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• COCKTAILS . 
HINTS. For instru.ctions we have taken 

the \-i:,rineglass as rneast1re. rl~his represents 
2 ozs. liquid and applies to all recipes in this 
book. 

ICE. \\'hen obtainable, sl1ould be used in 
preference to water, as it adds greatly to the 
excellence of the Cocktail, cracl<:ed bei11g bet' 
ter th<l_n crt1shed ice. 

Cocktail glasses sl1ou!d be large enougl1 to 
permit the serving of Cocktails, and, at the 
same time, sh.011ld not be over three.-quarters 
full, so as to avoid spilling. 

Use only the best ingredie11ts. 
• 

BAMBOO COCKTAIL. 
Half fill shaker or 1nixing glass with Ice. 

} wineglass Sherry, ~ wineglass Italian Ver-
1not1tl1, 3 dashes .. A.ngostura Bitte1·s. 

Shalre, stt*ain, and serve. 

BRANDY COCKTAIL Fancy . 
3 dashes Marascl1ino, 3 dashes Angostura 

Bitters, 2 dashes Orange Bitters, 1 portion 
Brand)t. 

Fill witl1 Ice, inix; strain into cocktail glass, 
tl1e ri1n of ~yhich has been moistened with 
piece of Lemon, and dipped into powdered 
Sl1ga1·. 

_. 

SMYTHERS COCKTAIL. 
Three parts fill shaker or mixing glass with 

Ice. 3 dashes Bitters, 1.-3 wineglass Smythers, 
Dry Gin, 1.-3 wineglass French Vermouth, 
l "3 wineglass Italian Vern1outh, 1 slice 
Ora11ge. 

Shake "'\vell, strai11, and se1·ve. 
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COUNTRY COCKTAIL. 
Half fill shaker with fine Ice. 1 teaspoon 

of Syrup, 4· dashes .. Angostu1·a Bitters, } wine, 
glass Marcelain Brandy, 1 wineglass Richard, · 
son Port, 1 Egg. 

Mix "'ell, strain, grate Nt1tmeg 011 top, and 
serve. 

CHAMPAGNE COCKTAIL. 
Use thin tumbler . 
1 lump Loaf Sugar saturated with Fernet 

Bitters, 1 lump of Ice, I piece of Lemon Peel . 
• 

Three parts fill \'\.'ith cold Cl1ampagne, stir, 
and serve. 

FIFTY-FIFTY 
Half fill shaker or mixing glass with fine 

Ice. 3 dashes Fernet Bitters, ·i wineglass 
Smythers' Gin, ! wineglass French or Italian 
V e1·mouth to taste. 

Mix, strain, and serve. 

GIN COCKTAIL. 
Use shake1- or mixing glass. 
3 dasl1es Bitters, 3 dashes Syrup, 3 dashes · 

Maraschino, 2 dashes Lemon uice, 1 wine,, 
glass Smythers' Dry Gin. 

Fill vvith Ice, n1ix ai1d strain into cocktail 
·glass, the rim of wl1icl1 has been moistened 
with piece of Lemon and dipped in powdered 
:Sugar. 

MANHATTAN COCKTAIL Harveys . 
Use shaker or mixing glass. · 
3 dashes of Syrup, 3 dashes Bitters, 

wineglass Italian Vermouth; ~- wineglass 
Harvey's Whisky. 

Fill with Ice, mix, strain; add a small twist 
of Lemon Peel. 
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MANHA TT AN DR.Y . 

t, ai11e els lv1anhattct11 leaving out · Syrup, 
a11d se1~\1e \vith OJi, e. · 

l\1ARTINI DRY . 
. ~ \:v·ir1eglass Sr11ytl1ers' Gin, } wi11eglass 

lt<tlia11 \1 er111ot1th ~ ! 'Nineglass French Ver~ 
mot1th, 3 or 4 dasl1es Bitters . 

• 

1~dd crl1:-J1ed Ice, , l1ake, and se1:ve With 
Le111on Ri11d or Olive. 

• 

l\1ARTJ.NI COCKTAIL (Sweet). 
3 dasl1e, Sy:i:t1p, tl1e11 same as Dry Martini . 

..._ er\re \1Jitl1 Cherry. · 

OYSTE'R COCKTAIL. 
J se tl1~11ble1 ... 

. A . few dasl1e~~ oi~ I_Je111011 Juice, 1 da h o,f 
Tobasco Sauce, 1 tea poo11 of Vi11ega1·, a few 
dasl1es of Ton1ato (~atsllI, six Oyster with 
their liqt101·. 

Season to taste with Peppe1· a11 d Salt mix, 
· er\re \Vitl1 s111all fo1·k 111 glass. 

"-
• 

· RUM COCK'rAIL. 
3 da. l1es Fcrrret Bitters, 2 dasl1e~ Syrup, 

3 dasl1e Ma1 .. ascl1ino, 3 dashes Le111011 Juice, 
1 \Vi11egl~ ss Ped Heart Ru111. 

fj]l ~, 1itl~1 Ice~ s11ake and st1·ai11 i11to cock~ 
- . 

tail glass ri111 of \ 1hicl1 has bee11 1noiste11ed 
witl1 pure Le111011 and dipped it1 powdered 
Sugar. 

• 

WHISKY COCKTAIL (Fancy) . 
U ·e l1ake1-. 

3 das11es Ma1·aschi11c), 7 da~l1es Bitte1~· 1 
:wi11eglass Smythers" Wl1ic.ky. 

. Fill \Vitl1 Ice, and 1nix till very cold. Strai11 
into cocktail glass, the rim of which has 
been moistened with Lemo11 Jt1ice and dipped 
in powdered Sugar. 
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ANGLERS' COCKTAIL. 
Fill a tu111bler witl1 cl1ipped Ice, put in 

two or t11ree drop of A11gostu1·a Bitters, 1! 
of Orange Bitteru, and 3 Or 4 drops of Rasp .. 
berry Syrt1p· add a ~ \Vineglas of Gi11; then 
st i r \'' e 1 I a 11 d · t 1· <:1i11 . 

BOMBAY COCKTAIL. 
Fill a t in1ble1· "vitl1 cl1ipped Ice, put i11 3 

or 4 drop of A11gostura Bitte1· , 4 01· 5 drops 
of Ct1racao, ai1d 2 drops of Plai11 Syrup· add 
~ wineglas of Marcelai11 Brar1dy. 

Stir \vell wit11 long spcJ011, strai11 off, and 
pt1t ir1 a piece of~ Le111011 Peel. 

CI-IA.MP.Ll\GNE COBBLER. 
Take a lc-t1~ge S<lda~\~ .. ,.ater gla and fill \~itl1 

cl1ipped ce. Put in a teaspoo11 of Sugai·, 
squeeze half a Le111on in; add l1alf a liqueur· 
glass of Brandy, ditto of Ct1raca.o, fill tip witl1 
Cl1an1pag11~. 

Deco1·ate \ "iit11 fi .. l1itb i11 ea ·011, dasl1 tl1e 
top v.1itl1 Claret, a11d ser,.Te \Vitl1 straws. 

FISHERMAN'S PRAYER. 
Fill a !--pi11t tt1111bler \Vith c}1jpped Ice. 

PL1t in ~ teaspoo11 of powdered Sctgar, squeeze 
l1alf a Len10.n in; add a liqueu1· glass of Rasp,. 
berry ~yrt1p, ~ \vineglass of Red Heart Rum. 

Shake \1\1e11; decorate \,\1itl1 f1·l1its i11 eason, 
ar1 d ser' ,e \Vitl1. stra\!Vs. 

GIN SLING. 
This is a f (tvo1·ite drink. 
Fill a -!---pint tl1 mbler witl1 cl1ipped Ice. 

1?t1t in c1 lic11JeL1r glass of plain Syrup, squeeze 
half a Lc111on i11 · add half a glass of Sil1ythe1· · 
Gin, and fill up with· Soda. T11en place a 
slice of Le111c)t1 and Orange 011 top. 
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RED HEA.RT RUI\I COCKTAIL. 
This recipe wjll 111ake 4 Cocktail· . 
2 cocktail glas c(, of· Red Hea1-t Ru111, 1 

cocktail glass Gin, ! cocktail glas Gre11adine. 
Add tl1e juice of a Li111e 01- Le111011 and 

ice \vell . • 

RED HEART HIGHBALL. 
Pt1t 2 or 3 lt1111p C)f Ice in a tu111bler, ! 

gill of Red Heart Ru111, a11 d fill Ll p v.1itl1 cold 
Soda Water. A lice of Le111011 Peel 111ay be 
added if desired. 

MILK PUNCH. 
Fill the ,~ l1~tke1- l1ztlf full of broke11 Ice. 1 

tablespoon of St1gar Syrup, t gill Red Heart 
Rum, ~- gill Bra11 dy. Balance ricl1 Milk. 

Shake well and ~trai11 into a tt1111ble1·, witl1 
grated Nt1tn1eg 011 top. 

Ruin and Jnilk is stated by a11 e111inent 
dietetic al1thority to be the 111ost i)owerful 
re to1 .. ative kno\~,, 11 to t11ar1 . 

• 

H01, SPICED RUM. 
Pl1t into a tl1111ble1· 2 01- ~ tea ,poo11 f t1l of 

St1gar and di ·sc)lv0 in a little boili11g water· 
add 1 gill Red He<lrt Ru111, l piece <Jf Bt1tte1· 
as large as a c:111all \VClll1 l1t ] tea p 011 of 
Spice~ , Cin11a1no11, cl )\'C .~. 

Fill a glas~ witl1 l--,oi1i11g W~lte1-. ti1- up 
well, and se1·\re. 1\11 i11 f ~111ihle l·e111edv fo1· a 

,/ 

cold. 

PLAIN EGG NOGG. 
Fill the "11ake1- ftill of bi-oke11 Ice c111d .add 

1 fresh Egg, 1 tea po on f lll of St1ga1· Syrup, 
~ gill Red Heart Ruin, the bala11ce rjc}1 Milk. 

Sl1ake \vell, ai1d train i11to a tL1111h1er: add 
g1·ated Nut1neg on top. 

7 

• 

http://hea.rt/


• 

• • 

• 

• 

CHINESE COCKTAIL. 
Fill tl1e bar glass ~ full of b1-oken Ice a11d 

add 1 r 2 dasl1es Angostt11-a Bitters, 3 dashes 
of Maraschino, 3 dashes of Ct1racao, 3 dashes 
Grenadine, ! gill Red Heart Run1. 

Stir llp well, strain into cocktail glass; add 
a Cherry and squeeze Le111011 Peel on top. 

JAMAICA RUM ULEP. 
Dis ol 1c .1+ or ) tender sprig of Mint 

witl1 ugar and water t1ntil flavor of Mint is 
well ext1-acted. St14 ain ca1.~ efully ii1to tl1e bar 
glass; add Ice and ! gill of Red Heart Run1 . 
Shake 'vell, and strain into i11int julep glass. 

The glass is prepared as follov..r~ : Use a 
tu1nbler 01- balloon \wineglass filled witl1 fine 
chipped Ice. Insert 2 or 3 sprigs of Mi11t 
witl1 the leaves 11p\vards, and ·which l1ave 
been dipped into -powdered st1gar beforehand. 
Decorate tastil)r with Berrie, , Pineapple, 
Bana11a, Orange, etc., accordi11g to easo11. 

APERIT .FS. • 

GIN .~ND BITTE S. 
• 

2 or 11101-e dashes Bitte.rs i11 Ji iueur gla s 
Fill vvith Sm)1the1-s' Dry Gin. If using S\veet .. 
ened Gin, 3 or 4 dashes Bitte1~s. 

SHERRY .t\ND BITTERS . 
1 portio11 Sa11de111a11's Sl1erry, 3 or 4 dasl1es 

Bitters. 
• 

PUNCHES. 
Ir1 i11ixi11.g ·p1.1nc.l1es co11tai11i11g 111ilk or eggs, 

tl1e eggs sl10\Jld be partially w11isked and 
ctdded '. ery carefully, ~-tirring all tl1e ti111e. 

\Vl1e11 l1ot \Vi11e '", l)t- ~p!1-it~ <.t1·e used tl1ey 
sho L1l d be poured : lo\\i] y C)\1er tl1e 1nilk and 

~ ~ 

partially beate11 eggs. 
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When cha1npag11e or sparkling wate1·s 
. soda, etc.), tl1ey should not be added till 

tl1e last 111oment before serving. 

• 

S~.;veeten careft1lly. It is easier to add tl1an 
to take a\1Jay. 

CAMBRIDGE PUNCH . 
111 2 .quarts of Milk heat slowly 1 wine .. 

glass Syrup, peel of 2 len1ons, about 1 doz. 
bruised Bitter Al111onds. . 

\\7hen mixture is well bre\ved, strain and 
· allow to sin1mer whilst the following are 
added, stirring all the while. 

The ~vl1ites of 3 Eggs · v.1hisked it1 a little 
cold Milk, 1 pi11t Marcelain Brandy, 1 pint 
Red Heart Rt1111, 1 tablespoon Fernet Bitters. 

Sweeten to taste; tl1en 1nt1ll tl1e Punch to 
froth, and pour into \.Varmed bowl, and serve 
in l1ot puncl1 glasses. 

• 

CHAMPAGNE PUNCI-I. 
Use la1:ge glass jt1g. -

· 1 tea npoon Syru11, '.' slices Ora11ge, 3 slices 
Le111on, 1 1-i11d I-1e111on, 1 slice Cucumbe1·, 1 
teaspoon Bitters, ·! wineglass Brandy, i wine,. 
glass Marascl1i110, ~ wineglass White Curacao, 
l wi11eglass S1nytl1ers, .l\montillado Sherry, 
l quart Po1nmerey Cha1n1')agne, 1 bottle Soda 
Water; add 2 01~ 3 l t1Inps Ice. 

Ornament \\'itl1 fresh f1~t_1it 01.. 111int, a11d 
er\re in tall cha1npag11e glasses. 

• 

CIDER CUP. 
Sa111e <:l Cl1an1p,lg11e Clip ll bsti tt1 ting 

Cider fo1- Cha.1npag11e. 
• • 

• 

CLARET CUP. 
Sa 111e as Cl1ampagne Ct1p, st1bstitt1ti11 g 2 

bottles Claret for Cl1a11111agne. 
9 
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CLARET PUNCH. 
Put in -· a large bowl 3 tablespoon Syrt1p, 

1 tablespoon Bitter , 3 Oranges (sliced), 3 
Lemons sliced , 1 Pineapple sliced and · 
quartered , 2 wineglasses Marcelain Brandy, 
2 bottles Sm}Tthers, Claret. 

Stir gently; add 2 bottle A ppolli11aris. . 
Serve in punch glasses 01· cup . . · 

EGG NOGG PUNCH. 
Use bowl holding 2~ gallons. 
1 lb. \\'l1ite Sugar, 20 £resl1 Eggs. 
Separate yolks and beat till tl1in a r; '-''later; 

add Sugar, 111ixing with spoon. The11 add as 
follows: -

2 qts. Prunier Brandy, l ~ pts. S111ytl1er::,, 
Old Rum, 2 tablespoons Bitter , 1 ~ gla s ricl1 
Milk. 

Mix well vvitl1 ladle, stirri11g <tll tl1e ti111e 
while pouring in Milk. Sweeten witl1 Syrup 
to taste, beat whites of Egg, to ·titf froth, · 
and pour over the 111ixtu1·e. Ir1 servi11g, dip 
out with ladle, and p~1t little l>f wl1ite 0 11 top 
of each. Sprinkle witl1 N t1t111eg. Serve ir1 
punch glasses. 

HOCK CUP. 
Saine as Cl1a1npagne CL1p, "t1bstitt1ti11g 2 

bottles of Hock for Cha1npag11e. 

SAlJTERNE CUP. 
Same as Cl1a1npagne CL1p ~ l1b~titt1ti11g 2 

bottles Sat1te1·ne for tl1e Cl1<1111pag11e. 

GIN PUNCH. 
2 teaspoons Sy1·up, 4 da -- he, Le111011 Juice, 

4 dashes Bitters, 1 ! '''in egla.sse · S111yther , 
Gin, 6 dashes Soda. 

Shake \vell, strain into 1) t1 t:l cl1 gl as.:: . dre 
\vith fruit, and serve. 
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HOT WHISKY PUNCH. 
Dissolve lt1111p of Sugai· in little i1ot '\vater 

in warn1ed pur1ch glass. 3 C)1· 4 dashes Fernet 
Bitters, 1 wineglass Ha1·vey's Whisky, l piece 
Lemon Peel twisted and dropped irito glass. 

Fill up with 11ot water, grate Nt1t111eg 011 
top, and SCf\TC. 

MILK PUNCH. 
Half fill 111ixing glass with so111e Ice. 1 

teaspoon Sy1·l1p, ! glass Brandy, 3 or 4 dasl1es 
Angostura Bitters, ~ wineglass S111ytl1e1--s' 
Long Pond Run1~ fill tip 'vith Milk. 

Mix and strai11 into tall glasses. 
witl1 grated Nt1t111eg on top. Thi 
·erved hot by substituting v.1ater for 
heating aln1ost to boili11g point ~lfter 
ti·odt1ction of 111ilk . 

EGG NOGGS . 

Serve 
can be 
Ice b}y 
the in_, 

HINTS. When i11gredients iJ1cll1de the1n, 
always gradually pour . hot wine or spirits 
over eggs 01· cold 111ilk never tl1e 1-eve1~se; 
and, if liqt1id is tirred when doing o, eggs 
and 111ilk will i1ot ct1rdle. 

Do i1ot break eggs into a dri11k, as, lly 
doing so, you fail tc) detect any dot1btfl1l eggs . 

EGG NOGG. 
Half fill ~1 i11ixi11g glass \vitl1 fi 11 e Ice. 1 

Egg v.rl1isked separately, l tablesp<)<)11 Syrup, 
3 dasl1es Bitter , 1 wineglas Wl1i .... ky, Ruin, 
< 1· s·11e1·1·y, as desired . 

Fill \Vitl) Milk. Sl1akc ~111d ·e1-\ye \~1ith 
N t1t1neg c111 top. 

SHERRY FLIPS. 
Half fill a 1nixing. glass \Vi th fi t1 e Ice. 1 

teaspO()n Syrup G1-e11adi11e, 4 dasl1es Bitte1-s, 
1 Egg wl1isked separately , 1 \Vi11eglass 
. 111yther. 1~111ontil1adq Sl1e1·ry . 
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Mix, strai11. Serve in pu11cl1 glasses, with 
grated Nutn1eg on top. .. 

This dri11k ca11 be taken hot if water i 
substituted f 01· Ice by l1eating the lot slowly 
-not boiling. · 

LONG DRINKS Coolers . 
Generally speaking, long drinks shot1ld be 

served \Vitl1 ,Ice in them, accompanied by 
st1·a \tV&. 

• 

If desi1·ed, drin.ks can be ornamented with' 
fruit wl1e11 drinks ai·e strained f1·uit to be 
added after strai11ing. · 

• 

CLARET LEMO ADE. 
Use large mixi11g glass. .. 

i tablespoo11 St1gar, 6 or 8 dasl1es Len1on1 
• u1ce. · 

Half fill \Vitl1 water and a little Ice. Mix 
and shake well; pour i11to a tumbler; add one 
or two pieces of Ice. Or·nament '-\;7ith fruit 
in season. Top off with i teaspoo11 Bitterii,. 
and } glass Claret flov,1ing on top of Lemon-
ade. Se1 .. ve with s·t1-aws. . 

• 

OHN COLLINS . 
... • 

Into a tu1nbler drop 2 or . 3 lt1111ps of 
" cracked Ice. 1 teaspoonfl1l Syrt1p, 4 or 5; 

dasl1es Le1non uice, 4 01· 5 dashes Ai1gos ... 
tt1ra Bitters, 1 \.Vineglass S1nythers, Gi11. 

Fill up \Nith Soda, a11d er\'e. 

NON .. 4J\LCOHOLIC PARTY 
DRINKS. 

SHUT EYE. 

• 

Into a tu111bler put the rind only of 011e 
· Lemon, brl1ising slightly wit11 111ixi11g spoon ~. 

and add 1 teaspoon Syrt1p, 1 tea"1Joon Angos· 
tur~ Bitters, 3 or 4 piece~ of Ice.· 
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tir a11d fiJI up 11al[ witl1 Cider a11cl l1alf. · 
witl1 Dry Ginger· Ale. Ser\ e. 

LEMON FAN . 
°'e\xJ p.ieces of Ice in a tun1bler. Add l~ 

teaspoon Fernet Bitte1·s, 1 bottle Le111onade . 
Stir and ser\re. Tl1i iu si111ple at1d a thirst--

quencl1er. 
• 

MT. BUFFALO COOLER. 
Beat an egg and pour· it into a thin 

tu1nbler. 1 teas1Joo11 of Syrup, 4 dashes. 
Bitter , jui<.~e of 1 Le11101~1. 

F"ll up witl1 Cider· spri11kle Nt1t111eg or1 
top a11 d '"" e1-\1e. 

WINES. 
Althot1gl1 111ost persons l1a\·e pref ere11ces· 

ai1d ideas concernir1 g wir1es, it is often ad ... 
·isable to place 1·elia11 ce 011 your wi11e 111er .... 

cl1a11t. Sl111ilarly wl1e11 . di11in g out, tl1e assist ... 
a11ce f \ rine steward · of g( od class l1otel · is. 
al x1ay aluable . 

• 

:Vl1e11 purcl1asi11g v\1i11e, for 110111e u se, it 
i ad\isa.ble to order ·a quantity of 11alf 
bottle to · satisfy occauion wl1e11 11a1 f bottles. 
will be , ufficient. · 

STC)R~f\GE. All wi11es l1cJt_1]d be laid OlL 

tl1eir ~ ide. The 1101-izo11tal po,~ itio11 pi-events 
co1-!{ , 1 eco1ni11g de~11aturali ed ai1d tinduly 
p r t1 · keep:-; \J..1i11e ali\1e a11d in good co11 ... 
ditio11. 

t11at tl1e 11attl1-al color ot tl1e \\1i11e 111ay 

sl10\ 1, it i ~ '\.1iser to l _1se cleat· glass . 
.... _,, ER \!ING. Most \J,rine, to l~ e :c1·ved at 

rour1d abottt tl1e te111peratL1re of tl1e roo111, 
partict1larly claret~ hurgt1ndie : wl1ile wl1ite 
wine saute1 .. 11e, Gi·ave , a11 be a shade · 
cooler than the .temperatu1·e. Cl1a111pagnes. 
a11d sparkli11g \'.1ine. tc.) be c 1d. 
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It i best 11ot to fill glasse , bt1t to 11ave 
·tl1em of generous si.Ze and crysta,l clear glass. 

When serving cha1npagne or sparkling 
• J-. in es do 11ot open bottles till ready to serve. 

SJ1erry is the least a-ffected vvine by smoking. 
Infor1nal rneals, \vhere <Jt1e wine only is 

.served, ~auterne or cl1c.1111pag11e are tisually 
·the best. , 

For a f or111al dinner tl1e t1~t1al seqt1e11ce is 
'\:\ ith-

Hors.-d'Oeuvres: Dry Sl1erry, Vermouth, 
and Bitter~. 

Oysters: CJ1ablis, Grave '. 
Soup: Bi~o~1n Sl1erry, Madei1·a. 
Fish: Sauter11e, Cl1ablis, Graves', Porphyry. 
Entrees: Claret, Burgundy, Chiante. 
Roasts: Burgt1ndy, Claret. 
Game white meat : Cha1npagne, 
Ga1ne red 1neat : Burgt1ndy, Claret. 
Sweets: Madeira cool . 
Coffee: Liquet1r Brandy, Be11edictine 

Liqt1eur . 

DOMESTIC USES. 
ORANGE ELLY. 

1 pt. Water, 1 pt. Orange uice, 4 oz. 
Lt1111p St1gar, 2 <)z. Gelatine, jt1ice 2 Le1no11 . 

Bring to boil and si111111e1- 10 1ni11 ll tes. Cool 
· ligl1tly; add a teaspoon Bitter· and strai11. 

LEMON ELLY. 
To 1 ! pt . water add ! pt. Le111011 Juice, 

·6 oz. Lu111p St1gar, 2 oz. Leaf Gelatine, and 
· ·the shells and slightly beate11 Whites of two 

.eggs. 
Bring to boll and si111111er for 10 111ir1utes. 

Cool slightly· add 1-! tea poons At1gostt1ra 
Bitters, st1-ai11 and ser\1e ~1hen cool. t1antity, 
~, 3 . 
ti 4 pint . 
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If packet jelly i. preferred add one tea , 
c::poon of Bitter to tl1e pint. 

' 
S'fEWED PRUNES. 

Before stewing these ii1 the t1sual way and 
after tl1e Prune have been soaked about & 
11ot11-s , add 1 teaspoon .A.~11go ~tura Bitter . 

· U sual proportic)11 1 teaspoon to 1 lb. suit 
to tast:e . T11i il a\1oring fo1- Prt111e gives 
an entirely new cl1aracte1·. 

PUDDINGS. 
FIG PLTDDINGS. 

lv1ix \i\'ell 6 oz. fi11el y cl1opped Suet, 4 oz . 
Flot1r, 4 oz. Sugar, 4 oz. Breadcru111bs, good 
pi11ch Salt, pincl1 of Tl1t111eg, and 8 oz. finely 
chopped Figs. 

Beat ~. Egg, ar1 d -} 1~t. Milk to which add 
~- · teaspoc)n ./\11 goc;tt1ra Bitters. Pour thi 
gradually into tl1e dry ingredients, n1ixing 
thoroughly. Place in greased ba in and 
,teatn 2 ~ 11ot1r~. Se1·,1e V-V'ith sweet auce. 

""'' 

APPLE CHARLOTTE. 
1,o juice 1 Len1011 add -! tea poo11 Bitte1- '"' . 

Stir; then peel, core, slice 2 lbs. Apples, and 
fill a buttered pie disl1 witl1 alter11ate layers of 
Apple sprinkled \Vitl1 Len1on Juice and Sugar 
and tl1in slices of B1-ead and Butte1·, the last 
layer being Bread and Butter. Covet· with 
gi·eased paper, a11d bake i11 moderate oven for 
an hou1 ... 

WHITE SAUCE. 
White Sauce f 01· Pudding i·ich). Mix 

to s1nooth paste 1 dessertspoon of Cornflour 
and a little Milk. Put ! pt. Milk i11 sauce
pa11 · add pincl1 Salt and bri11g to the boil. 
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Pot1r gradually o\1er the cor11flour pa te ·tir' 
ring. Rett1r11 to al1cepa11, add t teaspoon 
Bitters, sv1eeten to taste. Si111mer gently, stir.
ring continuot1sly for 5 111inutes. Len1on uice 
·to taste can be added if desi1-ed. t1antit)1, 
little over ~ pt . 

• 

SAUCES. 
CUSTARD. 

11ix to s1nootl1 paste 1 teaspoon Cor11flOt1r 
V\1ith little Milk· add 1 pt. 1v1ilk and teaspoon 
At1gostura. Sin1mer slowly, stirri11 r co11-
·ti11 uou sly for five J11inutes, ai1d add 2 oz. 
Sugar. Allow to cool a little; add l Egg 
previot1sly beaten. Heat agai11, gently tirring 
for a f e\\1 minutes. Do not let the 111i ""ture 
boil or thicker1 undt1ly. Allo\.v to cc)c)l and 
.serve as desi1 .. ed. · 

• 

PEARS AND RICE. 

• 

To :} lb. rice add l 1)t. Milk, 2 z. Ca tor · 
'Sugar, a pat Butter, pi11cl1 Salt, a11d grated 
rind of ~ Le111on. Cc)olr slowly u11til rice 
is tender. Cool slightly, and stir in the 
previousl)t beaten yolks of 2 Eggs. Co111plete 
the cooking and press tl1e n1ixtt11 .. e iJ1 flat-
topped round n1ould, and tur11 out 011 a 11ot 
dish. Rapidly boil t11e Syrup fro111 1 ti11 
of preser,,red Pears until about 11alf re1nai11s 
and add -~ teaspoo11f ul of Angostu1·a Bitters. 
Put in the Pears ai1d 1 et the111 b~come 
thoroughly l1eated · then arrange tl1em ir1 a 
heap on top and around the rice, addi11g 
Syrup as desired. Sprinkle '\vitl1 Castor Sugar 
and cover with the stiffly \.vhisked white of 
Eggs. Sprinkle heavily with Castor Sugar, 
and bake in m.oderate oven until the meringue 
is hardened and slightly browned . 

• 
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MUTTON BROTH . 
• 

Re111pve fat fron1 lf lb. neck Mutto11, a11d 
ct1t in sn1all pieces. Fill a stewpan with a 
quart of cold water at1d add Meat and Bo11es, 
a little Salt, a tablespoo11 of Pearl Barley 

which has been blanched), and bring slowly 
to boil. Ski111 \vell and sim111er for an 11our; 
tl1en add 1 Ca1·rot, ~ Tt1rnip, 1 Onio11, and 

· a s1nall strip of Celery, all cut ii1to dice, and 
i111mer very gently for 2 hours. Strai11 and 

ren1ove frag1nent of bor1e before returni11g 
vegetables to the pan. Add a desse1·tspoon 
of An·gostura; bring to boil a11d prinkle \!\Tith 
Parsley. 

JlJGGED HARE. 
As soon as tl1e l1are is received, entrails, 

liVer, etc., shol1ld be removed. After this 
wipe and pepper the inside well, 11a11g up 
·the hare. Whe11 required, skin and truss it 
fo1· i·oasting. Half roast it, basting co11 .. 
tinuously; half an hour to an l1our is neces .. 
sary according to age. The11 cut tl1e 11are 
into sn1all pieces and place the111 in a stew .. 
jar with an onjon stuck with cloves. Add 
Pepper and Salt and Len1on Juice, a11d poui
over sufficient stock to cover. Put a lid on 
the jar and allow the conte11ts to si111111er £01· 
about 2! or ·3 hours. Tl1en take ot1t the 
pieces, placing tl1en1 in a l1ot dish, at1 d to 
tl1e gravy in the jar add a glass of Port Wine 
and a teaspoon of An gostura 01· n1ore to 
taste , and more seasoning if required. · When 
about to boil strain the gravy over the hare, 
and serve as quickly as possible. Forcemeat 
balls may accompany the Hare. Red Currant 
Jelly is served separately. . 

• 

17 

• 

• 

• 

• 

• 

• 



• 

INVALID BEVERAGE. 

BARLEY .BROTH. 
Cover 2 oz. Pearl Barley with ~old water 

and boil f 01· a minute or two. Strain, put 
Barley in jug, and 3 lumps Sugar, the pared 
rind of t Lemon, and 1 pt. boiling Water. 
When cold, strain, add 1 teaspoon Bitters . 
Can be served witl1 Soda Water if desired . 

• 

GR.i\PE UICE. • 

Pottr 1 pt. water ove1- 2 lb. grape . Sim111e1~ 
slo\vly for 5 1ni11utes, strain through cheese 
clotl1, add teaspoor;i Bitters, sweete11 to taste. 
Serve cold. 

LEMON WATER. 
Pl1t the thinly pared 1·ind of 1 Lemon, tl1e 

st1-ained jt1ice of l2 Len1011s, Sugar to taste 
into jug. Add 1 pt. boiling Water, cover, 
and allow to stand till cold. Strain and add 
1 teaspoon Bitters. Ser\1e hot or cold, as 
pref erred. · 

O.ATMEAL WATER. 
Stir to smooth paste 2 tablespoons fine Oat ... 

meal in teacup of cold Water; then pour ·into 
2 pts. of boiling Water. Stir \Vell, add pinch 
Salt, and boil for 30 minutes. Strain, add 
one teaspoon of Angostura. Serve hot or 
cold, as desi1·ed . 

• 
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