juice of the lemons and oranges; pour all into a great stone jug, 
tie with a bladder, and let it stand for from six to eigl\.t ~e,ek.s De_, 
fore using. 
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397. Nur.embcrg l,JnnclJ. 
Rub lightly the peel of an orange on three-fourths pound of 

su;;ar ; squeeze the juice of two oranges on it; pour one quart of 
boiling water over it; add a small pint of good old arrack, and a 
bottle of old Bordeaux-hot, but not boiling; mix all well, and 
serve. 

398. ®range lPundJ. 
Rub the peel of three oranges on sugar; place the sugar in a 

pot; add the juice of six oranges and two lemons, one pound of 
lump-sugar, one bottle of white wine, one quart of water; let all 
boil; pour it into a bowl, and add two bottles of white wine, and 
one and a half pints of arrack or rum. 

399. lPiinc.e of lDal.es lPnndJ. 
(COLD.) 

In a small bowl put the thinly peeled and cut rind of half a 
lemon, and two and a half ounces of granulated sugar; add one­
fourth quart of boiling water; let it stand for a quarter of an 
hour; add a bottle of champagne, and a gill of the best arrack; 
mix the fluids well, and place the bowl on ice one or two hours. 

400. lPort lUin.e tOnnc~. 
A bottle of claret, a bottle of Rhine wine, and a bottle of port 

Wine are heated with two pounds of sugar, until the sugar is dis­
solved; do not let it boil; meanwhile squeeze the juice of four 
,}emons into a tureen, add half a bottle of fine arrack and the 
Gweet mixture; stir well, and serve. 

401. lPnnd1 a ta JIDiautc. 
Place on the stove a large enameled pot, in which, before, 

water had been boiling; lay on it two fiat iron bars, a:nd place on 
these two pounds of lump-sugar; pour over the sugar a bottle of 
old Jamaica rum, and light it carefully with a burning paper, to 
le t the melting sugar flow into the pot; when the flame goes out 
by itself, add three bottles of Rhine wine, and one quart of black 
t c:.i . the ju ice of one lemon and of one orange; let it stand cov­
c~·~ct t hree hours in a wa.rm, l;>ut not hot oven. 

http://ldal.es/
http://wa.rm/
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li-.02. lJlunclJ a 1' <!rmp.cr.enr. 

Rub on three pounds of lump-sugar the rind of one orange 
and one lemon; squeeze the juice of four lemons on the sugar; 
boil in one and a half quarts of water, until it becomes clear; 
add half a bottle of arrack, one bottle of Rhine wine, and one 
bottle of Burgundy, and let the punch simmer for a while with­
out letting it boil; then serve. 

403. 1?nm~ a la illdm.c. 

Dissolve four pounds of sugar in four quarts of hot water; 
heat this with four quarts of arrack, the juice of eight lemons, and 
a small piece of vanilla, cut in pieces, in an enameled pot to the 
boiling-point; as soon as this is reached add three quarts of milk 
or cream, while constantly stirring. Take the vessel from the 
fire, tie a cloth over it, let it stand for two hours; filter, bottle, 
and keep it for future use, as it may be preserved for a very long 
time. 

404. lJlnnclJ a la JBauaroise. 

Rub the rind of three lemons on one pound of lump-sugar; 
squeeze the juice of the fruit on it; add one quart of water and 
two bottles of Burgundy; heat slowly to the boiling-point; filter 
through canton flannel, and serve it hot. 

405. lJlnnclJ a la Jfodt. 

Th~ee dozen lemons are very thinly peeled; the rind is put 
in an enameled pot, three pounds of sugar added, and all is stir­
red for about half an hour; add five quarts of boiling water; stir 
until the sugar is dissolved; add to each three qua!:!_sone pint of 
the best Jamaica rum and one pint of brandy; bottle the punch, 
keep it in the cellar, and use it after the expiration of some weeks 
-the latt.'r the better. 



124 PUNCHES. 

406. lJlunc~ a la $ran~aisc. 

Put one and a half pounds of Jump-sugar in a new earthen 
pot, pour over it one quart of rum ; light this, and let burn until 
the sugar becomes brown and is melted to one-third of its orig­
inal volume; add three-fourths quart of boiling tea, the juice of 
six lemons and of six oranges; stir well, and serve at once. 

407. '.lnoilJer. 

Two pounds of sugar in an earthen pot are mixed with 
half a glass of water or tea, the juice of two lemons and two 
oranges, and cleared and refined to syrup; add a bottle of rum, 
a bottle of brandy, and tea, until the punch receives the required 
mildness. Heat; and, before serving, squeeze the juice of six 
oranges through a sieve. 

408. tPuuc~ a la ttcgcncc. 

The thinly peeled rind of two lemons and two bitter oranges 
are put in a tureen with some vanilla, and as much cinnamon, 

_ and four cloves, poured over with the boiling syrup of one 
and a half pounds of sugar and three-fourths quart of water, and 
placed aside for two hours. Add the purified juice of twelve 
lemons, one bottle of old Jamaica rum, a nd half a bottle of 
brandy; filter the punch through a cloth, fill into bottles, and 
place the bottles on ice. 

409. lJltutdJ a la l!lcine. 

Rub the rind of two or three lemons off on one-fourth pound 
of sugar, squeeze the juice of six lemons and two oranges on it; 
add a syrup of three-fourths pound of sugar and three g ills of 
water; after all is well mixed let it freeze in the freezing-can; mix 
a cup of rum and as much brandy to the ice, likewise the thick 
foam of the whites of three eggs, sweetened with vanilla-sugar ; 
leave the punch for a while in the freezing-ca n, a nd serve. 
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41.0. 1Pnnr1J a. la ~lomaine. 

Rub the rind of two oranges and one lemon on one and a half 
pounds of sugar; put it in a tureen, and add one pint of water; 
when the sugar is properly dissolved add the juice of four oranges 
and two lemons, half a bottle of Rhine wine, half a pint of arrack, 
half a pint of maraschino, and a pint-bottle of champagne; place 
the mixture in the freezing-can, turn continually, and let it 
freeze; finally, stir the froth of the whites of five eggs, sweetened 
with sugar, to it; let all freeze for a while, until it looks like thick 
cream; serve in champagne glasses. 

411. '.2lnoi1Jcr. 
Rub the peel of six lemons off on sugar; squeeze the juice of 

the lemons and of two oranges; add half a pint of water and one 
pint of sugar-syrup out of three-fourths pound of sugar and one 
pint of water; stir all well, and let it freeze in the freezing-can. 
Then mix the solid froth of the whites of four eggs with half a 
pound of pulverized sugar; add this, with three gills·of brandy, a 
bottle of champagne, and a cup of green tea, to the ice; mix all 
thoroughly; leave the punch for a short while in the freezing­
can, and serve in glasses. 

412. 1PunclJ a llt m!!rolicnne. 
The thin peel of four lemons, half an ounce of stick cinna­

mon, six cloves, two pounds of sugar, one and a half quarts of 
water are heated over a slow fire until the sugar is dissolved. 
Add the juice of eight lemons, two quarts of claret, one bottle 
of arrack, one quart of white wine; heat it once more to the 
boiling-point, and serve. 

413. lltaspberr!! lJhrndJ. 
Two quarts of moderately strong black tea are mixed with 

one pint of raspberry-juice, and heated; then d·issolve in it two 
pounds of sugar; let the fluid boil for a few seconds; add one 
quart of arrack de Batavia, and serve at once. 
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414. 2lnotlJcr. 

Add to half a pint of raspberry syrup three and one-half pints 
of boiling water, half a pint of Santa Cruz rum, and half a pint 
of brandy; sweeten to taste; add a pony of marasch.ino; stir well, 
and serve. 

415. lRIJinc lUinc 1JlunclJ. 

Heat three bottles of Rhine wine nearly to boiling; add one 
quart of strong tea, twelve ounces of sugar on which you have 
rubbed the rind of a lemon, the juice of the lemon, and one or 
two gills of fine arrack; mix all well, and serve. 

416. 2lnotlJcr. 

Heat very slowly six bottles of Rhine wine, three-fourths 
quart of old Jamaica rum, one and three-fourths to two pounds 
of sugar nearly to the boiling-point, and serve hot. 

417. IRo~al lPunclJ. 

Three pounds of lump-sugar are put in a tureen, then pour 
over it one quart of light hot tea-as soon as the sugar is per­
fectly dissolved squeeze in the juice of three lemons and three 
oranges; add one pint of fine Rhine wine, as much Bordeaux. 
champagne, arrack, maraschino, and pineapple syrup; mix all 
very well, and place the tureen, well covered, on ice. 

418. lllum 1Jlnnc~. · · 

Put two pounds of sugar in a tureen; squeeze on it the juice 
of five lemons, add the thin peel of two lemons, and three quarts 
of bo iling water. After the sugar is dissolved add a bottle of old 
Jamaica rum, and a bottle of champagne, and serve cold or hot. 
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li19. lllnssian l~ nnc~. 

Rub the peel of four lemons and of four oranges off on two 
pounds of sugar; put it in a tureen; add the juice of the fruits, 
and one and a half quarts of cold water; let the tureen stand un­
til the sugar is melted; fill all in a freezing-can, and prepare ice­
cream of it. Then add gradually one bottle of champagne, and 
half a bottle of arrack; mix all well, and serve in glasses. 

Rub the ·yellow· rind of four fine oranges lightly on half a 
pound of loaf-sugar; pulverize; put in a kettle; squeeze the juice 
of the fruit on it; add six eggs, and the yolks of four; beat them 
well; add one and a half quarts of Rhine wine, and beat all over 
a slow fire to a thick, boiling mass. Take the Sapazeau from 
the fire, mix with a small cup of maraschino, and serve hot in 
cups or glass mugs. 

421. Snoui-.§lakcs. 

Two bottles of Moselle or Rhine wine are slowly heated with 
some lemon-peel and four ounces of sugar. Beat the whites of 
four eggs with a little powdered sugar and some lemon extract 
to a thick foam; with a spoon take off small snowballs from the 
foam, and place them in the boiling wine; take them out again 
carefully with a lifter; then stir the yolks of the eggs in a little 
wine, and add it to the hot wine while continually stirring. 
Pour the wine in a bowl; place the snowballs on top, and grate 
a little cinnamon. 

422. Sporting l?m1c~. 

A bottle of brandy, half a pint of Jamaica rum, half a pint of 
peach brandy, a wineglassful of curac;ao, one-fourth pound of 
sugar-dissolved in hot water; mix all this in a bowl; add a 
lump of ice, and serve. 
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423. Steel frlunclJ. 
Infuse a small stick of vanilla, some stir.k cinnamon, and two 

cloves in half a pint of water on a warm place, about 200° F., 
well covered; filter into an enameled pot; add one quart of claret, 
five ounces of powdered sugar, and stir very well; make an iron 
red hot, hold it in the fluid until it gets cold; stir the yolks of 
six eggs in a little claret, add them, and beat all to foam over a 
slow fire. 

424. Strnrubcrry f)unclJ. 
Two quarts of fine, ripe strawberries are mashed in a stone 

pot; add one bottle of Santa Cruz rum; tie it closely, and let it 
stand three days; stir once a day; strain and squeeze through 
canton flannel; now put one pound of granulated sugar in a 
bowl ; press the juice of two lemons thereon; pour the rum over 
it, a nd add finally three quarts of boiling water; cover the bowl 
well, and do not serve before the punch is perfectly cold. 

425. " <!rems Siftings" frlnnclJ. 

Pare off the peel of four blood-oranges very thin; pour over 
it a large glass of white wine; let soak for half a day in a well­
covered tureen; strain the wine into a bowl; add two bottles of 
good Bordeaux, two bottles of Rhine or Moselle wine, and two 
bottles of champagne; sweeten to taste; mix all well, and serve 
in glasses. 

426. ll~lcs. 

A bottle of white wine, as much water, and four ounces of 
sugar are heated to the boiling-point; the yolks of six eggs beaten 
into it to a thick foam, mixed with two wineglassfuls of arrack; 
serve in glass mugs. 

427. l!lnite:h Scruicc frlmu~. 

In one ar,d a fourth quarts of hot, strong tea dissolve one 
pound of sugar; add the juice of six lemons, one pint of arrack, 
and one pint of port wine; warm up, and serve. 



PUNCHES. 129 

428. bin lBrnlC. 

Two bottles of white wine with three-fourths pound of sugar, 
on which the peel of two lemons was rubbed off, the juice of the 
lemons, and a piece of cinnamon are placed over a slow fire in a 
well-covered new earthen pot; just before boiling add, through 
a hair-sieve, the yolks of eight or ten eggs, beaten in a little 
wine; take it from the fire, and serve in glasses. 

429. lllnslJington's l)lmtelJ. 

The juice of six lemons in a large bowl, a pound of sugar, a 
pint of Jamaica rum, a pint of brandy, one and a half pints of 
black tea; add five or six bottles of champagne; mix this well; 
add some sliced oranges and pineapples, one large piece of ice, 
and serve. 

430. illl)islrcy 1PttttdJ. 

Rub the rind of three lemons on seven ounces of sugar; put 
the sugar in a tureen; add one quart of boiling water and the 
juice of the fruit; this syrup is mixed with one pint or more of 
old Irish whiskey. 

431. 111 IJist. ' 

Half an ounce of Pecco tea is infused in one pint of boiling 
water; pour the tea through a hair-sieve upon one pound of su­
gar; squeeze the juice of five or six lemons, and mix all with 
three quarts of very good Bordeaux; heat without boiling, and 
serve in glasses. 
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43~. '.2lnnnns lBowl. 
Peel a fresh pineapple, cut it into slices ; place that in a large 

bowl, and cover with one pound of pulverized sugar; cover the 
bowl well, and let it stand from twelve to twenty-four hours; 
add, according to the number of guests, three, four, or more 
bottles of Rhine wine; for every bottle of wine add six ounces 
of lump-sugar; place on ice, and add, before serving, a bottle of 
champagne. 

433. '.2lnnnns <!Inrllinal. 
Peel a fresh pineapple; cut it into slices; put that in a bowl, 

gugar it well, pour in one bottle of Rhine wine, and let it stand 
for a couple of hours; add, then, according to the number of 
guests, three or four bottles of Rhine wine; put it on ice, and 
serve. 

434. '.2\.nnnns JJnlr:p. 
Peel a ripe pineapple; Cl1t it into thin slices, and place that 

in a bowl; add the juice of two oranges, one gill of raspberry 
syrup, one gill of maraschino, one gill of old Holland gin, one 
bottle of sparkling Moselle wine, and a scoop of shaved ice; mix 
thoroughly, and fill into glasses. 

435. '.2l:pplt JBowl. 
Peel twelve good, juicy, aromatic apples ; remove the seeds; 

cut them into thin slices; put in a tureer..thickly strewed with fine 
sugar; cover the tureen well, and let it stand in a cool place 
twe nty-four hours; add a wineglassful of old Jamaica rum, and let 
it stand again for two hours; pour three to four bottles of a light 
Moselle or Rhine wine over it; put the tureen on ice for a few 
hours; strain the wine through flannel, and add one bottle of 
champagne. 
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43 6. JBallminton. 
Peel one-l}alf of a cucumber of medium size; cut into rather 

thick slices; put them in a bowl; add six ounces of pulverized 
sugar; grate a little nutmeg on top of it, and add a bottle of 
claret; put the bowl on ice, and add, after stirring, a siphon of 
Seltzer. 

437. <!EnglislJ Bur JBoml. 
Infuse the peel of a lemon, a thin slice of toast, some ground 

nutmeg and some pulverized ginger in a large wineglassful of 
brandy; add a sprig of borage, one of pimpernel, and some 
slices of peeled apples; · pour over it two quarts of porter or ale, 
sweeten with three tablespoonfuls of sugar; cool it, and serve 
with cheese, bread and butter. 

438. Qiolll JBislJoµ. 
Peel a green, bitter orange very thin; put that in a new 

earthen pot; infuse it in one bottle of best Bordeaux or Bur­
gundy in the well-covered pot from ten to twelve hours; strain, 
and sweeten at discretion. 

439. <!EnglislJ JBislJop. 
(WARM.) 

Make slight incisions into the rind of four small, bitter or­
anges; roast them before a fire, on a grate, on both sides; place 
them in an enameled pot; add two bottles of fine claret, a few 
pieces of cinnamon and a fried bread-crust; cover the pot well, 
and let it simmer from six to eight hours; strain the wine through 
flannel, and sweeten to taste and serve. 

440. lllnssian JBislJoµ. 
Peel the rind of four bitter oranges;- put in a tureen and in­

fuse with three bottles of Muscat Lune! for an hour; strain the 
wine through flannel; bottle, and place ori ice for one qr two 
hours; then serve in glasses, 
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441. <!J:ar'b-inal. 
Peel four bitter oranges with a sharp knife, very carefully; 

infuse the peel with four bottles of Rhine wine for ten hours; 
sweeten with one and a half pounds of sugar; put it on ice; 
strain and serve. 

442. 2\notl)cr. 
Take two bitter and two sweet oranges; rub the rind of them 

on one and a half pounds of lump-sugar; put the sugar in a 
bowl; press the juice of the two sweet oranges over it; add a 
bottle of white wine; put it on ice; strain and serve. 

443. 2\noilJcr. 
Peel three small oranges; put the rind in a bowl and pour a 

bottle of Moselle wine over it; strain the wine after eight hours; 
press the juice of seven or eight oranges on two pounds of lump­
sugar; let the sugar melt in the first bottle of Moselle wine; 
add three others and a bottle of port wine; a little ananas 
syrup will increase exceedingly the taste of the bowl. 

444. <!J:clery JBowl a 1'2\mcriquc. 
Peel three or four fresh celery-roots; cut them into thin 

- slices; cover them in a bowl thickly with powdered sugar; in­
fuse with half a bottle of brandy, arrack, or rum, well cover­

, ed, for twelve hours; strain, and add four bottles of Rhine 
wihe and one bottle of champagne; put it for two hours on ice, 
and add, before serving, a scoop of fine ice. 

445. Qfnglis~ <!J:i'b-cr JBowl. 

Make an extract of a spoonful of green tea in a half-pint of 
boiling water; let it stand for fifteen minutes; pour it into .t 

bowl; add six ounces of lump-sugar, one bottle of cider, two 
wineglassfuls of brandy, half a pint of cold water, a couple of 
fresh cucumber slices, some leaves of borage, and two leaves of 
~oman sage, and place the bowl on ic;~. 
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446. '.1lnotlJcr. 
Peel a lemon or orange very thin; infuse the rind in a cup 

of boiling water in a bowl; add some borage-Jeaves, some cu­
cumber slices, some sprigs of balm, half a pound of sugar, one 
pint of sherry, Madeira or Malaga (or, instead of this, two wine­
glassfuls of brandy), and two bottles of cider; pu!. the bowl on 
ice and serve. 

To one pound of lump-sugar add two bottles of Moselle wine, 
one bottle of Burgundy and two bottles of champagne; cover 
the bowl well and put it on ice. 

448. £ilJerr21 JBorol. 
The rind of six lemons is infused four hours in one-fourth 

quart of boiling water; pour this water in a bowl; add the juice 
of two lemons, one pint of sherry, three gills of old Jamaica 
rum, three gills of brandy, one pound of lump-sugar; three pints 
of cold water, and one pint of boiling milk; mix everything 
thoroughly; strain it through flannel, and put it for four hours 

on ice. 

449. <!fnglisl) ([larct JBorol. 

Peel an orange and cut it in slices, likewise half a cucumber; 
add a few sprigs of borage and balm, two or three tablespoonfuls 
of pulverized sugar, a wineglassful of brandy, or two glasses of 
sherry, two bottles of claret, and a bottle of Seltzer ; stir every­
thing well, put it two hours on ice, and strain before serving. 

450. Qfnglisl) ~in JBorol. 

Put the rind of a thinly peeled lemon and its juice in a tureen, 
add three tablespoonfuls of powdered sugar, and one quart of 
water, and let it stand an hour; pour over it one pint of Old Tom 
g in. a wineglassful of maraschino, three tablespoonfuls of shaved 
ice, and a bottle of Seltzer, and serve. 
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451. fljippocras. 
A kind of spiced wine of the medireval age, when one did 

not yet understand blending the wines, consequently they always 
were of a certain acidity, which was covered by addition of honey 
and spices. A recipe for manufacturing hippocras, which Talley­
raut, the head cook of Charles VII., king of France, has made, 
reads as follows: To a quart of wine take one-third of an ounce 
of very fine and clean cinnamon, one-thirtieth ounce of ginger, 
twice as much of cloves, as much of nutmeg, and six ounces of 
sugar and honey; grind the spices, put them in a muslin bag, 
hang this in the wine for ten to twelve hours, and filter several 
times. 

Wherever, nowadays, hippocras is made, it is made in the fol­
lowing manner: Cut eight to ten large, aromatic, well-peeled 
apples into thin slices; put that in a tureen, add half a pound of 
sugar, three or four pepper kernels, the rind of a lemon, one­
third of an ounce of whole cinnamon, two ounces of peeled and 
mashed almonds, and four cloves; pour over this two bottles of 
Rhine wine, cover it well, and let it soak with the other ingre­
dients; filte(the wine, and you may use this wine also for a bowl. 

452. Jrinll'.en lBlo.s.som lllowl. 
- Pluck fully developed linden blossoms; look carefully that no 
insects are on them; put them in a tureen; pour over that two 
bottles of Rhine wine; cover the tureen well, and let it stand from 
six to eight hours; strain, and add wine according to the num-

, ber of guests; sweeten to taste, and add finally a pint bottle of 
champagne or a bottle of Seltzer. 

453. may lBowl. 
For the preparation of this favorite spring beverage there is 

a number of more or less complicated recipes, of which we first 
give the simplest one, and afterwards some of the more compli­
cated ones. 

Put a handful of woodruff (asperula odorata) that has no 
blossoms yet, in a bowl; pour over it two bottles of Moselle wine, 
cover the bowl, let it soak not longer than half an hour in a very 
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cool place; take the woodruff out, sweeten with from four to 
five ounces of sugar, stir well, and serve the aromatic beverage 
at once. You improve the fine taste by adding the thin slices 
of one or two peeled oranges. If you prepare this delicious 
beverage in this simple way, it is the best, as the unadulterated 
aroma of the woodruff is obtained; but take care that you do not 
leav~ the herb too long in the wine or you will get headache 
from it. 

454. '.2lnotlJtr. 
Two handfuls of woodruff, two or three oranges cut into 

slices, two bottles of white wine, and two bottles of claret are 
put in a bowl; let it infuse an hour, take the herb _out, and 
sweeten to taste. 

455. '.2lnot1J£r. 
A handful of woodruff, four sprigs of balm, four to six mint­

leaves, as many young strawberry-leaves, and cassis-leaves are 
put in a bowl; add two lemons cut into slices, freed from peel 
and seeds, and two or three bottles of Moselle wine ;! et soak not 
longer than half an hour, add sugar to taste, and ice, if desired. 

(N. B. The first one is, to repeat it once more, the simplest 
and best one.) 

456 . .fililitia JBowl. 
A beverage similar to Bishop or Cardinal. Infuse the r:nd 

of two lemons in one quart of good, white wine six or eight 
hours; filter the wine, sweeten with half a pound of sugar, put 
it on ice, and use it when you please. 

457. Nuhir. 
Peel twelve ripe, very fine choice apples; cut into very thin 

slices; put that in a bowl with the thinly peeled rind of two 
lemons, cover the slices thickly with powdered sugar, and pour 
over it a bottle of Rhine or Moselle wine. Cover the bowl , and 
le\ it stand from t en to fourteen hours; add, the fullowing day, a 
bottle of Moselle and one of champagne; put the bowl on ice, 
and serve. 



BOWLS. 

458. Nectar in il)e <!fogli5IJ .St~le. 

(FOR BOTTLING.) 

Put the rind of two or three lemons, one pound of raisins 
(without seeds and cut in pieces), one and a half pounds of loaf­
sugar, in a tureen, and pour over it nine quarts of boiling water; 
after cooling add the juice of the lemons, let the beverage stand 
a week in a cool place; stir daily, then filter through a flannel 
bag, and bottle; you may use it right away. 

459. ~noilJcr. 

Two pounds of raisins (without seeds and cut in small pier.es) 
and four pounds of sugar are infused in nine quarts of boil­
ing water; stir until the water is getting cool; add two lemons 
(cut in slices), one and a half to two quarts of rum or best brandy; 
cover the vessel well and let it stand a week; stir daily a few 
times, press all through flannel, let it stand for another week for 
getting clear; decant into bottles for immediate or future use. 

460. ®range lBowl. 

Rub the. peel of one large or two small oranges on sugar; 
pour over it a bottle of Moselle wine, and let it stand two hours; 
then peel six oranges very neatly, divide them into nice cuts, 
remove the seeds and their inner skin, partially, that the juice 
may flow out freely; add one pound of pulverized sugar and four 
bottles of white wine; put the bowl on ice, and add, before serv­
ing, a bottle of champagne. 

461. ®range <!rnr'hinal. 

Peel an orange very thin with a sharp knife; add three bot­
tles of Rhine wine; let it stand at least from eight to twelve 
hours; strain the wine through a sieve; add the juice of six or­
anges and one and a half pounds of sugar. 

http://pier.es/
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462. ®rgcat. 

This is a cooling beverage, especially adapted for sick per­
sons who are forbidden to drink lemonades; but in many cases, 
as by dancing parties, musical entertainments, etc., also for the 
healthy, very refreshing and pleasing. 

Pour boiling water over one-fourth pound of sweet and eight -
to ten bitter almonds; place in a sieve; skin them; mash with 
one-fourth of a pound of sugar, and add, while mashing, a few 
drops of cold water. Put it in a china pot; add, gradually, one 
pint of cold water, stir well, and let the mixture stand in a cool 
place two hours; strain through a cloth; place it on ice; add 
another quart of cold water and one- pony of orange-flower wa­
ter, and serve. 

463. 1!Jcac1J Jllowl. 

Peel ten to twelve peaches; cut them in quarters; remove 
the seeds; put that in a bowl; ,strew thickly with powdered 
sugar, cover the bowl well, and let it stand from eight to ten 
hours; add two bottles of Rhine or Moselle wine; place the 
bowl on ice, and add, finally, a bottle of Seltzer or of cham-

pagne. 

464. <!rlJe iJJope. 

A bowl similar to Bishop or Cardinal, only use Tokay wine 
instead of red and white wine. 

Pare off the rind of two small bitter oranges; put the rind in 
a bottle of Tokay; cork well, and let stand for twenty-four hours; 
filter, and sweeten to taste. 

465. <!Englis~ lPorter Jllowl. 

Cut three lemons into thin slices; remove the seeds; put the 
slices in a bowl; pour over it half a pint of sherry and one quart 
of porter: grate a little nutmeg; place on ice and serve, 
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466. lBowl a la l!Jarisicnn.e. 
(FOR TWE LVE.) 

A large bowl, containing about two gallons; the juice of six 
peeled lemons, the juice of six peeled oranges, one pound of 
pulverized sugar, two quarts of champagne, two quarts of Bur­
gundy; dissolve this exceedingly well; add a bottle of Jamaica 
rum, half a bottle of brandy, a whiskey-tumbler of chartreuse 
(green or yellow), three ponies of bened1ctine, two ponies of 
cura~ao, two ponies of maraschino, one bottle of plain soda, or 
other mineral water. You may add a small pineapple, peeled 
and sliced. Mix this well, and have it cold on a large piece 
of ice; serve in fine glasses. 

467. lltaspb.err!! lBowl. 
The same recipe as for a strawberry bowl, only raspberries in­

instead of strawberries. 

468. tllisc~a lBowl. 
On a dry, sunny day pluck a little basket of fully developed 

mignonette blossoms; free them from all green leaves; cut the 
stalks off to the blossoms, and look carefully tha t no insects or 
small caterpillars are on them; then place them in a tureen; in­
fuse then:i for twelve hours, well covered in half a pint of arrack 
or brandy and half a bottle of Rhine wine; strain through flan­
nel; add three bottles of Rhine wine; sweeten to taste; put it on 
ice, and 'add, before serving, a bottle of champagne or Seltzer. 

469. lllum J'lip. 
Heat three-fourths of a pint of ale; beat three or four eggs 

with four ounces of pulverized sugar, a teaspoonful of pulver­
ized ginger, a little grated nutmeg and a finely chopped lemon­
peel and a gill of old Jamaica rum to a consistent foam; add 
the nearly boiling ale, while constantly stirring, and pour the 
beverage a few times from one vessel into another; serve in 
glasses. 

' 



BOWLS. 139 

470. Sillabnb. 
This word is derived from the old English words, " to sile " 

("to strain,") " and "bub" ("beverage"). 
In a large china pot mix one pint of rich, sweet cream, one 

pint of good Rhine or Hungaria n wine, four or five ounces of 
sugar, on which you have rubbed off the rind of a lemon and the 
juice of a lemon; let it get very cold on ice; beat to a thick 
foam, and serv~_ in glasses or cups as dess!!rt, or after coffe~. 

471. tlch Sillabub. 
On half a pound of sugar rub the rind of two lemons; 

break the sugar and dissolve it in a quart of sweet_ cream; mix 
three-fourths of a quart of claret and the juice of the lemons 
with the cream; place on ice for an hour, and serve. 

472. .5trmubcrr!) BoUJl. 
Take one pint of choice strawberries; cover them with pow­

dered sugar; then take three pints of strawberries and iiifuse 
them with one pint of hot sugar syrup two hours; strain them 
through flannel upon the sugared strawberries; add three or four 
bottles of Moselle wine; put the bowl on ice, and add, finally, 
a bottle of champagne. 

473. Siucct llloUJl. 
One pound of powdered sugar, one and a half lemons cu,t 

in slices, without the seeds, and one-fourth of an ounce of stick 
cinnamon, are infused in a bottle of Moselle or Rhine wine 
twelve hours; strain and serve in glasses. 

474. lllcst Jnhian £fongaru. 
Pulverize one-fourth of a pound of loaf-sugar; add one wine­

glassful of le mon or lime juice; stir well; add a bottle of Madeira, 
half a pint of good brandy, a nd one quart of cold water; mix 
all well, a nd grat e the fourth part of a little nutmeg on top; Pl.I! 
in a big lump of ice, a nd serve with biscuits. 

This is a favorite drink in the West Indies, and usually taken 
cold. 



475. 2l:p:plc 1BislJop. 
Peel eighteen to twenty fine, aromatic apples; cut them into 

thin slices, steam one-third of them with seven ounces of raisins, 
one glass of Rhine wine, seven ounces of sugar, and the juice of 
a lemon, and put on ic·e. The rest of the apple slices are boiled in 
one and a haif quarts of water with some lemon-peel and stick 
cinnamon to a mash; strain; mix with a bottle of Rhine wine 
and one pound of pulverized sugar, and serve over the steamed 
apple slices on plates. 

476. 2lµricot 1Bisl)o:p. 
Peel about twelve fine, soft apricots; four of them are cut in 

pieces and boiled with the skinned seeds (chopped) and with the 
peel of the apricots and half a pound of sugar; boil half an hour 
well, strain through a sie:ve upon the others, which you have cut 
in two ; let all get cold, and add a few glasses of white wine. 

477. 1Bccr 1Bis1Jop. 
Pumpernickel is grated on a grater and put in a tureen; mix 

with it one-fourth of a pound of powdered sugar, one-fourth of a 
pound of choice raisins, a teaspoonful of powdered cinnamon, 
an unpeeled lemon, cut in pieces without seeds; add a quart of 
white beer or lager (Franzzskaner), and serve. 

478. }Bilberry 1Bis1Jop. 
Boil two quarts of well-cleaned bilberries wit:it half a pint of 

water, one-fourth of a pound of sugar, some lemon-peel and 
some stick cinnamon; strain through a sieve, mix it with two 
quarts of white wine, cream or milk, place the mixture on ice, 
and serve over broken Zwieback, grated pumpernickel or snow­
balls. 



KALTSCHALEN. 

479. ([IJCH!) lBi.slJOp. 

Remove the pits of one and a half quarts of flne sour cherries, 
break one part of the pits, put the cherries and pits with one 
pint of wine, one and a half quarts of water, six ounces of sugar, 
some stick cinnamon and lemon-peel in a tureen; let all boil 
thoroughly until the cherries are perfectly soft; then stir a table­
spoonful of corn-starch in cold water, mix that, while continually 
stirring; to the cherries, let boil a while, strain all through a hair­
sieve, and put on ice. When serving, add broken Zwieback, 
cherries steamed in wine and sugar, snowballs of the beaten 
whites of eggs, seasoned with lemon sugar, etc. 

480. ([urrant lBi.slJop. 

One quart of choice currants are strained through a hair-sieve 
and mixed with half a pound of powdered sugar and a good quart 
of light, white wine; put on ice and serve over broken Zwieback 

or small biscuits. 

481. Jl:.cmon lBi.slJop. 

A bottle of white wine with one quart of water and nine 
ounces of sugar are heated to the boiling-point (without boiling); 
add the yolks of six eggs and a spoonful of flour well whipped, 
and take it from the fire; strain through a sieve, add the peel of' 
two lemons, which you rubbed off on half a pound of sugar, and 
their juice; mix well and let it get cold in the cellar. When 
serving, add some biscuits or macaroni. 

482. .1lllclon llli.sljop. 

A half or whole very ripe melon is cut into small, cubic pieces; 
cover them well with sugar, squeeze over it the juice <rf a lemon 
and let soak for an hour; add two or three bottles of light, ice­
cold white wine; stir thorou~hly, add some small t>iscuits anrl 

:;;erv<;, 
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483 . .filttlberr12 JlHslJop. 
Select from one pint of ripe mulberries the third or fourth 

part, i. e., the largest and best, place the rest in one or one and 
a half quarts of water over a slow fire and boil them well; strain, 
add one pint of wine (best red wine), some lemon-peel and seven 
ounces of sugar; boil this well together, let it get cold, and serve 
over the selected berries which you covered with sugar. 

484. ®range lBislJop. 
On half a pound of sugar rub the rind of two oranges; heat 

to the boiling-point in one pint of water; when the water has got 
cold. squeeze the juice of four oranges, add one bottle of white 
wine and the peeled slices of two oranges. 

485. 1PendJ lBislJop. 
Boil a number of peaches cut in two, soft in water after you 

have removed their pits; mix them with one and a half quarts of 
white wine and three-fourths of a pound of sugar and let it get 
cold on ice. 

486. 1Pincapplc lBislJop. 
Peel a pineapple and cut into four pieces; one-half is cut into 

slices; cover these with sugar and place on ice; grate the other 
half, boil it up in one quart of sugar syrup and press through a 
cloth; add to this syrup one and a half bottles of Rhine wine and 
the juice of a lemon, sweeten to taste with powdered sugar, put 
wine and slices in a tureen, let it get cold on ice and serve in 
glasses or on plates. 

487. lllnspberru lBislJop. 
From one quart of choice raspberries .select the best, cover 

them with sugar in a tureen, then press the «emaining berries 
through a hair-sieve, mix with one pint of water, one bottle o f 
white wine, the rind of a lemon rubbed off on eight ounces of 
sugar; pour this mixture over the be rries in the tureen , let it get 
cold on ice and serve with sm<J.11 bi~cuits. 
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488. lllicc witl) ll1ine. 

Rub the rind of a lemon on a little over half a pound of sugar; 
refine this in three-fourths of a quart of water, let it cool, add 
one bottle of white wine and the juice of two lemons and one­
fourth of a pound of rice, slowly boiled before, and place all on 
ice. 

489 . .Strarubcrr~ lBislJop . 

. Put one quart of choice strawberries in a tureen and let it 
stand with six ounces of powdered sugar an hour; add one quart 
of white wine, as much of water, and the juice of a lemon; 
sweeten to taste and grate a little cinnamon on it. 



'1fxtra tthinks. 

490. <ff~ampagne JBeer. 

Boil in a large, very clean earthen pot five gallons of water 
with one and a half pounds of sugar-brown rock-candy is the 
best-until the sugar is completely dissolved; when the water is 
cool add one and three-fourths ounces of yeast; stir well; cover 
the pot, and let it stand over night. The following day take off 
the yeast on the top; place the fluid in a cool'place, and decant 
it into another vessel very carefully; add a stick of cinnamon, and 
one ounce of lump-sugar, which has been moistened with twelve 
drops of lemon-oil; let it stand for a couple of hours; bottle and 
cork well, and put it in the cellar; you may use it after four or 
five days. 

491. Qfgg JBcer. 

Place one quart of beer with four ounces of sugar, a stick of 
cinnamon, and some pieces of lemon-peel in a pot over the fire , 
and heat it to boiling; meanwhile beat six whole fresh eggs to 
foam, and add the boiling beer, while continually stirring; then 
serve it in cups. 

492. @linger lBeer. 

Put in a large earthen vessel the rind of a thinly peeled lemon 
and the juice of four, two ounces of pulverized ginger, two and 
one-half pounds of powdered sugar, half an ounce of cremor 
tartari; pour over it ten quarts of boiling water, and add, ,a fter the 
water is lukewarm only, one ounce of pressed yeast, dissolved in 
a little water; stir the fluid well, and let it ferme nt to the follow­
ing day. Then take off the yeast on top; decant the beer care­
fully into bottles, so as not to disturb the yeast; cork well, and 
the beer is ready for use after three or four days. 

17 144 
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493. ®ingcr lJlop. 

Put one pound of lump-sugar, one ounce of pulverized ginger, 
one ounce of cremor tartari in five quarts of boiling water; when 
the water is nearly cold, add one ounce of pressed yeast, dissolved 
in a little water; strain it into bottles; tie the cork with wire 
and you may use the beverage after six or eight hours. ' 

494. ®loria. 
--

The French are very fond of this beverage. 
Take very strong, well-strained coffee, and pour it over half a 

cupful of sugar; the result will be a consistent syrup; in the mo­
ment of serving pour in a teaspoonful of brandy; light it, and 
extinguish the flame after a few seconds, and drink the gloria as 
hot as you possibly can. 

495. l\11ass. 

This, for every Russian household, necessary national bev­
erage, which is also used for different soups and other dishes, is 
manufactured for the family use in the following way: 

Ten pounds of rye flour, one pound of malt, and one pound 
of buckwheat flour are stirred in a tub with three quarts of warm 
water; then pour over it three quarts of boiling water; after half 
an hotir add again six quarts of boiling water, a~d repeat this 
in half-hourly intervals three times more; stir the flour in the 
water well; let it get cool, cover, and let it stand in a rather 
warm place; the following day you thin the kvass with cold water; 
put it in a cool place; let it thoroughly sour, and bottle. When 
the kvass is nearly used up, leave a couple of quarts of the bev­
erage in the tub for the next souring; the thick sediment at the 
bottom is then thrown away, but it may be used on farms suc­
cessfully as food for the beasts of burden. 

Another recipe is the following: 
Twenty pounds of rye flour, and as much malt flour are stit. 

red with cold water, and kneaded well; then form loaves Qf bread 
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from ten to twelve pounds each; press with the fingers some deep 
holes into them; pour cold water into ·these holes; place the 
loaves in a very hot baking-oven, and bake them brownish 
black; leave them over night in the oven; break forty pounds to 
moderate-sized pieces; put them in a tub; pour fifty to sixty 
quarts of boiling water over them; cover the pot with canton 
flannel and a wooden lid very well, and let soak for two hours. 
Pour the entire quantity into a cask, the bottom of which is 
covered with cross-laid slats; which again are covered by straw 
to prevent the falling through of the bread; through a side-faucet 
decant the kvass, and fill it again into the cask; repeat this a 
few times to clear it sufficiently; in a vessel already soured it 
need stay for only twenty-four hours, but in a new cask it must 
stand for a few days until it is sufficiently sour. 

Besides this bread-kvass, this beverage may be made also from 
fruits: so you may make apple-kvass by rowing apple-slices and 
whole pears on strings, and drying them in the sun; in a cask of 
about fifteen gallons you put twenty-four quarts of dried apples, 
and as many dried pears, and fill the cask with boiled but cooled­
off water; let it stand for three days on a rather warm place; then 
bring it into the cellar; cover the bung-hole with canvas, and let 
the kvass ferment. After fermentation bung the cask; bottle 
after four weeks; add to eac)i. bottle a handful of raisins; cork, 
and seal, and let them lie a few months in a cellar; cover them 
with a layer of sand. 
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$ruit ltlin£.s. 

496. <!EnglislJ '.lpricot lllin.e. 

Boil twelve pounds of ripe, stoneless apricots with one pound 
of lump-sugar, half an hour, in twelve quarts of water; add one­
fourth of the peeled and roughly mashed kernels, and let the 
fluid get cool in a well-covered vessel. After cooling, add, while 
stirring, a tablespoonful of beer-yeast; let it ferment three or four 
days. Then fill the juice into a very well-cleaned cask, and add, 
when the fermentation is complete, a bottle of Rhine wine; let 
the cask rest for half a year, fill the contents into bottles, and 
let them lie a year before using. 

497. Jllilberr!J llline. 

Boil three pints of water with four quarts of selected bilberries 
for twenty minutes, strain the juice through canton flannel, 
cover, and let it stand for half an hour; then fill it carefully into 
another pot; let it boil once more a few seconds with twelve 
ounces of sugar, one-eighth of an ounce of ground cinnamon, . 
a nd one-tenth of an ounce of ground cloves; bottle after cooling, 
seal the bottles, and put them in the cellar. 

498. <!EnglislJ JlHackberr!J llline. 

Put any large quantity of ripe and dry blackberries in a large 
stone jar, pour over it boiling water, and place it over night in a 
tepid oven; squeeze the berries thoroughly in the morning , 
strain throug h a fine sieve. a nd let the juice ferment a fortnight; 
then add to each four quarts of juice one pound of pulverized 
sugar, and half a pint of brandy or rum; fill the fluid into a cask 
bung well, and let it lie in a cellar a few months b_efore using. ' 
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499. <!ti()cr. 

Cider is chiefly produced in large quant1t1es by pressing 
apples with an addition of water; yet one may obtain smaller 
quantities for the family use without too great trouble, by 
grating fine, juicy peeled apples on a grater; filter the juice 
through a cloth, pour it into stone jars, and add some roasted 
apples to hasten fermentation. When, after a couple of days, a 
skin appears on the juice, fermentation is complete; remove the 
skin, bottle the cider, and keep it in a cool place. 

Larger quantities of cider are obtained by mashing good, 
juicy apples; press them, and fill the juice into a small Rhine 
wine cask. Place this cask in a cool room upon a skid, when 
the juice will soon begin to ferment; fermentation will take about 
a fortnight; during this time remove with a clean piece of linen 
all stuffs thrown to the surface; as soon as fermentation is done 
fill the cask up with water, bung it well, and let it lie in the cel­
lar half a year; decant it into another cask, let it lie for another 
two months, and fill into bottles. 

5(10. <!tnrrant h1inc. 

Collect the perfectly ripe currants on a sunny day, clean, and 
put them in a trig earthen or wooden pot, and mash them with 
a wooden ma!>_her; let ferment in a cellar, and strain through a 
hair-sieve with a wooden spoon; never use your hands; decant 
into a little cask; add to each quart of juice half a pound of 
powdered sugar, and to each twelve quarts of juice one quart of 
brandy or arrack; let the wine stand six weeks, bottle, and use 
after two months. 

501. <!tnrrant lUinc m t~c <!Englis~ 5t!Jlc. 

From twelve to fourteen quarts of currants are mashed, the 
juice pressed out, and the remnants covered with eighteen quarts 
of. cold water; stir repeatedly, press out again the following day, 
mi.x: with the juice, ano fourteen pounds of loaf-sugar; when the 
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sugar is dissolved, fill the juice into a cask, so as not to fill it en­
tirely; bung, and bore a small hole with a gimlet; let it stand 
four weeks in a place where the temperature never sinks below 
68° F. 

After this period add three pounds of sugar dissolved in t110 

quarts of warm water; shake the cask well, and bung ag ai: i. 
Six or eight weeks later, when no more noise of the ferm e nt8.­
tion can be heard going on, decant, add two quarts of b ra ndy; 
Jet the wine stand._ two months in the cellar; then fill int o 
another, but not new cask, which must be entirely fill ed, ai: d 
bung. After three or four years, always in a temperature not be­
low 68° F., bottle, and you obtain a delicious beverage, which 
much resembles good grape wine. 

5.02:. <!foglislJ Wan'b'clion illin.e. 
Pluck about four quarts of the yellow petals of the dande­

lion blossoms; take care that they are clean from insects; infuse 
them three days in four and a half quarts of hot water; stir it 
now and then, strain through flannel, and boil the water half an 
hour with the rind of a lemon and of an orange, some ginger, 
and three and a half pounds of lump-sugar; after boiling add 
the lemon and orange, cut into slices, without seeds; let it get 
cool; add a little yeast on toast. After one or two days the 
ferme!1tation is done; then fill into a cask and after two mohths 

you may bottle. 
(The wine is very good against liver-complaints.) 

5.03. <!Elli.er lllin.e. 

Twentv-six pounds of elderberries are boiled in fifty quarts of 
water, an. hour, while aading one ounce of pimento and two 
ounces of ginger; place forty-four pounds of sugar in a tub, 
strain the fluid over it, squeeze all the juice out of the berries, 
add four ounces of cremor tartari; let the fluid stand two days, 
fill into a cask, place a brick over the bung-hole, and stir every 

other day. 
When fermentation is complete, add two or three quarts of 

cognac spirits; bung, and bottle after four months. 
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5.04. <Winger lUine. 

Boil sixteen pounds of sugar and twelve ounces of well-pul­
verized Jamaica g inger in twenty-four quarts of water half an 
hour; skim carefully, and let it stand till the following day. 

Cut seven pounds of raisins in pieces, remove the seeds, put 
the raisins in a cask with four quarts of good brandy or arrack, 
and three or four lemon.s, sliced and without seeds; pour over it 
the fluid, which you decant carefully; bung the cask; clear the 
wine after a fortnight with one ounce of pale white glue, and 
bottle after another fortnight. 

5.0 5. <Wooseberr!} llline. 

Unripe, but otherwise perfectly developed gooseberries of a 
good kind are mashed in a tub; after twenty-four hours decant 
the juice; infuse the berries in lukewarm water twelve hours in 
the proportion of one quart of water to four quarts of berries; 
strain; mix it with the decanted juice; add to each twenty 
quarts of fluid twelve pounds of broken sugar, and let the wine 
ferment in a warm place. After two or three days fill into a 
cask; add to each twenty quarts of wine two quarts of best 
brandy; bung well, and place it in not too cold a cellar; to obtain 
an excellent gooseberry wine it ought to remain in the ·cella r 
tive years, yetyou may decant after a year: of course the prod­
uct will be inferior. 

506. .Sparkling <Wooseberrn lllinc. 

Forty pounds of large, but still green gooseberries are mash­
ed in a tub, infused in eighteen quarts of lukewarm water; stir 
thoroughly; decant the water, and squeeze the fruits through a 
lii ieve, while you mix it again with four or five quarts of water. 

Dissolve thirty pounds of loaf-sugar, and three and one-third 
ounces of cremor tartari in the juice, and add water to have al­
t ogether fifty quarts of fluid: cover the tub with a cloth, and let 
it stand undisturbed two days in a temperature not below 60° F. 
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Then pour the wine into a cask containing exactly 45 or 46 
quarts, and keep the remaining flmd for the purpose of filling 
up afterward during fermentation; when you can no longer hear 
the hissing noise of fermentation, bung, but make a hole beside 
the bung with a gimlet, closed by a small cork, which is to be 
taken out every other day to avoid bursting. After ten or 
twelve days cork solidly; place the cask in a cool cellar, and let 
it lie till the ~nd of December; decant the wine into a new cask, 
and clear with pale white glue in the proportion of one ounce 
to one quart of wine. 

In spring bottle at the time when the gooseberries of the 
same kind begin to bloom; fasten your corks with wire. 

507. fl}OnL'!2 lllinc a la lllttSSC. 

Refine four pounds of honey, and mix it with two pounds of 
pulverized sugar, the rind of four lemons rubbed on sugar, and 
the juice of six lemons; after cooling mix it well with eight 
quarts of cold well-water; pour the fluid into a cask, bung it, 
and put it in the cellar. After a fortnight decant, bottle, cork, 
and seal, and let the bottles lie a few weeks before using. 

508 . .1rcmon Ulim. 

Boil six quarts of water with four pounds of lump-sugar to 
the consistency of syrup; peel five lemons, and put the rind in 
a large, clean pot; pour the boiling syrup over the rind; when 
the syrup is cool add the juice of ten lemons, a piece of toast 
covered with a spoonful of yeast, and let it stand two days, 
when fermentation begins. Then remove the rind; pour the 
fluid into a cask which must be completely filled; Jet the wine 
ferment, and cork when the fermentation is complete. After 
three months bottle and use. 

509. ®range lUinc. 
Boil twenty-eight pounds of loaf-sugar in thirty-two quarts 

of water, with the whites and the cracked shells of four eggs, the 
whites being beaten to foam; skim well; let the concoction get 
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cool; add the juice of ninety bitter oranges; mix all very well; 
filter; add -half a pound of yeast put on toast, let stand for 
twenty-four hours; fill into a cask, add one quart of fine brandy. 
After fermentation is complete, bung well; after three months 
decant into another cask, add another quart of brandy, let it lie 
for a year, bottle, and let the bottles lie for three months before 
using. 

Juicy and sweet pears are mashed; press the juice out, and 
fill it into a small cask; cover the bung-hole with a piece of mus­
lin, and let it stand for a few days. The juice begins now to 
ferment, and to foam considerably; after the fermentation is 
complete fill into another cask, bung well, and let it lie in a cel­
lar for six weeks; after this fill the wine into bottles, fasten the 

,corks with wire, and you may use it after three or four more 
weeks. 

511. lllaisin il1inc. 
Pour twenty-four quarts of boiling water over twenty-four 

pounds of extra good raisins; add six pounds of sugar; let it 
stand a fortnight; stir daily; decant the fluid, squeeze the rais­
ins, and add three-fourths of a pound of finely pulverized cremor 
tartari; fill into a cask, let it ferment; bung; let it lie for six 
months, decant into another cask; let it lie again three months, 
and bottle. 

512~ '.lnot~er. 

If you wish a raisin wine resembling in taste the muscatel 
wine you proceed as follows: 

Boil eight pounds of choice raisins in twenty-four quarts of 
water perfectly soft, press them through a sieve, add the mass to 
the water in which the raisins have been boiled likewise add 
t~elve pounds of lump-sugar; when the sugar is di~solved let the 
wine ferment in a cask by adding one-fourth of a quart of yeast. 
~hen the fermentation is nearly over, hang a linen bag filled 
with two and a half quarts of elderberries into the cask; remove 
t~e bag as soon as the wine has the required taste; let the wine 
he for six months and bottle. 
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513. lllaisin llline in ilJc fljcbrcm ZiJJle. 

The raisin wine, which is used as so-called Easter wine during 
the Passover in all orthodox Hebrew families, is easily made as 
follows: 

A fortnight before the feast, select three pounds of fine raisins; 
cut them in small pieces and remove the seeds; put them with 
.one pound of sugar in a jug and pour over six or seven quarts of 
cold water; place the vessel, covered, on or behind the hearth; 
skim after three or four days; filter through a funnel lined with 
linen or blotting-paper into bottles; add to each bottle some 
stick cinnamon, lemon-peel, and cloves; cork well and put them 
in the cellar, until you use them. 

514. lllaspbcrrJJ lllinc. 

Ripe raspberries are mashed with a wooden spoon and put 
into a stone jar; add one quart of cold water to each quart of 
berries. The following day you decant the fluid, press the ber­
ries through a cloth, add one pound of sugar to every quart of 
wine; fill the wine into a cask and stir daily; when fermentation 
is done, add one quart of white wine to every four quarts of 
raspberry wine; bung the barrel, let it lie three months, bottle the 
wine and it is ready for use. 

515. QfnglislJ l~aspbcrrri llline. 

Throw twenty quarts of ripe raspberries into a tub, pour 
twenty quarts of boiling water over them, cover the tub well and 
let it stand until the following day; skim, press the berries 
through a hair-sieve and let the fluid stand again from four to 
five hours. Decant it into a barrel, add gradually twelve pounds 
of pulverized sugar, mix one quart of the fluid with three table­
spoonfuls of very fresh ale yeast and mix this with the rest of the · 
wine; cover the bung-hole with a piece of paper and a brickstone 
and let the wine ferment. As soon as the fermentation is over, 
bung the barrel well, and after four weeks decant the wine into 
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another clean barrel; clear the fluid with two-thirds of a n ounce 
of pale, sweet glue and add one quart of fine brandy to the wine; 
bung well and Jet it lie for a year in a cool cellar; bottle and seal, 
and let the bottles lie for another year. 

516. £1lo£ lllim. 

Fresh, ripe sloes are put in a tub, for each quart of sloes one 
quart of water; boil the water and pour it boiling over the sloes; 
let that stand five days; stir daily. Add to each quart of fluid 
one pound of loaf-sugar; dissolve by continually stirring; fill 
all in a cask, add one pint of brandy to each six quarts of fluid; 
let it lie in the cask for a year, at least, before bottling; let the 
bottles lie for another year, when the wine will have the gout of 
port wine. 

517. £lpicdr lUim. 

Wash one-fourth of an ounce of cloves, as much ginger, twice 
as much cinnamon and nutmeg; pour over it ten or twelve quarts 
of Madeira and let it stand for a few days in moderat e warmth; 
strain it through blotting:Paper and drink it in very small doses. 

518. £ltra111b£rr!! lllhu. 

Pour over twelve quarts of strawberries twelve quarts of cold 
water and let stand .twenty-four hours. Strain, add eight pounds 
of sugar, eight quarts of apple cider, the thin peel of a lemon 
and one ounce of cremor tarta ri; fill all in a barrel; it must oc­
cupy not more than three-fourths of the barrel's volume; bung, 
and bore a hole beside the bung with a g imlet; let the barrel 
stand four weeks on a temperate place. Then add three pounds 
of sugar, shake the barrel well and bung again. After six to 
eight weeks decant, add o ne quart of cognac, fill back the wine 
into the cleaned barrel, place it two months in the cellar ; after 
this time decant into a smaller cask, which must be filled entire ly; 
bung well; bottle after three years and use. 
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519. lllisdJniak. 
(CHERRY WINE WITH HONEY A LA RUSSE.) 

Into a strong little cask, well bound with iron bands, you fill 
ripe sour cherries, so that only about two inches room is left; then 
pour slowly over the cherries clean, white, unboiled honey con­
taining no particles of wax, and fill each empty space between the 
cherries with honey. As soon as the upper layer of cherries is 
nearly covered by honey, · put the cover tightly on the cask, bung 
and seal well bung-hole and lid, or best cover the entire surface 
with pitch to prevent any air from entering; then sink the cask 
in sand or earth for three months; during this time the fermen­
tation is going qn; there is great danger the cask might burst, 
unless it be of very strong material. After three months the 
wine is filtered, bottled, and is ready for use. 

,· 
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LOVE, COURrrsHIP AND MATRIMONY. 

The Art and Etiquette of Making Love. A Manual of 
Love, Courtship e.nd .ilil:atrimony, It tells 

How to cure bashfulnus, How to break off an e·ngagemcnt, 
How to commence a cou1·tship, How to act after an engagement, 
How to please a sweetheart or lover, How to act as bridesmaid or qrooms-
How to wriU. a love-le.tte.r, man. 
How to ••pop the quution", I-low the eliquett. of a wedding and all 
How to act before and after a proposal, the detail.s of the after reception 1hould 
How to accept 01· reject a proposal. be observed, 

And in fact, how to fulfill every duty e.nd meet every contingoncycon­
n ected with conrtshipandme.trimony. 176 pages. Paper covers .. 30 eta. 
Bound in boards, cloth h ack ............ .. .......... . ......... . ... :10 cl.II. 

Howard's Book of Love l'oetry. A curious and Beautiful 
Collection of Tenderly Delicate, f:!weetly Pathetic and Amusingly Quizzi· 
cal Poetical Love-Addresses, coutaining a large number of the moat ad­
mired selections from the leading Poets suitable for quotations in Love 
Letters, e.nd applicable to a ll phases and contiugencies incident to the 
tender passion. 14.lpagea ...... .......... .... .... .. ........ . ..... 2:1 eta. 

Courtship Made Easy; or, The Art of Making Love Fully 
Explained. Containing full directions for Conducting a Courtship with 
Ladies of every nge and Position in society, and valuable information for 
p ersona who desire to enter the marriage et.ate. Also, forms of Love-
letters to be used on certain occasions. ~' pages .................. l:i cts. 

How to Win and How to Woo. Containing Rules for the 
Etiquette of Courtship, showing how to win the favor of the Ladies, how 
to begin and end a Oourtsblp, and how to write Love-Letters . .... . 15 cl.II. 

The Language of Flowers. A complete dictionary of the 
Language of Flowers, and the sentiments which they express. Well ar­
ranged and comprehensive in every detail. All unn ecessary matt er bas 
been omitted. Tl.lie little volume is destined to fill n want long felt fo r 
a reliable book at a price within the reach of all. Paper ....... ... 15 cts. 

Dictionary of Love. Containing a Definition of all the terms 
used in the History of the Tender Passion, together with specimens of 
curious model love l etters, and ma.ny other interestin g matters awertain­
ing to Love.never before published ; the whole formin g a. remarkable Text­
Jlook for all Lov.ers, as well a.a a Complete Guide to Matrimony, and a 
Companion of Married Life. Paper .. ...... . ..... ... ... .. ....... .. 50 cts. 

Anecdotes of Love. Being a true account of the most re­
markable even a connected with the History of Love in nil agestmd among 
all Nations. ByLoLA MONTEZ, Oountess ofLandsfeldt. Paper .. liO els. 

Poet's Companion. A Dictionnry of all Allowable Rhymes 
in the Englis1rLanguage. This gives the Perteet, the imperfect and Allow· 
able Rhymes, and will enable you to ascertain to a certainty whether any 
word can be mated. It is invaluable to any one who desires to court the 
Muses, and is used by some of the beat writers in tho country . ... 2:1 els. 

Green's 100 Tricks With Cards, BYJ. H. GREEN, reformed 
Gambler . This ls a book or 96 pages, and exposes and expla ins all th e 
mysteries of the Gambling To.hie. It is in tores ting not only t o those who 
play, but to those who do not. Old Players will g~t some n ew ideas 
from this curious book. Paper ........ ... .......... .... ..... . ... .. 30 cts. 

Tbe Wizard of the North's Hand-Book of Natural Mag-ic. 
Ticiog B series ofTricke of Deception, arranged tor Amateurs. Byi>ro-
!'cHsor J.B. ANDEBBON. Pa.per .. .... ..... . .. .. , .. ...... .......... 2:1 cto. 
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B00KS ON CARD GAMES. 
Blackbridge's Complete Poker Player. A Practical Guide-

Book to the A.meric&n National Game; containing mathematical and ox­
p erimcnt1>l analyses of the prob1>bilitles of Draw Poker. By JoHM 
BLACABKIDGE, Actuary. '.L'his, as its title implies, is an exhaustive treatise 
on Drnw Poker, giving minute and detailed fafo~m1>tion on the various 
chances, expectations, possibilities z.nd proba.~nlitiee that can occur in all 
stages of the gn.me, with directions and advice for successful _Play, de­
duced from actunlpractice and experience, and founded onprec1semath· 
ematical data. Small quarto, 112 pages, paper •. • .... • .••••..••.. SO ets. 
Bound, cloth ......••.. . .. .. ........•.•...•..... .• ...•••.••••..•••. si.oo 

Proctor on Draw· Poker. By Prof. RrcaAIID A. Pnoaron. An 
mteresting Treatise on the Laws and Usages which govern the Game of 
Draw-Poker with Practical Remarks upon the Chances and Probnbilitios 
of the Gam~ and a Critical Analysis of the Theories and Statistics ad· 
vanced by Bl;.ckbridge 1>nd other writers, and especially in regard to their 
doctrines relating to cumulative recurrences •..•••.•.•• • .•...• , .. 16 ct&. 

Talk of Uncle George to his Nephew About Draw Poker. 
Con taming valuable suggestions in connection with this Great American 
Game; also instructions and directions to Clubs and Social Card Parties. 
Illustrated. P1>per. . . . . . . • . . . . . . . . . . . . . . . . . . . . . • . . . . . . • • . . •..•.. 26 cts, 

How Gamblers Win; or, The Secrets of Advantage Play· 
ing .Exposed. Being" complete and scientific expose of the manner of 
~layu1g hll the numerous advantages in the various Oard Games, as prac­
tised by professional ga.m hlers. '.L'his work is designed as a warning to 
self-confident card.players. Boards ... ...•.•••...••••.••••.••... 60 eta. 

The Thompson Street Poker Club. A true and authentic 
record of the astonishing poker play perpetrated by this notorious 
"Culled" Club with their peculiar bands, nncl summarily simple mode 
of settlements, portraying the peculiar humor, oddities and extrava­
gances of the Negro in his happiest vein. Profusely illustrated by E. W. 
Kemble, in his most wirth-provokillg style . ..... . .. .• .. ..•• ...•.. 26 eta. 

The Mott Street Poker Club. Being the Secretary's Min. 
utcs of each session of this celebrated Chinese Club from its founda­
tion to its close: a full revelation of its proceedings. and the lndicrou1 
Incidents arising from the eccentric ways of playing adopted by the guile. 
less members of the club, and the astounding poker hands held by the 
tricky ' ' Heathen Chi nee." Profusely illustrated by Michal Woolf .. 26 et.s. 

Draw-Poker for Poker Players. A Condensed Treatise on the 
Game, explaining the Technical Terms u sed, the relative value of the 
Hands, l\nd comple te directions for successful play, mcluding Schenck'• 
Rules. Vest pocket size, illustrated ...• , ......................... 16 ci.. 

How: to Win at Draw-Poker. Showing, by simple mathe-
1Pa~1ca1 dntn, n!l tho chances of improving the Iian<fs by the draw anc! 
thc1.r compar.at-ive. vn!tie after I.lie draw, in tnbnlnted form; with sound 
ndv1cc by which wmmngs mny be rncrensed and losses dimini•hecl, anrl the 
la test laws and decisions .... .• ••••• .• •• , .••.• ,., •• , .............. 25 cts. 

Day's Fortune-Telling Cards.' 'Ve have just printed an 
original set of cards for tellillg fortunes, which are an improvement on 
any hitherto made . They are so arranged that each answer will respond 
to every one of the questions which may be put. These cards will also 
aff\lrd a fund of a musement. In a p1>rty of young people ........ . 30 els. 
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BOXING AND WRESTLING. 
How to Join a Circus. This contains all the information 

necessary for those who desire to qualify themselves for the Circus or 
Gymnasium; with hints to Amateurs nnd advice to Profesaiouul per­
formers; affording thorough instruction in all branches of the business. 
Illustrat~d. By the colebmled Tony Denier. By carefully following the 
advice and instruction contained in this book, any person with a moder· 
ate degree of perseverance can become proficient In all the startling acts 
on the horizontal bar, flying trapeze, and other evolutions that challengo 
the admiration of all who behold them. 104 pages ..•.•••••••.•. 2~ cts. 

Jerry Thomas' Bar Tender's Guide; or How to Mix all 
kinds of Fancy Drinks- An mtir.Zy new edition; new pla.tu; new drinks. 
Containin~ clear and reliable directlonA for mixing all the beverages used 
in the Umted States. Embracing Punches, Juleps, Cobblers, Cocktails, 
etc., etc., in endless variety. By J orry Thomae. This work also contains 
the boat receipts for preparing bottled Punch, bottled Cocktails, Punch 
Essences, etc., after the most approved methods; also, all tho newest 
Egg Noggs, Fizzes, Slings, Sours, and other Fancy Drinks in endless 
variety. 16mo, illuminated paper cover ... ... •• .. . . .. ••••• • .• . . . . ~O e ls. 
16mo, cloth .... ....... .... . ........ .. ...... . .. ..... . .. .. ......... . 7~ eta. 

Fancy Drinks and Popular Beverages. How to prepare 
and serve over five hundred American nnd ot.her drinks in every known 
variety. By" The Only William." Including the latest recipes for mak-
ing Eosences, Cordials, Liqnenrs, etc. Everything np to date .... 50 cts, 
Bound In cloth .. .... .. . . . . . ........ .. .................. . . .... . .... $ 1.00 

Dick's Art of Wrestling. A New Hand-Book of thorough in­
struction in Wrestling, with the accepted Rules to be observed In the 
different methods ot wrestling generally adopted at the present time. 
Fully illustrated by well-designed engravings, exhibiting nll the aggres­
sive e.nd defensive positions necessary for success •. . .. . . .•... .. ... 25 els. 

Price's Science of Self-Defense. Illustrated with Engravings. 
This book was written by Ned Price, the celebrated boxer, and is the best 
work that was ever written upon the subject of Sparring a.ncl Wrestling. 
It contains all tho tricks and stratagems resorted to by professional box­
ers, and the-Oescriptions of the passes, blows and parries are all clearly 
explained hy the aid of numerous diagrams and eniravlngs. That por. 
tion of the work which treats on wrestling is particularly thorough, and is 
well illustrated with engravings. Boards .... .................... . 7~ els. 

Ned Donnelly's Art of Boxing. A thorough Mannnl of Spar­
ring and Self-Defence, Illustrated with Forty Engravings, showing tbe 
various '.Blows, Stops and Guards; by Ned Donnelly, Professor of Boxing 
to the London Athletic Club, etc., etc. This work explains in detail 
every movement of attack and defence. Including the London PriZe Ring 
Roles, and revised 111nrquis of Qneensbnry's Rnlcs ... .. .. , , ... ... 25 cts, 

The Art of Attack andDefence. A Manualof F encing, Sword 
Exercise, Bayonet Practice and Boxing, affording instructions in tbe 
modern method of Fencing, the mocle of attack with sword against aw,irii 

" or bayonet, and with bayonet against sword or bayonet. By Major W. J. 
Elliott. Profusely illustrated ..... ... ... . •• .•. .••.... .• ••. .. .. . .. 25 cts. 

Boxing Made Easy; or, The Complete Manual of Self-De­
fense. Olearly ex~lained and Illustrated Ina Series of Easy Lessons, with 
some important Hmts to Wrestlers .•. . • . ;, •• ••• , . . •• . , •• , ••••. 15 eta. 
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MODEL SPEECHES AND SKELETON ESSAYS. 
Ogden's Model Speeches for all School Occasions. Con· 

talnlng Original Addresses and Orations on everytblng appertaining to 
Bchool Life: comprising 8et 8peecues on all occasion• connected 'l\ith 
Schools, Academics and Oolleges, for School Officers, as well as tor 
Teachers and Students of bot.11 sexes, with appropriate replies. By 
Ohristol Ogden. 

Thie orlgtnal work contains over one-bundred telling speeches and 
replies In well-chosen words, and every variety of style, for • 

.All Kinds of School Ceremonials. I Burt.sque Spu.cl1es. 
Speuha on Opening and Dedicating A d<iresJes to Teachers. 

Ntw School$ an<I A cademies. Prologues and Epiloguu for School 
Salulat,ory and Vat.diclory Address<1. Exhibitions. 
Prtst11tations and Gonfening Honors. Anni,,.,rsary Congratulation•. 

Including practical hints on Extempore speaking with a die•ertntion on 
the selection of appropriate t opics. suitable style, and effective delivery, 
and also valuable advice to those who lack confidence when addressing 
the Public. Paper ... . ........................................... 60 els. 
Bonndln boards •••••••••••••••••••• ••••••·••••••••• •••••••••.•••. 75 eta. 

Ogden's Skeleton Essays; or Authorship in Outline. Con­
sisting of Condensed Treatleee on popnlar snbject.s, with references to 
sources of information, and directions how to enlarge them into Essays, 
or expand them into Lectures. Fully elucidated by example as well "a 
pracept. By Ohrietol Ogden . 

ln this work Is a t.llorough analysis of some SEVENTY prominent and 
popular subjects, with extended specimens of the method of enlarging 
them Into Essays and Lectures. 

The following interesting topics are separately and ably argued on both 
aides of tbe questioc, thus presenting o.lso weU digested matter tor 
Debate, being on subject.a of absorbing interest everywhere :-

Bi-MetoJiimi. . . · I The Credi t System. 
Civil Service Reform. { Free 7'rade and Protection, 
Prohwuicm. . Cap:ta.1, P unishment. 
I• Marriage a FailuroP Shall More or Lo11 be Taught t,. 
City and Ccmntry. Public Sch.oou. 
All the remaining subjects are equally thoroughly discussed, and form• 

valuable aid to the student in preparing compositions, essays, etc. 
Paper . •....•• - ................. . ........................ . ........ 110 ct11. 
Bound in boards •••••••••••.••••••••••••••. ••••••••••••••.• - ••••• 711 ct.I. 

Dick's Book of Toasts, Speeches and Responses: Con­
taining Toast.a a.nd Sentiments for Public and Social Occasions, and speci­
men Speeches with appropriate replies suitable fo~ the following occaalons1 

Public Dinners. Friendly Meetings. 
SocW Dinntr1. Weddings and their ..tnniver1ariu. 
O<mtrivial Gatherings. . Anny and Navy Banquet• • 
.Art and Profusional Banquetl. Patriotic and Political Occasions • 
.Agricultural and CommercialFestivall. Trades' Union,; and Dinners. 
Special Toasl1for Ladia. Benedict1' and Bachelor•' Banqutll. 
Ohriltmat, Thanksgioing and otMr M as011ic Celebrations. 

Festival1. All Kinds of Occasions. 
Thie work includes an lnetrnc:t1Te dissertation on tbe Art of making amnelng 

After-dinner Speecbee, givmg hmte and directions by the aid o! which 
persons with only ordinary intelligence ca.n make an entertaining and 
telling epeecb. Aleo, Oorreot Rules1md Ad'1ce for Presiding at Table, 

~'he u•e or this work will r ender a poor and diffident speAker fiuent and 
witty-and a good speaker better and wittier. be•ldes atfordlni;i an Im­
mense fund of a necdotP.s, wit and wisdom, and other serviceable ml\tter 
V.. draw upon at will. Paper .............................. . ...... 30 eto. 
i)Qll.ud ~ b~e ... .. . ,. . . ,, . ... ~ , "'!.~~....._ ........... ••. ••• ,. , ,,, •. oe e~ 
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DEBATES AND READY MADE SPEECHES. 
Barber's American Book of Ready-Made Speeches. Oon· 

t&ining 159 original examples of Humorous and Serious Speeches, wltable 
tor every possible occasion where a Ppeech ruay be called for, together 
with appropriate replies to ea.ch. Including: 

Prurnlatirm Spuchu, · Off-Hand. Spu.cltu on a Yarnty oJ 
Convivial Spu.dtu. Subj.ct•. 
Futival :spuchu. Miscoltaneoui Spucbu . 
.Addru1u of Congratulatirm. Toa&t& and Sonl•m"1tl3 .for Public and 
..dddruau of We/cou.e. Private Enurlainmentl. 
-dddruiu of CompLim<nt. Preamble• and JVsolution& of Con· 
Political Spuchu. gratulation, Compliment ana Con-
Dinner and Supper Speechu for Club1. dolence. 

With this book any pereon may prepare himself to make a neat little lipeech, 
or reply to one when called upon to do so. They are all short, appropriate 
and witty, and even ready speakers may profit by them • .Paper .. 60 eta. 
BoUlld in boards, cloth backs . ••.••••••..••••••••••• •••••••••••••• 7 6 eta. 

How to Conduct a Debate. A Series of Complete Debates, 
Outlines ot Veba.tes and Questions for Discussion. In the complete de. 
bates. the question~ fordia;:ussion are defined, tho debate formally opened, 
an array of brillian·• argumbnts adduced on eiilier side, and the dehHte 
closed according to parliamentary usages. The second part conaiatc ot 
questions for debate, with heads of arguments, for e.nd against. given in 
a condensed form, for tho speakers to enlarge upon to suit their own 
fancy. In addition to these is a large col1001ion of debatable questions. 
The authorities to be referred to for information a.re given e.t the close 
of every debate throughout the work. By F. Rowton. 232 pages. 
Paper cavers ..................................................... 60 eta. 
Bound in boards, cloth back ...................................... 7 6 eta. 

The Debater, Chairman's Assistant, and Rules of Order. 
A manna! for Instruction and Reference iu all matters pertaining to the 
Management of Public Meetings according to Parliamentary usages. It 
gives all necessary details connected with the following topics:-

Bow to Form anct Conduct alt kinds of Rulu nf Order, and Order of Bminu1, 
.A&snciations a11d Ctuhs: with Mode of Proctdure in all caiu. 

How to Organize and arrange Public .Also tlle Rules of Order in Tabula,. 
.Meeting.•. Ceubrations, Dinner&, Pio- Form for instant rfj"erence in all 
nie& and Conventi.nns : Cast• of Doubt lhat may arise, enab-

FO'Tmsf or Consti:tutiom of liycffim.• nr ling a Chairman to decide on all 
lmtitutu, -.Liurary and oilier Sooie- points at a glance ; 
t;u; limo lo draft /Usolution1, Repqru and 

The Power• and Dutiu nf O.ffiurs. toith Petitions on various subjects a.nd Jo,. 
Forms f or Trf'aiurers', ~·ecrttariP.S . vaTious occa.sion1, wLth ,;umerO'UI 
and ot' er regular or occ&&ional model e:eamplu: 
0 .f!icia t R-pnrt• ; A 111 odel Debaf/. introducing the greaud 

'J'/.e Formati<m and Duties of Commit- posnbleva,.iety ~fpoint.!of order,witla 
tus; correct Deci~'ion& ly tJ1e Chairman; 
Thia work lnoludea all Decisions and Rulings up to the present day. 
Paper covers. . . . . . . . . . . . . . . • • . • • • . .. • • • • • • . • • • . .. • . . • • • • . • • • . •. 30 eta. 
Bound in Boards, cloth back ......... . ......... . ... . . .......... 60 eta. 

How to Learn the Sense of 3 000 French Words in one 
Hour. It is n. fact that there are at \east three thousand words in the 
French ll\.llb'1lO.gs. forming I\ large proport:lon of those used in ordinary 
conversation, which a.re spelled the same as in English •• •.••••.• . 26 eta. 

600 French Phrases, with their English Translations. 
The phras es here gl<en e.ro all solec!ed for their ganeml uaefulne•s f!'I~ 
90C&•lonal 11uotation,,. ,,,,,,,,,,, ~ ~····.,. ,,,,., ,,,, ••• ,,, ........ 10 cs.. 
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COMPOSITION AND LANGUAGES. 
Live and Learn; or, One Thousand Mistakes of llaily 

Occurrence in Speaking, Writing and Pronunciation, Corrected an.d 
Exlllained, There are hundreds ot persons who are sensible ot their 
deffclenclea on many porn ta connected with the Grammar of their own 
tongue, and who, by self-tuition, may correct such deficlencl ee. 

Ii Corrects ancl &plains 1,000 ~/is- It sh0101 all ~he current. improprittiu 
taka o/ Daily Occurrencc in Spuik- of .•:z:pres:ion and gtve1 rute• for 
ing, W rit'ing an.ct Pronunciation. their correction. 

,It E:z:plain• the mamy Perple:z:ing It gives clear rulesfor tho use of Capi· 
· point.s that occasion d.iffu:ulty to tho ta ls and Italics. 
· 1tudent. . It gi ves plain, gonoral rules for spol/.. 
,lt •"'Flaim most of the Lalin ancl ing, 

French words ana phrasrs of fr•· It gives detailed instruct I om for 1orit-
qumt occurrence in mwspaper:. •no f or the Press in tho various de-

Jt •hows how to punctuate amt para- partment.s of now.tpaper and general 
graph correctly. literature. 
218pages, papsr .................................................. 30 <"ta. 
Bound in boards .................................................. 60 ct8. 

Walker's Rhyming, Spelling and Pronouncing Dictionary 
of the English Language. To which is added critical and practical 
Observations on Ortliol(r:ipby, Syllabication, l'rc>nuncintion, an llldex 
of Allowable Rhymes, with Authorities for their u sage, etc. 
Roya.l 12mo, 700 pages ... .... . .................... .. ... . .......... . $3.00 

How to Write a Composition. 'l'he use of this book will 
save tbs student the m any boars of labor too often wasted in trying to 
write a plain composition. It affords a perfect skeleton of one hundred 
and seventeen differout subjects, with their divisions clearly defii.ed, Bild 
eaeh heading fillecl in with t.he ideas which the subject sugl(ests; so that 
all the writer h as to do, in order to produce a good composition is to en· 
large on them to suit bis taste. 178 pages, pap er .... .. .......... . 30 <'ls. 
Bound in boards . .......... . .......... . ........................... 60 cts. 

The Poet's Comp:mion. A Dictionnry of all Allowable 
Rhymes in the English L angual(e. This gives the P erfect, the Imperfed 
and Allowable Rhy mes, and will enable you to a•certa in to a cert ainty 
whether any word can be mated. It ls invaluable to any one who d e>ires 
to court the Muses, and is used by some of the best writers . .... . ::..6 cts. 

Mind Your Stops. Punctuation made plain, and Composition 
slmpli.lledfor Readers, Writers and talkers . . ..................... 12 els. 

Thim.m's French Self-Taught. A new syAtem on the most 
almple princlplos, for universal ~elf-Tui tion, with En~li•h-pronuuciation 
of every word. By this system the acqnirem~n t of tile French Lani::uage 
ie r endered Iese laborious and more thorough than by auy of U 10 old 
methods . IlyFranzThimm . ......................... . . .... ..... . 26 <'ls. 

Thimm's German Self-Taught. Uniform with "French Self. 
Taught." and a;ranioe? in accordanr.e ~lrh the same principles of tho" 
oughnessand s1mplic1ty. By FranzTbimm . ..................... 25 cts. 

Thinun's Spanish Self-Taught. A book of self-instruction 
in the Spanish Language, a.rran1rnd a.ccording to the same m ethod as tha 
••Fren ch" a nd· · Gerrnn n ," by the s nme author, a n d uniform with them 
in • ize. By Franz Thimm ....... . . ..... . : .... ..... ....... .. ..... 26 eta. 

Thinun's Italian Self-Taught. Uniform in style and size 
with the three foregoing boob. B7 Franz Thlmm,. ....... ;,. ... 26 c:&e, 
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LETTF..R WRITERS. 
-l'rlartine's Sensible Letter-Writ.er. Being a comprehensive 

and complete Guide and Assistant for those who desire to carry on Episto­
l'll'Y Correspondence; containing a large collection of model letters on 
the simplest matters of life, adapted to all ages, conditions andoccaslona, 

EMBRAOING, 

B•uiruu Ldllra: LeiUra of Courtay, Friendohip and 
Lpptications for Employment, with Affection; . 

Letteri of Recom~ation and Letters of Condolence and Sympal.hy: 
A118Wtr& to .Adverti1en,,.nl8 ; A Choice Cotteotion of Love -Letter&, 

Letter& betw<en Parent& and Chi7ilren; for Evory Situation in a Courtship; 
Lotteraof Friendly Coun•ol; Notos of Cert:mony, Familiar Inv1ta· 
Letter• &oliciting .Adt1ice, .A.rsistance tions, etc., togethor wtth Notos of . 

and Friendly Favol'•; Acceptance and Regret. 
£he whole con ta!ning 800 Sensible Letters and Notes. This is an in val na­

b le book for those persons who have not had sufficient practice to enable 
them to write letters without great effort. It contains such a variety ot 
letters that models may he found to suit every subject. 
207 pages, bound !n boards, cloth back ................... .. ....... 110 eta. 
Bound in cloth, cloth bnck ........................................ 711 eta. 

Frost's Original Letter-Writ.er. A complete collection of Orig­
inal Letters and Notes upon every imaginable subject of Every-Day Life, 
With plaln directions about everything connected with writing a letter. 
By 8. A. Frost. To which is added a comprehensive 'l'alole of Synonyms, 
alone-worth donble the price asked for the book. We assure our readers 
that It is the best collection of letters ever published in this country; 
they are written in plain and natural language, and elegant in style with-
out being high-flown. Bound in hoards, cloth back .............. 110 eta. 

North's Book of Love-Letters. With directions how to write 
and when to use them, and 120 Specimen Lettare, suitable for Lovera ot 
any age and condition, and under all circumstances, with the author's 
comments thereon. Being a. Hand-book of valuable rnformatlon and 
counsel for the use of those who n eed friendly guide.nee and advice in 
matters of Love, Oourtship and Marriage. By Ingoldeby North. 
Boards ...................... ........................ ....... ...... l'iO ef9, 
Bound in cloth ............................ ... ... . .. ............. , . 711 eta. 

Worcester's Letter-Writ.er and Book of Business Forms for 
Ladies and Gentlemen. Containing Accurate Directions for Conducting 
Epistolary Correspondence, with 270 Specimen Lette rs, adapted to every 
Age and Situation in Life, and to Bns!ness Pursuits in General; with an 
Appendix comprising Formo for Wills, Petitions, Bille, Receipts, Drafts, 
Bills of 'Exchange, Promiseory Notes, Executors' and Admlnistmtors' 
Accounts, etc;, etc. The Orthography of the entire work is based on 
Worcestar's method, which is coming more and more !nto general use. 

T.bls work is divided in to two parts, the portion fo-, Ladles being kept dis­
t!nct from the rest of the book, Jn order to provide better facilities for 
ready reference. 216 pages, boards, cloth back ................... l'iO e\a. 

Frost's Twenty-Five Cent Letter-Writ.er. Containing 
Three Hundred Letters and appropriate Replies upon every eubjectof 
daily llCe, Including plain_ Directions on all the details which constitute 
a. well-written Letter. It would be cllfilcult to find any w1mt or <lCCJtl!ion 
in life which requires correspoRdence that is not fa irly supp\fecl by .11nme 
letter or let.tars Jn bbie comprehensive collection. afforrling ju•t wh11t is 
needed or an excellent model which can be easily modified to snit tho 
most peollUar olroumetancea, Pa.per. , ••••• ,, ......... , ......... , Z6 ctt-

http://letter-writ.er/
http://sympal.hy/
http://letter-writ.er/
http://letter-writ.er/
http://letter-writ.er/


LETTER -WRITERS. 
Dick·s Common Sense Letter Writer. Containing Three 

HUlldred and Sixty Sensible Socio.I and Bue!ness Letters with appropriate 
&.nswers on the followfug subjects: 

.Ut~• of Introduction. L etur1 of Apology. 
Soliciting and Granti11g l!' avort. LctUr.' of &monstrance and Com· 
.Acc<>mpanyi'llg Gift•. p/,a1nt. . 
Ackoowledging Gifts and Favors. Letters of Love and Couruliip. 
LcUcrs of C<>ngratulation. · Letter• of Imntation and Acccplanct. 
Lctt'.:ri of Sympathy and C<>ndoli>nce. Forms of Cards of ln11ilation. 
An1wer1 IAJ Advertilemenu for Help Notes of Postpo11ement. 

WanUd. Nous Offering Esc<>rt. 
Inquiriu about -and ~ecommendations Letter• to Landlords and about Boartl 

of Characl<r and Ability. and Apartments. 
LdUT3 betwem Employers and ~ Family Letten on Variow Subject.. 

ployed. Buiiness Corr<Spondence. . 
A=pting and Resigning Positions. Letter1 on Misceltaneoui Subjects. 
Including Instructions for the arrangement of the different parts of • 

Letter, the Address. &c. By William B. Dick. The Letters are all 
original, and serve as eminent models of matter, expression and style. 
in plain but well-chosen la.nguage and clearness of diction ; the great 
variety of letters on euch subject offers a wide field for choice, and with, 
perhaps, a little modification could be wade available for every possible 
conttngency. Bound tn boards •..•• ... ....•.•..... . ... . .......... 50 eta. 

Dick's Commercial Letter Writer, and Book of Business 
Forms. Containing entirely original Modele of Letters on a.ll busrness 
subjects, with appropriate replies; also, several specimens of conttnuous 
Correspondence, exhibiting by a series of Letters. the commencement, pro­
gress, and completion of 111ercantlle Trnnsa.ctions. By WILIJAM B. DIOK. 

This work includes correct forms for Business N otic.es a.nd Cards, and Part­
nership Announcements; for Applications for Employment nnd n eatly• 
worded Answers to Inquiries and Advertisements; for occasional Clron­
lars, properly displayed, and for drawing up Business Documents, Notes, 
Checks, Receipts, Mortgages, Assignments, Wills, Power of At torney, Let­
ters of Credit, Account-Sa.lea, Acc~mnte Current, Invoices, Bills of Lading. 
&c.,and the correct method of nd3usting Genernla.ndPa.rticularAverages. 

It contatne. In addition, a Glossary of Technical Terms u•ed In Commerce; a 
rapid and simple method of computing Interest; aTableshowingthevalu$ 
of Foreign Cotns In United States' Currency; a.nd other u se"ll, practical 
and tnterestlng information, in all the details necessary for conducting 
commercial correspondence. 200 po.gee, boards ..•..........•.... ~O cl.ii. 

Dick's Letter Writer for Ladies. Consisting of o-ver :Five 
Hundred entirely original Letters and Notes, with various replies, on 
every •ubJect and occasion that a Lady In good society could l'ossibly ..,. 
quire. They are all new and written expressly for this work. 

These letters, &o., a.re excellent models l'f ease and elegant style, facility ID 
' method of expreseion. and correct form; they furnish therefore, valuable 
1 aid to L!l.dies, who, however otherwise 0:ccomplished .'are deficient in the 

necessary acquirement of the graceful and properly-worded correspond, 
ence which their social position demands. 268 pages, boards ..... 110 eta. 

Chesterfield's Letter-Writer and Complete :Book or Eti­
quette. Containing the Art of Letter-Writing simplified, a gnide to 
friendly, affectionate. polite and bu•it•eso correspondence. and mies for­
pnnctnatlon and spelling, with complete rules of Etiquette and the usage• 
of Society. An excellent hand-book for reference. 
Bound 1n board1 .. .. .. . ... .............. .... .. . .. .. , """"""' .• 40 «a, 
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CHECKERS OR DRAUGHTS. 
Robert.son's Guide to the Game of Draughts. Embraoing 

all of the twenty-two well-known Openings, with S,340 Variation"· 
including and correcting all that are given in the leading treatises 
already pnbliahed, with about 1,200 new and orlgine.l Variations wWoh 
appear for the ftret time in 'hie work, forming a thorough and complete 
digest and analysis of the Game with corrections and additions np to tho 
present time. The number of moves aggregate nearly 100,000. Matcb 
play by Yates, Wylie, Barker and others, will be found regularly classified. 
A change he.a been made In the trunks generally, and throughout th8 
whole work there appears much that le fresh and original, Instead of tho 
nene.l well-worn book play. Bound in cloth, 8vo, 820 pages ...•••.• $3.00 

Anderson's Checkers. Containing complete Instructions and 
ru-1.es for playing Checkers or Draughts. Illustrated with Diagrams; 
including all the Standard Games and their Variations, and numerous 
Problems with their Solutions. By Andrew Anderson. In a certalneeneo, 
this le a reprint of Anderson's Celebrated "Second Edition", revised, 
corrected and enlarged by Robert M'Culloch; that le, hie play when 
eonnd le given intact, and where improvements have been shown they 
have been Incorporated, and unsound play eliminated. 
12mo, cloth . ............................................... .. .... $1.30 

Spayth's American Draught Player ; or the Theory and 
Practice of the Scientific Game of Checkers. Blmp!ifled and 
Illustrated with Practical Diagrams. Containing upwards of 1;700 
Games and Positions. By Henry Spa.ytb. Sixth edition with over three 
hundred Corrections and Improvements. Containing: The Standard 
L awe of the Game-Full instructions-Draught Boa.rd Numbered-Names 
of the Games, and how formed-The "Theory of the llfovo and its 
Changes" practically explained and Illustrated with Diagrams-Playing 
Tables for Draught Clubs-New Systems of Numbering the Board-Pre­
fixing signs to the Variations-List of Draught Treatises and Pnb!lcatlons 
chronologically a rranged. Bound in cloth, gilt side and bacli: .....• $3.00 

Spayth's Game of Draughts. By Henry Spn.yth. This book 
is designed as a supplement to the author's first work, "The American 
Draught· Player"; but It Is complete In itselr. It contains lucid Instruc­
tions for heginners. Jaws of the game, diagrams, the score of 364 games, 
together with 34 novel, Instructive and ingenious "critical positions ", 
Cloth1 gilt back and side .......................................... 81.30 

Spayth's Draughts or Checkers for Beginners. This 
treaijse was written by Henry Spayth, the celebrated player, and is by far 
the most complete and Instructive elementary work on Dl'aughts ever 
published. It is profusely 1llust ratecl with diagrams of Ingenious strata.­
gems, curious p nsltfons 1md perplexing Problems and contains a great 
variety of Interesting nncl instructive •"ames, progressively arranged and 
clearly explained with nntes, so that the learner may easily comprehend 
them. With thA aid of this Manual a beginner may soon become a 
proficient In the game. Cloth, gilt side .......................... 73 eta. 

Scattergood's Game of Draughts, or Checkers Simplified 
and EXJ>lained. With practical Diagrams and llln•tratlons . together 
wltll a Cliecker-Boarn . numbered e.nd printed in red. Contslninl( the 
Eighteen Stsmdard Gnmes, with over 200 of the bAst variation• •elected 
from various antborR. \Vlth •ome n Averbefore published. By D. Scatter­
MOOd. Bound in Qlotb, with flexible covers., ••. , •••• ,,,.,, •••••• 60 C'fu 
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CHESS AND CARD GAMES. 
Mortimer's Chess Players' Pocket-Book. A complete and 

handy Manual of all the known Openings and Gamb!~, with a thorou_gh 
analysis of each, its v .. ria tious and defense, the more mtricate of which 
are instructively earned out beyond the openmg moves . By James 
Mortimer. The special feature of this work ls. the m anner In w~c~ the 
notation Is e.rran!led in tabular form, by which gra..ter perspicruty Is 
gained for study, aud so r edu ces the bulk that it can e11Bily be carried In 
the pocket for ready reference. Thie book is. emphatically endorsed by 
all the la..dlng Cheas Critics. Cloth, pocket SlZe •••••••••••••••••• 50 eta. 

Gossip's Chess-Players' Text Book. It introduces a. pre. 
limlnary Game, elucidated step by step for the instruction of beginners. 
It gives e. foll and extended aualys!.s of e.11 the Openings and G-.J.mbite iD 
geuetul use, with Illustrative Games analytically explained, and a num­
ber of interesting End-Games and l::!tr,.toglc positions calculated to afford 
advanced players a more thorough insight Into the Intricacies of the 
<hme. Bound in Cloth. 156 pages ••••••••.•••••....•• , •••••..•• 71i cts. 

)la.rache's Manual of Chess. Containing a description of the 
Board and Pieces, Chess Notation, Technical Terms, with diagrams 
illustrating them, La\TB of the Game, Relative Value of Pieces, P relimln· 
ary Games for beginners, Fifty Openings of Games, gi viug all the latest 
discoveries of Modern Masters, with the beet games and copious notes; 
Twenty Endings of Games, showing easiest way of effecting checkmate; 
Thirty-six Ingenious Diagram Problems, and sixteen curious Cheas Strata­
gems, being one of the best ~ooke for Beginners ever published. By N. 
:Marache. Bound In cloth, gilt Bide ...•••••.•••••••.••••.•••..•••• liO els. 

Dick's Hand-Book of Cribbage. Containing full directions 
for playing all the Varieties ot the Game. and the Laws which govern 
them . This work le ENTIRELY NEW, aud gives the correct met.bud of play· 
ingthe Rix-Card, Five-Car~. Two-Handed, Three-H,.nded, and Four-Handed 
Varieties ol the Game, with instructive examples, showing clearly all the 
combinations of Hand, Crib, and Play, with a thorough investigation of 
lon6 sequences in play, and _the value of Hands. The Laws of the game 
bave been carefnlly revised 1ll accordl\nce with the recognized usages of 
the present time, and coustltute a reliable authority on all points of the 
Game. 18mo., cloth, flexible ................................... 60 cto. 

Dick's Hand-Book of Whist. Containing Pole's and Clay'ir 
Rules for playing the modern scientific g1tme, the Club Rules of Whist, 
and twolnterestlng Double DummyPmblsme. Thieiea thorough treatisa 
on the game of Whist, taken from "The American H ovle "which !.s the 
standard authority. It covers all the points and lntr!cacieewhich l\rlBe In 
the game; Including the aoknowledged code of etiquette observed by the 
players, with nmyoon's remarks on 'l'rnmps, their use and abuse, and all 
the m odern methods of signalling between partners •• • ••....•. • .. 21i cts. 

Pole on Whist. The Theory of the Modem Scientifio GflJile 
ot Wliist. By William Pole, F . R. S. Thie complete and exhaustive 
Tl'<>atiee on tbe Gl\mo is in handy form for the pocket, and affords lucid 
instmctlona at a.llstngee of the game for partners to play In combination 
for their beet Interests. 14th Edition .•..•.••.••••••••.•.•.••.•.. 20 els. 

The Game of Euchre. Containing the Game terselydescrib@, 
valu1'blo hints and advice to learners, the latest rul es, and all n ece•oary 
directions for plo.yiug the Two-Handed, Three-Ban ned (or Out-Throat1 
~d fonr-Ha11ded Galileo. olearl;y e:i:plaiued. Vest yooket oi.t.a •• • . Al> <ll~ 



ALBC1M VERSES, ODD-FELLOWSHIP, &c. 
Dick's Original Album Verses and Acrostics. Oonta.illing 

& voluminous a.nd varied collection of Origma.l Verses written expressly 
For Autograph Albumz; I For AlbumDedicatitm&; , 
To Accompany Ho™?uetl; To Accompany P/1ilopena F<1rf<ill; 
F01" Birtltday .Ann1.vtr1ariu ,· Ji'or Congralutalion ,· 
For Wooden, Tin, Cry•tat, S-itvor and For Vatentints in Gen.rat and aU 

Golden Weddings ; Trades and Proft.81ions. 
It contains also Two Hundred and Eighteen Original Acrostic Verses, the 

initial letters of each verse forming a different Lady's Christian name, 
the meaningand deriva tion 'of the name being appended to each. The 
primary object of this book is to furnish entirely fresh and unhackneyed 
matter for a.11 who may be called upon to Jill and adorn a page In a Lady's 
.Album; but it contains also n ew and appropriate verses to onit Birthday, 
Wedding, and all other Anni versarles and Occaslona to which verses of Com· 
pliment or Congratulation are applicable. Paper covers .......... 60 cts, 
Bonndin fnllcloth ................. . ................ . ......... . ... 76 cts, 

Sut Lovingood. Yarns spun by a" Na.t'ral Born Durn'd Fool", 
Warped and Wove for Public Wear, by George W. Harrls. Illustrated 
with eight fine full page engravings, from designs by H oward. It would be 
difficult, we think, to cram a larger amount of pungent humor into 800 
pages than will ba found in this really funny book. The Preface and 
Dedication a.re models of sly simplicity, and the 24 Sketchee which follow 
are among the best specimens of broad burlesque to which the genius ot 
the ludicrous, for which the Southwest is so distinguished, has yet given 
birth. 12mo., cloth . .................... . .......... . ............... el.60 

Dick's Mysteries of the Hand; or, Palmistry made Easy. 
Translated, Abridged and Arranged from the l!'rench Works of Desbarrollee, 
D'Arpentigny and De Pa.re. d'Hormes. The various lines a.nd mounts on 
the palm of the b a.ud, a.nd tile typical formation of the hand and fingers 
are a.11 clearly explained a.nd Illustrated by diagrams. The meaning to be 
deduced from the greater or less development of these mounts and lines 
(ea.ch of which ha.s Its own signification), also from the length, thickness 
and shape of tbe thumb and fingers, and from the mutual bearing they 
exercise on ea.ch other, is a.ll distinctly explained. Complete facility for 
instant reference is insured by means of marginal notes by which any 
point of- detail may be found a.nd coneulted a.t a. glance. By means of 
this book the hitherto occult mystery of Palmistry is ma.de simple and 
ea.sy, and the whole Art may be acquired witbou t difficulty or delay. It 
is emphatically Palmistry in a nutshell, •md by !t.s use, charn.eter and 
disposition ca.n be discerned and probable future destiny foretold with 
surprising a.ccura.cy. Illumina ted pa.per cover .................... 60 els. 

Lola ,Montez' Arts of Beauty ; or, Secrets of a Lady's 
Toilet, With Hint& to G•n tlemen an th• Art of Fa&cinating. LolA. Montez 
here explains all the Arts employed by the celebrated beauties and lndiee 
in Paris a.nd other cities of Europe, for the purpose of preserving their 
beauty and Improving and developing their charms. The recipes are all 
clearly given, so that any person can undeNtand them. Paper . . •. 26 eta. 

Lander's Revised Work of Odd-Fellowship. Containing all 
· the Lectures, complete, with Regnlations for Opening, Conduoting, and '· 

Oloaing a Loclge; together with forms of Initiation, Charges of tbe 
Various Officers, etc., with the Complete work In the following degrees: 
Initiation; First, or Pink Degree: Second, or Royal Blue Degree; Third, 

.or Scarlet Del(l'ee, By EDWIN F . LANDER. This hand-book of the ReVleed 
Work of the Independent Order of Odd-Fellowship h a.s been prepared In 
et>nformity with tbe amendment& a.nd alterations adopted by the ~over­
~n Graud Lodifeof Canada., September, 1880. 16mo, pa.per cover ... 26 c~ 
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THEATRICALS, DIALOGUES AND TABLEAUX. 
Weldon's Fancy Costumes. Containing complete instruc­

tions how to make an immense variety of Historical, National and Fnno:r 
Dresses ; giving minute details r egarding t he color and quantity of all the 
materials needed for each Costume, a nd illustrated with over fifty f ull. 
page engravings .................................................. 60 cts. 

Tony Denier's Parlor Tableaux, or Living Pictures. Con­
taining a.bont eighty popular subjects, with plain directions for arranging 
the stage, dressing. room, Ugh ts, full description of cos tumes, duties of 
stage manager, properties and scenery r equired , and all the directions for 
getting them up. Among the contents there are 11ine tableaux for male 
and an equal number for femal• chnmcters only. Everythin g is st1ttetl in" 
plain, simple manner, so tha t it will bo easily unders tood; everything 
J::ke style or nnnocessary show has b een a.voided. Price .•. • ••.•.. 211 eta. 

Tony Denier's Secret of Performing Shadow Pantomimes 
Showing how to get them up and how to act in them ; with full and con­
ci•e instructions and numerous illuetrat.ions. Also full and complete de-
scriptions of prope.rtles and costumes. Price. . . . . ..... .. ....... . 211 cts. 

Pollard's Artistic Tableaux. With Picturesque Diagrame 
and d escriptions of Costumes. Text.by Josephine Pollnrd; arrangement 
ofDiagmms hy Walter Satterlee. This excellent work gives a.II the nee· 
essary information in relation to the preparation of the s tage, tho dressing 
and grouping of the charaotere. and the meth.od of ar'rauging everything 
so aa to produce the proper effects. It is fnrn1shed with descriptive di&­
grams by an artist who has had large experience in tho armngement of 
tableaux. Paper .................................................. 30 ct,s. 

Frost's Book of Tableaux and Shadow Pantom;mes. A 
collection of Tableaux Vivan ts and 8hadow Pantomimes, with Stage in· 
structlons for Costuming, Grouping, etc. 180 pages, paper covers.30 <'ts. 
Bonnd in Boards, with cloth back . ........ ....... .......... .. .... 60 ct•. 

Kavana.ugh's Humorous Dramas for School Exhibitions 
and Private Theatricals. Original ancl written expressly for School and 
Parlor performance. Paper ..................................... 30 <"ts. 
Boards .. ........ .. ...................... ·· ..... ..... . ............. 110 ct•. 

Dick's Diverting Diailogues. 'Ihey ure short, full of t elling 
••situations," introducing easy dialect characters, and present the leasl 
possible di11lculties in scenery and costume to rend er them exceedingly 
attractive. Pa.per ........................ .. . .................... . 30 cu. 
Boards ............................................................ 110cu. 

Dick's Comic Dialogues. Eight of the Dialogues are for 
males only, requirinl!' from t wo to six, chm'a~lers ; the r emaining pieces 
are for both sexes . T h ey a re all bright, witty, very entertnlning and 
full of droil and effective "situations." 184. p ages, paper ........ 30 e ta. 
Bound in b oards ... .. ...... · · · .......... .......................... (10 eta. 

Dick's Dialogues and Monologues. Containing entirely or­
iginal Dialogues, Monologues, Farces, eto_. , eto., expressly designed for 
parlor performance, full of humor nncltelhng " situations "and l'Cqu!ring 
the lea•t possible preparation of Cos tumes and Scenery to make them 
thoroughly effective. 180 pages, paper ........................... 30 c ts. 
Ilnards ...... . ... ....... .... · • • • · • • • • .... · • .. • .... . .. .. • • • . . . .. . .. 60 cts. 

Dick's Little Dialogues for Little People. Original and 
carefully selected Dialogues specially adapted for performance by young 
andq11ite youn g Children in Sunday School and other juveuile entertain· 
men ts. Some of the Dialogues arA exceedin gly witty and effective ; others 
are wail sul ted for more serious occasions, and all of them entirely within 
tile r.a-P&hllitles ot ame.11 c.lltldren ....... ........... . . ... .......... t6 ct11o 

http://text.by/
http://a.ii/
http://meth.od/


POPULAR HAND-BOOKS. 
Dick's. Home Made Candies; or, How to Make Candy in 

the Kitchen. Containing complete Dir ections for making all the n ewest 
a.nd ruost dellcio~M Cream. Confectio11s , with b oiled sy rup, or b y the 
French meth od without b oiling : a l so the best.receipts for all t h e favor­
ite Candies, Bon -bons, Ola.ces, Ca.r nruele, Taffy, e tc., wit.n perfectly 
h armless flavorings and colorings, including all the in formation for 
syrup· boiling, clarifying, sud the u se of u tens ile, n ecessary to ins ure the 
m ost successful results ... .. • ..... . ...•• • . . ... . . . ... . . ....... ..•. . 2~ e ts. 

Confectioner's Hand·:Book. Giving plain an d practical direc­
tions for making Confectionery, Containing u pward of three hundred 
Recipes, cons isting of directions for making u.11 sor ts of Candies, J ellies 
Comfits, Preserves, Sugar Boiling, Iced Liquors, Water s, Gum, Paste and 
Candy Ornamen ts, Syrups: l'liarme.lades, Essences, Fruit, Pas tes, Ice 
Creams. Icings, Meringues, Ch ocolates, e tc,, etc . A complete Hand-Book 
of the Confectioner 's Art. P rice .. ........ .. . . . ...... . .... . .. . ... 2~ cts. 

The Amateur Trapper and Trap-Maker's Guide. A com­
p lete and c"refullyprepar ed treatise on tbe art of Trapping, Snarin g and 
Netting. This com prehens ive work is e mbellished w ith fifty en graved 
illnstrntlons ; and these, together with the clear expla.n a.tions which ac­
company them, will enable anybody uf m odemte compr eh ension to make 
and set any of the traps described . It a lso girns the b aits u s u ally em­
ployed by the most successful Hunters and Trappers, an d exposes t h eir 
s ecret m ethods of attracting and catching anima.le, birds, etc;.. , with 
scarcely a pos s ibility offa.ilu re. Large 16mo, paper .•.•• . •. .. ... . ~O eta. 
Boards ... . ....... . .... . .. .. .. . .. ' . ... .. . . .. .. . . ...... . .... . ...... 7 6 eta. 

Rarey & Knowlson's Complete Horse Tame:r and Farrier. 
ANewa.nd lmproved Edition, containin g: Mr. Rn.rey's Whole Secretot 
Subduing nnd Brea.king Vicious H orses ; His bnproved p lan o f Mannging 
Youn g Colts, a nd Breaking.them to the Saddle, to Harness and the Sulky; 
Rules for Select ing a. Good Hors~ and for F eeding Horses . Also the Com­
plete Farrier or Horse Dortor; b<-ing the result of fi fty years' extens ive 

1Jractico of the nu th or , John O. Know Ison, during his life a n English F&r· 
r!er of high popu larity ; containing the latest discover ies in the cu reol 
Spavin. illustrated with descriptive en gr!'vings. Boards, cloth .. 6 0 cts • 

. Rolberton's Art of Angling; or , How and Where to Catch 
Fi9iJ., A practical Hand-Book for learner s in everything that pertains t o 
the art of fishing witb Rod and Rcf'l . By Wakem an Holb erton, Fully 
illustrated . It dPscribes the speoia.l m ethods and app liaJ.JcPs r equlsite te 
ca.tch each variety of the fin ny tribe, a.nd the most favorable localities ti> 
find them ; with p ractical h ints on camping out. n ece•sary outfit, and th~ 
best ch oice otnppa.mtus and ho.its, etc. Oloth, fiexible ... .••••••. ~O eta 

The Amg,teur Printer ; or , Type-Setting at Home. A thol\ 
ou gh and comple te instructor for the amateur in a ll the details ot tno 
Printer's Ar t . J?iving pra.c tica..l infor~ati?n in rega rd to t ;,:pe, ink, pa.pe1 
and all the implemen ts reqm.• lle , with illus t rated directions for usin11 
them in o. proper m anner. Pu.per .. .. .... ... . . . . . .... . .. ... .. . .. . ::~ eta 

the Painter's Hand-Book. A thorough Guide to all tha.i 
p ertains to internal and external p lain a.nd tasteful House-painting. H 
explains t be na tu r e of the pigm ents or mo,ter ia ls in genera.I u se, the beet 
metho<ls for their preparation and appliance, and then.r t of mixing colors 
to produce any desired t int or sh ade ; with va.lua.ble r e ceipts, hints a.nd 
tnformatton t-0 11m11tears 11ud e1pert!I . . " .... , ..... ... , .. ... .. . ... i6 eta. 
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.POPULAR RAND-BOOKS. 
The Hunter and Angler. A handy Manual of Hunting, 

Trnpping, and Anallng\ _wit~ Valuable Uinta 111 regard to Guns, Rods, Game, 
F ish, nnd Bnit.•; Fnclum m: mstrucuons for !.he care nnd Medical Treatment 
or Dogs. lt gives "'Ood advice in tbe choice of guns, rillcs, and their neces­
sary ammunition for the different pu rposes for which they are employed ; 
also n description of the doo-s used for sporting, with their treatment in 
health and • ickness. I t incluties advice and instructions for ;he nee or fi sh­
ing rods and their oppnrtenunces, with the ~est llies and baits _for altracting 
the various kinds of fishes. Also a de;cr1pt1on of the most reliable and suc­
cessf ul tra ps and snares for animals and birds, with npproprinte baits. Illns-
trntcd. Large 16mo . ... . . .. . . . ..... . . . . .. ....... . . . ...... . .. . . . 25 ets, 

The Taxidermist'i; Manual. Containing complete Instruc­
tions in the Art of T nxidermy, with directions how to Prepare, Mount. and 
Preserve all kinds of Birds. Animals and Insects. By Graham Allen. Pro-
fusely illustrated. Large 16mo . .. . .. . .... .... .. . .. . .. . : • . .. . . .. ... 25 ets, 

Bvrum. The House of Wisdom, or Solomon's House. 
A. correct narrative, in accordance w1lh the latest changes made by au­
thority. descri biur: accurately the progress of a Candidate through the 
three Masonic Degrees of r.he Blue Lodge, and told in symbolic cipher 
for the guidance of tl.t~ initiat~d . By A. '.l'ylor. Illustrated by Diagrams. 
Bound rn leather, pocket-book style .. ... • . .. . . . • . . . . .. . .. .. . . . . $3.00 

Roberts' Ritual of the Knights of Pythias The Re­
vised Ritual '.for Subordinate Lodges adopted by the Supreme Lodge 
.August 29, 18e2. Edited by Dougfas Roberts. lllustrnted by Diagrams' 
It includes t he Opening and Closing Ceremorues · Official VisitB · and the 
Initiation into the Ranks of Page, E squire, and Knight. ' 
P aper c_overs .... .. .. ... . . ... · · .. ...... .. . ..... .. .. . ........... 5 O ets. 
Bound m cloth . ......... .. . . ........... . . . . . ...... .. .... . . . . .. . . $ 1.00. 

Dick's Speeches for Tiny . Tots. Containing a selection 
of P ieces specially adapted for qutte young and very small children, nil 
easily me111orized, and entirely withm the scope of the smallest per­
formers ; including abor t EP.ilogues and Si:ieeches of Welcome for the 
opening and closing of a Cb1ldren's E ntertainment. 
Paper covers.. . .. . . . . . . . . . · · · · · .. .. · · . . .. ·. .. . . . .. .. . . .. .. t 5 ets. 

Donovan's Science of Boxing, with Rules and Articles on 
Training, Generalship in t he Ring, an? kindred subjects. By P rof. lllike 
Donovan, ex-Middle-Weight Champion of America, and Instructor of 
Boxiug, New York .Athlet19 Olub . . ThtS work contains fif ty-eight benu­
tifully·executed half-tone tllustrnt1ons of the Professor and a skilled 
antagonist, photo<rrap?ed from !.he life, showina tbe exact position of 
every movemen t if'escr1bed Ill the te.'<t, nnd furnishina a series of accurate 
object-1.essons which completely replnce personal instruction. 
Bound m cloth ..... . . . . . .......... · · •• .. ...... . . . . .. . . . .. . . .. Sl.00 
P aper covers . . .. . . .. . . . · ·· · · · .. .. · .. .. .. . ....... .. .... .. .. ... 50 e&s . 

Wilson's Book of DriBs and Marches. All entirely new 
nnd original, specially adap_t~d foi; young Indies nnd youths at Church, 
Sunday-school, and other Entcrtainmenf:!!: By B. M. Wiloon. It con­
taln.s over a dozen very nttrncttv!' exblb1t1on ll!arcbos and Drills. intro­
ducrng Song-movements. fnntnst1c nct1on, and brilliant combinntlons 
wi th telling effect. About an equal num.ber nru arranged for males only, 
for females only, or for both eexes combmed, and the most of them may 
be quite as successfu lly execn t.ed by much younger performers. P rofase· 
Jy illustrated by explanatory Diagrams. . 
Paper cover, , , , , ,,,,.,,.,,,,' ' ''•'•••••• •• •· •· · · ..•. ,,,,,,, , ,,, SO eu . 
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t ACTING PLAYS : 
15 oents each. 

T MALE AND FEMALE CHARACTERS. T + lll/.F.l. + 
A Household Fairy, How she gclt him and kept him ... .. .... . . 

T A Kiss in the Dark, Kissing on the sly and the results. . . . . . . . 2 8 T 
T All at Sea, A brilliant little comedy . . . . . .. .. . . .. . . .. .. . .. . .. .. 8 2 T 
.t. A Medical Man, Blunders, deception and happiness . . . . . . . . . . . . 2 1 .t • 
. .., An Eligible Situation, Love, burglary and bliss.... . .... . ..... 4 6 '!j!' 

T A Pair of Pigeons, Groundless jealousy cured . . . . . . . . . . . . . . . . . 1 1 T 
T A Silent Protector, Ludicrous effects of a portrait. . . . . . . . . . . . . 3 2 T 

A Terrible Secret, A harmless hoax with roaring efl'eots . ... . .. 2 ':;: 
'!fr Betsy Baker, A little plot for wife-cure . . . . . . . . . . . . . . . . . . . . . . . . 2 2 •Jr 
T Cinderella, Fairy-tale with songs and music . . . . . . . . . . . . . . . . . . • 3 6 T 

Fairly Taken in, Funny cure for jealousy . . . . . . . . . . . . . . . . . . . . . 1 1 
T Fireside Diplomacy, Cure for a henpecking wife . . . . . . . . . . . . . . 2 2 T 
T Freezing a Mother-in-law, An eccentric farce .. .. .. .. .. .. .. . 8 2 '!f• 
T From Punkin Ridge, A rascal unmasked, dialect characters . . 6 3 T 

His First Brief, Love-making accidentally; very bright. ... .... 8 2 
T Jumbo Jum, Introducing a funny blundering nigger . . . . . . . . . . . . 7 a T 
T Love Under Obstacles, Practical parlor pantomime . . . . . . . . . . . 3 8 T 

Money Makes the Man, Love triumphs over Avarice . .... . . . . . 4 8 
T Paddy Doyle; or, A Mutual Friend, Paddy is great . . . . . . . . 4 2 '!fr 
T Pat's Dllemma, The troubles of an Irish emigrant . .. . .. . . .... . . 4 3 '!fr 
T Popping the Question, 'Everyone at cross-purposes . . . . . . . . . . . 2 4 T 

Ten Nights in a Barroom, A great temperance drama.. . ... .. 7 4 
T That Rascal Pat, His troubles under two masters . . . . . . . . . . . . . 8 2 T 
T The Blllet Dorut, How Sbe tamed her father-in-law . . . . . . . . . . . . 4 1 T 
.t. The Dutchman's Ghost, Squelching a dunderhead Dutchman. . 6 2 .t • 
. .., The Obstinate Famlly; or, A Family Fix, Obstinacy cured. 3 3 '!f!' 

T ThePh1Jopena; or,Jealousy,Rowsheouredherjealoushusband 2 1 '!fr 
T The Rival Lodgers, Adapted from "Box & Cox" . . . . . . . . . . . . . . 2 1 T 

The Stage-Struck Clerk, Innocence triumphs over guilt . . . . . . 6 S 
T The Student's Frolic, Lots of funny situations . . . . . . . . . . . . . . . . 3 2 T 
'.fr The Train to Mauro, Fussy old lady and terrible boy . . . . . . . . . 2 1 T 

"Wanted, A Young Lady," "Diamond cut dfamond," nobody hurt 2 1 
T Who is Who? All tangled up at cross-purposes. ..... ... ... .. . . 3 2 T 
T Won by Strategy, A farce full of absurdities . . . . . . . . . . . . . . . . . . 3 1 T 

i' DICK & FirZGERALD, t8 Ann Street, New York. i' 
++++++t++++++++++~++ 
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: ACTING PLAYS : 
+ 15 cents each. "!fr 
"!fr :MALE CHARACTERS ONLY. + 

M. F. 

T A Most Unwarrantable Intrusion, How he won her. . . . . . . . . 2 i' 
T An Army of Applicants, Dude, sport, bummer, P at, etc.. . .. .. 6 V 
T A Spa.nklng Legacy, A vendetta, with comical terrors . . . . . . . . . 5 V 

A Sudden Arrival, Consternation and general rumpns . . . . . . . . . 7 

T Furnished Apartments, Rival lodgers and fun. . . . . . . . . . . . . . . . 5 V 
T .Jack of all Trades, Very funny cure for fickleness •. . , . ....... 6 V 
T My Next Door Neighbor, Character sketch . . . . . . . . . . . . . . . . . . 6 V 

Old Cronies, Character comediet ta . Funny throughout . . . . . . . . 2 
T Poisoned, Funny, but he didn't die . . . ... . .. . . . . . . .. . . . . . .. . . . . • 4 V 
T The Musical Bore, The musical neighbor nuisance. ... . .. . . . ... 3 V 
T Two Gentlemen at Mivart's, Strangers ; rivals; a discovery. 2 V 

T FEMALE CHARACTERS ONLY. T 
+ + "!fr A Slight Mistake, Odd effects of a German lottery prize ticket 6 V 

Mrs. Wlllls' Wlll, Girls a.t loggerheads and lots of fun . . . . . . . . . 5 

T Slighted Treasures, Girlish jealousy and spite exposed . . . . . . . . 4 V + The Duchess o! Mansfeldt, Fun in a. village . . . . . . . . . . . . . . . . • 6 + 
: NEGRO PLAYS. : 

+ Barking Up the Wrong Tree, A darkey sketch . . . . . . . . . . . . . . 6 V 
T Box and Cox, Negro version. Female part played by male. .. . . 8 V 
.t. Darkey Breach of Promise Case, Nigger mock trial . . . . .. . . . 2

2
0 1 "!fr 

T De Trouble Begins at Nine, Nigger interlude . . . .. . .. .. . ... . 

"!fr Kerfoozlem; or, The Quack Doctor, Ludicrous nigger act . . . 8 V 
T Never Mine de Why en Wharfo', Darkey interlude . . . . . . . . . 2 1 + 
.t. Nigger Boarding-House, Farce ; female part played by male . . 6 T 
"!!'. The Stage-Struck Darkey, A female part played by male . . . . S 

T The Virginia Mummy, Scree.ming nigger farce .. .... . . . ...... 6 "!fr 

+ + 
"!fr DICK &: FITZGERALD, 18 Ann Street, New York. T 
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READY RECKONERS AND LUMBER MEASURERS. 
Day's American Ready-Reckoner. This R eady- Reckoner 

is com posed of Origin a l T ables, w hich are positively correc t, h a ving 
been ! • Vised in the m ost careful man n er . It is a b ook of 192 p ages, and 
embraces more m a t ter tha n 500 p ages of a ny o the r Heckouer. It con­
tains: Ta b les for Ha p id Calcula tions of AggregMe Values, Wages , Sala ries, 
Boa rd, Interest Money, e tc. ; T ab les of Tiwber nncl P lou k "r<leasurement ; 
T ables of Board a nd L og Measurem eu t, a n d a great va riety of Tab les aml 
useful cal cula tions w hich i t ·would b~ i lDJJ-OSsible to e u nmerate in o.n 
adver tisem en t of this limited space. All t!Je in forma tion in this va lunble 
book is given in a si m p le m ann er , and is mad e so p lain , thnt•any person 
can use it at once with ou t any previou s s tudy or loss of t im e . 
Boar els . . _ •••••• • ••. .. . .. . . . .•• ..... . . . • . . . • . •. • . •. . . . .•. • .• . ••. •• . 60 cts. 
Cloth . ••• • • ••• • •.••.••• • .• • . • ••. •..•••.•. • .•. . . • .. .. ... • • ...• • •••• 76 e ls. 

Brisbane's Golden Ready-Reckoner. Calculated.in Dollars 
and Cen ts. Showin" at on ce the a moun t or value of a n y number of ar­
ticles or quantity of 0goocla, or a n y m e rchandise, either b y ga llon, q nar,t, 
p in t , ounce, pou nd. quarte r huudred, yard, foot, inch , bushel, etc. , in a n 
easy and J!'lain m anne r. Boards . .. •• •.... ... . .. . . .•. .• . • .. . .•. . . •. 36 c ts. 

Dick's Log. and Lumber Measurer . A complete0set 0of Twbles, 
wit h full i nstructions for th eir n ae, showing at a glance th e cubical con­
tents of logs an d the feet of inch-bo.ards tne y co n tain by Doyl e's Rule, 
the measurement of timbei- of all kmds and dimensions. an d al l o t,h er 
n ecessary infor m a tion for m easurin g nnd eetim o..ting the value of lum ber 
accor d ing t o present usages. It includ es also u sefnl a nd practica l T ables 
of Wages by the day , week, and month, a nd val uabl e statistical m a t ter of 
in teres t to ca rpentore, builder s , and tho lumber trade. All the· tablea a.re 
n ew. reliable, and p roved correct. Boards . .. .. .. . : . ·-+·,· . ..... . . .. 25 e ta. 

Row's Complete Fractional Ready Reckoner. F pr buying 
and selling any kind of m erc h andise, giving the frac tional parls of & 
p ou nd, yard, etc., from ou~-qu arter to on e tbon•and at._nny price from 
one-quarter of a cent t o five dollars. 36m o, 232 p ages . Boards ... . 50 cts. 

Row's National Wa[.eS Tables. Sh owing at a ·glnn ce the 
a m ount of w ages, f rom h a lf an h our to sixty hours, at from $1 to $37 per 
week . Also from one qua r ter of a. day to. four weeks. a t $1 to $37 per 
Week . By t his book a large p ay-r oll can be m ad e out in a few minuteo, 
t hus savin g more time i Q. m aking out one pay-roll than t h e cos t of t}le 
b ook . 80 pages, half b ou nd. . . • . • • . . . . . . • . . . • • . . . . • . . • • . • • . . . . • . . 6 0 e ta. 

The Magicians Own Book; or, The Whole Art of Con­
juring. A compl e te h a n d-book of P ar lor Magin, containing over a thou­
B:>n d Opt_ical, Ch emica l, Mech anical. Magn etic a.nd Magi cal Experimen ts, 
A•~nm•hmg S!eigbtsand 'lnbtleties. Celeb rated Card Decep tions, I ngen ious 
Tr1~~s with Numbers . cnrio ns a.nd ente rtain ing Puzzles. th e art ot "SecrCt 
Wri tinlJ. together witb e.11 tbe mos t n oted trick s of m od ern p erformers. 
Illustrated with over 600 wood-cuts, 12mo, cloth, gilt .. . . . . . .. ... . . 8 1.6 0 

The American Boy's Manual of Practical Mechanics. 
g romln ent among tbe wide range of s uhjec ts embraced in tbis b ook a.re 
wrpeutry a nd Ca r penters' T oolR: PlaJn anrl Omam e n ta.1 Tu!'ning in 

00ds, ~IetnJ., etc. : the constrn ction o f vnriona mod el Steam Engiues 
band St.Oiimhnats; Boat fLnrl Ca.n?e bttilding, Telegraphy, au<l tbe various 

at!!en es employed; Electrof-ypm!!, Dioramas, >{"'nd Clocks Gia•• Blow­
ITU <t l\n d Gi!rli n ii on Glass ; M~ gic L antern s, ancl Ca lcium L ii:{hts ; Aquaria.; 
_ele~onp~e ; Balloons, a.nd Ft reworks : o.nd other useful and ornamen tal 

~~pll~ncee, Profusel y illus trated . 169 pages, 8vo . p a.per .•• •..•. • . 60 c to, 
UU in Cl()t h ... .. . .. , ,,,. , •• , ,, , • • , ., , _. , .-. .. ... , •..• _ • ., ,, ,, . .. .. . . ,,, • • , .1 ,C)(l 
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HUMOROUS BOOKS. 
Dr. Valentine's Comic Lectures; or, Morsels of Mirth for 

the Melancholy. Con taining Comic Lec tures on Heads. Faces, Noses 
and Months; Comic Lectures on Anim a l Mague Li•m ; Burlesque Speci­
mens of l:ltump Eloquence ; Trnnsu.cLions of Learned Societies; Comical 
Delineation of Eccentric Oharacters : Amusi ng Colloquies and Mono-
logues. With t welve portrai ts of Dr . Valen tine iu charncler ... . .. 30 els. 

Mrs. Partington's Carpet-Bag of Fun. Containing the 
Quear Sayings of Mrs. Partington, and th e Funny lJoings of her remark­
able Son Isaac. Also the m ost am using collection extant of PlayfulPuns, 
Phunny P.oems, Pleasing Prose, Popular Par odies, and PolilicJu Pasquin­
ades, Rhymes Without Henson and Reason Without Rh ym es , Anecdotes, 
Conundrums, Anagram s, eto. Illustrated. Paper ..• . ... . .. . ..... 30 eta. 

Yale College Scrapes; or, How the Boys Go h. at New 
Ho,ven. This is a book of 114 pages , containing accountSof nil the famous 
"Scrapes " and " Sprees " of which s tuden ts of Old Yale have been guilty 

. for the Inst quarter of a century ... . .. . ... .. . ... . .. . . . ... ... . .... . 2~ eta. 

Chips From Uncle Sam's Jack-Knife. Illustrated with over 
100 Comical Engravings, nnd comprising a collection of over 600 Laugh­

·. able Stories, ~nnny Adventures, Comic P oetry, Queer Conundrums, Ter­
rific Puns and Sentimen tal Sentences ..•..........•••..•.• • ... . . . 2~ eta. 

Fox's Ethiopian Comicalities. Containing Strange Sayings, 
Eccentric Doings, Burlesque Speech es, Lau ghable Drolleries and Funny 

- Stories, by the celebrated Ethiopian Comedian Qha.rles Fox ....... 10 cts. 

Ned Turner's Circus Joke '.Book. A collection of the best 
Jokes, Bon Mots, Repartees, Gems of Wit and Funn y Sayings and Doings 
of the celebrated Eques trian Clown a.nd Ethiopian Comedian, Ned 
Tumer ................. . .. .. .. . .................................. 10cts. 

Ned Turner's Black Jokes. A collection of Funny Stories, 
Jokes and Qonundrnms, with Witty Sayings and Humorous Dialogues, e.s 
given by Ned Turner . . ....... . .. . ... . ....... . .... . ..... . ......... 10 eta. 

Ned Turner's Clown Joke Book. Dontainingthe best Jokes 
and Gems of Wit, composed and delivered by Ned Torner .••.••.. • 10 cts. 

Charley White's Joke Book. Containing a full expose of nil 
the most Laughable Jokes, Wi tticisms, etc., as told by the celebrated 

. Ethiopian Comedian , Charles " hite . .... . . . . . .. . ... . .• , ••.••• , ..• 1 O eta. 

Black Wit and DM"ky Comersations. Containing laugh­
able Anecdotes, Jokes o.nd Darky Conversations ......•••••••.•••• 10 eta. 

Broad Grins of the Laughing Philosopher. This book is 
full of the drollest a.nd queerest incidents imaginable interspersed with 
jokes, qua.int sayings and funny pictures ..•. . ....•• , : .... . .. . .. . 13 cl!!. 

Very, Very Funny. Containing the Cream of the best funny 
things published in "Puck" , "The Detroit Free Press" "Norristown 
H erald," ,. Peck's Snn," ' ' Tex~ Siftings. " "Arkan so.w' Traveler, " e to. 
No threadbare jokes, but every thrng fresh a.nd profusely illustrated. I Octs . 

How to Speak in Public; or, the Art of Extempore Oratory. 
·A v"luable m a nua.1 for tho.se who desire to become ready otT·hand 
speakers : con taining clear directions how to arran ge ideas logica lly 1>nd 
quiokly, inoludlug examples of speeehes delivered by some of the !fl'0Bteai 
cr1t.er1. Paper. ,, ,,' , , , ,,,,,,. , .. ~, . , , ., ~ .,, .. ,• •i• .,,, •. ,t,,,,, ,, ,, ·11~ ~ti· 
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MISCELLANI!OlJS. 
The Reason Why of General Science. A careful collection 

of some thousands of Reasons for things which, tbC>ngh generally known, 
are i wperfeclly llllders tood. It is u complete Encyolupedia of Science; and 
p ersons who have n ever ]lad the advantage of a liheral education may, by 
t he aid of this volume. acquire knowledge which the study of y ears only 
would impart in the ordinary course. Cloth, illustrated . .••••. . . $1.ISO 

Biblical Reason Why. A Handsome Book for Biblical titu­
dente, and a Guide to Family Scripture Readings. This work gives I,1n' 
lteasons, founded upon the Bible, a nd assigned by the m ost eminent 
Divines and Chris tian Philosophers, for the great a nd all-absorbing 
events recorded In the H istory of the Bible, ti.le Life of ou r Saviour and 
the Acts of bis Apostles. It will enable ::lund .. y-ochool teachers to ex­
plain mos t of the obscure and difficult p ..,;suges that occur in the Scrip-
tui·es. Olotn, gilt . ..... . ....• . ..•••. .. .... -.. .• .....•.....•... . $1. GO 

The Reason Why of Natural History. An illustrated book 
of popular inform ation on all matte I'S r elatii it to Birds , Beasts, Fishes, 
Reptiles. e tc. It gives ti.le Ueasons for h1111dreds of interesting faots in . 
connection with Zoolo;;:y, nnd affordH un imt.u~use amount of iuHtruction 
in the peculiar habits and ins tinc:te of the v .. rious orders of the Animal 
Kingdom . Bound in oluth, gilt . .....•.....•.......••••• .......... tjiLGO 

Biblical Things not Generally Known. A collection of 
F act.a, Notes and Information concerning much that is rare, quaint, 
curious, obscure a nd little known in r elation to Biblical subjects. This 
work is comple te in two volume~ the second volume containing the en .. 
t i re index to botli. l i mo, cloth. Each vulume ... .• •• . .. • • , ..••• $1.GO 

Dick's Festival Reciter. Conto.ioing Original and Selected 
Pieces, Recitations, a nd Att ractive Prognmmes, suitable for the Ann!ver· 
Baries of the Fourth of July and Washington 's Birthday, including 
llle morial or Decoration Day, and the F es tivals of Thanksgiving Day, 
Uhris ttnas, Eas ter, Arbor Day and May Day. Paper covers ...•• • 30 Cl8. 

Dick's Choice Pieces- for Little Children. Containing 
Spee.ches and Recitations adapted for Children from four to ten years of 
age, m cluding P1·ologues Epilogues. and appropriate Piece• for Christmas, 
Arbor D~y. and other Occasions . Paper covers ..•.•••.••• . .•••• • lG cts. 

Little Lines for Little Speakers. A collection of Short and 
Easy Pieces for very yoJlllg children; new, brlgh t and effective. 
l6mo, paper cover . ••..... • • • ..••••• •..••....••••.•••. ••••.••• .. lG cts. 

Briggs' American Tanner. Containing improved quick 
Rm ebtlllods for Tunnin g all k inds of light Skins, s uch na Sheep, Goat, Dog, 

a bit, Otter, Beaver, Mink, Muskrat, Wolf, Fox, etc., with or withon t the 
: ool or fur ; with hints h ow to cure akino, and color wool or fu r . By N . 

. Briggs ...•••..• . ......•. .• •....••••.....• . ..••..•.••• ••.•••• • :ZG ctll. 

American Leads at Whist. A conden sed Treatise abridged 
l~om the well·known work by "Cavendish," explaining and elucidating 

e. generally accepted modern me thods of America n Leads as applled to 
~~f•ti mat<i slgnalinl! between partners during tho p rogress of the g1une. 

us t r .. ted with Dia1:rains. Vest pocket size .. ... ••.•••••••••• • . lG CUI. 
Cinch. A thorough hand-book of the game of" Cinch" or 
Ili~h-Fi ve, con taining tbe correct method of playing and th.a Laws which 
~·T;~~ i t i, uomp!led from the best and most r eliable authorities by 

ps ... ,, ,,,,, , ,, ,. , .. ,, . ,,,,,, .•..• ••. . •• , ... . ,, , ... , , . . . 10 ct~. 
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BANJO AND BALL-lWOM GUIDES. 

Dick's Quadrille Call-Book and Ball-Room Prompter. 
NEW EDITION, THOROUGHLY REVISED. The former issue of this 'llopular 
book bas been so revised and modernized as to mAke this edition virtually 
a new work. 

In the Square Dances, the tabulated form for the guiilance ·of the 
Leader ln Calling Ille l''igures, which originated with this book, has been 
adhered to, with full directions, thorougbly explained, for performing the 
Plain Quadrille, tile Prince Imperial, Harlequin, Irish, Ladies' Own, Sur­
prise, Prairie Queen, Parisian Varieties, Waltz, and London Polka Qnnd· 
rill es, including the Fancy Figures of the B~ket, Sociable, St.ar, March, 
Jig, Cheat, Nine-Pin, Gavotte, aud Minuet Varieties ; also the Sara~oga, 
Tuxedo, Royal, and Waltz Lancers ; the Plam and Waltz Caledoru!llls, 
and all the popular Contra. Dances. 

In the Round Dances, a special feature of this edition consists of the In­
troduction of the Dodwortb and other newest methods of teaching the 
steps of the waltz, etc., so thoroughly illustrated by diagrams that they 
can be perfectly mastered without the need of personal mstrucLion. In 
this manner are c learly described the Waltz, Galop, the Plain, Glide, and 
Heel-and-Toe Polkas, Military Schottische, New Varsovianna, the Yorke, 
Caprice, Berlin, and Minuet. 

The "German" Introduces over One Hundred of the newest and most 
popula r Figures, fully described, and conveniently grouped for ready 
reference. 

Every information In regard to the observance of Ball-Room Etiquette, 
duties of Leaders, and general Instruction is fully and clearly given. 
Paper covers ............ ... . . . .. .... .. ...... ...... . ............. 5 O cts. 
Bonnd in ~oarde . .... ............. , ....... . ..... . ....... .. . ..... 7 5 cts. 

How to Lead the German. A perfect Guide for the suc­
cessful performance of this popular dance, givini;r full Instructions to the 
Leader what to do and how t-0 do it, nesiet.iug him by a detailed descrip­
tion of over a hundred of the newest and most attractive F igures now rn 
vogue. Very acceptable ft>r adoption as a Favor. 
Crushed buckram, gilt top. deckel edge ... . ... . ........... ... .. ,. 7 5 cts. 

Frank Converse's Complete Banjo Instructor Without a 
]'da.ster. Containin" a cboi~e collecLion of Banjo Solos and Hornpipes, 
Walk Arounds, Reefs auq J1~s, Soni;re and Banjo Stories, progres•ivcly 
arran~ed a:nd plamly explarnea, enablrng the learner to become a proficient 
banjoist without the aid of a teacher. The necess.ary exphmatione accom­
pany each tune, and are placed n:nder _the notes 00 each page 

The Instructor is illustrated Wllh diagrams and e>.l>lanato~y symbols. • 
Boards ..... ..... .. .. ... .. .. ...... .. ...... . . . ........... .. . . .. .. 60 cts. 

The Banjo; and How to P~ay it. Containing in addition to 
the elt!Wentary studies a ~bo1ce .collect1on of Polkas, Waltzes, Solos, 
Shott1echee, Son"8, Hornp,1pe~, J,1,ge, Reels1 etc., with full eiqilnnatJons 
o1 both the "BllDJO" and Grutar styles or execution and de~igned to 
~part a com'lll ete knowledge of the art of playing the 'Banjo practically, 
without the aid of a teacher. By Frank B. Converse 
16mo, bonnd in boards, cloth Qack ....... .... ...... .'. .. .. .. • . . 50 cts. 

Hallowe'en and How to Celebrate it. Containing sug­
gesLions for Hallowe'en parties,, quaint notes of lnvitnt.ion bmts for 
der-0rating the rooms, nud for beuttmg forms and ceremonies and games 
including the Hnllowe'en Fortune Teller, furn ishing abund.{nt material 
for Hallowe'en entertainments. · . ..... .. .................... so cts. 

Hillgrove's Ball-Room Guide and Complete Dancin<>' 
Master. Illustrated wiLh 176 descdptive Engravinll'B and -.. •.,rams, E'j. 
l'bos. Hillgrove, Professor of Dancwg. • 1 .- • 

W!Jlo. bound in bOlll'dB, cloth back... . .. • .. .. .. .. .. .. .. .. . . .. . 7 5 ci .. 

j 
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(fYMNA.STICS, CALISTHENICS AND TRAINING. 
Alexander's Calisthenics and Musical Drill for Little Chil· 

dren. Oonta!ning Fifty-nine Exercises, with numerous variations, In• 
troducing slmpie Callathenlcs and :swimming lllotlons, Ring, t:!klpping 
and Marching Exercises, profusely illustrated, with l'IBno Muaic for every 
ruovement. · A complete work on Recreatlve Calisthenics for young chll· 
dren and Primary ><chool Classes. By A. Alexander, Professor of Calis­
thenics and GymnasLics. Paper •••• •• • • ••••••••• • ••••••• . ••••••• . 26 l'.tr 

Cruden's Calisthenic Training and Musical Drill. A Syi... 
tern of Physical Exercises as an Bid to Teachers in Cln.ss Tralnlng. By 
'3eorge Crnden, A. M. 

This work contains r.omplete instructions in Mllltary Marohln!(, Dwnb­
Bel!. and Indian Club Exerclaes; Including lllusical Drll! In Free Gymnaa 
tics, Dumb·Bell and Bar·Bell Exercises and Hoop Drill. with explanatoQ 
illustrations and Piano Music tor every movement. Boards ...... 60 cts. 

Maclaren's Training in Theory and Practice. A Hand­
book of Tralnlng for all athletic exorcises In accordance with the ao­
cepted modern theories " nd methods. It shows conclusively the errors 
and risks of the old s tyles of T ralnmg, and gives the moat thorough ways 
or developing in the high est degree the muscular vigor, full rffiplration, 
and physical endurance which le Indispensable to success In all atWetlo 
!xerclaes and competi t ive exhibitions of streuath, epeecl and skill By 
Archibald Maclaren, Profes•or of Gymnastics of the Oxford University 
G:fmnaainm. E!lgland. l'aper . ... ... ... ......... . . . .... . ........ 60 ct& 

Dick's Art of Gymnastics. Containing praC>ticnl and pr0a 
gresslve exercises applicable to all the principal apparatus ot a well­
appolnt.ed Gymnasium. Profusely illus trated. This work conveys plain 
and thnrough lnatructign ln the exercises and evolutions taught by the 
leading Profes•ors of Gymtrnstlcs, so that proficiency ml\y be attained, 
even without the aM of a Teacher. It al•o offers to Teachers a ready. 
arranged syet.ematlp course for their gnidance. Cloth .... ........ 81.00, 

Dick's Dumb-Bell and Indian Club Exercises, Containing 
Practical and p~slve ln•trnctlone In the u se of Dumb-Bells, Bar· 
Bells and Iudll\n Clubs, Illustrated with • ts ehowlng every poelt1011 
and mot!o:a of the body ana limbs; Paper .. . . . . . .. . ............. . 23 eta, 

flte Lam of Athletics. How to Preserve and lmp,..,ve 
Health, Strength and Beauty; &nd to Correct Peroonal Defects canst'<! by 
Wnnt of Physlcal Exercise. How to Train for Walking_ Running. Row­
ing, etc., with the Sys tems of the Champion Athletes of the World. In· 
clndlng the Latest Laws of all Athletl<i Ga:nes and Bow to Play Them. 
Br William Wood, Professor of Gymnastics. Paper, . ............ 23 Cl.II. 

Athletic Sports for Boys. Containing complete instrnctionl 
In the manly accompHehmente of Skating, Bwlmmin!l, Rowing. Salllnl!, 
Horsemanship. Riding, L•rlvlng,_ Angling, li'encing and Broadswora. 
Dluetrated witb 19' wOocl-cuta, l!Oards ... . . . . . . .. . . ....... ...... .. 73 -ct& 

'!lick's Art of Bowling; or, Bowler's Guide. :Jiving the 
:orrect method of playing, keeping the score. a.nd the latedt Rules which 
govern the American and German Games, wltl their most popular 
Variations, includi ng also t he latest Regulatlo.as adop ted in Match Games 
•nd To11M1amen ta. F ully Illustrated with Diagrams, &c., explaiulng. the ar. 
&'11/.lgeinent of ~he l'm&, 11.nd oorrect 111ethomi Of t ee:¢n11 thejiaDIN• !Hi"""' 
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PHONOGRAPHY AND BOOK-KEEPING. 
Pitman's Phonographic Teacher. A Practical Guide to 

Phonography or Pbonelio Short-Hand. By Isaac Pitman. New edition 
revised and improved. Thia is acknowledged to be tl!e beat and moat 
practical system of Short-Hu.nd, and this work is the only originll!, 
thorough and reliable one of that system, which prc•enta the fewest 
difficulties and the widest resources, entirely dispensing with the aid of a 
Teacher: and, although every system involves patience, perseverance and 
steady practice, Pitman's method ensures a more speedy acquisition <>'." 
ftuency and rapidity than any other •...•.........• .• ...... . .• ... . ~Octa. 

Key to the Phonographic Teacher. An efficient uicl to the 
learner in practicing and applying Pitman's Method of Short-hand, with 
exercises and explanations ...... ......... ....•.... ......••... . .... 2 Octa. 

Pitman's Manual of Phonography. Containing a complete 
exposition of the system of Phonetic Short-hand, with numerous short­
hand examples interspersed with the text, and exercises in reading. Thia 
Manual of Isaac Pitman's System, which is now being introduced as the 
Text-Book of Phonography iu our educationul institutions, bas been re­
vised "nd corrected, year after year, by its inventor, and le now presented 
in its latest and fullesl perfection. Its pre·etn1neuce is endorsed by the 
fact I hat its sales h~vo already reached 660,000. 
tJonvenlent pocket size . .......... ..... . . ........... ...... :, • • •. • . ,40 eta. 

Key to the Exercises in Pitman's Manual. A great help 
for students . . .•••. . .••• ···· ........ ... ....... . .. .. ............. .. 20cta. 

Pitman's Phonographic Reporter; or, Reporter's Com· 
panion; An adaptation of. Pitman's System to verbatim reporting. By 
Isaac Pitman. By the. introduc.tion of easily-acq uired Phraseograms, 
Logograms, and other simple dey1cea, time and labor are saved to such an 
extent that Reporters are enaoled to keep pace with the most fluent 
speakers, and rend_er accurate and verbatim reports, without elisions or 
condensation. Thi~ is the latest and crowning addition to the Phono· 
g,ro.p_hio art, and. bnnga It up to the greatest practical perfection. Latest 
Edition, bound rn boards .. .. . .................................... 60 ots. 

The Young Reporter; or, how to Write Shorthand. In-
tended to afford thorough instructions to t.hoae who have not the assist­
ance of an o:al Teacher. By th~ aid of this work. and the explan .. tory 
examples which are given as exercises, any person of ordinary intelligence 
mi.y learn to write Shorthand, and report Speeches and Sermons in a 
short time. Boards ................................. . .... . . .. . . .. 50 ct8 , 

Odell's System of Short-Hand. (Taylor Improved.) By whieh 
the method of taking down sermons, lectures tr! 1 b 
easily acquired, without the aid of a master.' Ba 8 • speech es . etc., may o 
ot mastering this useful art are very much ll this plan the difficultle~ 
quired to attain proficiency reduced t th I ssened, and the time re 

0 e east possible limits . •. Z5 cts. 

Day's Book-Keeping Without a Master. Containing the 
Rudiments of Bonk-keeping in Bingle and Double E try t th Ith th 
proper Forms and Rnles for opening and kee n • oge er w e 
Book Accounts. Thia work is printed In a be.fi:ng cond~nsed l\lld f?eneml 
bines tho advanta~es of a handsome style of tifnl sc:ipt o/J'"· and. com· 
and eaB!ly understood lessons In Book k i writing with i::.s very simple 
explanations at the bottom, in email typoe~~ "!?· The several pages have 
tern for opening book accounts it 18 espe •1 U assist the learner. As n P"t­
t11011e >vho are uot well posted 111 the a~t 0 a Y valuable-po.rtlcnlarly for 

........ ...... .. .. ...... . .. i;Q9111, 

.J 
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FREEMASONRY. 
Allyn's Ritual of Freemasonry. Containing a complete Key 

to the following Degrees: Degree of Entered Apprentice; Degree of Fel· 
low Craft; Degree of Master Mason; Degree or Mark Mwiter; Deirree of 
Past Master; Degree of Ex:cellent Ma,,ter; Degree of Roya.I Aroh ; Hoyal 
Arch Chapter ; Degroo of Royal Master ; Degree of Select Master; Degree 
of Super-Excellent Master; Degree of Ark and Dove : De!1!'ee of K night• 
ofConstantinople; Degree of SecretMollltor; Degreoof HeroineofJeri· 
oho; Degree ot Knighte of '.l!bree Kings; Mediterranean Pads; Order of 
Knights of the Red Cross ; Order of Knights Templar and Knights of 
M3lta ; Knights of the Christian Mark, and Guards of the Conclave; 
Knights of the Holy Sepulchre; Tbe Holy and Thrice Illustrious Order o! 
the Cross; Secret Master; Perfect Master; Intimate Secretary : Provo•t 
and Judge ; Intendant of the Buildings, or Master 1n Israel; Elected 
Knights of Nine: Elected Grand Master ; Sublime Knighte Elected; 
Grand MasterArcbite~t; Knights of tbe Ninth Arch; Grand Elect p...,,. 
feet and Sublime Maeon . illus trated with 38 copper-plate engravings; to 
which iB added, a Rey to the Phi Beta Kappa, Orange, and Odd Fellows Ser 
cieties . By Avery Allyn, K. R a. K . T. li. M., etc. 12mo, cloth . . $~.00 

Lester's "Look to the East." (Webb Work.) A Ritual of 
the First Three Dewees o r Masonry. Containing tbe complete work of the 
Entered Apprentice, F ellow Craft, and Master Mason's Degrees, and thr 
Entire Cercmonle• or Initiating Passing and Raieing Candldutea, Lectures, 
etc., all Ritually and Monitoriilly Complete. Edited by Halph P. Les ter. 
Bound in cloth .. . . . .. . .. .. . ..... .. . . .. . .. .. ... ... . .. . ...... ... ... $2.00 
Leather tacks (pocket-book style) gilt edges . ... . • •••..• .. . .. . .... 2, 50 

More 'Light. An entirely new Manual, in accordance with 
tbe latest usages, of the Three Symbolic De<rrees or Entered Apprentice, 
F ellow Craft, and M11Ster Mason, with the "Ritual, Initiation. Lectures, 

. Charges, and Symbolism in each Degree. All esoteric matter omit.led. 
Bonnd in cloth . . . ... :-: . . .. .. ... . .. . . .. .. ....... . .... . ... . ....... $2.00 
Leather tucks (pocket-book style) .•• ,, ...... , • , , . , , , , , , • , •.•. , , •. $2. 50 

Duncan's Masonic Ritual Md-Monitor; or, Guicle to the 
Thru Symbolic Degrees of the .Ancient York Ri~, Entered Apprentice, Fellow 
Oraftand .Mastn- Mason. And to the Degrees of Mark Master, Past Master, 
Moat excellenl"Master, and the Royal Arch. By Malcolm a. Duncan . Ex· 
plained and Interpreted by copious Notes and numerous Engmvlnga. 
Thia is a valuable book for the Fraternity, containlng, a.s it d oes, the 
Modern "Work" of the order. No Mason should be without it. 
Bound In clotb .•. · .. .. .. ...... . .... .... ..... . ............ .. ... . .... $2.oO 
Leather tucks (pocket-book style) with gilt ~dgea .. •• ..•••. ."........ 3.00 

Dnncan's Rituale der Freimaurerei. A Guide, in the German 
language, to the Three Symbolic Degrees of the Ancient York Rite. 
:m eses Werk lat gescbrieben, um den jungern Mitglieder des Orden~ einen 
J.eitfaden an die Ho.nd zn geben, und gibteine 1<enaue Besch reibung a.lier 
in der.Arbeit gebraucbHchen OeremonJen, Zeichen, Worte, GrUJe, u .e.w. 
Leather tucks (pocket-book style). gilt edges •. ••. •.•.•• •. ..••.....• $2.00 

.Richardson's Monitor of Freemasonry. A complete Guide 
to the varions Ceremonies and Routine in Freemasons ' Lod ges, Chapters, 
Encampments, Hierar chies, etc., in all the Degrees, whether Modern, An­
cient, Ineffable, Pbiloaopbical or IDstorical. Containing, also, tbe Lec­
~ee, Addresses, Charges, Signe, Tokens, Grips. PasRworde , R~aliae and 
1 ewela tn each Deg>:ee . Profusely Illustrated with .J£xpfanatory Engrav· 
~·· Plans of the interior of Lodges, etc. P aper covers . .......... 7~ cts. 
IJ<; undin irllt ..................... . .... .. ......... . ............... . @l .2~ 

imd ill lea.Ulor tucka (pocket-book 11tylo) ... , ...... , ... , ......... 92.~ 
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BOOKS ON CARDS AND OTHER GAMES; 
The American Hoyle· or, Gentleman's· Hand-Book of 

Games By "Trumps'. his work bas long since been accorded the 
position of an exclusive authority ou games played in America. The FIF­
TEENTH EDITION, now issued, newly arranged, in now t ype, contains all 
the latest novelties, as well as the recent changes In games already in 
vogue, profnsely illustrated. Among the new games introduced In this 
edition are Rubicon P!quet, Rubicon B.;z!qile, Graboucbe, Solo Whist, _ 
Cayenne Whist, Domino Whist, Cinch or High Five, Baccarat Banque and 
Ba.ccarat Chemin de }'er, etc. In the game of Whist, the new features o.re 
ucavendish's" rules for play, with best leads, and a. critical exn.minatlon 
of the system of"American Leads", elucidated by card !llnstratlone; 
also, tbe mode of procedure in Duplicate Whist. The various games of 
llllliards and Pool, with the rules adopted in matches and tournaments. 
are inserted by permission of the Bnmswick-Ba.lke-Collenrler Company. 
The work also includes ~ exposition of the Doctrine of Chances. 
Library Edition, 614 pages, 12 mo., cloth .......................... $1.60 
A cheaper edition, 16 mo., in paper covers •••••••••••• ••••••••••• .• 60 eta. 
Bonndin boards .................................................. 76 eta,· 

Hoyle's Games. By" Trumps". A complete Manual of the 
games of skill and chance es played In America, and an acknowledged 
"arbiter on all disputed points"; thoroughly ·revised and corrected In 

· accordance with the latest and best authorities. It contains the modem 
laws and complete Instructions for the games of Chess, Draughts, Dom­
inoes, Dice, Backgammon, and Billiards, as w ell as the games with cards 

. at present In vogue, includln!:! Baccarat, Duplicate Whist, Cayenn~ Whist. 
Hearts, Grabouche, Newmarket, Solo Whist, Cinch or High Five, etc. 
Pro!usely!Uu strated. 16mo,614 pages, cloth .......... ........... $1.26 

, Bound in boards .................................. ........ ........ 7 :S cts. 
l'apercovere ........................... ........................... 60 cts • 

. " Trnmps" New Card Games. Containing correct method 
I and rules for playing the games of Heart.•, Boodle, New Jl!o.rket, Five o.nd 

Nine or Domino-Whist, Solo, a.nd Cayenne Whist. Pa.per covers ••• 26 cts. 

Dick's Go.mes of Patience ; or Solitaire with Cards. Con-
taining Sixty-four Gnmes. Illustruted with fifty explanatory full-pag<' 
Tableaux. This treatise on Solitaire ~mbraces a number of new ano. 
original Ga.mes of Patience in. fnvor wi.tb the most experienced players-. 
'.Each game Is carefully anu luc1dly described, with the rules to b e observ~d 
and hints as to the bes~ means of snccess in play. The Tableaux f urnish 
efll.cient aid In rendermg each game easily comprehensible. Quarto, 143 
pages. Board cover .... ... .. • .. • ... . . . . .. . ......... _ ...... . 7 5 cts. 
Cloth ... .......... · · .. . ... .......... ..... ...... ... .... .... ... $ 1.00 

Dick's Games of;J?~tience; or Solitaire with Cards; Second 
Series. Contammg all the new Games of Patience, fully 
illustrated with explanatory Tableaux; uniform with the above. Bonr<J 

~~~ct;-.:::::: ·. :::::::::·:::·.:~:::·:::::·::::::::::::::::::::::::: ?.~f.1fo 
Parlor Tricks with Cards. Containing explanations of all the 

TrlclI8 and Deceptions with pl,.ying Cards ever invented. The whole 
illustrated and made plain and eoay with 70 eng»avings. Po.per .. 30 cts. 
~nnd in boards, with cloth back .. • • ............ ... , . •• • ...... . . 60 cts. 

Dick's Art of Bowling; ~r, Bowler's Guide. Giving the 
correct m ethod of playing, keeping the score, and the latest rules which 
govern the American and Ger!'rum Games, and their most popular nrla­
'ttona·; lnoludill!J t he Regulations adopted in Matchea and Tournn.ments. 
roi1-runetra.tod , •. . · ·• · • • ··· · · .. · ', · ' · ,.,, •. ,, . •••.•• ,,, , ,, . ,, . . . . iet <"t»-. 
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ETIQUETTE AND PARLOR MAG IO. 
F1·ost's American Etiquette; or, Laws of Good Society. 

A condensed but thorough treatise on Etiquette and ita Usages in Amer­
ica. Containing plain and r eliable directions for correct deportment in 
every situation and under all circumstances in life, including special 
directions and instructions on the following subjects :-

Dirtn'-r Company and Invitn.tions; W<ddings, Baptirnu and Fun<rau; 
Visiting, and Visiting Cards, Clturcli. and Pla.cu of .Amu1<m<nt: 
7'rav<li1'[!, Riding and Driving: Inlroductiona and L<lUrl of Intro-
Balla, Morning and Evrning Partiu; ductio!l; 
Calls, Oonvcrsalion and Street Eli- Childr<n, Hotel, and Card Tabl<: 

quett<; Ladiu' and G<ntkm<n' s Toil<t; 
Salutes and Salutations; Lott<r Writing and S<rVantl. 
BEBIDEB O NE HUNDRED UNOLASSill"IED LAWS AFPLIOABLE TO ALL OOOASIONS. 

Paper covers .......•.......••...•••...•.••..••..•.•• • .••..•••... 30 eta. 
Bound in boards, cloth back ...................................... 60 eta. 

Martine's Hand-Book of Etiquette and Guide to True 
Politeness. Containing cleu.r and comprehensive direction11 tor corrcot 
manne rs, converaation, dress, introductions, rules for good behavior at 
Dinner P arties and the Table, with the Etiquette of the Ball and Assembly 
Room, Evening Pa.rties, and the usages to be observed when visiting or 
receiving calls; D eportment in the street and when traveling. To which 
is added the Etiquette of Courtship, Marriage, and fifty-six rules to be 
observed in general society. Bound in boards .. .••••..••••••••••• 60 eta. 
Bound in cloth, gilteides ....••..••••••••••••••••.•••••••••.•••••• 76 eta." 

How to Shine in Society; or, The Science of Conversation. 
Containing the p_rinciples, laws and general usages of polite society, in. 
eluding easily applied hints and directions for commencing and sustaining 
an agreeable c<•nversation, and for choosiug topics appropriate to the 
time, place and company, thus affording immense a.asista.nce to the bash. 
ful a nd diffident. 16mo. Pa.per covers ...•..••.•••••••••••••••••• 26 cts. 

B:ow to :Behave; or, The Spirit of Etiquette. A Guide to 
Polite Society , for La.dies aud Gentlemen; containing rules for good 
behavior at the dinn er ta.bre, in tile parlor, and in the street ; with im­
portant b!nts on introduction, conversation, etc •••.•••••••..• .. •. 12 cts. 

The Fireside Magician; or, The Art of Natural Magic 
Made Easy:. Being a scientifto e:rplana tion of Legerdemain. Reoreat!ve 
Ohemistry, DivArsion with Cards, and of all the mysteries of Mechanical 
Maglc, comprising two hundred and fifty interesting mental &Y\d phyltlca.l 
r ecreations, with explanatory engravings. Pa.per ............ ..... 30 cts. 
Bound in boards, cloth b ack ............................... , .. " ... 60 cte. 

The Parlor Magician; or, One Hundred Tricks for the 
Drawing Room. Containing an extensive and mlscellaneons oollectlon 
ofConjurlnl{. embracing: Tricks with Dlce, Dominoes and Cards; Tricks 
wifu Ribbons. Rings and Fruit: Tricks with Coln, Handkerchiefs and 
Balls. eto. The whole illnstrated with 121 engravings. Paper .... 30 et9. 
Bound in b oards with cloth b e.ck. . • . ............................. 60 cts. 

Morgan's Freemasonry Exposed and Explained. Showing 
the Or lftin, His tory and Nature of llfasonry. and containing a Key to e.U 
the Dogreee of Freemasonry. Giving a c lear and con·ec t view of the mau-
111.er of OOD!erring the different degrees, l!>B pra.cticed in all Lodirett •. 26 c48, 
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MINSTREL JOKES AND STUMP SPEECHES. 
Dick's Stump Speeches and Minstrel Jokes. Containing 

Short and side-splitting Negro Acts and F arces, Eccentric Sketches, Stump 
f>'peeches, Darkey Lectures, End-Men 's Jokes :.nd Gags, Burlesque Ser­
mons, Funny Dialogues, and everything n ecessary for a. series of firs t clnBB 
Minstrel Entertainments; including the latest excruciations of modern 
Negro-Minstrelsy, anti a nnmber of startling originalities, risible rib­
ticklers and hysterical button-starters. Paper .•••••••••••••••... . 3 0 ci.o.1 
Boundin boards, cloth b ack ..................................... 50 cts .1 

!'ick's Ethiopian Scenes, Variety Sketches and Stump' 
Speeches. Containing an inexhaustible collection of End-Mec's Jokes.I 
"gro Jnterludts and Farces: I D~alect Sketches and Eccentricities; ! 
uh Dialogut3 for Interlocutor and Dialogues and Reparlcefor Interlocutor. 
Banjo; and Hones;· 

New Stump Speeches: Quaint Bu.rlesqu.e Sermons; 
Humorow Lectures: Jokes, Quips and Gags. 

Paper covers . . -•••••••••• • · • • • • .. • • • • ••.••..••••••.••••..• . •••••• 30 eta. 
Bound in boards, cloth back.····•· .. · ....... . .. . .... . ............ 60 ets. 

Tambo's End-Men's Minstrel Gags. Containing some of the 
best jokes and repartees of the most cele brated "burnt cork" performers 
of our day. Turubo and ~ones lD a ll sor ta. hud m anne r of scra.pes. Also 
containing a i·icb coU~cuon or Darkey Dialogu es , Sketches, Pla nta tion 
Scenes, Eccentric Doings, linmorous Lecuu·es. L au gh able Interludes, 
Burlesque Stump Speeches, Mirth-provolnng Wiltlcism s, Conundrums, 
Yarns, Plantation Songs and Dances, etc., etc . Everything new and rich. 
Paper covers . ....... . · • · · · · · · - · .. · • .. • • • · • . ................ . ..... _ 30 cts. 
Bound in boarus, cloth b a.ok. •· •••• • ............................. . 50 ets. 

llrudder Bones' Book of Stump Speeches and Burlesque 
Orations. Aleo containing Humorous L ectures, EthiopinnDialogues, Plan• 
tat.ion Scenes, Negro F a l'c.ea o.ud Burlesques. Laug h able Interludes and 
Comic Rec itations. inters.p s rscd with Dutch, Irish. Fre nch and Yankee 
Stories. Tbis hook contams some of tbe b eRt bits and mi rth-provoking 
jokes and repartees of the most celebrated End.Men of the day. 
Paper covers . Price . ··· · · ······· -·• · · • • · • ........................ 30 cts. 
Bound in boards cloth back.·····•····•·.... 50 eta. 

Howard's Bo~k of Conundrums and. ii"i.ifil~~: .. ~~~~aining 
over 1.200 of tbe b est Con~ndrnms, Riddles, Enigmas Ingenious Catches 
and Awusin~ t:lells eve r rnven ted . This splendid c~llection of curious 
paradoxes will a fford the m aterial for . a never-end in f east of fun and 
amusement. Any pe rsrm , wi th the a •s1s tnn ce of this 'f,0 k m ay t ake tbe 
lead in enterta inin g a cc>mpany, nnd k eep them in roars 0 of l ausbte 1· for 
hours together . Paper c,w ors · · .. • · .. . ...... 3 0 els. 
Bound in boards, clot h back · · · · · · · · ........ • • • · • • • · • · • -• · .... · · ::;O c ts . 

Rowan's Riddles and C_onundrums. A -~~~; -~ii-~i~~-~~~hering 
ot Ancient, Modern, e.nd qmtedreoent.Riddles and Conundrums qne.intlY 
a,rranged for amusement an m ernmeut on · • · ne A 
1lrst-rate pocket companion for Picnics and WinteoppEort1me occas1016 'cts. 

• r ven1ngs .• · ·· 
Dfok's Dramatic Remte1~. _A choice and full selected 

wllection of popula r e.n d c1Ioct1ve f uvorite ie care Y verse 
.oumoro us, seri ous , pa Lriot ic a nd p aLbetic, 1f0;esre~tfJ~~e :~g pnbli~ 
rcadmgs ....... . .. . ..... ·· · - · -· · -- · · · ....... _ 1 5 cts. 

Dick's J uvenile Svei~ker. ContaininO' ~rl;,:,~~i-~d selected 
speec hes f or boys ana girls ond qui te young ~h- I <>" • d vef!'" easilb m emorized nnd suitable for school l dren. lD prose an !El\, 
oxh1 ltions • ' • • • • .' .. ' " " .. • .. • ' . ' . • • ' ' • • • • • "-~~- -~~~ • :V.o.~~~1 ~e'tts. 

-
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GAMES AND AMUSEMENTS. 
Dick's Parlor Exhibitions, and ]J:ow to Make them Suc­

cessful. Containing complete and detailed direotiona for preparing and 
arranging Parlor lilxhibitions and Amateur Performances. It includes: 

Tableauz Vivants. Popular Ballad.8 iUiutrated by appro. 
Living Portraits. · priate action. 
Living Statuary. Chara.du of all Tdnd&. . 
Dame Ili.otory/• Peep ShotD. ParZ,,,. Pantomimu. 
Shadow Pantomimes. . Punch and Judy. 

AND FlFrY OTHER DrVlmTING PARLOB PA.BTIME8 Am> AMO'BmllENT8. 

It contains also a fall Cata.logn.e of the Celebrated "A.Br EXRI:Bt'.l'ION," and 
a practical treatise on tbe wonderful SomNCE Oii' 8EcoND-8IGHT. . 

This work is thoroughly practical and gives the fnllest instructions for pre. 
pa.ring and lighting the stage, the construction of the E'BAMXB FOR LrVnia 
PonTRAITB; and shows how ea.ch performance can be presented with com 
plete success • . It is illustrated with numerous engravings expln.ining th~ 
text. 15j) pages, paper .............................. : •• •• -•••••••• 30 eta. 

Dick's One Hundred Amusements for Evening Parties. 
Picnics and Social Gatherings. Thia book is full of Original Novelties 
n contains: New and Attractive Ga.mes, clearly illustrated by means or 
Witty .1£xa.mplea, showing how each may be most successfully played 
Surpassing Tricks, easy of performance. Musical and other innocent 
sells. A variety of new and lni?enious puzzles. Comical illusions. fully 
described. These surprising and grotesque illusions, are very startling 
in their effects, and present little or no difiiculty in their preparation. 
ALSO A NEW VERSION OF THE CELEBRATED "MRS. JAllI&TS w AX wonx:s ... 

ruustrated by sixty line wood engravings. Pa.per •••••••••••••••••• 30 eta. 

The Book of Fireside Games. Containing ari explanation of a 
variety of Witty, Rollicking, Entertaining andinnoeent Games and A.t:nue. 
ing Forfeits, suited to the Family CiTI>le as a.Recreation. This book is jnst 
the thing for social gather1nga, parties and picnics. Paper covera.30 eta. 

Tho Book of 500 Curious Puzzles. A collection of Curious 
Puzzles and Paradoxes, Deceptions in Numbers, Amusing Tricks ht 
Geometry; illustrated with a great variety of engravings. Pa.per •• 30 eta. 

How to Amuse an Evening Party. A Complete collection of 
Home Recreations. Profusely Illustrated With over Two Hundred ibie 
wood-ents, containing Round Games and Forfeit G~mes, P~rlor Magic ILll<J. 
Curious Puzzles, Comlo Diversions and Parlor Tricks, Bcrnn ti.fie Recrea,. 
tions and Evening Amuaemen ta. Paper .••••••• • ••.•••• • • • • • · • • • .ao eta • 

.Book of Riddles and 500 Home Amusements. Containing 
e. curious collection of Riddles, Charades and Enigmas ; Rebnses, A.na. 
grams and Transpositions); Conundrums a.nd Amusing Puzzles: :Recraa_ 
tlons in Arithmetic. e.nd Queer Sleights. and numerous other Ente~g 
Amusemente. Illustrated with 60 engravings. Paper •••• •·•··· .. 30 eta. 
••• Any of the nbove mny be hnd bound in boards. Price 60 eta. 

The Secret Out; or 1,000 Tricks with Cards, and Other 
Recreations Illustrated with over 800 engravings. A book Which. 
explains all ihe Tricks and Deceptions witl,1 Playing Cards ever known. 
and gtves, besides, a great many new ones. The wioole b eing described 80 
carefully with engravings to illustrate them, that anybody can easily lell.l'Jl 
hew to p~rform them. Tbia worlr also contains 240 of the best Tricks ot 
t.egerdeJI!.&111.111 s<ldltion $0 tne carq Tricks, 600 pa11es, olotb. •••fl,(!9 
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