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Preface
Endeavoring to make "Cocktails, Drinks and Snacks" more

comfprehensive than any similar ipublicaiiooi, the pufblis'liera
nave spared no exiDemse, having gone to the most reliable
sources for tiheir infoiTOatlon from ■wlhiclL tliis book is
compiled.

measures are given in ounces to make it easy to follow
rections. There are no complioated details.

CO possible, through the00 operation of its advertisers and retail dealers listed ibelow.

and publishers trust you and
^ ^ the,efforts on your part to make

with Til following mixturesi and food snacksP easant memories and po regrets the morning after.

coJp^^toents^''^® dealers present this Ibook to you mth their
d'n Waterto^vn, N. Y.Charted T .Watertown, N. Y.Sir Carthage, N. Y.
H M Tpf ®'"oo Croghan, N. Y.
Earl P R®®!' L Lowville, N. Y.
Amihv R w'nl ' St Lowvilie, N. Y.^Amlby B. Williams, 3 Main St ..Boonville, N. Y.

1936
Lewis County Pulblishlng Co.

■Lowville, N. Y.

for snie Offering alcoholic Ibeveiages
Ity where Jj® intended for any State or commun-y wneie sale or use is unlawful.
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International Trucks

YOU GET FREE GAS
One mile oiTt of Three

with Studehaker's overdrive

Low operating cost is one of the
many reasons for Studehaker's sensa
tional and swiftly growing sales pace.

24—27 miles per gallon, Official A.A.A
Record

DISTINCTIVE HELEN DRYDEN
STYLING

Finest Feather Touch Hydraulic Brakes
World's Strongest All Steel Body

Only car with Automatic Hill Holder

SGHANTZ BROTHERS
Lowville, N. Y. Phone 257
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INDEX

The drinks, mixtures amd snacks are alphaJbetically
arrauged under their respective heads.

Drinks

AibBlnthe 44
■A4>plejajck 44, 45

27, 46
1  27, 46

Bourbon Mixtures, 25, 26,' 27
Brandies 44
Brandy Mixtures .. 28 to 34
Cordials 44
Cobblers and Cups 39
Creme de Menthe 46
Egg Nogs 35
Fruits "" 44
Classes and equipment .. 20
Irish Whisfcey 21 22
Punches 44
Gin Mixtures 3 to' 13
Rye Mixtures 15 to 20
Rum Mixtures 36 to 38
Scotch Mixtures 23 24
Simple Syrup ' 3
Syrups "
Tom and Jerry 3g

Wine Mixtures 42, 43
Vermouth 44

Food Snacks

Canapes 43
Cheese Varities,
Sources 22

Chinese Chop Suey 38
Club Sandtwidhes . 34
Crab Meat 24
Creamed Lobster 24
Food Snacks 47
Fillings for Sandwiches .. 48
Golden Buck Barebit 27
Golden Fleece Rarebit .. 27
Garnishes
Italian Spaghetti 46
Lobster a la Newburg ... 22
Miscellaneous Fillings ... 48
Sandwicihes 47
Shrimp 24
Spices 48
Welsh Rarebit 27



BUIGK GARAGE
F. D. WATERS, Proprietor

AUTO REPAIR WORK

Storage and Supplies

Telephone 432-J State St.

Lo\wille, N. Y.

Dry Goods Notions

C. S. SPRINGFIELD

Variety Store

Crockery and Glassware Lowville, N. Y.

Cocktail Sets and Shakers Wine Sets

A. H. CUMMINGS
Jewelery—W atches—Diamonds

lowville, n. y.



Simple Syrup
7 lbs. granulated oane sugar, jiour into gallon glass jng,

add enough luke warm water to fill jug tben agitate by shak
ing, keep adding warni water and agitating until all is dis
solved and jug is full, add 3 <oz. U.S.P. glycerine. This syrup
will keep in any temperature indefinitely and never crystalize.

GIN MIXTURES

Alaska Cocktail
1 1-2 oz. gin
1 oz. yellow chartreuise
1 dash orange bitters
Ice, 20 sihakes, strain into cocktail glass

Alexander Cocktail
1 1-2 oz. igin
1-2 oz. creme de Cocoa
1-2 oz. heavy cream
Ice, 20 sbakjes, eitrain into cocktail glasfl

Barbary Coast Cocktail
1 1-2 oz. gin
1 oz. creme de Cocoa
1 oz. Scotch
Cracked ice, stir gently from bottom of glass, strain
into cocktail glass

Belmont Cocktail
2 oz. gin
1 oz. Grenadine
1 tajblespoon cream
Ice, 25 sbakesi, strain into cocktail glass

Bender's Best
2 oz. gin
Juice of 1-2 orange
Ice, 25 ebakes, strain into cocktail glass



VER'S RESTAURANT AND GRILL
On tlie busy comer, Lowville, N. Y.

i
!  Excellent foods and ice cream

I  Meals, Lnncbes, Cigars, Cigarettes,
I  Candy Bars, Etc.

I  LEGAL BEVERAGES
!  Special Attention To Banquets and Priv-I  ate Parties In Our Grill
I  Excellent Service At AU Times

L. G.
Proprietor



Bijou Cocktail
1 1-2 oz. gin
1 oz. Italian Veimouth
1 oz. green Qhartreuse
1 dash orange bitters
Ice, sUr, from Ibottom strain into oocktall glass, add
1 olive, dash oif lemom juice

Boulevahd Special
2 oz. gin
I oz. grapefiTiit juice
1 dash Grenadine
Ice, stir, strain into cocktail glass

Bronx Special
1 slice orange
1-2 slice pineaipple
Muddle well, iplace in mixer, add cracked ice
2 oz. dry gin
2 oz. EYench Vermoutih
40 shakes, strain into cocktail glass
,  , Bronx Silver
1 1-2 oz. gin
1 oz. French Vermouth
1 oz. Italian Vermouth
1-2 oz. orange juice
White of one egg ■ ■ ,'j
Ice, 25 shakes, strain into cocktail glass

Cafe de Paris Cocktail
2 OZ. gin

1 teaspoon cream
3 dashes a'nisette
White of one egg
Ihe, 30 shakes, strain into cocktail glass

Caruso Cocktail
2 OZ. dry gin
I oz. French Vermouth
I oz. Creme de Menthe
Ice, stir from bottom> strain,' into cocktail glaisB
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DENGE LUMBER CORPORATION

Lumber, Sash, Doors and Mill Work

Office and Salesroom

South of N.Y.C. & H.E.R. Depot

Telephone 150 Lowvllle, N. Y.

SHELL SERVICE STATION
DAYAN STREET, LOWVILLE, N. Y.

SPECIALIZED LUBRICATION

Day and Night Edw. Doody, MgT.

GREYHOUND TERMINAL PHONE 12

WATCH ES—CLOCKS—J EWELERY—LEATH ER GOODS

STEPHENS, JEWLER
L. C. SMITH & CORONA TYPEWRITERS

Sales ALL MAKES REPAIRED Service
State Street Lowvllle, N. Y.



Clarldge Cocktail
1 1-2 oz. Di-y Gin
1 1-2 oz. Veiimouth
1 oz, Aipricot Bi-andy
1 oz. Cointreau

Ice, stir from ibottom, strain into cocktail giass, add
one lOherry.

Cloverleaf Cocktail
2 oz. Dry Gin
1 oz. Grenadine, White of one egg
Juice of half lemon or lime
Ice, 25 Shakes, strain into cocktail glass.

Club Cocktail
2 oz. Dry Gin
1 oz. Italian Vermoutli
1 dash Yellow Ghartreuse
Ice, stiir well from bottom, strain into cocktail glass,
add one cherry.

Colonial Days Cocktail
2 oz. Dry Gin
1 oz. Italian Veimouth
2 dashes Maraschino
Ice, 20 shakes, strain into cocktail glass.

Coral Pink Cocktail
2 oz. gin
1 oz. French Vermouth
1 oz. Italian Vermouith
1 teasipoon Five Finiits Syru®
Ice, stir well, strain Into cocktail glass.

Dixie Cocktail
1 oz. Dry Gin
1 oz. French Vermouth
1 oz. Ahsinthe
3 dashes Grenadine
1 oz. orange juice
Ice, 20 shakes, strain into cocktail glass.



STRIFE HOTEL
1
!
!

I  Lowville, N. T.
I  Visit Our New GrUl
I  Dance Every Saturday Night

I
I

BOOMS AND MEALS—ALL HOUES

Legal Beverages and Lunches

Clams on half shell or steamed

Spaghetti and Meat Balls

Blue Plate Dinner 50c

Eegular Meals 65c |
Sunday Dinner 75c f

FRANCIS HENRY, Prop. j



Du Barry Cocktail
2 oz. Dry Gin
1 'OZ. French Vemiouth

3 dashes Absinthe

2 dashes Angostnra Bitters
1 slice of orange
'Ice, stir well from bottom, strain into cocktail glass.

Du Bonnet Cocktail
1 1-2 oz. gin
1 1-2 Dubonnet

1 1-2 orange juice
Ice, 15 shakes, strain into oO'Cktail glass.

EInar Cocktail
2 oz gin
1 oz. Creme de Mienthe
1 oz. Manaschino
1 oz. Brandy
Ice, stir from bottom, strain into cocktail glass.

Frolicing Fun
2 oz. Dry Gin
1 oz. Cointreau
1 oz. lemon juice
2 dashes Angostura Bitters
Ice, 20 shakes, strain into cocktail glass.

Gin Buck
2 oz. gin
Add juice of one lemon and the peel, pour into high-

hall glass, ice, fill glass with ginger ale, stir gently
from bottom.

Gin Coclctall
2 oz. Dry Gin
1 dash Orange hitters
loe, stir well, strain into cocktail glass, add piece of
lemon peek^



Plione Residence 48-J Phone Store 531-J

Finest Imported and Domestic

LIQUORS AND WINES
New York State

RETAIL LIQUOR STORE
Henry M. Thisse, Prop

Plonrs 8 A. M. to 11 P. M. Closed Sundays
Delivery Service

4 So. State Street Lowville, N. Y.

Dining and Dancing Lunches
—All legal beverages—
GREENE'S TEA ROOM

Comer Brantinghara and No. 4 Road
We cater to parties—reservations made

Phone 994-F-31 LoAVville, N. Y.

—MAPLE LEAF DAIRY CO.—

F. J. Leviker & Sons

Pasteurized Milk and Cream

Phone 941-F-5 Lowville, N. Y.

http://m.to/


Gin Daisy i
2 oz. Gin

5 das'lies Grenadine
1-2 oz. leonon juice
1 teaspocm. powdered sugar
Ice, stir well, strain into cocktail glass.

Gin Fizz (Silver)
2 oz. Gin

2 teaispoons powdered sugar
Juice of one half lemon
White of one egg
Ice, 30 shake®, strain into highlball glass, fill with
charged water, serve with straw.

Gin Fizz (Golden)
Same as above only use either yolk or whole egg. By

sulbstituting Sloe gin makes Sloe Gin Fizz.

Gin Highball
3 oz. Gin
Juice of 1-2 orange
.Juice of 1-2 lemon
2 teaspoons sugar
ice, 20 ahakeis, strain into highlball glass, fill with selt

zer, put slice of orange on top, serve with strarw.

Gin Flip
2 oz. Gin
1 teaspoon powdei'ed sugar
White of one eigg
Ice, 25 shakes, strain into coicktail glass.

Gin Rickey
2 oz. Gin
Juice of one lime
Ice, stir, strain into highball glass with ice, fill with
carbonated- water, serve with straw.



CENTRAL HOTEL
John C. Duflo, Prop.

A GOOD PLACE TO STOP

Centrally Located

GOOD EATS—GOOD BEDS

-All Legal Beverages-

Phone 420 Lowville, N. Y.

•o

STEVE MEDA

Confectionery

Phone 283 Lowville, N. Y.

E. E. PARKER

Optometrist

Miller Block Lowville, N. Y.
Phone 77

feu,



Harvard Gin Cocktail
2 oz. Gin

1 oz. Italian Vermoutli
4 dashes Grenadine

1 dash Alhsinthe
Ice, stir well from bottom, strain into cocktail glass.

Honolulu Cocktail
2 oz. Gin

1 teasipoon powdered sugar
1 dash orange juice
1 dash lemon juioe
1 dash pineapiile juiice
1 dash Angostura Bitters
Ice, 25 shakes, strain into cocktail glass.

H,ula Hula Cocktail
2 oz. Dry Gin
1 oz. orange juice
2 dashes Curacao
1 dash Oranige Bitters
Ice, 20 shakes, strain into cocktail glass.

Inca Cocktail
1 1-2 oz. Gin
1 oz. Italian Vermouth
1 oz. French Vermouth
1 oz. (Sherry
1 dash Orange Bitters
Ice, stir from bottom, strain into cocktail glass.

Imperial Cocktail
2 oz. Gin
Z oz. French Vermouth
2 diashes Angostura Bitters
2 dashes Maraschino
Ice, stir well,-strain into cocktail glass, add one olij
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AVALON THEATRE
Tbe only Spanish atmospheric theatre in Noi"th-

ern New York and the only theatre built
of acoustical materials especially

for sound

ERNEST J. WOLFE

0^vner and Manager

Rhone 240 Lowvillej N. Y.

CLOTHING—DRY GOODS—FOOT WEAR

MAX COAHN

The Best for the Money
Lowville, N. Y. Boonville, N. Y.

COAL Famous Reading* Anthracite Coal WOOD

J. R. SCHLEIDER

Office Phone (Co-Partnership) Shed Phone
' 300-J Lowville, N. Y. 300-W



Knockout No. 1
2 oz. Gin

2 oz. French Vermouth, 1 oz. Absinthe
3 (lashes Creme de iMenthe
Ice, stir from bottom, strain into cocktail glass, add
one cherry.

Mangarette Cocktail No 1
2 oz. Gin
1 oz, Italian Vermouth, 2 dashes Abinsthe
2 dashes Angostura Bitters
Ice, stir, strain into cocktail glass, add one cherry,

Masquerade
1 1-2 oz. Gin ,
1 teaspoon simple syrup
1 dash AbsiintJie
WTiite of one egg
Juice of one lime
Ice, 35 shakes, strain into cocktail glass. • ■

Massassolt Cocktail
2 oz. Gin
1 oz. lemon juice
1 oz. pineapple juice
2 tablespoons Rum
Ice, 20 shakes, strain into cocktail glass.

Martini Cocktail (Dry)
2 oz. Gin
1 oz. French Vermouth
2 dashes Orange Bitters
Ice, stir, strain into cocktail glass, add one olive and
dash of lemon juice.

Martini Cocktail (Sweet)
3 oz. Gin
1 oz. Italian Vermouth
1 Oz. French Vermouth
Ice, stir, strain Into cocktail glass, add Cine olive ahd
dash of lemon -jtiice.

9



HAVE NO REGRETS

!  Drink tke Famous
I  Utica Beer
\

I  HENRY NORTZ
!  Lowville, N.Y.
I

1  Distributor Telephone 61



Merfy Widow No. 1
1 1-2 02. Dry Gin
1 02. Frenoli Venmoutli
1 dash Angostura Bitters
2 dashes Ahsinthe
2 dashes Be'nedictlilie
Ice, stir, strain into cocktail glass, adid a lemon twist.

Miami Special
2 02. Gin

2 oz. ci-amge juice
1 oz. French Vermouth
3 teasip-ooins orange marmalade
2 dashes Angostura Bitters
Ice, 30 s'hakes, strain into cocktail glass.

Monte Carlo Cocktail
1 1-2 02. Dry Gin
3-4 02. Crem de Menthe
3-4 oz. lemon.' juice
Ice, 25 shakes, strain into 8 oz. glasis fill wiitih
champagne.

New Orleans Fizz
4 02. Gin
1 o2. Cream, 2 teasipoans sugar
1-2 oz. lemon juice
1-2 oz. lime juice
White of one egg
3 drops vanilla extract
Ice, 35 Shakes, straifi' into flz2 gfess, fill with carkoli'

ated water.

Old Tom Cocktail
3 oz. Gin
1 dash .Curacao or Albsinthe
3 dashes simiple synipi
1 dash Angostura Bitters
Stir well, strain into cocktail glass, Add 1 olive, twist
of lemon "peel. '
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DELCO LIGHT & WATER SYSTEM

PRODUCT OF

GENERAL MOTORS

On your farm or in yonr camp enjoy the
comforts and convience of proper light and run
ning water under pressure. Both for a compara
tively small investment. The cost of maintenance
is suprisingly low.

With Delco electricty you enjoy the comforts
of living in the cities. Plenty of power to operate
electrical appliances.

DELCO HEAT

Dependable Automatic Oil Burner
A heating plant that ofl'ers the last word in

modern home heating. A heater that will supply
hot water winter and summer.

Oujr services are at your command. We welcome ani invi
tation to tell you all about Delco-Heat, or a demonstration of
Delco-Llght In your home.

Schueler Electric Company, Boonville, N. Y.
Henry Thisse, Lowville, N. Y.



Orange Blossoms ■ "
2 oz. Gin

2 oz. orange juice ' '
Ice, stir, strain into cocktail glass.

Palm Beach Special
4 oz. Gin
2 oz. Vemoutih
2 oz. grapefi-uit juice
Ice, stir, ipour into lizz glass.

Pink Lady Cocktail
3 oz. Gin
1 talblespoon Grenadine
White of one egg
Ice, 25 shakes, sti-ain into cocktail glass.

Pink Rose Cocktail
3 oz. Gin ,
1 teaspoon lemon jtiice
1 teaspoon Grenadine
2 teaspoons cream
White of one egg
Ice, 30 shakes, strain into cocktail glass,

Princeton Cocktail No. 1
2 oz. Gin
1 oz. French Vermoutfli
Ice, add juice of 1-2 lime, stir, strain Into cocktail glass,
add one olive.

Prudence Prim
2 oz. Gin
1 oz. Apricot Brandy
1 oz. French Vermouth
2 dlashes lemon juice
3 dashes Grenad Ine

cocktail glass, dip in powdered
Bugai. Ice, stir,'strain into glass with sugared edge.
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I  SALES SERVICE f

In 1933 Henry Ford said, "The V-8 is |
I  the Coming Car for the Majority j
I  of American Drivers" |
!  FORD v-8 SALES PROVE IT |
I  In 1932 154,955 |

In 1933 342,569 I
In 1934 673,197 i
In 1935 i,064,ii8 \

(Domestic Sales Only) i

FORD V-8 I
In 1935 the Ford V-8 led all makes in

total resgistration of (1) new passenger \
cars (2) light economical units and (3) -
new trucks. H

We heartily invite you to ride in and |
drive the finest and most economical car |
ever built—The new Ford V-8 for 193b. |

Do it today

WE TRADE ALL MAKES
Nortz and Virkler Lowville, N. Y.

%  iiMiiiwr mn m



Silver King Cocktail
1 1-2 oz. Gin
1 teasjpoon slmiple syrup
2 clashes Orange Bitters
Add juice of 1-2 leraon and white of one egg. Ice, 25
shakes, strain into cocktail glass.

Sloe Gin Cocktail >
2 oz. Sloe Gin
2 dashes French Venraouth
1 dash Orange Bitters
Ice, stir, strain into cocktail

Seventh Heaven
3 oz. Dry Gin
1 oz. Maraschino
4 teaspoons grapefruit juice
Flavor with mint. Ice, stir, strain into cocktail glasss.

Thunder Bolt
2 oz. Gin
1 oz. ibrandy
1 oz. whiskey
Ice, 20 shakes, strain into cocktail glass.

Tom Collins
2 oz. Gin
2 teaspoons powdered sugar
Juice of 1 lemon
Ice, 15 shake®, pour into 8 oz. glass, fill with soda,
charged water or ginger ale.

Turf Cocktail
2 oz. Gin
1 oz. French Vermouth
3 dashes Ahsintihe
Ice, strain, "serve with olives or lemon twist.

12



WHEN IN LOWVILLE STOP AT

HOTEL WINDSOR
H. E. TWITOHELL, PROP.

ROOMS, MEALS AND LUNCPIES

LEGAL BEVERAGES

Prices Right

LOWVILLE, N. Y.



Tuxedo Cooktaii '
1 1-2 oz. Dry Gin
1 1-2 oz. French Vermouth
2 dashes Aibsinthe
loe, 20 shakes, strain into cocktail glass, add one
lemon peel twist.

Tuxedo Supper
2 oz. Dry Gin
1 oz. French Veiunouth
2 dashes Maraschino
2 dashes Orange Bitters
1 diash Absinthe
Jce, stir, strain into cocktail glass, add 1 cherry,
1 lemon twist.

Victory Cocktail
1 oz. Dry Gin
1 oz. Brandy, 2 oz. Italian Vermouth
Ice, stir, strain into cocktail glass.

A White Cargo
3 oz. Gin
3 oz. "vianilla ice cream
15 shakes, ipour into large cocktail glass,

Yale Cocktail
2 oz. Gin
1 oz. French Vermouth
2 dashes Orange Bitters
2 dashes simple syruip
2 dashes Maraschino
2 dashes Absinthe
Ice, stir, strain into cocktail glass.

Yellow Gold
2 oz. Dry Gin
1 oz. Yellow Cliartreuse
1 oz. French Vermouth
2 dashes Absinthe ,
Ice, stir, strain into cocktail glass, • '

13



Heated Day and Night Storage Tel. 531-W

REED'S SUNOGO STATION
Specialized Electrical and Lubrication Service

SPENCER REED, Prop.

Kendall and Quaker State Oils

7 State St. Lowville, N. T.

TO THE HOSTESS

"When planning yonr table setting for your party
remember the flowers to make it complete

PFISTER, FLORIST

Lowville, N. Y.

WETMORE'S RESTAURANT

Clarence L. Wetmore, Prop.
Formerly on State St. now at 5 Stowe St. next

to Strife Hotel

Lowville, N. Y.



ESSENTIAL CORDIALS, BITTERS, SYRUPS, FRUITS AND
BRANDIES

Cordials

Apricot
Blacklberry
Benedictine

Creme de Meathe, green, wlhite
Creme de Cocoa
Chartreuse, yellow, green
Curacao Creme de Violet
Chen-y
Five Fmiits
G-renadine
Maraschino

Bitters
Orange
Angostura

Italian Vermouth
Kummel

Peach

Swedish Punch

Vodka

Ltquers

A/bsinthe
Anisette
Alson

Apricot
Blacklberry i
CheiTy
Cointreau
Dubonnet
French Vermouth.

_  It is always well to have
ginger ale, ale and beer.

Syrups and Juices
Apple
Grape

Lemon

Lime

Orange
Pineapple
Prune

Raspberry
Strawlberry

Fruits in Season
Apples
Oherries

Limes
Oranges
Peaches
Pineapples
Raspberries
Strawberries
on band: seltzer, plain soda,

BRANDIES

Peach

RaspberryB^kberry Cherry
Cherry CognaC Co^ac
Cherry Cognac, Peach, Rasberry.
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THE OLO DUTCH MILL
The Best Of Everything To Eat

T^ine here once and you Avill come again

BOTTLE AND DRAFT BEER
Moderate Prices

101 State St., Lowville, N. Y.

A. 0. ARTZ, Prop.

Lunches —Oas and Oil— Meals
WHETSTONE GULF INN

L. Fitzgerald, Prop.

Entrance to Whetstone Gulf between
Martinsburg and Housevilie

Beer on Draught and in Bottles
Ice cream and soft driii.k.s

dinners
THE GREENLEAF—T—ROOM

excellent foods

All popular beers on tap and in bottles
At Otter Creek on the Greig Road
9 1-2 Mile.s out of Lowville, N. Y.



RYE WHISKEY MIXTURES

Blues Cocktail
2 oz. Ry©
1 oz. Curacao
2 teaspooms prune juice
Ice, 40 Siialjes. strain Into cocbtail glass.

Brown Derby Cocktail
1 oz. Rye
1 oz. orange juice
1 dash Angostura Bitters

oocktaii glass, add sprig

„  Canada Daisy
1 1-2 oz. Rye
3-4 oz. Grenadine or Raspberry syrup
Juice of 1-2 lemon ■' p

^'^wirn'mint^^^ ^i'^^^ure until frosts, decorate
, Ă Club Cocktail

1 1-2 oz. Rye
2 dashe.s green Chartreuse
1 oz. Italian VeianouthIce, 20 shakes, strain into cocktail glass, add 1

lemon twist.
Hailstone Cocktail

2 oz. Rye
White of one egg
1 teaspoon sugar

cocktail glass', fill with

0  ■Ă Honeymoon Special2 oz. Rye
1 oz. Benedictine
3 dashes Curacao
Ice, 25 shakes, strain into cocktail glass.

'  15 Å'



Plymouth , Chrysler

PACKARD

GERALD A. NORTZ

SALES AND SERVICE

LOWVILLE, N. y.

HOTEL HENDEL
All Legal Beverages
Wm. Hendel, Prop.

Mc Alpine St. and New State Road
LYONS FALLS, N. V.

BOYER HAT SHOPPE
Newest in Millinery—Latest in Dresses

Lowest in Price

11 Dayan Street

Lowviiie, New York



London Foei
2 oz. Ry©
3 dashes Oi-amge Bitters
3 tablespoons simple syrup
1 whole egg
Ice, 30 siiakes, strain into cocktail glass, sprinkle
with nutmeg,

Louisiana Cocktail
2 oz. Rye
1 OZ. Gin, 1 oz. Rum
Ice, 20 shakes, strain into cocktail glass, sprinkle

with nutmeg.

Miilionlare No. 2
2 oz. Rye
1 oz. Italian Vermouth
3 teaspoons Grenadine
1 teaspoon lemon Juice
Ice, 20 shakes, strain Into cocktail glass. '

Manhattan Cocktaii (Dry)
2 oz. Rye '
1 oz. Italian Vermouth
2 dashes Angostura Bitters
Ice, stir, strain into cocktail glas. add one olive
and lemon twist.

Manhattan Cocktail (Sweet)
2 oz. Rye ' '
1 oz. French Vermouth
1 oz. Italian Vermouth
2 dashes simple syrup
Ice, stir, strain into cocktail glass, add one cherry
had lemon twist.

Milk Whiskey
2 oz. Rye
4 oz. milk
2 teaspoons powdered sugar
Ice, strain into 8 oz. glass, sprinkle with nutmeg on top.

16'



Electric and Acetylene Welding

Milling and Machine Work

BURLINGAME BROS.
MACHINE SHOP

Exclusive Agency In Lewis County for

LINK BELT ANTHRACITE GOAL
STOKERS

GENERAL MACHINE REPAIR

Day or Night Service

Woodlawn

Ave.

PHONE 636



Morning Glory Cocktail
1 'Qz, Rye
1 oz. Brandy
3 dasibes staia)ie syrnip
1 dasli AlbBintlie
2 daslies Angoatnra Blttera
2 daslies Curacao

Ice, Btrain into 8 oz, gla,s.s, fill ■with soda water, add
lemon twist.

Mule Tanner
2 oz. Ryo
I oz. Italian Vermouth
1 oz. French Vermouth
1 dash Orange Bitters
Ice, strain into cocktail glass, add 1 lemon t'wlBt.

'  Old Fashioned
1 lumip sugar
1 slice orange
1 slice lemon
2 dashes Angostura Bitters
2 dashes Absinthe
Mull together in 10 oz. iglass. Ice, add 2 oz. Rye. Ice,

serve in same glass'.
Old Pal

2 oz. Rye.
1 oz. French Vermouth
1 dash simple syrup
1 dash Creme do Menthe
1 dash Italian Vermouth
Ice, 20 shakes, strain into cocktail glass.

Oracle Cocktail
1 1-2 oz. Rye
1 oz. Curacao
1 oz. Italian Vermouth
Ice, juice of one fime. Stir, strain into cocktail glass.
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Phone 337-J 4 Dayan St.

E. G. BOSNURT
Retail Liquor Dealer

Our shelves contain thei finest assortment of
Liquors, Wines and Cordials, We endeavor

j  to keep the best

Free delivery at any time it is legal to do so

LOWVILLE, N. Y.

I  STOP AT THE

'  HOTEL RICHARD
'  All Legal Beverages

Good Meals Prices Right Good Rooms
R. S. Fitzgerald, Proprietor

'  PORT LEVDEN

BIBB'S HOTEL AND GRILL
All Legal Beverages

C. A. Bibbins, Prop

Home Cooked Meals Modem Conveniences
27 Main St, Boonville, N. Y.



Rye Cocktail
2 oz. Rye
3 daslies simple syruip
1 dasli Angostui-a Bitters
Ice, stii', strain in cocktiail glass, serve with am olive.

T.N.T, Cocktail
2 oz. Rye
2 oz, Aihsinthe
Ice, 25 shakes, strain into cocktail glass.

Whiskey Cobbler
2 oz. Rye
1 1-2 oz. pineapple juice, 1 dash simple syrup
iFill highball glass .half full cracked ice, pour in

mixture, stir gently, decorate with fruit, serve
with straw.

Whisktey Cocktail
2 oz. Rye
1 dash Angostura Bitters
1 oz. Italian Vermouth
Ice, 15 shakes, strain into cocktail glass.

Whiskey Crusta
2 oz. Rye
2 dashes Angostura Bitters
1 dash lemon juice
2 tablespoons Five Fruits
2 dashes Miaraschlno

CLine a wine glass with lemon peel, moisten edge and
dip in powdered sugar, mix the above in cracked
Ice, strain Into wine glass and decorate with fruit.'

Whiskey Daisy No. 2
1 1-2 oz. Rye
1 oz. Yellow 'Chartreuse
3 dashes simple syrup
Juicie 1-2 lemon
Ice, 20 shakes, strain Into fizz glass, fill tidth charged

water.
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fcool. . .sparkling. . .delicious. . .try our

PALE DRY GrlNGER ALE AND PURE
HIGHLY CARBONATED WATER
As a "thirst-satisfier," there's none better.
For taste, none more delightful. It has a
"tang" all its own. . .something that

prompts you to another glass
time and again!

LOWVILLE BOTTllNIi CO.
Phone 61—Lowville, N. Y.



Whiskey Julep
2 oz. Rye
1 oz. carlbonated water

2 teaspoaus ipowdered sugar
Add several sprigs of mint fill 10 oz. glass witfli crackied

ice, add above and 1 dasli of i-um, stir cold and serve
witb straw.

Whiskey Fizz
2 oz. Rye

2 teaspoons powdered sugar
3 dashes lemoin juice.
Ice, 25 shakes, strain into 8 oz. glass, fill with carbon*

ated water.

Whiskey Rickey
2 oz. Rye
Juice of one lime

Ice, stir in 8 or 10 oz. glass, fill with soda, eerVe with
straw.

Whiskey Smash

Dissolve 1 teaspoon sugar in 1 oz. water, crush mint
against side of 8 oz. glass, add 2 oz. Rye, dissolve
sugar, ice and stir cold.

Whiskey Sour

2 oz. Rye
1 teaspoon powdered sugar
Juice 1-2 lemon
Juice 1-2 lime

Ice, 30 shakes, strain into 4 oz. glosa.

Whiskey Toddy (Hot)
■Luimp of sugar dissolved in 2 oz. hot water
1 piece or pinch of cinuamon
1 piece fresh lemon peel
2 oz. Rye
In 6 oz. toddy glass, fill with hot water,
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WINES AND LIQUORS

for particular people
Retail Only

FERRIS LIQUOR STORE
C. J. FERRIS

dliampagne—Cognac—Rye—Scotch Whiskies
All Legal Beverages

247 State St., Carthage, N. Y.

Phone 123

STEVE MEDA
Lunches, Sodas and Ice Cream

PHONE 233 LOWVILLE, N. Y.

Dry Goods and Notions Wall Paper

M. A. YERDON
Variety Store

Moore Complete Line of Paints Lyons Falls



Wild West C&cktail '
1 1-2 oz. Rye
1 1-2 oz. Swedish ipunch
1 1-2 oz. French Vermouth
1 dash Angostura Bitters, 1 dash lemon, juice
Loe, 20 shakes, strain Into cocktail glass.

Glasses and Equipment
Shaker, strainer, finlt juice squeezer, long handled hai'

spoon, ice pick, ice tongs tor handling small ice cubes, sev
eral decanters with squirt top for lime, lemon, orange, pine
apple, aipple and otlier fruit juices. Mixing glass for crushing
fniits. Wooden, glass or crockery pedestal small enough to
use in mixing bowl, ice bowl and round sturdy tooth picks.

For glasses never use 'colored glass, white is best as it
shows the color of the liquors, making them more appetizing.

For cocktails, flai-in'g top or egg shape hold 4, 6 oz.: for
ale tall -with waist effect, short stem, holds' 8 oz. or tall thin
bell top holds 6 oz.; for ibeer apple shaped goiblet with stem
holds 6 or 8 oz.; balloon shaped goblet with stem holds 8 o2.
of brandy, inhaler bulge on bottom, smaller on top. For
champagn'e, sparkling wine S'aucer siha'p'e with hollow stem.,
holds 4 to 6 oz. For cordials or liquors pear shaped, hold 1
to 1 1-2 oz. Same for Pousse Oafe for frappe, Wine glass
broad like inverted funnel with lomg stem or sqitat with
straight sides sliort stem, holds 4 oz. Wliiskey sour regular
4 oz. glass tapered towards top. Old Fashioned same flip
glass, short stem, .at bottom, slight bell top. holds 4 oz.,
Toddy glas's same as toddy only rounding instead of flat at
bottom or lop of stem, holds 4 oz. FSzz and hiighlbali glasses
regular straight, tapering glasses holding 8 oz. Lemonade,
eggnog, milk shake glasses, same holding 12 oz. Tom and
Jerry, Poreelain or chinJa cups holding 4 to 6 Oz. For measur
ing 1 oz. 1 1-2 and 1 3-4 oz. glasses are called jiggers. A two
ounce is regular bafe whiskey glass Standard before Frobibi-
tio.n. 'Glass used for shaker glass graduated in ounces,

20



CHEERIO CORNER

A ̂iiy comer devoted to the modern and
correct in "good cheer" glassware

Gone are the days when a round of tumblers
"did" for everything from beer to champagne!
It's now smart to dignify each beverage 'with its
proper glass. Empsairs Cheerio Corner is an
authority on the correct service of wines and
liqtiors . . . up to tlie jninute, too, in the colorful
accessories that help make your parties amusing.

OLD FASHIONED, HIGH BALL AND
DECANTER SETS

(As low as $1.00 each)

COMPLETE LINE OF STEMMED GLASSES,
SHELL TUMBLERS

"The Correct Glass for Every Drink"

CHINA SHOP—ANNEX



IRISH WHISKEY MIXTURES

Black Thorn Cocktail

2 oz. Iriala wiiiskey
1 oz. Frenoh Vermouth

3 dashes Angostura Blitters
2 dashes Absinthe ,
Ice, stir, strain into cocktail glass.

Dublin Cocktail

2 oz. Irish whiskey
il teaspoion Green Chartreuse
3 dashes mint juice
Ice, stir, strain into cocktail glass.

Irish Cocktail

2 oz. Irish wihiskey
2 dashes Curacao
2 dashes Absinthe
1 dash Maraschino

1 dash Angostura Bitters
Ice, stir, strain' into cocktail glass, add one olive and

orange twist.
Ladies Best

2 oz. Irish whiskey
3 dashes Anisette

2 dashes Angostura Bitters
2 dashes Abainthie
Ice, stir, strain into cocktail glass, add an orange

twist.

Shamrock Cocktail
2 oz. Irish whiskey
1 dash Absinthe
1 dash Angostura Bitters
1 dash Creme de Mehthe
1 dash lemon juice
Ice, 20 shakes, strain into cocktail glass, add 2 siprigs
o£ mint.
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ALLEN'S NEW GRILL

Special Chicken and Steak Dinners, all Hours
Dine and Dance Every Night

Legal Beverages

ROOMS

COPENHAGEN, N. V.
PHONE 41 F-5

MEALS—ROOMS—LUNCHES

r. COTTAGE INN HOTEL
All Legal Beverages

FRED GILL, Prop

Copenhagen, N. Y.



Whiskey Daisy No. 2
2 oz. Irish "Whiskey
3 dasihes simple syruip
Juice of 1-2 lemon
1 oz. Green Chartreuse
Ice, 20 shakes, strain into 8 oz. glass, fill with cafibon-

etteci water and decorate with fruits.

Cheese

Always desirable witli Ale, Beer and Wine.
The follo-ndng mentioned cheese are mostly imitated in. the

United States. Some are better than the original with per
haps, the exception of such cheese as Roquefort which is
mde from sheep's milk and cured in natural caves Cheese
imd© from sheep, cows and goats miUii originated as follows:

Cheddar, pineapple, pimento, sage and
aiious other American cheesie are made from cheddar knoivm

as store or Yankee cheese.

Ai-gentine: Goya, Regianito, Shrinz.
Belgium: Limburger.

^England: Cheddar, Herkimer, Stilton, Cheshire, English

PorT''Tpf®Qoi®+"^ Camembert, Coulommiers, Liverot,
evri c ^ ̂  Pont-L'eveqiie, Neuftchatel, Roquefort, (Gru-eyre, Swiss type made from cow milk).

Germany: Brick, Hand, Eeiderkranz, Muenster.
Holland: Bd'am, Gouda, Beyden.

RoSno; Pai-mascan, Provolanna.
kel^T'^'^™^^^' C-jedost, Gamimelot, Myost, Nek-

Switzerland: Swiss, iSap Sago.
Cottage cheese is apparently a product of every country.
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PERRY & SHERMAN, INC.
UTICA, N. Y.

Wholesalers of all leading' brands
Whiskies, Wines and Gins

SCHENLEY HIRAM WALKER

GLENMORE WHISKIES

Mohawk Cordials

Prom Coast to Coast, the Nation's

Toast"

tj.



SCOTCH whiskey mixtures

Blood and Sand Cocktail

2 oz. Scotch
1 oz. Italian Vermouth

Juice of one oranigie
1 oz. Cherry Brandy
Ice, stir, strain into large cocktail gllaas.

Blue Blazer!

2 oz. Scotch

2 taJblesp'Oons simple syruip
1 glass hot water
Add a little honey or rock candy syrul), hi-ing to noil
over a bur,ner. Ignite mhctuile, pour from one to other
7 times. The Blue Blaze will look like a streak o£ fire,
add slice of lemon peel, serve in 6 oz. glasses.

Bobby Burns Cocktail
2 oz. Scotch
2 oz. Italian Vermouth
1 teaspoon Benedictine
Ice, stir, strain into cocktail glass, add a lemo.n twist.

Cowboy Cocktail
3 oz. iScotch

1 oz. sweet cream

Ice, 30 shakes, pour into cocktail glass.
Crow Cocktail

2 oz. Scotch
1 oz. lemon juice
2 dashes Clrenadiine
Ice, stir, strain into leooktail glass.

Highland Fling
2 oz. Scotch
1 oz. Italian Vermouth
2 dashes orange Ibitters , '
Ice, stir, strain into loocktail glass.
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bORDIALg

Ajbsintiie, Green, bitter, aromatic liquor, impregnated with
wormwood, origin, France.

Anisette: Distilled from grains, flavored with anise seed.

Benedictine: A cordial prepared from a secret formula by
the Benedictine Monks, at Fecamp, Fi'ance.

Bitters: As used in cocktail mixtures, are mostly cath*
artic and tonic liquors miade from tree banks, henbs and
wines blended.

Chartreuse. A liquor prapared by the Carthusian ibonks,
formerly at their monastery, la. Grande Chartreuse, m the
French Aii)&, now at Tarragona, Spain, its preparation a
secret, made in green and yellow.

Creme de Cocao: Distilled from cocoa bean.
Creme de Cassis: A French liquor made from black our-

tants, „ . , ,
Creme de Violet: An extract of violet®. ,
Curacao: Made from omage peels, named after the island;

of Cu?a?^o, a Dut«h colony in the West Indies. i
Dubonnet: A famous French tonic, a wine preparaUon

containing hebbs.
Grand Marnier: A liquor made from oranges.
Kummel: A liquor distilled from caraway seed. Origin,

Germany. , ,

Marasohino: A liquor distilled from the mainsca seed,
grown only on the coast of Daliuatia.

Ojur: An abslnthe'like cordial made from anise seed,
origni, Ojur, a town in Spain.

Orgeat: A syrup made from sugar, orange fltnver, Water
and almonds.

Parfait Amour: A fiery liquor made from herbs-.
Veimouth: A liquor made from white wine and aromatic

herbs. The Italian (sweet), the French (dry').



Knockout No. 1
1 1-2 oz. Scofccli whiskey, 1 oz. Italian Vermouth
1 oz. Gin, 1 oz. French Vermouth
oe stir well from ibottom of glass, strain into cock

tail glass, add one olive. .
Rob Roy Cocktail

1 1-2 oz. Scotch whiskey
1 dash Orange Bittters, 1 dash Angostura Bitters
1-2 oz. Italian Venmouth
Ice, 25 shakes, strain into cocktail glass, add twist of
liemion peel, one chen-y. ^

Scotch and Soda
2 oz. Scotch -poured over Ice in highall glass
'FU'Il with seltzer or plain soda

Creamed Lobster
Look in double boiler.

^ tablespoons butter, add 1-4 teaspoon -salt sprinkle-ayenne p-epper, 2 talblespoons flour, 1 cup cream stir a
l^«ter or 1 Ib^-anued lobster -cut in small pieces, 1 tablespoonful^bntipr'

ll-4teasipoonful paprika,''tir and cook until well heated. Serve ou liottattlreTtoa^^^^
Lobster a La Newburg

>,• ,K recipe for seiwing with chamipagne wine ale
Idd rt-auy®® M'®lt 2 taJbie-spoc^os ihu'tter- d 1 tabHespoon of flour, 1 teaspoon sialt, 1 sprinkle cavenne'

>ea «T'tf' yolkrweUoThsfe^' , consistency, add meat from 2 lbobster or 1 lb. canned lobser, stir until heated Uirough re^
■na nail. Stir m quickly and serve on fresh toast

Creamed Shrimp or Crab Meatweat 1-2 pt. eream wlith 1 cup milk, 4 teashonn-ç tnm-nir.
^'ca^'r cUTcrSbmeaTtoast or erSS: ^ thoroughly, serve on

24



I  Cocktails
I  Drinks and

Snacks

WAS printed by
THE

black river
I  democrat
I  Lowville, New York

i  Let Us Estimate on Your Next Job
I  We Can Save Yon Money



eoURBON whiskev MiXTURMS

-  2 02. 2 . ^
^Vliite ott ono ©gtg
TeaS'poau of sugar

'"ItaS »"»1" l»t« blehball „ass #11 ,1,1,
1  Boubboa""" 2
1 oz. Dry Gin, 1 oz. Rum
Ice. 15 shakes strain and serve In cocktail glass.
1  1 n T3 Morning Glory No. 21 1-2 oz. Bourbon
1 oz. iBrandy
3 dashes simiple syruip
1 dash Absinthe
2 dashes Angositura Bittern
2 dashes Curacao

water' ̂ d^twlet b" With sod#
2 Ob. Bouaber"' """
2 'bar isipoons simple syinin
1 'bunioh of oniait

then add fine^hivld^i^e" ̂oz fia°® biixiere,
o „„ ti 1, i^ina Cole2 OZ. Bourbon
3 dashes simiple syrup
dash Fernet Branca

1 'Slice of oran'g<e
1 slice of ■pineappie
Ice and stir well, serve in Dm vi *.Å

glass. 'i Fasliioned or Flip
25
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miscellaneous mixtures
Gin Sling

1 te'as^Sn Med with crushed ice. witll
Mix in Wghhall gla«s ^ eoigar. stir
^  w^l. ̂ ei-ve with straw,rapidly and wen. . <

Millionaire No. i

2 oz. Gin
1 1-2 oz. Vermouth
3 teaspoons Grenadine ;
3 teasipoons ^ jnto cocktail
T,f.p 20 shakes, stiaiu
'  Yokohonna Cocktail

2 oz. Dry Gin
1 oz. vodkai oz. VU"""

1 oz. Grenadine

? "'loThfkef strain into cocktail glasd.Ice, 30 shakes,

1 piec^^df took oandy
.«-vs 1.

Source of Various ^,j. cider.

iSy"'-i"'!' oSeTe. 'aius lat,
Oil ™

(blended with e cane juice.



2 02.
2 oz. Dubonnet

Add I'^Mict^oTlemon,^
»' M...™

2 oz. BouiYban Cocktail
^ 02. piueaijipJe juice i

°with into co'^-^tau® •'"'oea Hew Biprig-s of ̂ mint. dieicorate

1 1-2 02. Bounbo
1 dash Angostm-a Bitters i i

Ice'^S^ Oraage Bitters, 2 dalil? ̂''sintbe
'  strain into coekLn^P'® ̂ yrup

1-2 oz. grapefmit juice

10^90 tutors
'  strain into cocktail ,

4 oz. Bourbon '^°- 2 ̂  '

1 S5 .-S'Se""-
Maraschino

2 oz. Bourbon 2
2 t^spoonsfui, powdered, sjigar
2 OZ. pineapple syrun ^ .
Ice, stir Well sti-p; • *

'  '®«oktail glass.
'26
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MISCELLANEOUS MIXTURES

Claret Punch

3 pinbs Claret
4 1-2 oz. Curacao
2 pints caubonated water

idd'one li™r"fpowdered sugar, place in bowl on
ice, add fruit as serving.

Sherry Cocktail

2 oz. Sherry
2 oz. Italian Vermouth .

^ce, stir, strain into cocktail glass, add peel omnge
twist.

Wines with Dinner Course
soup; Sherry. Rhine -ine; cellar »^tm about
Oysters or fish; Sauterne. Bordeaux, Chilled.
Miaiu meal; Claret; room temperatuie 70 .

roomWild game; Burgundy xT„s,mtpl-
Dessert; Ohampagne. Tokay chilled. Muscatel.

with ice. Misceiianeous Fillings

1 cuip crab. anf WMorwith°SSdka!
0? .snced'longue. Spread on onayonnaise. layer of

sliced ciicunrhers chapped dill pickle.
1 cup chapped H 4 sweet pickles, chopped.
4 hard boiled eggs chopped 1 4 cup sw

1-4

papiika. Whiskey Rickey No. 2

Le.'ad^TS'of ane lime, use fizz glass fill with soda.



Whiskey Fizz No. 2 f
2 oz. 'B'OurbQn

2 bar spoons sugar, 3 dashes lemou juice
Ice, 25 sihakes, strain into highball glass, fill with
charged water, should toe drank at once not
slipped like cocktail.

Whiskey Sour No. 2
2 oz. Bourbon

1 bar spoon sugar. Juice of 1-2 lemon. Juice of 1-2 lime
Ice, 30 shakes, strain into Wihiskey Sour glass.

Golden Fleece Rerabit
2  icupfuls gi-ated American cheese, 1 tableBpoon. toutter

1 egg, 1-2 teaspoon dry mustard, 1-2 teaspoon salt, 1-4 tea!
spoon baking powder, 3-4 cup evaporated milk or cream i
dash cayenne, 1-2 teaspoon Worcestershire sauce

Put toutter in frying pan or chiahing dish- lilace ova,.
medrum flame, add grated cheese and Worcestershire ra?, a
stir constantly until melted, add 1 egg ligaitlv toiaLn n ian dry ingredients, stir into melted cheefSd cSk umS
smooth, pour over hot toast on warmed plates

Scotch Woodcock
1 tablespoon Anchovy paste, 3 hard tooiled eggs iRalt

pepper to taste, 1 cup milk, 1 1-2 cups toread crumbs 1 -^9
tablespoons toutter, iheat milk, add crumbs paau ,flame, stir smooth, add toutter salt rd peZr
paste, then fold intto sliced eggs, serve on toast '

Welsh Rarebit
3-4 pound cheesie, 1-2 cup of ale or beer 1 dieh

pepper, 1-2 teaspoon dry mustard, 12 teSpoon Sit S®
cheese in chafing dish or spider over slow flnme

pour LLTtdesired to make richer add beaten yolks ̂  two eg^.
T» vtr 1 u T, Golden Buck RarebitIs Welsh Rarebit with poached egg on each portion.
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miscellaneous mixtures
Brainstorm Cocktail

2 oz. Irish whiskey
2 diasbes .Beaedictine
2 dasto€s Vemoutb pour mto

clSB, <vU'U m/k o
Uoop the Loop No. 2

2 oz. Boufrt'on
1 oz. OM4, v"» —

1 oz. Rum ^ cocktail glasB.
ice, 15 shakes.^atiam
2 oz. Brandy
1 oz. Italian Vermoum

Pazcr CocKXciii

1 oz. Aipricot Brandy
1 oz. Gin
1 oz. Scotch
1 oz. lemon juice

_  aiici
X ui*, «- I

1 oz. orange juice ,
1 dash simple syruip ,
White of one 'eigs j cocktail or 6 oz, glaas
ice, 40 shakes, strain

Queen Mary !

1 1-2 oz. Brandy
1 1-2 oz. Italian Vermouth
2 dashes cocktail glass, add a cherry.

^ ̂ ' Curacao Punch T,n>.+inCuracao Punch

According to amottBt of Punch d carbonah
Piiracao 1-2 as much l>iundy, tw j of powder

sugar to each quait. Bia
desired fruits sliced.



brandy Mixtures

2  A • °'""er Cocktail2 oz. ̂ ,ncot Bmndy
1 OZ. Curacao
3 dashes lemon juice

' II. strain- into .cocktail glass.

1 oz. Brandy'"''"" ^
1 oz. Dry Gin

oz. Ouracao

'  - sliakes; strain into cocktail glass

1 1-2 oz. Brandy
1 nf Vermouth
L  I'^^outh

-10 cocktail gh,es.

1 1-2 oz. Brandr®""^ Alexander
1 oz. heavy -cream

l^ocoa

'  -10 cockt-ail glass
2 oz. .Brandy
1 lumip sugar
Add tAvist of lemon, twist of n,. .
-ugar dissolves. Ignite ivhii feel, stir until
toddy glass. ® ® stirring, strain into

2,oz. Brandy Cocktail
3 dashes Curacao
0. stir, strain into -oqpktail glass.
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-p»rd^i-mt use of Bucktail Flies Avill catch
more large treat than any other artificial liiim
7i T> Pil'P Miisldes, Pickerel and pan fish.
^  The most siVstantially held Bucktail in Amer-
ieal ti°d by Enppel at "Ye Aaglefs Pavad^e
at Lowville, N. Y.

I-Iis inrtbod of tying fliea makes " imP^
for any hair to pnll out at any time. It places
hair on the hook to stay.

Sell from 10c to 35c each.
Feather streamers, 40c each
Squirrel tail, 15c to 35c each
Marrilons, the neAV sensation, 35 and oUc
Damsel flies, 35c each

_SOLD BY--
lowvilLe, n. y.

JACGUES BROS. CARTHAGE, N. Y.
WALSEMAN BROS. etATlON lOWVILLE, N. Y
STRIFE'S SOCONY GAS STATIN ^ Y
CAHILLS sporting GOODS STO lOWVILLE, N. Y
LA LONDE'S VARIETY STOR LEYDEN, N. Y
GOOKIN'S JEWELERV STORE bOONVILLE, N. Y
palmee brothers croghan, n. y
LALLIER'S hotel LOWVILLE, N. Y
C. S. SPRINGFIELD

http://time.it/


1
irandy fcrUsia

Line glass with lemon peel, moisten edge and din in
powdered sugar. ° "'iP ih

3 oz. Brandy
1 oz. Curacao

3 da.shes Manaschino
4 dashes lemon juice
1 dash Angostura Bitters
Ice. stir, strain into above glass, add slice of orange

Brandy Daisy
2 oz. Brandy
1 oz. Yellow Chartreuse
2 teaspoonsful sugar ■

2 dashes lemon juice
Dissolve sugar and lemon juicewlth dn«.n

water in S oz. glase the^
ice with fruit to suit and stir. cracked

Brandy Flipi
2 oz. Brandy
2 teasipooms sugar
White of one egg
Ice, 35 shakes, strain into cocktail glaes.

Brandy Sour
2 oz. Brandy
1 teaspoon powdered sugar
Juice of 1-2 lemon
Juice of 1-2 lime
Ice, 30 shakes, stnain into 8 oz glassi fin -nr-Pt,

ated water. ' carbon-

9  o p CocktailJ oz. Brandy
1 oz. Curacao, 1 oz. fresh milk
J- tresh egg
Ice, 35 shakes, strain into cocktail o-i,.,
nutmeg. cocktail giass, sprinkle with
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We have a trained machinist and are equipped to do y '
machine repair work

Also Fuilnish

iron aPd BRASS Castings Promptly
^  • =nrl steel work within our capacity

^^^grind';h?ckt^thin high speed steel machine knives
-Deer River" Plow Parts - ^
West St., off Bostwick St.

Lowville Machine Company
H. N. Haberer, Proprietor Phone

MFALS LUNCHES BOOMS
BOONVILLS hotel I

-r- _1

All L

Telephone. lOl-W

egal Beverages
Eugene M. Kotary, N. j
101-W !

i.- +r> TTimtin"' and Pishing PaitLSpecial AttenUon^^^
LYONS INN HOTEL

G. W. huzzy Prop

Frigidaire LYONS FAL ,
Hot and Cold Water

Jj



ii OE. Cherry
2 oz. Bramciy
4 dashes lemon juice
4 dashes Curacao
8 dashes Grenadine
Ice, 40 shakes, strain into cocktail glass.
2 oz. Brandy °
1 OZ. Cuaraco
1 'OZ. Maraschino
1 oz. lenion juice
Ice, stir, strain initio ,large cochtnii ■
'nroistened and dipined with n \viith shtrie

-  lemon twist. Powdered sugar, add

2 oz. Brandy
1 oz. Ajpricot Brandy

straJin into cocktail and ̂serve® orange,
2 oz. Brandy
3 dashes Angostura Bitters
A teaspoon Curacao
2 das'hes Mara&c^iiino

syru® or j'uice., stii, strain into cocktail glass ada t
lemon twist. & ass, add one olive Hard

9  n Fedora■i oz. Brandy
1 oz. Runi
1 oz. Bouiibon

oz. Curacao3 t^sipoons powdered sugar
i Slice lemonIce. istiT, strain into 'S oz. glass.
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LICHTMAN & KOPEL, INC.
85 Genesee St, Utiea. N. Y.

Wholesale Distributors

of

IMPORTED and DO^IESTIC

Wines
Liquors

Cordials

§a}j , „
" giragratn a

anb hp 0WPP



2 0.. Bz^ndy
1 oz. Italian Verinioutlli
2 dasihes simple syrup
2 dashes Angostura Bitters
ice. stir, .strain into cocktail glass.
9  T>, . "^ajesiy's Best2 oz. Brandy
1 07„ Gin, 1 oz. simple syrup
1 oz, Curacao
1 oz, Italian Vsmiouhh
2 oz. French Vermouth
Ice. 40 shakes strain into largo cocktail glass,
rt A * Honeymoon Cocktail2 oz, Aipple Brandy

fcf CuracaoIce, 30 shakes, sB-ain into cocktail glass.
1 n, PI Cocktail No. 21 02, Cherry Brandy
2 oz. Mara-schlno
3 dashegi Curacao
Ice, strain into cocktail glass, a-dd 2 cherries
9 n.r T3 ^Metropolitan Grand No. 1z oz. Brandy
1 oz. Italian Vermouth
1 dash Angoisitura Bitters
2 dashes Orange Bitters
Ice, 20 shakes, strain Into cocktail glass
9  T, Metropolitan Grand No. 2'i oz, Brandy
1 oz. Italian Vermouth
1 dash Creme de Mentho
^ dashes Marasohiiao
2 da-shes Angostura Bitters
Z dashes Atoslnthe
Ice, stir, strain Into cocktail .glass, add cherry.
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.  Dependable Service
Quality Work ^ ̂

LOWVILLE LAUNDRY, INC.
launderers and dry cleaners

Lowville, N. Y.

59 Snto St.
Phone 87

Good Meals

gaffney hotel
All Legal Beverages

Lyons Falls, N. Y.:
J. E. Famey, Prop.

Meals
Rooms HENNESSEY HOTEL

—All Legal Beverages—

R J. Hennessey, Prop
"  Boonville, N. Y

Phone 99-J

J



2 oz, Brandy ■^"""'"9 Cocktail ; ;
1 ■oz. French Vermouth
2 clashes úreime de Cocoa
2 dashes Maraschino
3 dashes Angostura iBitters
2 dashes Absinthe

^Áa cher^!'^'' twist and
2 oa, Brandy
V if 'V^'^stte, 2 oz. Curacao1 olk cf one eg'gI<;e, 35 shakes, strain into cocktail glass '
1 1 9 o .1 Saratoga No. 21 1-2 oz. Brandy
1 1-2 oz. Italian Vermouth
1 1-2 oz. Scotch Whiskey

Åçè 'çè ç=kWl ela,., .M .
2 oz. Brandy '3 dashes Angostura Bitters
2 dashes Maraschino
3 dashes pineaipple syrup
ce, 35 shakes, strain into cocktail glasB add d af,

9  n , Shocker Cocktail2 oz. Brandy
3 oz. Sheriy
1 oz. Prenich Vermouth
1 oz. Contreau3 tablespoons lemon juice
Small stick of cinnamon
ice, stir, strain into highlball glass.
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D.E. GATES

i
Distributor of |

YOUR FAVORITE BEVERAGE

WATERTOWN CREAM ALE
V/ATERTOWN, N. Y.

Phone 4040

°  M II



Side Car Cocktail
2 oz. Brandy
1 oz. lemon juice
1 oz. Contreau

--tened

Side Car Special
2 oz. Brandy
1 oz. Curacao
1 oz. Conitreau
2 dashes Maraschino
ice and serve as above.

Southern Mint Julep
Sug'ar, 2 teaspoonsful
Dissolve In water in 8 or 10 oz. glass
Add mint, crush to extract flavor
Add 3 oz. Brandy

^'"'l dasdi "nf't? sprinkle with sugar

Statesman's Treat
1 oz. Brandy
1 oz. Contreau
1 oz. Kemmel
1 oz. Rum
1 oz. Marsohino
1 oz. lime juice
Ice, stir, strain Into cocktail glass.

Stepper Cocktail
2 oz. Brandy
2 oz. Creme de Menthe ' I J
Ice, stir strain into cocktail glass.
.  ̂ Stinger
4 oz. Brandy
2 oz. Creme de Menthe
I'Ce, stir, strain into large cocktail glass.
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the bateman hotel
American! or European Plan

Lowvllle N. Y.

Famous for Griddle Cakes and Syrup
THE traveling MEN'S HOME

M. A. MAHAR, Prop.

<ç)■



9  u , Travelalre Cocktail2 oz. Brandy
1 oz, Italian Vermouth
1 dash onion juice
Ice, 15 shakes, strain into cocktail glaea.
... Top of the Morning
1 1-2 oz. Brandy
1 oz, Apple Braandy
1 oz. Italian Vermouth
1 dash lemon juice
Ice, 20 shakes, strain into cocktail glass.

Valedictorlani Assistant2 oz. Apricot Brandy
3 dashes Orange Bitters
1 oz. Champagne
Ice, stir, strain into cocktail glass,
9  T, . Vanderbilt Special>' oz. Bi'andy
1 oz. Cherry Brandy
2 dashes simiple syrup
3 dashes' Angostura Bitters
Ice, stir, strain Into cocktail glass.

.  ,. Club Sandwich

On nrst slice—lettuce, thin mayonnaise liitppfi pnini

"Wps O' Cin,

p.pper. A Jne to ho.p ortbh™
H  T,» * , Cavaip Francaise Filling

1  cream
,  ,, , Bacon and Pickle Filllna

=p«tplrs ç>è■
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Tlie Gi-reater Used |
Car Center |

I  1
I  I
I  ALWAVS 76 TO CHOOSE FKOM j
I  I
1  I
1  „ , Exceptional i
!  Unusual
i  . Values
t  Assortment

MlLVO & WHALING, INC.
CARTHAGE, N. Y.



Tom and Jerry (Ruppel's Special)
fresh eggs. aMlher^dish Lat°th one dozen
consiistency of water Artri ti yolks until they are thebeat the entire mSs itS a sti'ff''"f ond
bowdered sugar Beat aintii =i, ^notJi, then add 5 lbs. of1-4 teas.poon'^ ansplcf 1 LSVrif
cloves, stir until well Lfe^ adS .
enough bicarbonate of <=oda m rf. .^nm then stir in
keep the sugar irom settling Beat\tplf ^o

to fill cup 3-4 fun. Tablespoon of ̂ lu^rs^e wfth'lE^^^^
Separatr^lueTromVolir^r^''®""'above, then beat tog^hef Ad^i®f 1, separately as

'beat well into ibatter add 3 oz of ^f Powdered ■ sugar,
serve as above. ''®at in same and

A- z, ^99 Nogg4 oz. Brandy
1 dash to 1 oz. Rum
1 tablespoon powdered sugar
1 fresh egg
1 lump of ice
Balance milk

din or Whiskey Cobbler

1 1 o °P whiskey1 1-2 oz. pineapple juice
1 dash of simple syrup
HI large glass with shaved iop jidrl tt, v

,  cold, add slicQof oramge smnu' ?•
tvith straw. - ^ > small slice of lemon, serve
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iit^ I, itMllf*! II ç■ I Å

I  FOR PRIVATE ENTERTAINING
We Invite You to the

Woodruff
Glub

Per Tea, Cocktail, Bridge, Civic i
Gatherings, Meetings, Private |

Parties, Eeceptions, Etc. !
Entertain the same as ^ j

jionieðPius Our Service. Complete
■  facilities for inuvate beverage

service if desiied.
Moderately Priced

WOODRUFF HOTEL
phone 2400



Ruivi iviixtuREs

Beween the Sheets No. 2
•t oz. Kum
2 oz. Brandy
2 oz. Contreau
2 dashes lemon juice
Ice, J5 shakes, strain into large cocktail glass.

Bouncer Cocktail
2 oz. Rum
2 oz.^ French Vermouth, 2 oz. Gin
ce, .5 shakes, strain into large cocktail glass,
9  o Daiquiri Cocktail2 OZ. Rum
2 teaspoons powdered sugar
Juice of one lemon
Juice of one lime
3 dashes Grenadine if desired
ice, .5 6.hakes,strain into cocktail glass.
„  Rair and Warmer
2 oz. Rum

1 oz. Italian Vermouth
3 dais'hes Curacao
Ice, 30 shakes, strain into cocktail glass.

Fedora No. 2
2 oz. Rum
1 oz Rye
1 oz. Brandy
1 oz. Curacao
Ice, stir, strain into cocktail glass.
9  r. Foggy Night2 OZ. Rum
3 d^hes Grenadine
White of one egg
Juice of 1-2, lime.
Ice, 35 shiakee, strain into cocktail glass.
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ACKERMAN'S
hunting and fishing camps
CAMPS WITH OR WITHOUT MEALS

Home Cooking Served At Any Time

In the heart of the best fUhIng
On the West Branch Of Oswegatch e

LEGAL beverages

u  OCR Croghan, N. Y.Phone Croghan 8 F-5

LUNCHES

MEALS Tel. Croghan 14-F-2
—Hunting and Fishing

nobtz house
HILARY NORTZ, Prop.
All Legal Beverages beLFORT, N. V.

ROOMS BY DAY OR WEEK

THE "Y" HOTEL

at the Carthage. N. V.
Lawrence Sochia R.F.D. 2
Proprietor



„  Golden Runner
2 oz. Rum
3 dashes Curacao
1 teasipoon powdered sugar
2 dashes AJbsinthe
Yolk of one egg
Ice, 35 shakes, strain Into cocktail glass

Havanna Cocktail
2 oz. Rum
1 oz. pineapple juice
2 dashes Marsc:hin,o
1 teaspoon Grenadine
Ice, stir, strain into cocktail glass

2 oz. Rum

Juice of one lime
Ice, 35 Bihakes', strain into cocktail glass
o  r, Madagascar Special2 oz. Rum
Juice of 1 orange
Juice of 1 lemon

Main Street Special
2 oz. Rum
2 oz. Grenadine
2 oz. pineapple juice
2 oz.^ lime juice
Ice, 30 shakes, strain into large cocktail glass.
2 oz. Rum Deliaht
2 oz. orange juice
2 dashes-.^lemon juice
Ice, 15 shakes;' strain into coektadl glass.
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,-ou service andIt is my desire to give y _
best quality m

WINES, LIQUORS and CORDIALS

AMBY B. WILLIAMS
3 Main Street

Boonville, N. Y,

Lunches-Candies-Ice Cream-Soda
"Whitman's Chocolates

L. GARBARINO
Boonville, N. Y.

hulbert house
All Legal Beverages

Boonville. hi. i -



2oz, Rum Cocktail

^ teas.poons lemon juice ' 'ice, stir, strain into cocktail glass

3 oz. Rum
1 oz. pineiapipie juice
Ice. 15 shakes, strain into cocktail glass

2 oz. Rum
2 oz. Sv.-edish Punich

I Se' ^Ice. 40 shaires strain into cocktail glass.

3  leasvoZh^uTs'^ ^eer.
r  ̂ c-spoon sugar, 3 tablespoons Soy stLe H°°f .P^PPei'' 1 tea-

add meat and onions, iiy quickly until m? *" skillet,
and boil 4 minutes (make thickening Cover

onions cut 'flne i p'n,n ^^.11 °^, ' water. 1-2 cud
celery diced, 1 'can bean 80^1^1 s7e ' ^ oup
spoon sugar, 3 tablespoons Soy stLe H°°f P^T>Pcr. 1 tea-
add meat and onions, iiy quickly until *" skillet,
and boil 4 minutes fmnke t,>,i 1 tmtil meat is seared. Cover
Brown sauce anrSoy saLe S cornstaTch
till smooth), stir in dra7ea k 'tablespoons of water
heat thoroughly, stir constantly.^^s7TJ'ho?'wit1h
or noodles. ^^eive not ivitih cooked rice

Salmon Croquettes
ilake a thick white sauice with 1-4 cut) hntte 1 o

flour, 1 cuip milk. Add 1 can flaked salmL i *^tip
salt, pepper and chopped parsley Add^- Season with
Chill and form into cinqnetU'^lllffife 1
m beaten egg to which two talblespoJf nn?a
added, roll in more dry crumlbs flnf i7
Ing to harden. Fry in Lep fat r . ® coat-
in 40 secoHds. , eniougli to brown

Salmon may be substitued in all Tuna fish receipts.
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SAVINGS
are safe

IN A
SAVINGS AND LOAN

Carthage Savings, Loan and Building Association

Phone 49-J ®''
Carthage, N. Y.

In the Adirondacks—good hunting and tishing

PINE TREE TAVERN
All Legal Beverages

On the Brantingham Road
1-i. 1-i j M. W. Buckley, Prop
Pine Poods

Umohee Ko™"'
TURIN HOTEt

All Legal Beverages
Emil Janzer, Prop ^ ^

On Route 12 IVl. 40-F.12 T"™. Y. .



Gobblers aM5 cup§
b „ , Brandy Cobbler8 oz. glass 1-2 full of ice
1 teasipoon powdered sugar
Brandy 2 oz.
Stii, add slice of orange

iou^cSr, sroricSLr''"' ^in, Rye.
Champagne Cup

1 pint Champagne
1 1-2 oz.- Marschino
1 1-2 oz. Curacao
1 1-2 oz. 'Uraindy
2 teasjioous powdered sugar

1  , ., Cider Cup
1 pint cider
1 1-2 oz. Maraschino
1 1-2 oz. Brajidy
1 1-2 oz. Curacao

1 pint Claret or Burgandy
4 tablesipoons Curacao
3 taibiespoons Maraschino
2 tablespoons powdered sugar

^ oU^e!"[^on'"at"'kprf;s
1 Pint RJiine wine'"'
1 teL'nnnn"'"^''^"' ^ Maraschioior teaspoon powdered sugar
Mix in large pitcher Avith nlentv of ,-/.o a
orange, pineapple and s,prig,fof mint?'
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Eestailrant Meals

Grill Dancing

LEVIS HOTEL

ROOMS

.M. R. Fletcher, Prop.

CARTHAGE, N. Y.

—I.UNCHES— MEALS

SHEP'S HOTEL
FRED SHEPARD, PROP.

OREIG, N. Y.

THE TAVERN
C. J. Waters, Prop.

Meals, Rooms
All Legal Board
Beverages

Cor. Brown and Mechanic St. Carthage, N. Y.



f'UNCHES ■ ■
»  Bombay Punch ■ .
1 pint Sherry
1 pint Brandy ' ■ .
1 1-2 oz. Curacao .
1 1-2 oz. Mars'oliino
2 quarts Ohainipagne
Place punch bowl on ice, pour in albove, add One auart

tS!
Bhandy Punch

1 quart Brandy
1 lb. pofwdered sugar
6 oz. Curacao
6 oz. Grenadine

Jes to m and four oran^ses to quai t ot carbonated Water, then nonr in ntu
ingredients. Place bowl on ice add dn" ^

1 quart Claret
8 oz. Brandy, 8 oz. Rum
3 02. Italian. Veirmouth
1 lb. powdered sugar

®s^^rg?edijL':°ldT8^^ ziTfSliced fruits to suit, place howl on ice, Tt^'S
1 Qhart ChampSe"'^^^"^
1 pint carbonated water
3 oz. Curacao
3 oz. Brandy
3 oz. 'Marsohin'o

"irSe'Toui ■Áèè ■" Êçi-fraits, stir Jid add sliced
40



.  u /1c Winss £tnd. Lic^uorsAll Choice Brands vvmc&

domestic and imported

KOHLER'S RETAIL LIQUOR STORE

Arthur Kohler, Prop. Croghan, N. Y.

Looohos

miller house

, „ Croghan, N. Y.
N. P. Parquet, Prop

Lunches
Meals

GRUNERT'S grill
All Legal Beverages

Croghan, N. Y.
Dinners



Fish House Punch
4 oz. Peach Brand}-
4 oz. Rum, 8 oz. Brandy
2 pints soft water
Add one quarter pound powdered suear tn th,.

■} Wine Punch3 pints Rihine Wine
6 oz. Braindy
1 pint charged water
6 oz. Maraschino
1 taiblesipoon black tea

snau in ^ sugar. Place tea rn bag allow to
è'■" .oç "Sc"

Romani PunchJ. quart Champagne
8 oz. Cognac, 6 oz. Curacao
ç oz. Sw-ediish Punch
4 oz. Rum
3 dashes Angostura Bitters
^ t^ble/sip'oons tea

"'Xrrea'^r'sS'b:^, 'auow to'sSrIo'
add fruit. minutes,

Ruppel's Party Punch1 quart Brandy
1 quart Iblack tea, strained
1 can pineapple
Juice of 6 oranges
Juice of 6 leimons
1 pint Cherry Brandy
1-2 pint French Vermouth
3 OZ. RumServe as above, add 1 quart ginger ale.
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ULLIER'S HOTEL
"A good place to stop"

GOOD EATS good ROOMS
grill dancing

all legal beverages
LUNCHES

j  Special Service Given to Banquets and
Dinner Parties

F. C. LALLIER
proprietor

Croghan, N. Y. Teleplione 9005



WINE MIXTURES

Black Satin
5 oz. Champagne
5 oz. Ouiness Stout
Pour gently into tall glass, do not stir.

Brazilian Cocktail
1 oz. bheriy
2 oz. Prencli Vermouth
2 dashes Absinthe
1 dash Aingostura Bitters
Ice, stir, strain into cocktail glass, add lemon ttvist.
n  Diamond Flyer
3 oz. Port wine
2 oz. Biandy
1 teasipoon simiple syrup
2 dashes Curacao, yolk of egg

sprinkL^'^wfth nutmeg.'"^'" cocktail glass.
0  -D , Early Riser^ oz. Port Wine
2 oz. French Vermouth
•j dashes lemon juice
Ice, sUr, strain into cocktail glass.

^ n, r. ^ Shadesa oz. Port wine
1 oz. Yellow Chartreuse
Yolk of one egg

ebocolateIce. 30 shakes, strain into 6 or 8 oz. glass.
Porto Rico Flio

6 oz. Port wine
powdered sugarWljite of one egg

Ice, 35 shakes, strain into 8 oz. glass.
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OMS i:esi^£ ..
and you will agree that Taylor /j
Wines are a flavor discovery,
Rich, full-bodied and mellow,
thesewinesaremadefrom

choicest New York State ^^
grapes. 12 Fine Wines

of highest quality f
yet modest in -

price.

TAYLQ
OF HAfVlMOND

WINES
IPORT, N. Y.

SINCE
1880

D' O E-A-tE R S and L E A T> I N;G
HOTELSv REST A U RANTS AND



A  Champagne Cocktail4 02. Champagne
1 lump sugar
Angostura Bittersa. outers

CANAPES

clipped into 'ntelted bmter toastedrn??h
Wide variety of mixtures mav^ ^ Ibrowued' m oven, amixiuies may b© used as sandwich flliiims
'  n A y. ^ Anchory Canapes mngs.

s -si sS~'™ -«•«"=
1  1 Hami Canapes

Mix p-rnt 1 1, 'horseradish Canapes

BroZ'Z ov™.'"' ""■ Å""Å"'■■ "W". mied oheĂ..
9 Vt y4 V. Å Sardine Cainiapeswith WorceSiiife^^saL^ranTl^'^® ^

cbopiped egg yoik. leunon juice. Sprinkle with
"p* j. Salmon CsnspoPed SintT'c^tlfsJmo'n
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A. CARDAMOME & SONS, INC.
WHOLESALE WINES AND LIQUORS

437-^39 Main Street Telephone 2-3170
Utica, N. Y.
Distributors of

3 Feathers IVhiskies
Rewco

Old Mr. Boston Products
Vat 69 Scotch Whit^key
Caniphell IVhite Heathei
Scotch Mdiiskey
Calvert

Pleasant Valley Wines

KINtUlKT

l) SIRAICHI
6CHIRC0K

WHiSKtl

o



abs.nth., cookta,.

2 oz. Absinblfe"''"''"
^ anoihfr Se JaS let wat '""f ^^siathe in

it siM^vs mflky ' ^ Absinthe until
2 oz. Asintht"^'"^''® American Style
6  clashes simiple isyrup
6 oz. water
Ice. shake until outside of shaker becomes frosted
1 19 A^ Absmthe Swiss Style '^^sted.1 1-2 oz. Albsinthe
I'ut in 10 02- glass add as much water as desired
1 19 A V. .Abs'nthe Italian Style1 1-2 oz. Absinthe
4 tablespoonsful Amiisette
3 dashes Maras'ohino
In 10 oz. glass with ci-ackecl i.no

fill and stir. ' in ice water to

9 A,., A , . Applejack Cocktail3 oz. Applejack
1 oz. lemon juice
1 oz. Grenadine
Ice, 30 shakes, strain into cocktail glass.
9  Jack Frost
2 OZ. Applejack
1 oz. Italian Vermouth
1 oz. Gin
1 oz. French Vermouth
2 OZ. lemon juice
2 oz. orange juice

1. «l=h <s SA»A
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J'l^one Wine and Liquors Prompt
1095 Properly Aged Del. Service

"PRITCHARD'S"
Large selection of popular brands at

Reasonable Prices

Your Patronage Appreciated

I!xclusive Watertown Agency for Taylor Wines
Building WatertoAvn, N. 1.

Corner of Public Square and Mill St

the hermitage hotel
Lake Bonaparte, N. Y.

All outdoor sports, fine batliing beacli
Rooms and meals at reasonable
Special and Course Dinner $.75

M. WETZEL, Proprietor

Telephone 17-F-23

FARGO INN
Florentine and Baerman, Props.

AU Legal Beverages
On Route 26 between Antwerp and Carthage ^ .
Approved by Publicity Travel Biiieaii



fiobertson Special
2 oz. Applejajck
4 oz. miaple syrup
3 oz. lime juice
1 oz. Gin
Ice, 30 Bhalces, strain in 10 oz. glass, serve witli straw.

Klondyke
2 oz. Applejajck
2 oz. French Ver.moutli
3 dashes Angostura Bittei'S
Ice, 15 shakes, strain into cocktail glass.

Italian Marconi
1 oz. Italian Vermouth
2 oz. Ahsinthe
Ice, stir, istrain into wine glass.

Maiden's Dream
3 oz. Benedictine
1 oz. fresh cream
Pour cream into Benedictine.

Pousse Cafa
1-6 ounce each
Baspherry syrup
Maraschino
Creme de Vamilla
Curacao
Brandy

^""mi^.^' they don't
Pousse L'Armour

1-2 oz. Maraschino
1 yolk of 'Cold egg
1-2 oz. Cognac

^ Von't 'S.' ^tie on top the other.
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ARCABE HOTEL AND GRILL
JAMES A. COLE

GUY C. COURTNEY

Proprietors

Best Bar in Northern New York

MUSIC AND FLOOR SHOW
Tliurs-Fri-Sat-Sun

33 Rooms with hot and cold water
Rates $1.00 $1.50 with hath

114 Arcade St., Watertown, N. Y.
Telephone 542



wrv'

Golden Slipper
2 oz. Yellow CliartreuBe
Yolk of one eigg
2 oz. Goldwasser

Pour all ingredient® into cocktail glass slow so they
do not mix.

Creme de Menthe
Pack a eoektail glass with cracked ice, fill with iCrenie
de Menthe.

Creme de Menthe Frappe
Put the aboye drink in a shaker, fill shaker with ice

cSkUirir'^' seiweTh
Italian Spaghetti (6 Portions)

1 19 1^ Meat Balls

wtt meat and othier ingredients form intf
b'3,ll;> JIQ hot fi3,t llTiti] fh/Tkt j ' ^to hicllls., iFl'y mpofballs and Pour off all^fTt 0x00^'^^^^^^ I^emov^mea^
pan. Add two cans Italian toi^toernn n of
and boil until done andi quite thick remol ,
through strainer to remove seed^ IT- 1 strain
paste. Put back in pan, bring to a boil sdai tomato
simmer slowly one and a imlf hour^^ and

l^ok spaghetti immediately, wheto readv
on large platter on layer of cooik^ o®'"''®' ®'P'"ea(i
sauce and grated cheese, keep spreadine-^o" i,
and adding siauce a laver at a ttoe untn ? spaghetti
rest or sauce in bowralL bowi™? Sef fheese t®" k ®®''^®

Excellent to serve with ale, heer or dry wine.
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D. N. MONNAT
New York State Ketail Liquor Store
The Choicest of Wines and Liquors

Exclusive agency for full line of Hudson
Bay Brands

Phone 608 Free Delivery Service

108 Stone St.
Watertown, N. Y-.

PLEASANT VIEW HOTEL
Kenueth Walrath

Telephone 8-r2
Harrisville, N. Y.

unTci ,.,.4 CAFE 24-ho,ur ServiceTelephone 14-F 23 HOTEL and CAFt
WALT'S restaurant

Beer and Soda
HARBISVILLE, N. Y.

^  ̂ Excellent Service



Food Snacks that go with Liquors, Wine, Ale or Beer

SANDWICHES
Toasting bread sliouM be 1 or 2 days old, of nrm, close

texture, sliced about 1-4 inch thick.
Fillings for either toast, white, brown or Rye bread

T  , , Chicken Salad FillingX 1-4 cup mmced chiokeu, 1-2 cup dhopped celerv i-4 run

.  , Favorite Filling
9 tJhi DoiIed eggs choipiped, 3 .tablespoons lettuce shreriripri2 tablespoons celery chopped fine, 1-2 teaspoon mtacedfnton'
4  tablespoons mayonnaise. 1-3 teaspoon salt, 1-4 teasuo^n
papnka, mix thoroughly. reaspoon

1  „ Rouquefort Delight1-4 lb. Roquefort cheese, 1-2 lb. cream cheese mw- tu.,
oughly, add 2 taibliesipoons celtery, 2 tablespoons hard h u a
egg chapped fine, 1-4 teaspoon paprika, add cream m-
niarse to suit. cieam or mayon-

,  ̂ Fish Salad Filling
1 cup Tunia or any flaked fish 1-9 ruT% , ,

sour, chopped, 1-3 cup mayonnaise, 2 tablespoons i"*"
chopped, 1 taiblespoon Ibutter, mix thoroughly Pimento,

1 9 K •. . . Ham FillingiiD. boiled ham, groiand, 1-4 en.-n i
fine, 1 taiblespoon chopped onion, 1 tablespoon

Cheese and Green Pepper yonnaise.
1  <■ Zi cottage cheese, 2 tablespoons minced m-ron t,1 tablespoon nruced onion, a dash of caCnfulu,,
epoon (garlic, flavored French dressing. P<^PPer. 1 table-

Limburg and Onion Filling1 part chopped onion, 4 parts limburger on Rye bread
, . Fmeapple and Chicken Spread oread.J-"4 cup canned crushed nineap'Dle' 1-^ irnn ior canned chicken, 2 tables^monTmayonnaise

47



I  F. BONOMO AND CO., INC.
Importers and Wholesale Grocers

I  CHAMPAGNE-WINES-BEER „ j
i  ALES-BEVERAGES

i
[  611 Bleeker St. Phone 4-2713

TUTICA, N. Y

SPECIALIZING ON

Italian—Chianti
Italian—Vermouth
Italian—Sherry
Spanish—Sherry-P ort
Chile—-Balsac White
California Wines

We Deliver Anywhere



SANDWICH FILLINGS,
Anehovy
Anchovy Paste

Bolog-na
Caviar, red or black
•Oliajppers
Chicken
Craib meat
Cream cheese
Currant jeHy
Cottage cheese
Deviled tongue
Deviled Ham
Eggs
Prankfurts
Garlic

Grape jelly
Guava jelly
Green Peppers
Ham
Damibs tongue sliced
Liverwurst

Marmalade
Limlhurger
Lobster mieat

Mushrooms
Olives
Onions

Pimentos

Pate de fois Gras
Sardines
Peanut hutter
Sardimie paste
Small sausages
Salmon
Shrimp

AND GARNISHrelishes

Salami

Tuna fish
Pickled boiled eggs
Pickles, sweet and sour
Pickles, dill
Pickled lambs tongue
Pickled! pigs feet
Pickled bot pepi>ers
Pickled fish
Variety of crackers
Cheese sticks
Pretzels
Potato chips
Salted almonds
Salted peanuts
Worcestershire sauce
Chill sauce
Catsup
Olive oil
Horseradish
Mayonnaise
Mustard
Sweet oil
Salad dressing
Vmegar, cider and white
Chill powder
Allspice
Cloves
Cinnamon, powdered, sticks
Curry powder
Paprika
Pepper, red and black
'Musitard
•'Nutmeg
Salt

i,
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