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“BOTTOMS UP”

ABSINTHE is the forbidden liquor. It is of greenish hue,
bitter to the taste and of aromatic nature.

ANISETTE is an extract of the anise seed. Splendid for that
finishing touch.

APPLE JACK—Distilled from apple juice. Might have been
called (and with reason) “T.N.T. Cider.” Life of the party.

BENEDICTINE is a cordial derived from the happy experi-
ments of the Benedictine monks of France. It is said to be a com-
bination of angelica root, arnica flowers, cardamon seeds, thyme,
lemon peel, nutmegs, cassia, peppermint, hyssop and cloves.
Delightful. {

BITTERS result when herbs and wines or brandies get together,
A cathartic and tonic effect is noticeable. Among the better known
bitters are Angostura, containing the bark of a South American tree;
Calisaya, containing cinchona, or quinine; Orange, Boonekamp;
Amer Picon and Peychand. Good for what ails you.

BRANDY. From the Dutch word Brandewign meaning ““burnt
wine.” Distilled from wine or fermented fruit juices. Touches the

spot.
CREME DE CACADO is distilled from the cocoa bean. Clear?

CREME DE CASSIS. A walloper. French. Black currants
started it.
2
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CHARTREUSE, a liqueur, first tickled the palates of the Car-
thusian monks. Originally prepared at their monastery, La Grand
Chartreuse, in the French Alps, but now at Tarragona, Spain. Only
the Father Superior of the Order knows the formula, according to
the legend. Analysts believe it contains balm leaves, orange peel,
dried hyssop tops, peppermint, wormwood, angelica seed, root, cinna
mon, mace, cloves, Tonka beans, Calamus aromaticus, cardamon and
an herb peculiar to the region of the Grande Chartreuse. Well worth
the effort.

CREME DE MENTHE. A sissy with a punch. Sometimes
white, more often green. Mint infusion in brandy. Don't judge
a book by its cover.

CURACAO. An orange peel liqueur named for the island of
Curacao, a Dutch West Indian colony. Pronounced: Koo-rah-sah-o.

CREME D'VIOLETTE gets its name from the violet, from
which it is extracted. A sweet breath and a sweet disposition.

DUBONNET is a French wine prepared from special herbs.
Famous as a tonic and appetizer. We don’t know what the herbs
are, but then you can buy Dubonnet. You don’t have to make it.

GIN!—Remember? The old bath-tub variety spawned by Prohi-
bition? But let's discuss good gin. Distilled from malt and other
grains, then blended with the juice of the Juniper berry. Should
Auld Acquaintance Be Forgot?

GRAND MARNIER. Dainty and fragrant. One of the orange
liquors. Don't forget your lorgnette!

&
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MARASCHINO. The marasca cherry is grown only on the
coast of Dalmatia. From it we get this delicious liquor.

KUMMEL is distilled from the caraway seed. A liquor con-
tributed to mankind by Russia and Germany.

OJEN is named for that town in Spain. A cordial made from
the anise seed. Plenty like absinthe.

ORGEAT. Blend sugar, orange flower, water and almonds and
this succulent syrup is the result.

RUM we are told, derives its name from the Gypsy word “rom,”
meaning “good.” It is a West Indian liquor distilled from fermented
molasses or cane juice. International in satisfaction.

VERMOUTH is a liquor resulting from the union of white
wine and aromatic herbs. There are two varieties. Italian, or sweet,
and French, or dry. The German equivalent of “wormwood” is
wermuth, from which the name is derived.

VODKA. A powerful Russian born from a harmless potato.
Certain to pep up the most listless party.

WHISKEY means “Water of Life,” from the Gaelic word
uisgebeatha. Among the whiskies are Rye, from that grain; Irish
amf Scotch, from barley. Bourbon, is a high hat “corn™ liquor that’s
perfectly willing to be friendly.

4 BOTTOMS UP!!
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PORTE F80P

1 White of egg
1 Portion port wine
1 Teaspoon powdered sugar

UP”

POUSSE CAFE

One-third Curacao, one-third maras-
chino, one-third cognac. Pour the heaviest
liqueurs into the glass first and the lightest
last, in the order specified, so as to prevent
them from mingling.

POUSSE CAFE No. 2
One-half a glass of maraschino, drop in
carefully yolk of one raw egg, tablespoon
of Curacao or vanille liqueur, one-quarter
of a glass creme de menthe, then fill up
with cognac (brandy).

PRINCE OF WALES COCKTAIL

Half jigger each Italian vermouth, bac-
ari and curacao, dash of angostura bitters,
juice of half a lime, ice and shake well.

DUCHESS COCKTAIL

One jigger French vermouth, half jigger wm Q ?0 m 0

Italian vermouth, two jiggers muscatel,
half jigger bacardi, half jigger of gin, twist-
ed orange peel, stir well, serve in chilled
glasses.

DRY MARTINI

One part French vermouth, two parts
dry gin, one dash of bitters; ice, shake well
and strain into cocktail glass.

One pony of brandy, one pony of Coin-
treau, one pony of Benedictine or Curacao,
one or two dashes of orange bitters. Ice
optional.

One-third Italian vermouth

Two thirds gin

DUMB DORA Two or three dashes orange bitters

Ice, shake well and strain into cocktail
glass containing cracked ice.
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BRANDY ELITE

@@m@v @ GO@ Use a small bar glass, one-third full of
shaved ice, two or three dashes of fruit
syrup, one dash of bitters, one jigger of
brandy, two dashes of Curacao, one dash
of lemon juice. Shake up well and strain
into a cocktail glass prepared as follows:
Run a slice of lemon around the rim and
dip into pulverized white sugar. Pare half
a lemon in one long strip and fit it into the
glass.

{
i
|
|
|

BRANDY FLOAT

Use an old fashioned cocktail glass. Fill
glass half full of carbonated or plain water,
float a pony of brandy on top (using a

spoon).
BRANDY COCKTAIL
1 Portion brandy S One part of brandy, half a part of fruit
1 White of ogg syrup, two dashes of Angostura Bitters,
1 Toanpoon powdered sugar one dash absinthe, if desired. Shake well

shaved ice.  Serve with twist of lemon
peel on top and a squirt of champagne.

J and strain into cocktail glass containing

STEEPLEJACK

Steep some mint sprigs in a little hot
water and pour off into a mixiné glass a
thrid full cfpﬁne ice, one jigger of Gin, two
or three dashes of bitters, a few drops of
orange juice, mix and strain into cocktail
glass. Serve with a slice of lemon peel.

STEVE BRODIE

Onethird dry gin, one-third Italian ver-
mouth, an equal amount of white of egg,
juice of half an orange, few drops of lemon
juice. Shake thoroughly.

STORM AND STRIFE

Tworthirds peach or apricot brandy,
one-third French vermouth, one or two
dashes of grenadine, a dash of bitters.
Shake, using shaved ice, and strain.

1 Part white creme de menthe
1 Part brandy
Add ice and shake,
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BEYWECEW SFIGECYS o

1-3 Brandy

1-3 Curacao

1-3 Dry gin

1 Dash lemon juice

2 twists of Orange Peel. Fill glass with
shaved ice. Tworthirds Curacao, one
third Brandy.

Yolk of 1 fresh egg

1 teaspoonful sugar syrup

1 wine glass of Whiskey

Shake, strain and add some nutmeg.

BEWARE

Dash of Orange Bitters
1/, Italian Vermouth
V4 Dry Vermouth

14 Gi

2
Slice of Orange Peel.

BEST BET

One jigger of dry gin, one pony of
Creme Yvette, one pony of fresh cream,
juice of lime or lemon, one teaspoonful of
sugar. Ice, shake and strain.

COUPEREE

Use a large soda glass one-third full of
ice-cream, one and a half ponies of brandy,
one pony of Curacao. Mix thoroughly
and fill the glass nearly full of plain soda.
Grate a little nutmeg on top and serve.

COLD DECK

V4 Creme de Menthe
I/, Italian Vermouth
1/, Brand.

CORONATION
1-3 Italian Vermouth
1-3 Dry Vermouth
1-3 Applejack
1 dash Apricot Liqueur.

GEGFGE @(3?650@

One pony of brandy. Teaspoon-
ful of powdered suger. One fresh
egg. One pony port wine. Shake
well, serve with grated nutmeg and
shaved ice.
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0 IMICIRININIG] MOUNTAIN COOLER

One egg, beaten, one-half tablespoonful
of powdered sugar, juice of one small lem-
on. Add hard cider, stir well and grate a
little nutmeg on top.

MONK
One and one half ponies of Canadian
-é Rye, one pony of Chartreuse (yellow), a
T half-pony of French vermouth, sugar to
i taste. Shake and strain into cocktail glass

containing cherry or olive.

2 Dashes absinthe 5
3 Dashes Angostura bitters
2 Dashes Curacao
2 Dashes Maraschino
1/, Brandy
I, Italian vermouth MORNING GLORY FIZZ
Juice of Y Lemon or Lime
1/5 tablespoonful Powdered Sugar
White of 1 egg—2 dashes of Absinthe
if desired.
Glass Rye or Scotch.

METROPOLIS

Use mixing glass half full of shaved ice, MG?Q@@@G@

two dashes of fruit syrup, two dashes of
Peyschaud’s Bitters, one dash of orange
bitters, one ounce of brandy, one ounce of
French vermouth. Mix and strain into
cocktail glass. Garnish with twist of
lemon peel after adding to juice.

2 Dashes orange bitters

e DS 2 Dashes Angostura
2 Dashes Gum syrup
1 Part dry vermouth
2 Parts brandy
MAID'S MIRTH

Two parts gin, 1 part creme de menthe.
Ice, e well and strain into cocktail
glass containing a black olive.

MIDNIGHT i

A mixing glass a third full of fine ice.
Tworthirds Jamaica rum, onethird gin,
one or two dashes of lemon juice, a slice or
two of orange. Sweeten to taste. Mix,
strain and serve.
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1 Part Cointreau

2 Parts Brandy . .. 1 Part lemon juice

SHANDYGAFF

80@@ @@Q One-half old fashioned ginger beer (or

ginger ale), one-half beer or equal parts of
ale and ginger beer.

SEVENTH HEAVEN
Tablespoon grape fruit juice
1/, maraschino
3, gin.

Add ice, shake well, and strain. SHERRY AND EGG

One egg well beaten, one wineglass of
sherry. Shake well, strain into wineglass.

CHOCOLATE

One fresh egg broken in mixing glass
onehalf full of shaved ‘ice, one jigger of
port wine, one-half jigger of Cointreau,
one teaspoonful of ground chocolate.
Shake thoroughly and strain into cocktail
glass.

CHAUNCEY

Dash of Orange Bitters
/4 Gin

1/, Whiskey

1/ Ttalian Vermouth
1/, Brandy

Stir; strain.

CHOCOLATE SOLDIER

1-3 Dubonnet

2-3 Gin

Dash of Lime Juice
Frappe.

JOCKECY CLUB
COGCETAIG

Equal parts of Italian vermouth and rye
whiskey, one dash of orange bitters, one
dash of Angostura bitters, one or two tea-
spoonsful of lemon juice. Shake thoroughly
and strain.




“BOTTOMS UP”

Fill glass with ginger ale
and cracked ice.

1 Portion Scotch

Juice of one-quarter orange

OCEC BAYS

DEBUTANTE

In a cocktail shaker

1 wineglass Cognac Brandy

1 wineglass Rum

1 wineglass Milk

Shake thoroughly, strain into a tall glass
and dust with grated nutmeg.

DOWN EAST

Two jiggers of dry gin, one pony of Ital-
ian vermouth, juice of half an orange, few
drops of lemon juice, one or two sprigs of
fresh mint. Shake well with fine ice.

DELICATE SIP

Use a sherry glass. Half a pony of rasp-
berry syrup, half a pony of maraschino,
half a pony of Chartreuse (green), top off
with brandy and serve. To prevent the
different colors from mingling pour the

MAHARAJAH

heaviest liquid in first.

One part champagne, same measure of
andy. Ice, mix thoroughly and strain
into cocktail glass.

MA CHERIE

A mixing glass a third full of fine ice.
One pony of sherry, one pony of Italian
vermouth, two or three dashes of bitters,
few drops of lemon juice. Shake and
strain. Garnish with a slice of orange.

il MYSTIC MIRTH

One part gin, one part Grenadine, dash
of Curacao. Ice, shake and strain into
small glass.

FOCORNING STAR

I/, Portion Scotch TEEERS v AN
1 Portion Port Wine

1 Portion Cream

1 Eg%'

Fill glass with soda water

and cracked ice.
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SILVER

80 GM@@ @ 088 Use highball glass. One pint of sherry,

2 egg whites, juice of half a lemon, cracked
ice, shake till it froths, fill glasses three-
quarters full, add dash of seltzer, stir well.

PIECES O’
EIGHT !!t

SILVER STALLION
1 part Gin
1 part Vanilla Ice Cream
4 parts Pale Dry Ginger Ale !
e G M.lel Gin and Ice Cream—then add Gin-
1 Wineglass of Gin er Ale.
3 Smallglumps of ice g
White of one egg
Juice of one-half lemon or lime
1 Tablespoonful sugar
Shake well, strain and serve —
with seltzer.

SIMPLE SYRUP

Two pounds of sugar (granulated), one
pint of boiling water. Boil for five or six
minutes and bottle.

GIN HIGHBALL IGUNRRIIGKED

One and half jiggers of gin, plenty of ice.
Fill up with soda, ginger ale or Lime Rick-
ey and add a piece of lemon peel.

1 Wineglass of Gin

Juice of half a lime

Add ice, fill with seltzer and
stir.

GIN FIZZ

One teaspoonful of powdered sugar, one
tumbler of gin, juice of one lemon. Ice,
fill with charged water.

GIN AND BITTERS

A jigger of gin, 2 or 3 dashes of Angos-
tura Bitters.

11
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GUOVERRAUUE]

One part gin
One half part grenadine
One white of egg
Juice of one small lime
Mix well and strain into cocktail glass containing a maraschino
cherry.  Frappe.

UP” A

CILARET CUP

Use a bowl for mixing. Ten or twelve
lumps of sugar, one bottle of Apolinaris,
two lemons, two oranges and half a pine-
apple (sliced), two jiggers of maraschino.
Mix well with ladle. Place in metal vessel
filled with cracked ice. When ready to
serve add four bottles of fine claret, one
bottle of champagne or other sparkling
wine. Mix thoroughly, garnish with plenty
of berries and serve.

CLARET COBBLER

Use a goblet, fill with shaved ice, two
jigers sherry, one half jigger fruit syrup,
twisted lemon peel, garnish with fruit.

CLARET COCKTAIL

Use a large bar glass. One and a half
tablespoonsful of sugar, one slice of lemon,
two slices of orange. Fill glass with fine
ice. Pour in claret wine, shake well and
dres with fruits in season. Serve with
straws.

BOLO

Juice of U4 Lemon
Juice of 14 Orange
I/ wine glass Bacardi
1 teaspoon Sugar.

BOWERY

Equal parts of gin and white mint. Mix
well, using ice.
2 Parts dry gin

BOOM BOOM

1 part Rye

1 part part Scotch

1 part Rum

1 part Grenadine syrup
Add ice and shake well.

BEYLEYARE

1 Part orange juice
1 Part dry vermouth
1 Part Italian vermouth
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GOOD HEAVENS!

UP”

CALIFORNIA

Use a short tumbler. One pony of
whiskey, juice of half an orange, one tea-
spoonful of ‘sugar, a dash of absinthe, one
slice of lemon, one slice of orange, one ice
cube.

CREAM FIZZ

One pony of gin, juice of one lemon, 1
teaspoonful of syrup or sugar, 1 teaspoon-
ful of fresh cream. Ice, shake well, strain
into small bar glass. Add dash of soda.

CUBAN GENDARME

One jigger of Bacardi, two teaspoonsful
of Grenadine, juice of one small lime, few
drops of Curacao. Shake well with
cracked ice, strain into cocktail glass and
serve.

i gy Sl o

brandy. Shake well.

GRAND ROYAL FIZZ

Juice of 1, Lemon . . .15 tablespoon Sugar
glass Gin
2 dashes Maraschino
Juice of /4 Orange
1 tablespoon Sweet Cream
Shake well, strain into medium size glass,
add syphon water.

GAMBLER
One pony of dry gin, one pony of Old Gin Flip
ull, half a pony of Italian vermouth, half 1 White of Egg
a pony of plum brandy, one dash of Yel- 1 Portion gin
low Chartreuse, few drops of lemon juice. 1 Teaspoon powdered sugar
shake thoroughly.

13
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BERMYEA RESE

BOBBY BURNS COCKTAIL

1 Italian Vermouth

1/, Scotch Whiskey

3 dashes Benedictine
Squeeze lemon peel on top.

BISHOP

Two parts of Scotch, one part of French
vermouth, one part of orange juice, one or
two dashes of Cointreau, one teaspoonsful
of powdered sugar, one or two pieces of
lemon peel. Shake with shaved ice or use
large bar glass half full of shaved ice.

5 Dry Gin

174 Apricot or peach brandy
1/, Grenadine

3 Teaspoons lemon juice

1 Teaspoon powdered sugar

145 Gin
/4 Lemon Juice
Y4 Maraschino

CHAMPAGNE JULEP

Use tall glass with a few pieces of
cracked ice. One lump of sugar, one sprig
of fresh mint. Pour in champagne slowly,
stirring carefully. Garnish with fruits or
berries in season.

CHAMPAGNE VELVET

Use a large goblet. Fill the glass half
full of porter and the balance with cham-
pagne. Stir slowly with a spoon and serve.

CHAMPAGNE COCKTAIL

Use tall, thin glass.  One lump of sugar
saturated with Angostura Bitters, one
cube of ice. Fill with champagne. Stir
with spoon, and garnish with twist of
lemon peel.  Add three orange slices, one
pineaple slice and two or three straw-
berries.

CRINTZ CEERTAIN

1-3 Bacardy
2-3 Rye

2 Dashes Angostura bitters
3 Dashes lime juice

1 Teaspoon Falernum wine
1 Teaspoon powdered sugar

14

BLUE DEVIL COCKTAIL

Shake well and strain into cocktail glass.
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COPUO-COPTT CECHETAOL

Fifty-Fifty Cocktail
4 Dry Gin
/4 Dry Vermouth

ABSINTHE COCKTAIL

Three parts absinthe, one part water,
two or three dashes. of syrup, one dash of
Angostura Bitters, one dash of orange bit-
ters, one dash of anisette. Stir or mix
thoroughly, and serve with twist of lemon
peel on top.

ABSINTHE FRAPPE
Use a mixing glass half full of shaved
ice. One pony of absinthe, two teaspoons-
ful of fruit syrup, flavor with anisette.
Shake well till shaker is frosted, then strain
into a cocktail glass and serve.

ACTOR

One white of egg, two teaspoonsful of
syrup, one part of absinthe, one part of
gin; ice, shake well and strain into cocktail
glass.

ETERNAL YOUTH
2 quarts Gin
2 quarts Grape Fuit Juice
15 cup Grenadine or mixed fruits syrup
Pour over chopped ice in a punch bowl.

EASY

Dash of Orange Bitters
I/, Italian Vermouth
¥ Gin

Shake; strain.

EGG NOG
1 egg
1 portion Rye
1 tablespoon powdered sugar

Fill glass with milk. Grated nutmeg
on top.

Alexander
1 Part Brandy
1 Part Creme de Cacao
1 Part Sweet cream
Shake with ice and strain.

15
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6EUOS CEELITANG

2 Parts Dry Gin

1 Part Dry Vermouth
1 Dash Cointreau -_———————— —
1 Part Grand Marnier

LOCOMOTIVE

Use a large bar glass. One eggyolk,
onehalf tablespoon of sugar and one pony
of honey mixed well together, one-half
pony Curacao, one and a half wineglass of
Burgundy or claret, boiled. Mix all thor-
oughly *ogether; place a thin slice of lemon
on top, with a sprinkle of cinnamon, and
serve.

LOVEY DOVEY
One part gin, two parts Italian ver-
mouth, three dashes of Curacao. Ice,
shake and strain into cocktail glass.

LOVER'S

One jigger of Bourbon whiskey, one
dash of Benedictine or Yellow Chartreuse,
a few drops each of Grenadine and lemon
juice or lime. Shake and strain into cock-
tail glass containing a maraschino cherry.

GRENADIER

Two parts apple brandy, one part Ital
ian vermouth, one or two dashes of Gren-
adine, one or two dashes of grape juice,
two or three dashes of orange bitters.
Shake thoroughly with fine ice.

FLIER

1-3 Lemon Juice—2-3 Gin
2 dashes Maraschino.

GIGOLO

A mixing glass one third full of fine ice.
One pony of apple brandy, one pony of
Chartreuse (green), a pony of berry juice,
a dash of orange bitters: Mix well and
strain into cocktail glass.

GCOLOGCY F1BZ

WOT’LL YA

} ’?_mall glass ?f gin
easpoon of sugar syruj
1 Yolkpgge SR

Juice of one lemon
2 Ice cubes

Shake well, strain and serve with soda
water.
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2-3 Scotch
1-3 Lemon juice
1 Dash grenadine

CROK GOERTAIL

BURGUNDY CUP

Use a large pitcher. One pony peach
brandy, one pony curacao, one pony creme
de menthe, two quarts burgundy, pint of
seltzer water, plenty of ice. Add sliced
orange, lemon and pineapple, cherries and
mint. Stir well.

BV D COCKTAIL

1-3 Bacardi

13 Gin

1-3 Italian Vermouth

Shake and strain into cocktail glass.

BUM'S RUSH

A mixing glass one-third full of fine ice.
One jigger of Jamaica rum, one or two
dashes of orange bitters, one or two dashes
of syrup, a few drops of lemon juice. Mix
well and strain.

UP”

CIDER PUNCH

Onehalf pint of sherry, one glass of
brandy, one bottle of cider, one-quarter
pound of sugar, one lemon.  Pare the peel
of half the lemon very thin; pour the sher-"
ry over it; add the sugar, the juice of the
lemon and the cider with a little grated
nutmeg. Mix well and place it on ice.
When cold add the brandy and a few
pices of cucumber rind.

CENTURY PUNCH

One pint old Santa Cruz rum, one pint
of old Jamaica rum, four pints of water,
lemon or lime juice and sugar to taste.

CATAWBA COBBLER

Use a large bar glass, One teaspoonful
of powdered white sugar dissolved in a lit-
tle water, one orange slice cut in quarters.
Fill the glass half full of shaved ice, then
fill it up with Catawba wine. Add berries.

BIE{CVIEIDIERIES

15 Dry gin
1y Grapefruit juice
1 Dash grenadine
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1 Part Scotch
1 Part Cointreau
1 Part Dry Gin

1 Part Italian vermouth
1 Dash Angostura bitters
1 Teaspoon lemon juice

HANDSOME

One jigger of rye whiskey, one teaspoon-
ful of powdered sugar, juice of half a lem-
on or lime, a dash of orange bitters. Stir
with ice in mixing glass, then strain into
glass. Serve with a dash of Chianti.

GRATEFUL

Use a large glass twothirds full of
cracked ice, one jigger of gin, half can of
grapefruit juice, add a sprig of fresh mint.

DIETER'S DELIGHT

Two parts of gin, one part of syrup of
rhubarb juice (freshly cooked). Garnish
with sprig of fresh mint.

DACQUERI COCKTAIL
One part Bacardi rum, cne part of lime
juice, one or two teaspoonsful of pow-
dered sugar. Shake well with shaved ice,
strain and serve.

DAMNATION
1 part Rum
1 part Gin
1 dash Bitters.

CUPID

1 glass Sherry—1 Egg
1 teaspoon powdered sugar
Dash of Cayenne Pepper.

CORANL COECRTANG

2 Parts dry gin

1 Part dry vermouth

1 Parg Italian vermouth

L5, Teaspoon five fruits syrup

18
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5 Apple jack
1/ Sweet cider

1 Dash orange bitters

1 Dash raspberry syrup

KNICKERBEIN

UP”

AIDA

One jigger of Sloe gin, one pony of Ital
ian vermouth, one dash of Angostura, one
dash of orange bitters, one dash of Ben-
edictine. Shake well with fine ice.

ANNIVERSARY

2 dashes Orange Bitters

1-3 Brandy

1-3 Gin

1-3 Italian Vermouth

Stir, strain, two dashes of Curacao on
top.

AMOUR

2 dashes Orange Bitter

Y, jigger Sherry

Y, jigger Italian Vermouth
tir; strain.

Use a sherry wine glass. One third of a
winglass of vanilla liqueur, one egg yolk,
cover this carefully with Benedictine; one
third of a wineglass of kimmel, two drops
of Angostura Bitters. Keep the colors
separate and the different portions from
gu'ngh'ng by pouring the heavier liquids

rst.

KENTUCKY STINGER

One part of white mint, one pony of
brandy, ice, shake and strain into cocktail
glass.

KELLY

A pony and a half of “white satin”
(gin), one egg white, one teaspoonful of
powdered sugar, one teaspoonful of lemon,
lime or orange juice.

Shake well with cracked ice. Before
straining, moisten rim of cocktail glass
with lemon juice and dip in powdered
sugar. Garnish with triangle of orange
fastened to toothpick.

KU OINOI/KES

3 Dashes Angostura bitters
5 Apple jack
%, Dry vermouth

19
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BRING 'UM HEAP
NICE FIRE-WATER

1 Portion Scotch

2 Dashes Angostura Bitters
3 Dashes Gum Syrup
Canvasback Cocktail

BANKER

One jigger of rye whiskey, half 2 jigger
of champagne, a dash of orange bitters,
one lump of sugar, dissolved in a little
water, three sprigs of fresh mint (crushed)
Shake thoroughly. Serve with a small sprig
of mint on top.

BRAINSTORM
1, glass Whiskey
2 dashes of Benedictine
2 dashes Italian Vermouth
Stir well, add orange peel on top.

BACHELOR'S BAIT

One pony of dry gin, one egg white,
two or three dashes of orange juice, two or
three dashes of syrup, a dash of Grenadine.
Shake, using shaved ice, strain and serve.

UP”

WHISKEY FLIP

Yolk of 1 fresh egg.

1 Teaspoonful sugar syrup

1 Wineglass of whiskey

Shake, strain and add some nutmeg.

WHISKEY JULEP

1 teaspoonful of sugar
1/ wineglass of water
11/ wine glasses of Whiskey.

WHISKEY AND BITTERS

Dash of bitters in small glass. Twirl
between fingers until bitters have spread
all over inside. Pour out any excess, then
add jigger of whiskey.

V4 Scotch

/4 Dry Gin

CANYASBARER COGRVANL

1/, Ttalian Vermouth

/4 Lemon fuice
5 Dashes Angostura Bitters
5 Dashes Curacao

20
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Fill glass with:

25 Scotch

2-5 Italian Vermouth
1-5 Orange Bitters

LANDLUBBER

One and a half jiggers of Vicker's Lon-
don Dry, one pony of Grenadine, one po-
ny of sweet cream. Use cracked ice, shake
thoroughlv, serve in wineglass.

LAY ME DOWN

2 parts Scotch

1 part Gin

1 tablespoon Rum

Juice of half a Lime

1 teaspoon Powdered Sugar
Ice an d shake well.

LIFE SAVER
Eno’s fruit salts, bromo seltzer, milk of
magnesia, baking soda, sulphur and molass-
es, aspirin, four quarts of water.

SUDDEN DEATH

Juice of half a lemon, three or four dash-
es of maraschino, three dashes of simple
syrup, one jigger of gin. Shake well, strain
into half. glass of cracked ice and add
charged water.

SUNRISE
Tworthirds dry gin, onethird Grena-
dine, a few drops of orange juice, a half-
teaspoonful of lemon juice, a dash of An-
gostura. Ice, shake and serve.

SODA COCKTAIL

Use a large bar glass. One teaspoonful
of sugar, four or five lumps of ice, three
dashes of bitters, one or two slices of or-
ange. Fill up the glass with lemon soda

SABATYEECAH

1 Wineglass of Brandy
1 Teaspoon pineapple syrup
2 Dashes orange bitters
1 Dash Maraschino
Add ice and shake well.

water.
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One teaspoon of rock candy or fruit syrup

One jigger of rhy whiskey

Juice of half a lemon

Stir well and serve, squeeze a piece of
lemon peel on top.

UP”

RYE FIZZ

Use a large bar glass. Juice of half a
lemon, onehalf tablespoonful of sugar,
one-half wineglass of rye, one-half glass of
port wine, one egg-white. Shake thor-
oughly, strain into a small glass, add seltzer
and serve with slice of pineapple.

RYE WHISKY PUNCH

Dress with fresh fruit.

3 teaspoons lemon juice

1-3 mineral water

2-3 Rye

3 teaspoons powdered sugar.

BOB ROY COCKTAIL
2 dashes Angostura Bitters
1 Maraschino cherry
4-7 Scotch
3-7 Italian vermouth.

CANNUCK

Two small mugs of silver or pewter, one
jigger of old mull, one teaspoonful of sug-
ar. Mix together and then ignite. Pour
rapidly from one mug to the other until
blaze dies down. Squeeze a slice of lemon
peel on top and serve.

BUCKER

Onerthird dry gin, one-third French ver-
mouth, one-third orange bitters, few drops
of orange juice, sugar to taste. Shake with
shaved ice, strain into cocktail glass and
serve.

CASEY JONES

One jigger of whiskey, one pony of
grapefruit juice, three or four dashes of
peach or apricot brandy, sugar to taste.

CANALIAK COCRTAIL

One dash of Canadian Club
whiskey. Two dashes of An-
gostura bitters. One or two tea-
spoonsful of maple syrup. Two
or three dashes of curacao. Slice
of lemon peel. Shake well in
shaker half full of cracked ice,
and strain.

Ice, shake and strain.
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G ORINO;

2-3 Scotch
1-3 Italian Vermouth
2 Dashes Angostura bitters

SANDY MACDONALD COCKTAIL

1 dash orange bitters

1 dash Angostura Bitters

1 dash cracked ice

1 twist lemon peel

1 portion Scotch

1 teaspoon granulated sugar.

SCOTTY

One jigger of whiskey, one jigger of gin-
ger wine. Ice, shake well and strain into
glass.

SCOTCH HIGHBALL

One wineglass of Scotch.  Squeeze a
piece of lemon peel into glass, add ice, fill
with seltzer and stir in a lareg glass.

PINK LADY

One jigger of, gin, one white of egg, one
tablespoonful of Grenadine, juice of half
an orange, juice of half a small lemon, sug-
ar to taste. Ice, mix and serve drink be-
fore it settles.

PALM BEACH
2-3 Dry Gin
1-6 Grapefruit juice
1-6 Italian vermouth.

PAY THE RENT

One pony Italian vermouth, one pony
Benedictine or jigger sherry, cracked ice,
shake well.

MAGIE TAVBER

1 Jigger gin

Juice of U3 lemon or lime

Fill glass "with ginger ale
and stir. Add ice cubes.
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OLD FASHIONED TODDY

@6e FASKIEMNIGCE® Use an old fushioned cocktail glass. One
), o

teaspoonful of sugar dissolved in a little
seltzer, two small ice-cubes, one winglass
of Bourbon whiskey. Stir gently and serve
with spoon in glass.

ORANGE BLOSSOM

Use small tumbler, juice of one orange,
one pony of gin. Ice, shake well and strain.

1 Wineglass Rye
1 Teaspoon sugar dissolved in little water OYSTER
2 Dashes Angostura oitters

2 Dashes orange Use a medium wineglass, three or four

Add cubes of ice dashes of catsup, two medium sized oys

1 Dash absinthe (if desired). ters, pepper and salt to season well, one
dash of lemon juice and serve. Few drops
of tabasco may be added.

HARVARD

Dash of Orange Bitters 6?@ @ @@ @
15 Brandy

1 Italian Vermouth
Stir, strain.
(][]

HOP TOAD

Jurce of 1 Lime
1-3 Apricot Brand
1-3 Bacardi

Frappe.
A
1 Part Bacardi
1 Part Brandy
1 Part'Curacao
HONEY COKTAIL 1 Part Rye.

Teaspoon of honey, dash of curacao and
Angostura Bitters, three jiggers sauterne.
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1 Jigger Rye or Scotch

1 Teaspoon gum syrup

4 Dashes lemon juice

Shake well, adding ice, and strain in-
to cocktail glass. Dress with fruits.

WHISKEY COCKTAIL
One jigger of whiskey, three or four
dashes of fruit or simple syrup, two or
three dashes of bitters, Shake well and
strain into glass. Serve with piece of
twisted lemon peel on top.

WHISKEY FIZZ
1 White of Egg
5 teaspoons Lemon Juice
1 portion Rye
1 bottle Soda Water
1 teaspoon Powdered Sugar.

WHIFF

Equal parts of gin and coffee ice cream
(soft). Shake thoroughly and serve.

PLAZA COCKTAIL
One-third gin, one-third French wver-
mouth, one-third Italian vermouth, one
slice fresh pineapple. Ice, shake well and
strain into cocktail glass, and add pine-
apple.

PADDY'S TAY

One pony of Irish whiskey, one pony of
Italian vermouth. Ice, shake and strain.
Garnish with slice of orange peel.

PLENTY O' PUNCH

One part gin, one part French ver-
mouth, one part Italian vermouth, juice of
half an orange. Stir and serve in bar glass
with one cube of ice and orange slice.

PGOIUS FOEKIZAIE

Fill glass with
2-5 Scotch
2-5 Bacardi
1-5 Orange juice

Add cracked ice and twist of lemon peel.
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BULLS-EYE
ﬁov@ ﬁQ@ov Use small glass. One pony of brandy,

one pony of French vermouth, 2 or 3
dashes of syrup, one or two dashes of bit-
ters, a few drops of lemon juice or orange,
two iceccubes. Mix well. Remove ice
and add slice of orange before serving.

BREAKFAST COCKTAIL

One-third Grenadine, tworthirds Gin,
White of one egg. Shake well and strain
into large wine glass.

% Rye
Y4 Five fruit syrup
1 Wineglass orange juice BULL'S MILK

2 Dashes Angostura Bitters 1, Dry Gi
4, Dry Gin

1/ Ice Cream (chococlate)
Mix well and add a little water if too

thick.

BRANDY BLAZER

1 lump sugar; 1 piece Orange peel; @mom @ 86‘3@ @0@@

1 piece Lemon peel; 1 glass Brandy
Light with match, stir with long spoon.
Admire until glass breaks.

BRANDY AND SODA

Use tall glass. One wineglass of brandy,
two or three pieces shaved ice. Fill up
with plain soda.

BRANDY SANGAREE LEualm cn
Use a small bar glass. Two ice cubes, 1 pig R;én R
one pony of water, one teaspoonful of sug- 1 Part Italian Vermouth
ar, one wineglass of brandy. Stir thor- 1 Dash Cointreau

oughly. Serve with grated nutmeg on top.
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BRIDE'S BLISS

MNO/ENC LTS O oy 0o g e o Vet
dashes of vermouth

low Chartreuse, a few

and hazel mint, two or three dashes of
maraschino. Shake and strain into cock-
tail glass.

HOT SPRINGS
Three jiggers Rhine wine, two dashes
maraschino, pony of pineapple juice, dash
of orange bitters, ice and shake well.

S s
1 Part Dry Gin KNICKERBOCKER
1 Part Scotch
1 Part Dry Vermouth Two parts of rum, half a part each of

orange and lemon juice, one dash of resp-
berry syrup, one dash of pineapple syrup
or one piece of pineapple, two or three
dashes of Curacao. Shake with shaved ice
and serve,

1 Dash Angostura Bitters.

VERMOUTH COCKTAIL

Fil mising las bal foll o shaved i CIRI083CY /f— -
two or three dashes of gostura Bitters, = =

two dashes of orange bitters, two dashes @ @@@ Q@ N

of fruit syrup, one jigger of Italian ver- / \
mouth. Wix or shake and strain into a
cocktail glass. Garnish with lemon peel
after squeezing dash of lemon juice on top.

VERMOUTH FRAPPE

Use a large bar glass. One and a half
ponies of French vermouth, onehalf glass
of shaved ice, fill up with seltzer.

Whiskey Cobbler

Mix in large bar glass

1 Jigger Rye or Scotch

- 1 Teaspoon dissolved
powdered sugar

1 Tablespoon pine-

apple syrup
1 Iiash Maraschino
1 Slice orange
o Add shaved ice, stir well, dress with fresh fruits and serve with
A mixing glass one-third full of fine ice, e
one pony of gin, one pony of Kummel, two
dashes of Itai’an vermouth, ice, shake, and
strain.
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1 Portion Rye

1 Dash Curacao

1 Dash Maraschino

2 Dashes Angostura Bitters

2 Dashes Absinthe (if desired)

HOT DIGGETY

One jigger of Bacardi, one glass of hot
milk, one eggyolk, one teaspoonful of
sugar, grated nutmeg, to taste. Beat egg
and sugar together briskly. Add the milk,
and then the Bacardi and nutmeg, stirring
continually to prevent curdling.

HOT MAMA!

A mixing glass a third full of ice, two-
thirds Scotch, one-third French vermouth,
one or two dashes of orange bitters, sweet-
en to taste with syrup. Mix and strain.

OLD MAN RIVER

One pony of Peter Dawson, one pony
of Italian vermouth, two or three dashes
of orange bitters, one dash of Angostura.
Ice, shake and strain.

OLD CRONIES' PUNCH

One bottle of Golden Wedding Whis-
key, one bottle of Claret, lemon peel, sugar
and boiling water to taste.

PINEAPPLE

Tworthirds apple brandy, one-third
pineapple juice, juice of half a lemon, few
drops of orange juice, one or two dashes of
maraschino or Curacao, sweeten to taste,
Shake, using shaved ice.

Serve with olive.

HOT CHA!

Half a pony of Scotch whiskey, half a
pony of gin, half a pony of lime juice, few
drops of orange juice, the yoke of an egg,
sweet-en to taste. Ice and shake. Serve
in a small tumbler.

@GO AN

15 Rye

1/, Italian Vermouth
1 Teaspoon Anisette
1 Twist orange peel
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PEACH SMASH

BAOCAREI CERRTAN 1S pesch

2 Parts Bacardi rum

1 Part gin

1 Dash Grenadine
Juice of half a lime, add ice
and shake well.

2 Jiggers Rye or Bourbon

1 Glass Shaved Ice ;

Pour one jigger whiskey over sliced
peach. Let stand one hour, then fill glass
with shaved ice and pour in second jigger
of whiskey. Let frost.

PLATINUM BLONDE

1-3 Sweet cream
1-3 Curacao
1-3 Bacardi

PICK ME UP

4 parts gin

4 parts Cognac brandy

Juice of 1 Lemon

1 tablespoonful Orange Syrup
Add ice—shake well,

PRAIRIE

One egg yolk, juice of half a lemon, two
teaspoonsful of Worcestershire sauce, dash
of cayenne pepper (or red pepper) and
salt, two teaspoonsful of malt vinegar. A
drop or two of tabasco.

PICARDI
One pony of gin, one pony of Burgund_y,
half a lemon juice, sweeten to taste. Mix
well.

PRINCETON COCKTAIL

Two or three dashes of orange bitters,
one or two ounces of gin, half ounce of
port wine. Shake and strain into cocktail
glass.

1 Portion Jamaica rum

1 Teaspoon sugar

1 Twist lemon peel

Fill glass with hot water.
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“TOOT-SWEET"

RGO X @m Ry (ERS A mixing glass onethird full of fine ice.

One jigger of Prench vermouth, two or
three dashes of orange bitters, one dash of
Angostura—sugar to taste, half a pony of
creme de menthe. Mix and strain into
cocktail glass. Serve with slice of squeezed
lemon peel.

STAY-PUT
One jigger of dry gin, one pony of
French vermouth, two or three dashes of
maraschino, two or three dashes of Coin
treau, one or two dashes of orange bitters.
Ice and shake.

1 Part Dry Gin

1 Part Grenadine
1 Part Lemon Juice
1 Part Rye

2 Whites of Egg

3 Teaspoons sugar

SET 'EM UP

One part gin, two parts Italian vex
mouth, two or three dashes of bitters. Ice,
shake and strain into cocktail glass con

ICED SHERRY

Use a wineglass. One or two ice-cubes
and a small bar-spoon in the glass; hand
this to the drinker with a bottle of sherry,
and allow him to help himself.

TELEPHONE

Use a large bar glass half full of ice.
One teaspoonful of sugar, one pony of
French brandy, one pony of maraschino,
one raw egg. Shake well, strain into a
cocktail glass and fill with seltzer.

MANHATTAN COCKTAIL No. 2

One or two dashes of bitters, one jigger
of rye, one-half jigger of Italian vermouth,
one dash of Curacao. Ice, stir and strain
into cocktail glas containing a maraschino

cherry.

taining cherry,

CIRARICIATTRR)

2 Parts Rye—1 Part Italian V.
J&(];I?;Sh Angostura Bitters B
ice and maraschino che
shake well. Gixdny
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_BOYIAG FORE IMPERIAL FIZZ

Juice of 4 lemon—1-3 Bacardi

2-3 Rye or Scotch

1/; tablespoon sugar

Shake well, strain into long tumbler, fill ,
with syphon soda water,

ROYAL COCKTAIL

1 part Gin
1 part Brandy
1 part French Vermouth
1 dash Maraschino
Add ice and shake.

Large mixing glass half full of
shaved ice. One egg, one tea- —_t—_——— —
spoonful of sugar, juice of half
lemon, two dashes of lime juice,
one jigger of whiskey or gin, one
teaspoonful grenadine.  Shake,
strain into wineglass, fill with MANILA
seltzer and serve at once.
1 part Brandy—/; part Curacao
15 part Maraschino

1/ teaspoon Lemon Juice

Mix in highball glass, strain

JOHN COLLINS
1 jigger Holland gin ?@m
3 dashes lemon or lime juice
Pour into large glass and fill with soda @@GGO&?@
water. Add 1 or 2 teaspoons of sugar

and cracked ice. Stir thoroughly. One and a half jiggers

- of gin, juice of small lime
or lemon, one pony of
simple syrup, 2 or 3
cubes of ice.  Stir and
strain into tall tumbler,
add plain soda.

PROSPERITY

One or two ice cubes, one jigger each of
American Sauterne and Bourbon whiskey,
juice of half a lime, two teaspoonfuls of
powdered sugar. Stir with a spoon.

TOM AND JERRY

Use small glass. One pony of brandy,
rum or whiskey, one raw egg (beaten),
one or two teaspoonfuls of powdered sug:
ar.  Stir well and add hot milk. Serve
with grated nutmeg on top.
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KIONTRCAL BBABCR

1 Portion Rye

1 Teaspoon Powdered Sugar
5 Twists lemon peel

Serve burning

TURF COCKTAIL

One dash of Angostura bitters, two or
three dashes of orange bitters, one pony of
Fernch vermouth, one pony of dry gin, a
dash of absinthe, if desired, two dashes of
maraschino. Mix and strain into cocktail

glass.

THUNDERCLAP
2 glasses Brandy
2 glasses Whiskey
2 glasses Gin
Shake thoroughly.

TUMMY TIGHTENER
One pony of dry gin, one pony of
French vermouth, a dash of absinthe, a
dash of orange bitters. Shake and strain
into cocktail glass.

PLANTER'S PUNCH

One jigger of Bacardi, one jigger of gin,
teaspoonful of sugar, juice of a lime, slice
of pineapple, slice of orange and a cherry.
Flavor with mint or nutmeg.

PORT WINE

l"oUse a sma(l)ln bar glass ??de’tlfaird full of
t water. e teaspoonful of sugar, one
wineglass of port wine. Grate a little nut-
meg on top and serve.

PORT WINE COCKTAIL

1 glass of Port Wine

1 dash of Angostura Bitters
1 dash of Curacao

1 dash of orange bitters
Add ice and shake well.

1 Jigger Rye Whiskey
1 Teaspoon fruit sugar
1, Wineglass of ice
Shake well and decorte
with fresh mint.
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800NMBY CERERTAIG

2 Parts Rye
1 Part Chartreuse
1 Part Dry Vermouth
1 Maraschino cherry

MILK AND SELTZER

Use a medium sized bar glass, one-half
glass of milk, fill balance with seltzer.

MULLED CLARET AND EGG

ful of sugar, one dash of lemon juice, one:
half a teaspoonful of mixed spices, one and
a half wineglasses of claret. Boil the
above ingredients together, then beat to a
batter the yolks of two eggs with a little
sugar added. Pour the wine over the eggs,
stirring continually, grate a little nutmeg
on top and serve. You must pour the
wine over the eggs, as it would spoil others
wise.

MILKMAID

One pony dry gin, juice of half a lime,
one dash of sweet cream, one dash of Gren-
adine. Shake well and strain into cock-

tail glas cc ing sprig of fresh mint.

NEW ORLEANS FIZZ
Use a small tumbler, one white of egg,
Juice of small or onehalf large lemon, one
Jigger of gin, sugar optional. Ice, shake
and strain into glass.  Fill with selezer.

NEW LIFE

1/4 Grand Marier—/4 Bacardi
1/, Cointreau.

NORA BAYES
143 Dry Vermouth
1-3 Italian Vermouth
1-3 Absinthe if desired.
Frappe.

AV E{WIOIRIK(EIR]

(s
3 =

1 Portion Rye
1 Dash Claret
‘11 ;easpoons lime juice
easpoon powdered suj
Add cracked ice. t
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BRENE COERIAIG

1 Part dry gin

1 Part dry vermouth

Juice of 15 orange

Dash of Angostura
bitters

Add chipped ice

and shake well.

JULEP CHAMPION

ROOSTER

One jigger dry gin, one pony of French
Vermouth, one dash of Benedictine, one
dash of Cointreau, a few drops of lemon
juice. Shake well, add a slice of orange
before serving.

SWEETIE

One jigger of Bacardi, juice of half a
lemon, one teaspoonful of sugar dissolved
in a little water, one sprig of fresh mint
crushed in the sugar, layer of shaved ice
over above ingredients, one whole peach
or part of a pineapple, another layer of
shaved ice, three or four mint leaves float-
ing on top. Serve in tall tumbler with
straws.

THIRD DEGREE

1/4 Italian Vermouth, ¥4 Gin, Several
dashes Absinthe if desired. Frappe.

One jigger of brandy, two jiggers of
champagne, two or three lumps of sugar,
dissolved in water, three or four sprigs of
fresh mint, crushed in the sugar, layer of
cracked ice over above ingredients. Stand
slices of orange, lemon, grapefruit, pine-
apple and banana in a circle, and fill inclos-
ure thus formed with vanilla or strawberry
ice cream. Add a few berries and deco-
rate with sprigs of mint.

TROPICS

One jigger of French cognac, one jigger
of lemon juice, one dash of Cointreau, one
dash of Benedictine. One or two dashes
of orange biitters. Ice, shake and strain.

MINT JULEP (KENTUCKY) sugar.

Fill a large tumbler with finely shaved
ice, add two teaspoonsful of sugar dis
solved in a little water, Crush four or
five sprigs of fresh mint, to extract flavor,
then add one and a half wineglass of Bour-
bon whiskey and stir thoroughly. Place
a few sprigs of mint with their stems point-
ing downward. Garnish with fruits.

One teaspoon of dissolved

Crush three or four sprigs
of fresh mint in sugar water.
Remove mint and add 15
wineglasses of Bourbon whiskey.

Fill glass with shaved ice and stir well.

Add slices of lemon, orange and pineapple, cherries and mint
sprigs. Serve with straw.

GV JYGGCP
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