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FANCY DRINI-'CS 
AND 

POPULAR BEVERAGES. 

To those who do not find the following useful in its 

details for their own use, I express my congratula­

tions and esteem as a business associate. To those 

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

ance that they will find this work an absolutely and 

indispensably correct one to work by, provided they 

understand and practice it. 
You may travel all over the country, and you will 

find my practice a good one. In discharging your 

duties you will find many little hints you will not be 

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

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

to be made and executed. It must be left to your own 

judgment to follow the directions given herein the best 

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

out, because your position does not offer you the oppor­

tunity. I have mentioned in this work everything that 

is necessary for a theoretical experience. It should be 

borne in mind: Not ~verybody can advance so as to be­
come an artist in tending bar, but we all should learn, 

and try to improve by all means that are offered . I am 

far from believing it possible to become a practical man 

by simply studying this book, but while doing so, you 

will get an essential and true idea of how to become a 
9 
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valuable man in this line of business. Every man can 

educate himself and acquire all the knowledge neces­

sary for tending bar, provided he takes enough interest 

and wants to make it a business. Practical knowledge 

cannot be acquired except by actual work and experi­

ence. 

An inexpert cook never will become an artist nor a 

chef de cui'si'ne by simply readi ng a book on cookery, 

no matter by whom or how inte lligent}y written, and 

no man can ever become an artist behind the bar by 

simply looking into this book or possessing it . A great 

deal of ingenuity and taste is requ ired on the part of a 

che.f in an important position, a nd the same is required 

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

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

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

who tries to discharge his duties with credit to himself, 

his employer, and the guest he waits on. Orig inality 

is the key to success. Therefore, a lways try to work 

accordingly; make a change in the o ld system, if you 

see it needs improvement; introduce it to your g uests 

instead of being taug ht by them what to do. A bar­

tender ought to be leading and not to be led. An actor 

must understa nd for himse lf how to amuse his a udience 

and how to gain a reputation : he never would succeed 

by simply following another man's g uid ance. 

The situation of a barkeeper gives the holder the 

chance of studying human na ture. A m an fit for the 

position, and consequently a keen ubserver-for otle 
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thing cannot be separated from the other-will be able 

to t ell a man 's cha racter very soon, as far as conduct, 

education, language, and general savo£r -v £v re a re con­

cerned. 

Such a situation is a better teache r of human nature 

than a ny book howsoever, and by whomsoever it may be 

written. "Tell me wha t you drink a nd I will tell you 

who you are." The t as te s a nd habits of your different 

customers appear to you so pla in, tha t you have to take 

an interest in this study of human nature. 
As a general rul e yo u will find that only a little part 

of drinking is done by one individual. A gentleman 

eithe r brings his company with him or h e expects to 

find it in the ba rroom. It is in drinking as it is in eat­

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

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

with a heart full of honesty; I ca nnot believe any one 

·might think otherwise. If a ny one grows up to become 

different, it is the fault of his s urroundings or his own 

carelessness. How any one can lie ·without knowing 

what he does it for, I ca nnot comprehe nd. Thus with 

m e ! Manya time I have been asked concerning mixed 

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

effect and result to the stomach ? Many a time I h ave 

heard the complaint, mixed drinks make a person sick; 

consequently we do not be lieve in them; we think them 

to be bad and a failure. Patience, my dear patrons ! 

Most cheerfully I give the following answer: Drinking 

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

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

force you to use pure articles only. Suppose you need 

for your drink three or four ingredients; take every 

article genuine but one, and you wi ll spoil the entire 

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

mixed drinks only in reliable places. 

Secondly: Never order a mixed drink when you 

are in a hurry; you can get a well-mixed drink only 

when you devote the time absolutely necessary to pre­

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

too much of one ingredient and too little of another. 

Do not get too much water in your drink when you 

prepare drinks with ice; find the suitable temperature, 

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

in your measurements, and compare a plain drink in its 

size with your mixed one. 
Mixing drinks might be compared to music; an or­

chestra will produce good music, provided all players 

are artists; but have only one or two inferior musicians 
in your band , and you may be convinced they will spoil 

the entire harmony. 
A man who is a slave to drinking will always prefer 

something .strong, even if less palatable, and the effect 
is generally harmful to his brain; whereas the man who 
believes in mixed drinks may hurt his stomach, in case 

he drinks too much; but even this too much will never 

r~f!.~h th~ quantity of the former. 
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It must be borne in mind: Drinking is an art, and it 

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

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

a cannibal would not prefer his viands prepared in a 

palatable form ? That fancy cooking is not injurious, 

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

past and of the present who spent a little fortune in 

having their di shes made to suit their taste. As good 

eating depends on the cook, so good drinking on the 

expert barkeeper. 

A distinguished Eng lishman, Mr. T., one day told 
me: "V./e do not have much mixed drinks in our coun­

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

trymen mix ale with porter, or Bass ale with ginger 

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

taste." I needed no more answer. 

A man gets tired of good company, of good friends, 

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

ing him getting tired of mixed drinks? I cannot help 
stating the fact that our drinking capacity is increas­

ing, compared with former times. Not everybody is 

capable of criticising and appreciating a good drink, 

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

enjoy a fine drink, nor chew; never drink anything 

mixed when you do not feel well. For medical pur­

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

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

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

time like that of the rest of boys of the same age . But 

with the advance in age, this imagination faded, for it 

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

years passed and I began to believe I knew something; 

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

vinces me more and more how much there is to be 

learned, although I have given particular care to this 

business close on to thirty years. 

How often a man will overestimate himself, because 

he happens to be successful, as well as another one 

will undervalue his dexterity because good luck did 

not favor him. Perhaps you think I was born with a 

fortune '~aiting for me; I was, but I was not to keep it, 

and only my misfortune in younger years is the cause, 

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

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

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

who did not meet with success, to despair. Surely it is 

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

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

with a fortune behind you, without having shown that 

you accomplished something of value through your 

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

than a man without ambition and a record of toil. 
My dear readers ! Never was I guilty of not enjoy­

ing myself at every opportunity after business hours, 

and I never will let the time pass by without doing so 

hereafter. It is a pleasure to me to enjoy the labor, 
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the skill and the ta lent of others , a nd I know how to 

va lue and apprecia te it, but s t ill my g reatest pleasure 

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

is ga ined by making others happy ." Often have I done 

extra work to a muse my fri ends, for the pleasure I fe lt 
Was ample reward. 

I would m ention rig ht here some of my little extra 

doings, different fr om the usua l way. vVhen y ou a re 

not push ed fo r time, while yo u a re makin g mi xed drinks, 

cool your g lasses with ice before you serve y our drink; 

in serving a stra ined drink, you begin with s erving a 
glass of ice -water ; then fill your g lass, into which y ou 

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

glasses together in the form of a py ramid and ornament 
your structure with fruits a nd flo wers. Now begin to 

prepare your drink. By follo wing these hints you will 

accomplish severa l purposes: Firstly, you will please 

the eye of your customer; secondly, y ou will h ave 

thoroughly cooled g lasses ; thirdly, you will not need 

to wipe your glasses dry, etc. 

On a hot summer day you will find such little extras 

to a great advantage to the business prac tica lly, £. e., 

fina ncially. A drink well served is worth t wo th at lack 
in presenta tion . 

When a drink is m ade with ice a nd then stra ined , 
there should be nothin g left in the g lass but the liquid; 
the fruit would hinder you in drinking , it would t ouch 

the musta che; if y ou want to eat it y ou ca nn ot ge t it 

out, and the fruit h as lost its natural a roma; fruit oug ht, 
6 
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consequently, to be presented separately, if it is desired 
on your guest's part. 

Very different it is when you have a drink in which 

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

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

if he likes. 

Reasons Why Men Drink. 

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

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

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

couragement, on account of ambition, to forget poverty, 

to show their riches, because of sickness, because they 

do not feel well, for the purpose of learning, to dispel 

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

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

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

girl went back on him; another is going to marry the 

best girl in town; one drinks behind the door, another in 

a public place. Some men will drink out of pure style; 

they want to show their diamonds and jewelry, their 

costly clothes, and mainly their money. But most men 

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

cumstance that occurred between a diamond broker of 

Maiden Lane and myself. One fine morning a custo­

mer entered his store to buy goods, but the broker did 

not succeed in selling, when all at once the idea struck 

him, "A nice drink might bring him to terms." He in­

vited his customer and up they came to the bar. With 

J 



HINTS AND GENERAL REMARKS. 17 

a twinkle in his eye he ordered " Two of those famous 

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

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

and after having received a pleasant compliment from 

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

more. As I was afterwards informed, the broker sold 

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

How to Start. 

CLEAN the top of your counter first, remove all uten­

sils from under the counter and place them on the top; 
clean your bench. Before beginning wlth your glass­

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

polishing your glasses. Fill all your liquor bottles, 

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

for immediate use, clean your silverware. Fill your 

ice-boxes with ice. Afterward clean your back bar. 

As an appropriate suit behind the bar I would men­

tion the following: a pair ofblack trousers, a long, white 

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

vest, and a white coat; care should be taken to have 
the suit fit well; have the sleeves of your coat cut, that 

you may button it tight; this will prevent its getting 

soiled and worn out; never have your suit starched. 

Glassware. 

IN selecting your glassware, choose perfectly white 

color, also for your bottles, as they look much more in-
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viting. To keep them clean, use egg-shells, salt, paper, 

or chopped ice. It should be remembered that shot is 

very poisonous and scratches the glass. Soda ought 

also to be avoided. Use only plain but good glass­

ware, it being the best. 

Fruzls. 

L emons.-Lemons intended for squeezing should be 

peeled before using. The juice ought not to be old~r 

than a day. It must be strained thoroughly. Lime­

juice may be mixed with lemon-juice; the mixture is 

cheaper and better. The fresh lemon-peel is very 

useful for flavoring and decorating the drinks. 
Oranges.-A medium size of dark-colored ones is 

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

six to twelve oranges, according to the demand of the 

business; peel them and take them apart carefully; 

place them_in a punch-bowl, add some fine sugar, pour 

either Rhine wine, sherry wine or brandy over it; 

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

serve a piece to your customer after the drink, and you 

will find it will be appreciated. 
T!te D eNcious Pineapple.-Pineapple may be used in 

the same way as oranges, the juice or syrup being al­
most indispensable. 

Choz"ce Grapes.-To make a drink of inviting appear­
ance choice grapes are necessary, for decorating as 
well as simply presenting. 

In addition to these fruits, a few others ought to be 
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kept on hand: Strawberries, raspberries, blackberries 

and cherries. They may be prepared the same way as 

the other fruits. 

Never handle fruits with your fingers, but use ·a 

fancy fruit-fork. 

Canned Fritiis. 

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

canned goods may be taken instead of them. The juice 

or the syrup of them lends a very aromatic flavor to 
drinks-such as cobblers, punches, sours, fizzes and 
lemonades. You also may present a little of these 

fruits to your customers. 

To persons who drink strong liquors, the use of 

fruits is of a much greater advantage than lunch. The 

proper way of serving such little relishes is to put them 

in a separate little glass, or present on a fork or a 

toothpick. 

Further Instructions. 

NEVER allow yourself to be idle behind the bar; be 
ready to serve at once when a customer enters. When 

a drink is ordered that requires water, fill your glass 
with fine ice, and pour over it water out of a pitcher in 

full view of your guest. This rule must necessarily be 
carried out in performing every one of your duties. A 
bottle never must be more than half empty. For strong 

drinks, always serve two glasses-one for the drink, 

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

tumblers. 
For shaking drinks with the shaker, use only a mix­

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

and the goblets might break. Shake your drink well; 

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

has special reference to such drinks as fizzes, milk 

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

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

out good mixing you spoil the best liquor. 
As we mention syrup or gum so often, we think it a 

necessity to call your attention to the way of making 

and using it. 
Take an enameled pot, of about half a gallon; put in 

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

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

then, and skim well; if too thick, add a little boiling 

water, and strain into a bottle. It ought to be kept in 

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

it is best to have it fresh. 
Rock - candy gum is prepared in the same way. 

Cocktail gum should be absolutely white. 



Jllixcb fihink.a. 

1. Jack .frost lUIJiskc~ £four. 

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

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

2. Zour a la Qlrfolc. 

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

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

3. ll11Jiskcy Sour a la ~ttillamnc. 

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

Shake this, strain, and serve. 
Zl 
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4. <1LIJc iIDclicious Sour. 

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

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

5. ®ricntal lBranh-!2 .£four. 

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

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

6. illlJiskc~ Sour. 

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

Strain, and serve. 

It is made as a whiskey sour; only put a dash of some cordial 
on top, such as chartreuse or curac;ao. 
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S. 1tbsintlJc (!Iocktail. 
A goblet of shaved ice, 

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

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

9. <!rlJc 2lngclus. 
Fill a large glass two-thirds full of fine ice, 

1 dash of gum, 
1 dash of absinthe, 
a little vino vermouth, 
1 pony of Old Tom gin, 
z dashes of ora nge bitters, 
z dashes of cura<{ao. 

Stir well, and strain into a fancy glass. 

10. <!rlJc 2lnticiµation. 

A glass with fine ice, 
1 dash of absinthe, 
z dashes of gum, 
Yz of sherry wine, 
Yz of vino vermouth. 

Freeze this well; strain and serve. 

11. <!rlJc JBitttr--Zwcct (!IocktaiL 
A glass with ice, 

X drink of kilmmel, 
X drink of vino vermouth, 
4 dashes of absinthe, 
1 dash of bitters (orange), 
3 dashes of gum, 
1 dash of anisett~. 

Stir, strain, and serv~ . 

23 
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12. mlJe ®reat '.2lppeti)er. 
Fill a glass with ice, 

3 dashes of gum, 
7f pony of absinthe, 
2 dashes of bitters (calisaya), 
1 dash of orange bitters, 
r dash of vino vermouth. 

Stir this well, strain, and serve. 

13. 1Bon-'.2lppdit. 

A goblet two-thirds full of fine ice, 
2 dashes of gum, 
r dash of bitters, 
1 dash of absinthe, 
% of vino vermouth, 
~ of sherry wine. 

Stir well, strain, and serve. 

14. '.2lppdi)1't" a l' Jtalimm. 

% of vino vermouth, 
~of Fernet branca, 
r dash of absinthe, 
2 dashes of gum. 

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

15. Jr''.2lttror.e. 

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

Stir, strain, and serve with a little fruit. 
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16. Qrl)c Beginner. 
A goblet with fine ice , 

z dashes of gum, 
2 dashes of orange bitters, 
I dash of absinthe, 
Yz of French vermouth, 
Yz of Russian kilmmel. 

Stir this well, strain, and serve. 

17. fillJc Jllrain-IDnstcr. 

Into a mixing-tumbler squeeze the juice of a lime, 
2 dashes of gum, 
1 pony of absinthe, 
2 dashes of vino vermouth, 
2 dashes of sherry wine. 

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

18. Qftq.nisitt. 

A goblet with 2 dashes of gum, 
I dash of bitters, 
1 dash of absinthe, 
% of vino vermouth, 
X of Russian kilmmel, 
1 dash of creme de roses. 

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

19. <lr!Jc Jfirst ®nc. 
A goblet with fine ice, 

2 dashes of gum, 
Yz pony of creme de menthe, 
1 pony of Old Tom gin , 
1 dash of orange bitters. 

25 

Squeeze the juice of a lemon-peel to it; stir well, strain, ~ri<J 
serve. 
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20. <lll)t <!@laastonc. 
Fill a tumbler half-full with_fine ice, 

2 dashes of gum, 
a little maraschino, 
2 dashes~of bitters, 
1 dash of absinthe, 
I drink of whiskey, 
1 dash of Jamaica rum, 
I dash of Russian kiimmel. 

Stir well and strain into a cocktail glass. 

21. 1ljollnnlr ®in <lrocktnil. 
A goblet filled with fine ice, 

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

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

22. 1ljollanu' s lPriuc. 
A mixing glass % full of ice, 

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

Stir well, strain, and serve. 

23 . .Mlm_r~nttan <lrocktail. 
Half a tumblerful of cracked ice, 

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

(A little maraschino may be adc\Qtl.) 
Stir this well, strnini ~ng ~~rv~ . 
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24 . .Jm}lerial ®pal. 

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

27 

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

25. Qrf)C ®pal. 

A goblet with ice, 
2 dashes of gum, 
1 pony of absinthe, 
I dash of maraschino. 

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

26. Qrf)c ljlrcscrucr. 

A large glass % full of fine ice, 
I dash of bitters, 
I dash of absinthe, 
% of vino vermouth, 
~ of anisette, 
~ of curac;ao. 

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

27 .. So()a <!Iocldail. 

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

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

sired. 
9 
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28. qfom @>in ([ocktail. 

A goblet filled with ice, 
z small dashes of gum, 
1 dash of absinthe, 
r drink of Old Tom g in , 
2 dashes of orange bitters. 

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

29. ([lull <!Iocktail. 

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

Stir well, strain, and serve. 

3.0. llermontl) <!Iocktail. 

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

Stir to the freezing-point, and stra in into a cocktail glasi. 

31. ijf!Je llleeper's Jo12. 

A goblet % full of fine ice, 
3 dashes of gum, 
Yz pony of absinthe, 
Yz pony of vino vermouth, 
Yz pony of ktimmel, 
r dash of cura<jao. 

Stir very well, and strain into a cockta il glass. 
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3 2. ltllJiskc!! <!Iotktail. 

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

St~\· this well, strain and serve. 

33. 4ljot '.Apple <!robbu. 

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

29 

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

34. tljot JBref,..,(i[ea. 

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

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

3 5. 4ljot JBmefodor. 

A hot punch-glass with 2 or 3 lumps of sugar, 
~ glass of boiling water to dissolve, 
% of Chia nti, 
~ of Jamaica rum, 
1 slice of lemon. 

Grate a little nutmeg on top, and serve. 

36. <irlJe ®Ur .51!,'!lt of lBltte JBlnJer. 

The same as a hot Scotch, only take a hot silver mug, pour 
in your hot Scotch and light it; leave it burning for about 2 

minutes, while you pour it into another hot mug, and vice versa; 
then serve. 
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37. ~ot J!ha.no~. 

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

% of brandy, 
)1 of Burgundy. 

Mix this well, and add a slice of orange. 

38. ~ong Kong 1?undJ. 

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

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

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

39. J.cuit he 1?oulc. 
(FOR THE SICK.) 

Break the yolks of 2 fresh eggs in the bottom of a glass, beat 
this up well with a spoonful of sugar, and 3 spoonfuls of orange­
flower extract, until the eggs beg in to look white; while you stir 
with one hand, add a glass of hot water, a pony of brandy, and 
stir well before serving. 

40. ~ot Jtuliun J.cc11101rn'b'c. 

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

Fill your glass nearly up with boiling water; add a little 
Chianti; stir, and serve with a little ni:itmeg on top . . ~ 
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li-1. Kaoies' fljot f)unclJ. 

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

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

42. 1ljot ®range 1f.cmonaf)c, witlJ JBranoy. 

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

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

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

43. fljot tl\ef) lllinc l\lmu:~. 

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

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

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

44. fljot .ScotdJ. 

A hot glass half full of boiling water, 
a lump or two of sugar; dissolve well; 
a drink of Scotch whiskey; mix this. 

If desired, a little lemon-peel, and a little nutmeg . 
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45. '.2l £fore lllclicf. 

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

46. ]Black l!lose. 

A hot glass with 2 lumps of sugar, 
3 or 4 cloves, 
a piece of cinnamon, 
Yz glass of boiling water; mix well. 

Fill your glass with Assmannshauser, and add a piece of 

orange. 

47. 5cotcl) i!Dcligl)t. 

A hot glass with 2 lumps of sugar, 
Yz glass of boiling water; dissolve well; 
Yz of Scotch whiskey, 
Yz of Irish whiskey, 
I dash of claret. 

Mix well, and add a little lemon-peel. 

48. Jfanc~ .ijot 51Jtrf!:!· 

A hot glass half full of boiling water, 
2 small lumps of sugar; dissolve well; 
a drink of sherry, 
a dash of port wine, 
Yz slice of lemon, 
a little cinnamon on the top. -
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49. ZwcbislJ l}lundJ. 

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

50. £jot Zpiccb' lllum. 

A hot, thin glass half filled with boiling water, 
1 or z lumps of sugar; dissolve this well; 
a drink of Jamaica rum, 
a dash of claret, 
a small piece of butter, 
a roasted cracker, 
2 or 3 cloves, and serve. 

51. lBas.e.-JBall 1t.emonaht. 
A fresh egg in the bottom of a glass, 

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

Shake this very well, and serve. 

52. lBauarois.e a l'C!fou. 
A large bar-glass, 

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

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

53. lBnunrois.e .fil.erirain.e. 
Put I barspoonful of pulverized sugar and the yolk of an egg 

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

Fill the balance with boiling milk while stirring. 
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54. ]folian €emonaoe. 

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

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

55. lltaspberr!2 Kemonaoe, mitlJ llline. 

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

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

56. ffooa 1temonaa.e. 

The juice of }f lemon, 
r spoonful of sugar, 
dissolve well in a large glass, 
2 or 3 lumps of ice. 

Pour in your plain soda with the left hand while you stir with 

the right, and serve. 

It i\3 made the same way, only use Seltzer in!:tead of soda. 

58. .Strnmberry 1temonna.e. 

The juice of a lemon, 
r spoonful of sugar in a large glass. 
the juice of 1 dozen strawberries. 

Fill your glass one-third full of ice and the balance with milk; 
shake this v:ery well and strain into a long, thin glass. 
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59. Violet Jrcmonallc. 

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

60. ~notlJcr. 

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

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

61. Jrcmonallc lJl arfait. 

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

62. ~pricot £i~crbct. 

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

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

64. lBauaroisc a l'Jtalicnnc. 

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

.65. JBauaroiB.e au 1.Cait. 

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

.66. lBilbcrr!2 1.CcmonaJ)c. 

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

67. <!IIJcrr!2 1.Ccmonabc. 

Put two pounds of sour cherries in a tureen, mash them with 
a wooden spoon and pour two and a half or three quarts of boil­
ing water over it. A small portion of the pits is cracked, put 
·them in the tureen, cover well and let soak about three hours; 
filter;· mix with a quart of sugar refined and cleared to syrup and 
.let it get cold. A spoO'llful of St. Croix rum or arrack increases 
·the fine taste of this lemonade exceedingly. 
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(FOR THE SICK.) 

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

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

70. <!J:itronelle. 

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

Shake well, and serve. 

71. <!J:nrrant 11.emonah.e. 

Half a quart of fresh currant-juice is mixed with one quart of 
cold water and one pound of sugar and strained through a flan­
nel; or you take currant syrup; mix one pound of it with the 
juice of a lemon and one and one-fourth quarts of cold water. 
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72. QfoglislJ Rlilk 1Crmona°i)c. 

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

73 . .§ig ZIJcrbct. 

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

7 4. <Woos.eb.erry 1Crmona°i).e. 

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

7 5. J.c.e 1Ctmona'tt.e. 

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

76. Jmptrial. 

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

remove the white skin of the fruit, cut them into very thin 
slices, remove the seeds; put the slices likewise in the pot, and 
add one pint of boiling water; cover the pot well and let it soak 
for about ten min-µtes; drink it hot after sweetening with sugar 
to taste. 

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

78. Kcmonallc ®'a)cttSe. 
Half an ounce of carbonate of magnesia is ground in one 

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

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

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

SO. ®range 51Jerbet. 
Six ripe, sweet oranges are peeled; four of them cut in pieces 

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

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

boiling; let it get cool, thin with fresh water, and add the orange 
pieces, some drops of oran~e-flower es~ence 1 and a few lumps 

of ice. 
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81. QrurkislJ ®range £i~crbct. 

Peel five or six sweet oranges very carefully, divide them into 
pieces, cut ea ch piece aga in in two, remove the seeds a nd the 
thin skin; put all in a tureen , then place one-fo urth pound of 
powd e red sugar and the juice of two ora nges in a n ena meled 
pot; stir over a slow fire until it begins to bo il ; take it from the 
fire, le t it get cool, pour it into the turee n, add one quart of 
co ld wate r, a few drops of orange-flower esse nce, a few lumps of 
ice, stir well and serve. 

82. Wear £ilJcrbct. 
One o r two pounds of dried pea rs are washed, cut in quarters, 

freed from seeds and pips, infused in one and a half quarts of 
boiling wate r in a well-covered tureen over night ; the following 
day add some sugar, stick cinna mon and lemon-peel; boil until 
the pears are soft, take them out, strain after cooling, add the 
pea rs and" soffie lumps of ice, and serve. 

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

83. 1Pcr.sian £ilJcrbct. 
One pound of ripe, fresh strawberries are mashed in a tureen 

with a woode n spoon ; add a lemon cut in pieces without the 
seeds, and a teaspoonful of orange-flower water; pour over it one 
and a fourth quarts of fresh water, let it stand covered three 
hours. 

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

84. 1P omcgranatc £i1Jcrbct. 
A few ripe pomegranates are cut in pieces; leave some 

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

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

. . ' 



MIXED DRINKS. 

85. <llurkislJ lllaisin Z~crbet. 

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

86. l!laspb.err~ 1.C.emonab.e. 

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

87. ~l~nbatb ZIJ.erb.et. 

Boil as much cut rhubarb as is required for filling half a pint 
in one quart of water with four 011nces of sugar, on which the 
rind of a small lemon has been rubbed off, for half an hour; 
strain the water, let the sherbet get cold, add some lumps of ice, 
and serve this very refreshing dr_ink in glasses. 

88. ~losc,....lljip icmonab.e. 

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

· 89. lllinc i.emonabc. 

Rub the rind of one and a half lemons on one and a half 
pounds of loaf-sugar; put it in one quart of cold water and 
one quart of Rhine wine; add the juice of three lemons; mix 
well, if desired, with some cracked ice, and serve. 
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90. Wine 51Jerbet. 
Very ripe raspberries, strawberries, cherries, apricots or 

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

91. <rrataruba <ffobbler. 
A large, long glass, 

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

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

it attractive; serve with a straw and a spoon. 

9 2. <ITIJampagne <ffobbler. 
A delicate wineglass, 

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

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

93. ZIJerry <ffobbler. 
A fine, large glass, 

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

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

, : .. 
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94. <!Har.et ([obbler. 
A large, fine glass, 

a squirt of Seltzer, 
a spoonful of sugar; mix this; 
a glass of claret; stir this well; 
fill your glass with fine ice. 
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Ornament with fruits and ice-cream, and serve with a straw 
and spoon. 

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

95. 1)llain @)in Jfin. 
A large mixing-glass, 

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

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

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

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

the white of an egg in the bottom. 

97. <!niolhen Jfin. 
It is made the same way as the silver fizz, only begin with the 

yolk of the egg. 

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

99. <!nirnnh ll\oyal Jfin. 
It is made the same way as the royal fizz, only add a little or­

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

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

101. <!Inam Jfin. 

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

102. Violet ..:!fin. 

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

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

You may use Holland gin instead of Old Tom. 

1.03. flitting Jllnll Jfi33-

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

Shake to the freezing-point, strain into a fizz glass and fill 
the balance with Seltzer. 
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104. 2\bsintlJc Jfrappe. 
(AMERICAN STYLE.) 

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

105. '.JlbsiniJ)C cl la l\)ctrisienne. 

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

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

Hl.6. '.2lbsintlJe nut Wieut 

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

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

107. <!rlJe <Wnat 2\'bmiral. 
(FOR TWO.) 

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

Mix this very well; strain into fancy glasses, and serve. 
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Hrs. 2llaba3am. 
A large barglass, 

the juice of Yz lemon, 
r barspoonful of sugar, 
r dash of Seltzer; mix this well; 
fill your glass % with fine ice, 
z dashes of curaC(aO, 
r drink of brandy. 

Stir well, strain, and serve. 

109. Jr''.Appctit. 
A whiskey-glass, 

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

This drink is much en vogue among southern Europeans. 

110. '.Apple JBlo.s.som. 

A glass with ice, 
4 dashes of gum, 
a small drink of apple-jack, 
z dashes of creme de roses. 

Freeze this thoroughly; strain, and serve. 

lll. '.Aprc.s £iouper. 

(FOR TWO.) 

A mixing-glass filled with shaved ice, 
z d ashes of gum, 
1 pony of creme de menthe, 
Yz pony of maraschino, 
r small drink of brandy. 

Stir this, strain and serve . 
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112. '.Avant llonp.cr. 
A whiskey-tumbler with 2 lumps of ice, 

2 drops of gum, 
1 pony of absinthe. 
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Let it stand for about two minutes. Fill your glass up with 
water slowly, by letting the water drip; remove the ice, and serve. 

113. '.Avant tEHicnner. 
A large glass with a good portion of imported Seltzer, 

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

Ornament the top with fruits in season. 

114. £''.Arc 'll.c <:rrtiomplJe. 
Divide a pint of dry champagne frappe in 2 glasses, 

1 Jump of sugar in each with a spoon, 
1 pony of cogna\: to each glass. 

Stir up well before serving. 

115. <!fgg Ee.er. 
Beat a whole egg with a spoonful of sugar in a glass, and fill 

it up with beer. 

116. 2l l?ansy ]Blossom. 
(FOR TWO.) 

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

Shake to the coldest point; strain into 2 fancy glasses, and 
serve. 
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117. Jre lBon lBoirt. 
(FOR FOUR.) 

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

Shake well, strain, and serve in fancy glasses. 

118. lBralJmapootra. 

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

Shake well, strain, and serve. 

119. JBranb!! <.!Irusta. 
A mixing-glass, 

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

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

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

Mix well, and serve. 

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

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

122. <!llJe 13rillge JBrncer. 
A large glass with fine ice, 

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

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

123. <lrlJe JBroker's <!r~ottgl)t. 

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

Shake this thoroughly well ; strain into a fancy glass; fill up 
with milk, while you stir it with a spoon, a nd serve. 
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124. <1L9c fW!J JBouquct. 
(FOR TWO.) 

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

Shake very well, strain, and serve. 

125. <!Ialla 1Wu. 
(FOR TWO.) 

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

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

126. <!Ilard l?unc~. 

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

Fill your glass with fine ice to the top ; put some ice-cream 
on top; ornament with orange and berries in season. 
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127. <!IIJocolatc lJlundJ. 
A glass with an egg in the bottom, 

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

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

128. <!Ilarct <!Ittp. 
A good sized bowl, 

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

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

129. Qr~c <!Iosmopolitan <!Ioolcr. 
A long glass, 

the juice of 2 limes, 
a few dashes of Seltzer, 
a spoonful of powdered sugar, 
mix this well; 
a drink of Santa Cruz rum, 
then fill the glass with fine ice, 
stir all ingredients well; 
a dash of Jamaica rum. 

5 [ 

Crown it with vanilla ice-cream and ornament with berries 
lightly powdered with sugar; serve with a straw. 
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13.0. <ITIJamµagne <!Iuµ. 

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

131. <!Iolmnbus lJlnndJ. 

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

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

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

132. <!toffee anb l!lnm. 

(FOR COLD AND SORE THROAT.) 

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

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

A pony glass, 

133. ijj'.~e <!Iorresµon'b'ent. 

% of creme de roses, 
% of green chartreuse, 
% of brandy. 

Light this for two minutes and serve. 
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134. <!foster (fi:roms. 
A large mixing-tumbler, 

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

135. <lltJc £'iont1Jern_ (fi:ross. 
A mixing-glass, 

the juice of a lime, 
a dash of mineral water, 
a spoonful of sugar, 
% of St. Croix rum, 
~ of brandy, 
1 dash of cura<;ao. 

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

136. <lllJc C!rromn. 
A pony glass, 

~ of maraschino, 
~ of green chartreuse, 
~ of benedictine, each separate. 

137. C!rnra~ao l)lundJ. 
A long, thin glass, 

the juice of half a lemon, 
4 dashes of gum, 
Yz pony of brandy, 
Yz pony of Jamaica rum, 
Yz pony of cura<;ao. 

Fill your glass with ice, stir well, ornament with fruits and 
ice-crea m, serve with a spoon and straw. 
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138. "<.!IIJc lllorlo's" .filorning Jlldigl)t. 
A large tumbler, 

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

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

139. £aoies' JIDeliglJt. 

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

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

140. <!l:IJc iIDuµlct. 
(FOR TWO.) 

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

Shake extremely well and strain into two fine glasses. 

141. <Wcncral iljarrison's <!fgg-N ogg. 

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

a fresh egg in its bottom, 
a tablespoonful of sugar, 
a little fine ice, 
}Ii of Santa Cruz rum, 
% of brandy, 
1 dash of maraschino or creme de vanille. 

55 

Fill your glass with milk; shake this exceedingly well, strain 
into a large, thin glass, add the oil of a little lemon-peel on the 
top, and serve. 

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

143. QE!!c-<!Dpencr. 

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

Shake, strain and fill balance with Seltzer. 

144. Qil)c $onnhation. 

(FOR TWO.) 

A large tumbler with 2 fresh eggs, 
the juice of a lemon, 
2 barspoonfuls of sugar, 
Yz glass of shaved ice, 
z dashes of calisaya, 
2 drinks of Old Tom gin, 
1 dash of absinthe, 
2 dashes of vino vermouth. 

Shake for full 2 minutes; strain into a high $'lass; fill the 
b~lance with carbonic water, an<l serv1_:, 
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145. C!fncor.c. 

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

Light it and serve. 

146. -5~.crr~ ..fill.er. 

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

Shake this well, and serve. 

14 7. Jr.c ..1f in hu Sicd.c. 

(WILLIAM'S PRIDE.) 

A mixing-glass with the juice of half an orange, 
the juice of ){ of a lemon, 
Yz spoonful of sugar, 
the yolk of an egg, 
Yz pony of brandy, 
Yz pony of benedictine, 
Yz pony of maraschino, 
1 dash of curac;ao, 
1 dash of anisette, 
1 dash of parfait amour, 
1 dash of noyeau, 
3 ponies of pure cream. 

Fill your glass with fine ice, shake it extra well; strain into a 
fancy glass ;_ ornament the top with the white of an egg, that 
you have beaten up to the form of frozen snow, ~fld sw(!etened 
)Vith sugar; serve with p. spoon. 
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148. fCafo22ette $lip. 
Drop into a large glass a fresh egg, 

I barspoonful of powdered sugar, 
I pony of old Rye whiskey, 
a dash of green chartreuse, 
2 dashes of curac;ao, 
2 ponies of cream, 
a few lumps of ice. 

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

149. £ilJerr22 $lip. 
(FOR TWO.) 

Into a large glass 2 eggs, 
2 spoonfuls of sugar, 
j( glass of fine ice, 
2 glasses of sherry wine, 
I small glass of cream. 
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Shake this exceedingly well, and serve. You may add a dash 
of maraschino. · 

150. $orget--Jllc--Not. 
A mixing-glass with ice, 

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

Shake this well, strain and serve. 

151. .Jfrappe a la <Wnillamttt. 
2 cashes of gum in the bottom of the glass, 

fill your glass with ice, 
I pony of absinthe, 
~ pony of vino vermouth, 
2 dashes of anisette. 

Freeze this to the coldest point, and serve. 
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152. <HIJe Rla!2flower. 
(FOR TWO.) 

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

Shake well, strain and serve. 

153 . .§rnit .§rappe. 

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

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

154. llltJisken .§rappe. 
A large glass with ice, 

2 dashes of gum, 
a drink of whiskey. 

Shake for 2 minutes, and serve. 

155. <HIJe Jn{)ge. 
A mixing-glass % full of ice, 

3 dashes of gum, 
~ of creme de menthe, 
% of brandy. 

Shake to t:hl;! !rt;'>!zin~-poin~; ~irnin, and ser.re in a coc~tail 
glass. 
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156. l)Jolier .§liµ. 

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

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

157. Qrl)e ®em. 
A mixing-glass, 

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

158. ®'muine llllJiskey 1)lundJ. 

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

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

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

159. ®'in lJlnff. 

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

" 
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160. <Wilmore 1PunclJ. 
The juice of a lime in a fine, t a ll g lass, 

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

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

161. @IJe ®lorions $onrilJ. 

A glass with the juice of a lime, 
4 dashes of gum, 
% full of ice, 
I drink of brandy, 
I dash of Jamaica rum, 
a large tablespoonful of ice-cream. 

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

16 2. fljannibal fljamlin. 
A mixing-tumbler, 

the juice of fi alf a lemon, 
the juice of half a n orange, 
fill 1t with cracked ice, 
% of peach brandy, 
X of old Jama ica rum, 
2 t a blespoonfuls o f honey. 

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

A pony glass, 
163. fljaµµn jlloment. 

X of creme de roses, 
X of maraschino, 
X of be nedictine , 
l drop of bit:ers in the centre. 

bit:ers
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164. 1ljcart' s <!Iontmt. 
(FOR TWO.) 

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

165. ~Uy fljope. 

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

Stir this well, and serve. 

166. Qrl)c ]nuito.tion. 
(FOR T WO.) 

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

Fr:eeze this to the coldest point; strain into 2 fancy glasses, 
and serve. 

167. Jamaica lllmn a la <!Irfolc. 
The juice of half a lime, 

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

Ornament with fruits and ice-cream. 
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168. llolJn ([ollins. 
A large glass with the juice of half a lemon, 

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

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

169. Qrf)e na(ei005COflC. 

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

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

170. Qrf)e Knickerbocker. 
The juice of half a lime or lemon in a glass, 

3 dashes of raspberry syrup, 
I wineglassful of Jamaica rum, 
1 dash of cura<;ao, 
a little cracked ice. 

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

171. Qr~e !a'bies' (lfi)rcat Jfavorit£. 
A large glass, 

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

Fill your glass with shaved ice; ornament with orange and 
pineapple, and top it off with ice-cream; serve with a spoon. 



MIXED DRINKS. 

17 2. 1Lait ire lJl oule 
(FOR LADIES.) 

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

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

serve. 

173. ~ .filailien's i:iiss. 
Ys of maraschino in a sherry glass, 
Ys of creme de roses, 
Ys of curac;ao (white), 
Ys of chartreuse (yellow), 
Ys of benedictine, each separate. 

174. @IJe .filanlJaticm illoolcr. 
A large glass, 

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

Mix this and serve with a little fruit. 

175. @:IJe ~1a~or. 
(AN IMITATION OF A MINT JULEP.) 

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

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



A large glass, 
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176. ®nr ~llilk 1PnnclJ. 

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

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

on it. 

177. Strainch ~lli.nt Jnlcp. 

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

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

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

(You may use other liquors instead of brandy.) 

178 . .ftlint Jultp. 

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

You may put a little rosebud on your drink, 

sqi:eeze
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179. <iTIJe Ne lJllus Nltra. 
A sherry glass, 

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

Set fire to the brandy, let burn for two m·mutes, and serve. 

180. <iTIJc ~Horning IDcligl)t. 
in a mixing-glass put the white of an egg, 

the juice of a lime, 
the juice of half an orange, 
fill your glass with ice, 
~ pony of ab5inthe, 
r pony of whiskey, 
~ pony of sherry wine, 
I spoonful of sugar, 
2 dashes of calisaya. 

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

181. <iTIJe :N np. 
A cocktail glass filled with ice, 

J1 of klimmel, 
J1 of green chartreuse, 
J1 of brandy. 

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

182. :New ®deans lJlnndJ. 
A thin glass with the juice of half a lemon, 

1 spoonful of sugar; mix this; 
fill with fine ice, 
% of St. Julien, 
J1 of Jamaica rum, 
1 dash of brandy. 

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

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

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

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

164. ®range <!Iountu lJlrioc. 
A goblet with the juice of a lime, 

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

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

165. ®range <!Iounty lJltmdJ. 
A mixing-glass with a fresh egg in the bottom, 

the juice of a lemon, 
I barspoonful of powdered sugar, 
a glass of fine apple cider, 
fill with ice. 

Shake thoroughly, strain, and fill up with Seltzer. 

186. lJlalatc @:icklrr. 
(FOR COLD.) 

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

a drink of old Jamaica rum. 
Stir exceedingly well, and serve. 
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187. (!J:l)c "N cm ~ork fljcral'b"." 
(FOR TWO.) 

A large mixing-glass with the yolks of two eggs in the bottom, 
the juice of an orange, 
a little pineapple juice, 
1 barspoonful of sugar, 
1 drink of fine brandy, 
I pony of kirschwasser, 
Yz pony of cura<;ao, 
Yz pony of maraschino, 
Yz pony of creme de roses, 
2 dashes of benedictine, 
2 dashes of creme de cocoa. 

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

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

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

189. lJlfncq nnh fljoncy. 

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

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

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

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

191. l?incnµµle Juleµ. 
A large glass, with a little pineapple-juice, 

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

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

A large glass, 
192. f.Jincaµµlc tOundJ. 

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

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

A pony glass, 
193. <ZI:lJc Wocm. 

~ of creme de roses, 
~ of cura<;ao, 
~ of benedictine, each separate. , . 
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194. l?orter 5angaree. 
A long, thin glass, 

a spoonful of sugar, 
fill your glass with porter. 

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

19 5. l}1 art..-ltline .5 angaree. 
A mixing-glass with fine ice, 

3 dashes of gum, 
1 glass of port wine. 

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

(Other sangarees may be prepared the same way.) 

196. Qrl)e l?rimrose. 
A long, thin glass, 

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

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

The white of an egg in the bottom of a glass, 
3 dashes of lemon-juice, 
1 spoonful of sugar, 
% of whiskey, 
1 dash of St. Croix rum, 
1 dash of calisaya, 
1 dash of absinthe. 

Fill your glass with ice, shake well, strain into a fizz-glass, 
and fill the balance with Seltzer. 
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198. lPonssc l' '.2lmour. 
Fill a sherry glass, 

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

199. <lllJc f~romcnai:rc. 

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

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

200. lPoussc <!IafC. 
A sherry glass, 

~of creme de roses, or raspberry syrup, 
~ of maraschino, 
~ of curac_;ao, 
~ of benedictine, 
~ of chartreuse (green), 
~ of brandy, each separate. 

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

201. <it~e "illorli:r's" ljlousse <!Iafe. 
7-( of maraschino, 
7-( of creme de roses, 
7-( of benedictine, 
7-( of brandy, each separate. 

A drop of bitters in the centre; set fire to the brandy, and 
serve. 

romcnai:rc
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202. Ka lJlr.cmier.e. 

(FOR TWO.) 

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

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

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

203. tlllJe iifo-lJlrolong.er. 

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

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

204. QJ:IJe ®nccn of Nig~t. 

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

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

glass. 
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205. <lr:IJe ®mm of S~cba. 

(FOR TWO.) 

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

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

206. <lr:~e l!lainbow. 
A sherry glass, 

Y7 of maraschino, 
Y7 of creme de menthe, 
Y7 of apricotine, 
Y7 of cura<;ao, 
Y7 of yellow chartreuse, 
Y7 of green chartre use, 
~ of brandy, each separate. 

Set fire to the brandy, and serve. · 

207. <lrl)e l!lelieuer. 

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

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

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

Mix this thoroughly; strain into a fancy glass, and serve. 

209. tlloman lJluncry. 

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

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

210. ~lcuctit. 

A mixing-glass, with ice, 
2 dashes of gum, 
1 pony of brandy, 
Yz pony of maraschino, 
Yz pony of curac;ao, 
~ glass of vanilla ice-cream. 

Shake this very well; strain and serve. 
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211. <lrlJe lllequiem. 

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

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

212 . .Sans .Saud. 

(FOR TWO.) 

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

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

213. <!r~e .Senator. 

A glass with shaved ice, 
}i of brandy, 
}i of maraschino, 
}i of cura<;ao, 
}i of chartreuse, 
}i of benedictine, 
}i of creme de roses. 

Shake this well, strain into a cocktail glass, and serve. 
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214. <lllJc SIJanll~ <Waff. 
A glass of Bass ale and a glass of ginger ale are mixed in a 

glass together, and served. 

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

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

216. "<lllJc Sun." 
The juice of half an orange and half a lime in the bottom of 

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

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

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

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

217. " <lr!Jc <!focning ,Sun." 
(FOR FOUR.) 

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

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

ingredients into these four glasses very slowly, and serve, 

· ~ 
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218. <!fonsn anh <!5in. 

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

219. <!ram anh Jcrrn. 

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

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

A goblet with a dash of creme de roses, 
r dash of absinthe, 
~ of sherry wine, 
~ of port wine, 
~ of vino vermouth, 
a little fine ice. 

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

221. 1ra bic lJlarisi.ennc. 
Mix one part of Burgundy and two parts of champagne in 

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

champagne with a most satisfactory result. 
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222. <rrom <!Iollins. 
The juice of half a lemon in a large glass, 

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

Mix well and serve. 

223. lBunclJ of lliolcts. 
(FOR TWO.) 

Put an egg in a mixing-glass, 
a spoonful of sugar, 
}i of benedictine, 
}i of maraschino, 
}i of anisette, 
}i of vino vermouth, 
}i of creme de vanille, 
}i of chartreuse, 
z ponies of cream. 
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Fill your glass with ice; f.reeze into a jelly, and strain into 
long glasses, and serve. 

224. ill illiam' s £fomm.cr <!Iooler. 
In a very long cut glass the juice of two limes, 

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

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

225. tu IJiskc!2 Sling. 
A goblet with a little fine ice, 

z dashes of gum, 
1 drink of whiskey. 

Stir this well, strain and serve. 
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JJllcoirnl IDrinlrn. 

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

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

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

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

. . , 



Jntro£turtion to !iquor.s anh Jllatafiag. 

THE manufacture of these alcoholic beverages is 

done, firstly, by distillation, by which method the finest 

liquors are obtained; secondly, by extraction, and 

thirdly, by simply mixing volatile extracts of plants to 

cognac spirits, etc. They all contain larger or smaller 

quantities of dissolved sugar, and various aromatic or 
spicy ingredients. 

Distillation is more complicated and troublesome 
than the two other methods, but it secures products of 

far higher fineness and value ; yet the requirement of 

the apparatus necessary for manufacturing them 

renders the application too difficult in a household ; 

furthermore, a profound knowledge of chemistry, great 

practice and dexterity are required ; therefore, this 

manufacturing is better left to large establishments. 

The best and most exquisite liquors of this kind are im­

ported from Dantzic, Breslau, Berlin, Stettin, Ham­

burg, Mannheim, Vienna, Trieste, Amsterdam, Italy, 
Bordeaux, Paris, and the West Indies. The recipes to 

manufacture the most famous among them are mostly 

kept secret; moreover, the foreign ratafias may not 

easily be imitated because many of the herbs and fruits 
required for the purpose are not growing in this 

country. 
79 
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To prepare good and very palatable liquors for the 
family use we put down a series of recipes, as verified 

by our own experience, and that of others. But we 

declare here candidly and freely, that it is absolutely 

impossible to obtain by extraction the same liquors as 

by distillation. The liquors won by infusing fruits or 

blossoms, or by mixing with fruit-juices are called 

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

of this, more consistent liquors are called cremes or 

huiles (oils) : creme de van£lle, creme de Barbados, 

•creine<de--cafe; de cd1~elle, ile _clzocalq,~~ !1-_u£le de rose,/t~t £f,'! ·7 -

de Venus, de Jup£tbr, de Cythere, _de_s_iemoiselles.,, efr.:· 

228. '.lbsintl)c. 

A strong liquor made of vermouth; it is 
France; it is said to strengthen the stomach. 
the most renowned one. 

.. 

mainly drunk in 
S_wiss abs,inthe is 

R ecipe : To four quarts of cognac spirits take eight ·ounces of 
anise, one ounce of star anise, four ounces of great and four 
ounces of small fennel, one ounce of coriander, one-fourth ounce 
of angelica root, one ounce of angel sweet root, half an ounce of 
licorice, half an ounce of calamus, half an ounce of bitter 
almonds, one ounce of great and one ounce of small leaves of 
vermouth, one-fourth ounce of peppermin.t leaves, half an ounce 
of camilles, one-fourth ounce of juniper;" let all these ingredients 
distill from three to four weeks on a warm place, or in the sun­
light; filter and fill into bottles. 

229. '.llmon'b-g' Qfascmc. 

One and a half pounds of sweet and four ounces of bitter 
almonds are poured over with boiling water in a sieve; skin and 

... 
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dry them; grind them very fine by adding from one to one and 
a half pints of cold water. 

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

230. '.lncmas {[or'bial. 

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

231. '.lngclica {[or'bial. 

Cut one ounce of fresh or dried angelica into small pieces, put 
it \~ith Of1e-sixth ounce of cloves, one-sixth ounce of cardamom, 
one-third ounce of stick cinna mon in a demijohn; pour over it 
three pints of cog nac ; let it stand about four weeks in a warm 
place: sweeten with one pound of lump-sugar refined and clear­
ed in one pint of boiling water. 

232. '.lnisdte <!rorhial. 

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

Take six quarts of cognac, four ounces of pulverized star an ise, 
four ounces of ordinary anise, the peel of two lemons, one ounce 
of stick cinnamon ; let this stand four weeks in the sun , or in a 
warm place; sweeten with two and a half pounds of lump-sugar, 
refined and cleared in three quarts of boiling water; filter and 
bottle. 
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233. '.Apricot ([oroial. 

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

234. '.Arrack. 

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

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

23 5. JBnltn ([oroial. 

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

23.6. JBaslc l'tirnclJruasscr. 

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

The fermentation begins soon, and lasts nearly three weeks; 
after fermentation is done, bring the whole into a distilling ap-
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paratus; continue dist;illing while slowly heating, until absolutely 
li ght, colorless kirschwasser is distilled over to the condenser. 
Th is distillate is distilled over again, and filled into bottles. 

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

237. JBilbcrr!J <!Ioroial. 

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

It is a favorite drink in Sweden and Russia. 

238. JB.cncoictinc. 

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

23 9. lBislJop <!IorOial. 

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

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

240. JBittcr--®rangc <!Ioroial. 

Put the rind of six thinly peeled bitter oranges in a stone pot, 
add the filtered juice of the fruit and two quarts of best brandy; 



LIQUORS AND RAT AFIAS. 

let it soak for three days, well covered; clear and refine one and 
a half pounds of sugar, add it to the liquor, filter and bottle; do 
not use it before six months. 

241. 2tnoilJer. 
Make with a fine needle little holes in the skin of six bitter 

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

242. <!tassis Jr.iqueur. 
Put one pint of mashed black currants in a big bottle; add 

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

243. <!tassis lllatafia. 
Put in a stone pot one quart of well-cleaned black currants; 

mash them, add twenty to thirty raspberries, tied up with some 
cloves in a little muslin bag; add two and a half quarts of brandy; 
let it stand for eight weeks; filter; mix it with one pound of sugar 
refin ed to syrup, which must be still hot; let it again stand for 
some days, then filter, and bottle. 

244. <!tlJndreuse. 
The preparation of this famous cordial and its trade is mo­

nopolized by the monks of the monastery Grande Cha rtreuse, in 
t he French departement !sere; the monastery was built by St. 
Bruno in the year 1086. 

The monks keep their secret very carefully; an imitation may 
be obtained in the following way: Take one pint of the best 
brandy or kirschwasser, eight drops of vermouth essence. one 
drop of cinnamon essence, one drop of rose essence, and twelve 
ounces of sugar that was refin.ed and cleared in one pint of water ; 
strain through flannel, cork, seal, and let it he at least eight 
weeks. 
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245. <!IIJctT1J <!Ioruial a la Srnn~aisc. 

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

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

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

247. QrnglislJ <!Ilicrry Jlhanli1J. 

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

months. 
24.S. '.11.notlJcr. 

Six pounds of wild cherries, six pounds of Armenian cherries, 
a nd two pounds of raspberries are mashed a nd put in a small 
cask; add three pounds of sugar, twelve cloves, half an ounce of 
powdered cinnamon, one grated nutmeg, a ha ndful of mint 
leaves, a nd seven quarts of fine brandy or gin; bung after t en 
days, a nd bottle the brandy after two months. 

249. <!IlJcrr~ ~latafia. 

For the manufacture of a good a nd palatable cherry ratafia 
without a distilling apparatus, we add a couple of recipes : 

Fill one a nd a fourth quarts of bra ndy, one pound of pulver• 
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ized sugar, one pound of pulverized sweet and one pound of pul­
verized sour cherries, half a pint of black currants, one-tenth 
ounce of cinnamon into a large bottle; expose for three days to 
the sunlight; filter, bottle, and use after a few weeks. 

250. '.2\noilJcr. 

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

251. '.2\notlJcr. 

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

2 5 2. QIIJristoµ IJlct. 

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

253. Qiinnamon <.!Iodtial. 

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

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

255. (!toffee K.iqtt.enr. 

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

256. <!Iognac. 

All liquors obtained by distillation of the grape-1mce are 
usually called cognac in France , although only that prepared in 
the city of Cognac, in the arrondissement of the d epartement 
Charente, deserves this name; this is the best, while those fro m 
Languedoc, Armagnac, Auris, Rochelle, and Bordeaux, are all 
of inferior quality and less aromatic; but even in the genu ine 
cog nac we have to distinguish between many different bra nds, 
which depend upon its age, and the results of the wine crop. 
In France it also has the names" T r oi's-si'x," corresponding to 
its percentage of alcohol, and "Eau de v i'e," while the English 
call it " brandy." Charente and Gironde alone produce yearly 
more than one million hektoliters (1 hcktoliter=rns.67 liquid 
quarts), The fineness of this liquor increases with its age, a nd 
when old enough, assumes the taste of an exceedingly fine, 
spmtuous wine. There are many imitations, mostly with spirits 
of 90° proof, cognac oil and coloring. 
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This famous liquor is manufactured best in Amsterdam by 
infusing curac:;:ao peel in very good brandy that has been sweet­
ened with sugar syrup. The curac:;:ao fruit is a species of the 
bitter orange, that grows mainly in Curac;ao, one of the Lesser 
Antilles, north of Venezuela, and the greatest Dutch colony in 
the West Indies. 

258. (.[urrant tlatafia. 
Fill into a large stone pot or jar four quarts of good brandy, 

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

'259. (.[urrant .filctlJcglin. 

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

260. <!EnglislJ <!Ether Eranlt!?. 

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

261. llldr <!EnglislJ tllatafia. 
Four pounds of ripe, red cherries, two pounds of blackberries, 

three pounds of gooseberries, three pounds of raspberries, three 
pound5 o! red currants, are ma§hed with a wooden ma&her in 0 

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

262 . ..:frcnc~ l!latafia ant ®natre .frnits. 

Mash ten pounds of sour cherries, eight pounds of red and 
two pounds of black currants, and ten pounds of raspberries; let 
them stand for a few days in the cellar; squeeze the juice, add 
the same quantity of cognac, and to each quart of the mixture 
one-fourth pound of refined sugar; mix all well; let the ratafia 
stand fo1· a week at least; filter and bottle. 

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

264. ®in. 

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

J3 
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265. ~ingcr <!Ioroial. 

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

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

266. ~inger.cttc. 

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

267. ~rcnoblc ~latafia. 

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

268. fljiµ 1!iqucur. 
Infuse one and a half pounds of fresh, well-cleaned hips, cut 

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

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

2'70. llrislJ llsqucbaugl). 
(SEE WHISKEY.) 

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

One and one-fifth ounces of nutmeg, as much of cloves and 
of cinnamon, two and one-third ounces of anise, as much of 
klimmel and coriander are mashed; put this with four ounces of 
licorice root, twenty-three quarts of rectified alcohol, and four 
and a half quarts of water in the distilling apparatus; color the 
condensated liquor with saffron, and sweeten with sugar syrup. 

271. '.2lnotl)cr. 

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

272. '.2tnot1Jcr. 
In smaJler quantities this liquor is prepared by Irish house­

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

nutmeg, one-fourth of an ounce of pulverized cloves, as much of 
cardamom, the peel of a sour orange rubbed off on sugar, half a 
pound of brown rock-candy, and a little saffron tinctu re in two 
quarts of brandy a fortnight; stir daily; filter and bottle. 
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273. llva J.Ciqueur. 
This is very good, green bitters, which is obtained in Switzer­

land <?Ut of the Achillea Moschata, a shrub that grows on the 
highest Alps; it is of great aromatic odor a nd t aste, and a great 
article for export. 

274. Juniper <!Loroial. 

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

275. tfojomskQ. 
(SLOE RATAFIA.) 

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

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

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

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

' •. 
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277. '.lnotl)cr. 

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

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

mix this to four quarts of ccgnac and three pounds of refined 
sugar; filter a nd bottle . 

278 . .1Lcmon 11\atafin. 

Infuse the thinly peeled rind of four or five lemons with two 
quarts o f cogna c or kirschwasser in a corked bottle, for twelve 
days, in a moderately wa rm place; bo il one and a half pounds 
of lump-sugar in t wo quarts o f water until the sugar drops from 
the woode n spoon in large flakes; add the spirit, let it simmer 
over a slow fire for a few minutes, strain through flannel, and 
bottle after cooling . 

279. <!Englisl) .1Lcmon ~\atafin. 

Four quarts of cog nac are fill ed into a stone jar with or:e and 
a half pounds of pulverized sugar, the juice a nd the rind of six­
t een lemons, and two quarts of boiling milk; stir thoroug hly; 
cover the pot a nd let it stand for ten days; stir the fluid da ily; 
then strain it through flannel, a nd bottle. 

280 . .filngcnbitt.ers. 

Three o unces of bitter-orange peel, three-fourths of an ounce 
of star a nise, one-fo urth of a n ounce of ordinary a nise, half a n 
ounce o f gentia n, half a n ounce of a\a nt root, one-fourth ounce 
of Erytl1ra!a Centaurium, a nd one-fourth ounce of cremor tar­
t a ri ; infuse these ing redients in four quarts of cognac two to 
three weeks; filte r, sweeten with two pounds o f refined suga r 
a nd bottle. 
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281. '.2lnotlJrr. 

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

282. ~larasdJino. 

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

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

283 . .fillint 1riqucur. 

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

A kind of a light fruit liquor; it is made mostly of berries and 
cherries, but also of plums and apples, and is very highly estim­
ated in Russia, and prepared there in almost all_ houses, especially 
in the country. The best nalifkas are won of the Rubus Cha111a:­
morus, which grows only in Russia, Nonvay, Sweden, East 
Prussia, and the northern part of England, of the black and red 
currants, of the berries of the mountain ash, and of cherries. 
All these fruits must be very ripe; those of the mountain must 
not be gathered before the first frost. 

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

285. N onµareil 1J:.iqttenr. 

Peel a perfectly ripe pineapple, cut it into slices and mash 
them; add twenty of the best white plums, cut in two, and with­
out the pits-and one dozen of very aromatic pears. To each 
four pounds of fruit take six pounds of loaf-sugar, and one and 
a half quarts of water; boil all this for three-quarters of an hour 
in an enameled pot; pour it into a tureen, add three quarts of 
fine cognac, cover it air-tight, let it stand for six weeks, filter 
through a jelly-bag, and bottle. 
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28G. Noucau. 

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

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

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

287. QfoglislJ ®range Jllranliu. 

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

288. ®range,...,Jflower lRatafia. 

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

289. ®range Jr,iquor. 

Peel six oranges thinly with a sharp knife, put the peel in 
two quarts of cognac; press the juice of the oranges on two and 
a half pounds of lump-sugar, which is to be added to the liquor 
right away after melting; let it stand five to six weeks, daily 
stirring with a wooden sp?on; filter and fill into bottles. 
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290. l\lnrfoit '.lmonr. 

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

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

BY INFUSION. 

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

291. '.lnotlJcr. 

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

292. lJlrrsico. 

This fine cordial must be taken only in small doses, as it con­
tains hydrocyanic acid , Peel half a pound of peach-pits, and 
half a pound of apricot-pits, mash them, and infuse the mash 
with one-eighth of an ounce of fine cinnamon in four quarts of 
cognac; infuse in a large bottle a week in the sun; filter; purify 
two pounds of loaf-sugar in one pint of water, st.rain , and let it 
get cool; mix this syrup with the liquor, and fill into bottles. 
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293. '.lnoi!Jcr. 

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

294. ®.uinc.e Kiqnor. 

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

295. '.1\noilJer. 

Grate the quinces, let them stand twenty-four hours; squeeze 
the juice; refine one pound of sugar in three pints of water, add 
the syrup, and let all boil for a quarter of an hour; let it get 
cool; add the same quantity of brandy or kirschwasser, pour all 
into a large glass bottle, add one ounce of bitter almonds, and 
one and one-third ounces of coriander; iet soak a fortnight; 
shake daily, filter and bottle. 

296. QfoglislJ ®.uinc.e iiquor. 

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

Very ripe, well-cleaned quinces are grated on a grater; let the 
mas!1 st:>r.d three days in a well-covered earthen dish in the cel­
lar, an<i SqJeeze the juice out. Add to the filtered juic~ aii 
equal qu.::.nt:t.y of brandy, seven ounces of sugar to each quat t L>f 

the mixture, a ::.tick of cinnamon, and a few cloves ; let soa l; 
two months, fi!ter, fill into bottles and let them lie as lono- ~.s 

possible, as the ar0n1a is thus highly improved. "' 

298. lllasµbrrru lllatnfia. 

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

2 9 9. Jfrcnclf lllasµ brrru l!latafia. 

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

300. l!los.c l!lntnfia. 

One-fourth of a pound of fresh aromatic roses (leaves only) 
are shaken in a vessel with one pint of lukewarm water; cover 
well, and place aside for two days, then filter the water, and 
press the roses gently; mix the rose-water with the same qua n­
tity of kirschwasser; add to each quart of the mixture half a 
pound of refined sugar, a few coriander-kernels, and a little fine 
cinnamon; let the whole soak in the sun a fortnight, add some 
cochineal tincture for coloring, filter a nd bottle, 
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3(11. ~tosoglio. 

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

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

302. ~tum. 

Ge nuine rum is a very fine liquor; it is manufactured in the 
West Indies out of the juice of the sugar cane, and the relics of 
the sugar production, as molasses and syrup : it is used a ll over 
the world for punches, grogs, teas, etc. The best rum is that of 
J a ma ica, but the brands of St. Croix, British Guiana, Barbadoes, 
Antigua, a nd others, although they are inferior to the Jamaica 
rum, are very palatable. The quality of rum is best known 
from its aroma, its pleasing taste, and its alcohol which must 
amount to 58° t o 66° Tralles; the best and simplest proof is, 
when rum is diluted in hot water or t ea; then the fineness of 
the aroma is developed, or by rubbing a few drops between the 
ha nds. 

303. mum Jr,iquor. 

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

~ . 
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304. Saffron iiqnor. 

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

305 . .5tomcrc~ C!tssence. 

One and a half pounds of cortex Chi'na:, six ounces of curac;ao 
peel, one ounce of jlores Cassi'ce are infused in four quarts of 
cognac from two to three weeks; filter the fluid, sweeten with 
two pounds of refined sugar, and bottle. (The sweetening may 
be omitted.) 

306. £trnwberr!J iiqnor. 

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

307. 5wrct <ffalamus iiquor. 

Infuse four ounces of dried, thinly cut sweet calamus, and a 
little over an ounce of cut angelica in two and one-half quarts 
of cognac, in a well-corked, large bottle, for four weeks, in a 
rather warm place; clear and refine two pounds of lump-sugar 
in one and a half quarts of water; mix it with the liquor, filter, 
a.nc;l bottl~. 



102 LIQUORS AND RA TAFIAS. 

308. banilla 1Iiqnor. 

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

309. :.lnoilJer. 
Cut four sticks of vanilla into very small pieces, put them in 

a bottle with three quarts of best brandy; Jet infuse a fortnight, 
shake daily, add two pounds of refined sugar, let the liquor stand 
a few days, color slightly red with cochineal-tincture, and bottle. 

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

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

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

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

312. :.lnot~er. 

Infuse one pound of cut green walnuts in two quarts of fine 
cognac, in the sun, a fortnight; filter into another bottle, add 
half an ounce of cinnamon, and one-fourth of an ounce of 
roughly pulverized cloves; let it stand another week in the sun; 
add a syrup of three-fourths of a pound of sugar and one 
pint of water; mix well, filter, and bottle; after half a year it is 
ready for use, 
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313. tu IJiske!J illoroial. 

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

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

314. lllil'lr--illlJcrr!J Qtssmce. 

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

tles in a cool place. 
A few spoonfuls of this extract flavor a bottle of claret or a 

bowl exceedingly well. 

315. lllf)iSkl'!J. 

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

316. lP cactJ ano '.lllµtc JBrnnoics. 

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

them. 



317. '.lhmiral. 

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

318. '.lle .§lip. 

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

319. '.lle lPnndJ. 

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

320. '.llliance he N enfclJntel. 

Take the ~rolks of eight eggs, stir with one pound of pulver­
ized sugar and the juice of two oranges; heat two bottles of claret 
with a stick of vanilla to the boiling-point; add the wine under 
continuous beating to the eggs and sugar, and pour the foamy 
drink into champagne glasses. 
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321. '.ll!JtnetlJ. 
Boil one bottle of Burgundy with one pound of lump-sugar, 

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

322. '.lmerican l}lnncq. 
Rub the peel of six lemons on one pound of sugar; squeeze 

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

323. '.lnanns l}lundJ. 
Dissolve two and one-half pounds of lump-sugar in three 

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

324. '.lnanas lPunctJ a l''.lmeriqnc. 
(FOR TEN PERSONS.) 

Peel and cut four pineapples of medium ,;ize, put the slices 
with one pound of pulverized sugar in a bowl, and let it stand 
well covered on a cool place, until the sugar has gone entirely 
into the sl ices; a dd one pint o f old Jamaica rum, one pint o f 
best b ra ndy, o ne g ill of curai;ao, a nd the juice of four lemons; 
place a big piece of ice in the middle of the bowl; add four bot­
tles o f champagne, and serve in champagne glasses. 
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325. 2.rrack ..foam. 
Mix one quart of sour cream with half a pint of arrack, and 

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

326. 2.rrack 1PundJ. 
Rub the peel of three or four lemons on twelve ounces of loaf, 

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

327. '.2lnotf1cr. 
Cut six unpeeled lemons into thin slices; remove their seeds; 

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

328. JBccr 1PundJ. 
Boil one quart of beer with one-fourth of a pound of lump­

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

329. JBccr <!IIJan'b'cau. 
Stir two whole eggs in a glass of wine; pour this into a pint of 

beer; add a teaspoonful of sugar, a stick of cinnamon, and a 
piece of lemon-peel; beat the whole over a fire to foam, fill it 
into cups, and serve. 

330. JBccr ®rog. 
Beat four eggs, pour them into one quart of beer, add one­

fourth of a pound of sugar, a little cinnamon and lemon-peel; 
put all over a fast fire, and beat continually, until it begins to 
rise, without letting it boil; take it from the fire, continue beat­
in~ for a few minutes, and fill into glasses. 
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331. C!tnglislJ ]!hnno!) 1Pnnd). 

Put the rind of two lemons in a pot with a stick of cinnamon , 
three-fourths of a pound of lump-sugar, some mace, and three 
cloves to one-half of a pint of water; let it boil slowly for ten 
minutes, strain it, add one bottle of brandy and the juice of the 
two le mons, pour into a tureen, lig ht it, and let it burn for five 
minutes before filling the punch ir1t0 glasses. 

332. ]Bristol l}lmtd). 

To each quart oi boiling water take the juice of one and a 
half lemons, the rind of half a lemon, three g ills of rum, and 
sugar to taste. _ Put sugar, juice and peel in a bowl, pour over it 
enough water to dissolve the sugar, and to extract the aroma; 
after half an hour remove the peel, a nd add water and rum. 

333. ]Burning 1)lund). 

A bottle of claret, one and a half bottles of Rhine wine, one 
pound of sugar, and a little over one pint of rum are heated 
nearly to the boiling-point ; t ake it from the fire before it boils ; 
light with burning paper, and when the fla me goes out add some 
hot water or tea, if you desire. 

334. Qfoglisl) ]lhtrnc'b' l}lundJ. 

Rub the rind of three lemons lightly o n one pound of sugar, 
put the sugar in an earthen pot, a nd pour over it one quart of 
rum and o ne quart of claret; stir a ll well over a fire, until it be­
gins to boil and the sugar is dissolved; add one quart of boiling 
water, and the juice of three lemons. This punch may be t aken 

warm or <;;o~q . 
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33 5. ([ampiclJcllo 1:J unclJ. 

Heat slowly the yolks of twelve eggs with two pounds of Jump­
sugar on which you have rubbed off the rind of two oranges, 
their juice and that of three lemons, and three bottles of claret; 
beat it to foam until it begins to boil; then add carefully a bot­
tle of old Jamaica rum, and serve at once. 

336. ([IJampagne f.JunclJ . 

Boil one and one-half pounds of Jump-sugar in three pints of 
water, add the juice of five lemons, half a bottle of arrack, and 
one bottle of champagne; heat it sufficiently, and serve 

337. ([IJamµagne ([reme. 

Beat half a pound of pulverized sugar with the yolks of eight 
eggs and five whole eggs to the form of frozen snow; add, while 
continually beating, the rind of an orange, rubbed off on sugar, 
and gradually a quart-bottle of champagne; heat over a slow fire, 
while continually beating, and serve warm . 

Boil a large pot of mixed tea; a little sugar in the bottom of 
a hot cup: two-thirds full of tea; fill the rest with Burgundy, 
and serve. If desired, add a little vanilla to the tea. 

339. <!tnglislJ ([laret 1PunclJ. 

Boil, in half a pint of water, half a pound of lump-sugar with 
one-fifth of an ounce of cinnamon, one-tenth of an ounce of 
pulverized ginger, and as many pulverized cloves, and the thinly 
peeled rind of an orange, to syrup; skim this with a wooden 
spoon, and add two bottles of claret; take the vessel from the 
fire b efore the wine begins to boil, 
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3l10. Qiola Qilaret 1}lunclJ. 

One bottle of claret. half a pint of sherry, half a wineglassful 
of maraschino, the rind of a lemon, one-quarter of a pound· of 
pulverized sugar, and a sprig of borage; let this all stand for an 
hour, strain the punch through a sieve, add a piece of ice and a 
bottle of Seltzer. 

Instead of the rind of the lemon and the borage, you may 
add fresh raspberries and cut peaches, when these fruits are in 
season. 

341. QI!arct lPunclJ. 

Pour two bottles of claret into an enameled pot, squeeze the 
juice of three lemons, add one pound of sugar; heat the wine to 
the boiling-point without letting it boil, take it from the fire, and 
add half a bottle of best arrack. 

342. Qionfession of 1roue. 

Infuse half an ounce of fine black tea in half a pint of boil­
ing water for five minutes; decant and pour it into a tureen; 
rub the rind of a lemon on three pounds of lump-sugar, refine 
in one pint of boiling water; skim well; add a piece of vanilla, 
cut into small pieces, and half an ounce of dried orange-flowers; 
take the sugar from the fire, and leave vanilla and orange-flowers 
one hour in it; then strain through a sieve into a tureen. Now 
add a wineglassful of maraschino, the juice of five oranges, two 
bottles of Rhine wine, two bottles of Medoc, one bottle of 
Madeira, and one bottle of arrack; let the mixture get very hot, 
without b0iling, and serve it hot; it is still better when very cold. 

343. <ITrnmbambuli. 

Pour one bottle of arrack into a pot, light the fluid with 
burning paper, and melt one pound of lump-sugar over this 
flame, so as to make the melting sugar drop into the fluid. 
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344. illr.cam l!lunclj a l''1lmfriqnc. 

Beat the yolks of six eggs with one pound of powdered sugar; 
add half a bottle of fine rum or arrack; beat one and a half 
quarts o f milk and the whites of the six eggs to a consistent 
foa m; mix both ingredients together, and beat again. 

(This drink is very palatable, especially for ladies.) 

345. <.!Inrrnnt £il)rnll. 

It is a kind of punch essence which, in combination with cold 
or hot water, furnishes a very delicious drink. 

Two quarts of currants are put in a pot which is placed in a 
larger one partly filled with water; let it slowly boil until the 
berries burst and the juice flows out; skim well and filter ; to 
each pint of juice take three-fourths pound of sugar; dissolve it 
well, and add one quart of old Jamaica rum; filter the mixture 
again, bottle, and seal. 

Boil one quart of water with half a pound of sugar; beat '.:he 
yolks of five eggs in one pint of St. Croix rum, and add this, while 
continually stirring, to the boiling water. 

3li.7. Qfgg l?nncl). 

Six eggs, and the yolks of ten eggs are well stirred in a new 
enameled pot, with one and one-fourth pounds of powdered 
sugar; add, while continually stirring , one bottle of Rh ine wine 
and one quart of cold wate r; put over a coa l-fire, and beat 
until it boils; add the juice of two· o ranges and of two lemons, 
and half a bottle of arrack; bea t again until boiling, strain 
thro ug h a sieve, and serve. 
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348. <!Egg Eiquor. 

Put in a tureen the yolks of twelve fr~sh eggs, one pound of 
pulverized sugar, a small t easpoonful of powdered cinna mon, 
a nd a little grated nutmeg; place the tureen on ice ; beat the 
yolks to foam, a nd add, while beating, one pint of kirschwasser 
and three pints of sweet cream; beat the mixture for a nother 
quarter of an hour, strain through a sieve, and serve in glasses. 

349. <!Egg .fillilk lPnmlJ. 

Infuse a stick of vanilla in one quart of boiling milk ; strain 
the milk, add six ounces of sugar and one quart of sweet cream: 
let this boil up once more ; stir into it the yolks of five or six eggs; 
let the fluid get cool , and add one pint of Santa Cruz rum. 

350. <ff'gg--:-N ogg WmtdJ. 

Beat well the yolks of four eggs in a tureen \vith six ounces 
of powdered sugar; add g radually one pint of fine brandy, 
one-fifth of a pint of Santa Cruz rum, one pony of maraschino , 
and two quarts of milk; beat the whites of the eggs till they as­
sume a light, snowy appearance, a nd sweeten with a little vanilla 
or lemon sugar; let the whites float on top of the mixture ; put 
it on ice, and serve cold. 

351. C!fgg 1JlnndJ. 

Take one bottle of Rhine wine, the juice of two lemons and 
their peel rubbed on six ounces of lump-sugar, ten eggs, a nd 
nine ounces of pulverized sugar; sti r all well ; place the pot in a 
vessel partly filled with bo iling water, beat the mixture to a thick 
foam, a nd add finally half a pint of warmed arrack. 
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352. <!Iola <Egg f~unclJ. 

Pour three-fourths of a quart of boiling water on one ounce of 
fine black tea; let it stand for about six minutes; strain the tea, 
sweeten with four ounces of sugar, add the well-beaten yolks of 
five eggs, and stir thoroughly; fill it into a freezing-can, and 
turn it in the ice-cream freezer for ten minutes; add the juice of 
two lemons and two oranges, and turn again for a quarter of an 
hour; three-quarters of an hour before serving the punch begin 
anew to turn a nd stir the whole mixture, so as to make it flowing 
and foamy. Finally beat the whites of the five eggs to foam; · 
mix it with one-fourth pound of sugar, add it to the punch, and 
half a pint of Santa Cruz rum, and serve in glasses. 

353. <!Iolo <!Egg ll1ine. 
The yolks of seven fresh eggs are stirred with two ounces of 

powdered sugar and a teaspoonful of lemon-juice; add this to two 
quarts of cold Rhine wine while briskly and continually stirring. 

35li. Qfgg lllin.e. 
One pint of white wine, the yolks of two fresh eggs, two 

ounces of pulverized sugar, are well mixed, and beaten over fire 

until the wine rises. 
355. '.l.notl)er. 

Boil one pint of Rhine wine, half a pint of water, and two 
ounces of sugar; meanwhile stir the yolks of two eggs in two 
tablespoonfuls of cold water; add the boiling wine while contin­
ually beating or stirring, and serve in glasses. 

Rub the rind of two large lemons on half a pound of sugar; 
put it in a tureen , squeeze the juice of the fruit on it, pour one 
quart of boiling water ·over it; stir all well; add three gills of rum, 
half a pint of best brandy; ,grate a little nutmeg, heat it over a 
~al fire, but do not let it boil, and fill into glasses. 

, . 
•' 
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357. '.lnotlJer. 

Rub the rind of two lemons, and of one bitter orange on seven 
ounces of sugar; put it in a tureen , squeeze the juice of the 
fruit over it, add one and a half pints of boiling water, stir until 
the sugar is dissolved, add one pint of rum, half a pint of brandy, 
and two tablespoonfuls of noyeau, and serve in glasses. -

358. '.lnoilJcr. 

One ounce of tea is steeped in two quarts of boiling water; 
strain the tea over three-fourths pound of lump-sugar, on which 
the rind of four or five bitter oranges has been rubbed off ; add 
a bottle of Santa Cruz rum, and serve. 

359. JfletsclJ. 

Rub the rind of three lemons on twelve ounces of lump-sugar, 
add two quarts of boiling water, and three quarts of hot claret, 
and serve as soon as the sugar is dissolved. 

360. Jflip. 

One an.d a half quarts of beer are heated to boiling, with a 
stick of cinnamon, a small piece of ginger, two or three cloves, 
and some lemon-peel; meanwhile mix the yolks of four eggs with 
a large wineglassful of rum or arrack, two or three tablespoonfuls 
of pulverized suga r, and a small spoonful of corn-starch; add this, 
while continually stirring, to the beer; pour it a few times fro m 
one vessel into another, strain through a sieve, and serve in cups. 

361. Jfrnit lJlunc~. 

Boil three quarts of water with twelve ounces of sugar, and 
the juice of two or three le mons : mix this in a tureen with one 
quart of Santa Cruz rum or arrack, and one quart of raspberry 
or cherry syrup. '' 
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36~. ~cor{1e IV. lPnnclJ. 

On seven ounces of sugar rub the peel of two lemon~, and of 
two bitter oranges; put in a tureen with the juice of the fruits; 
le t it stand for half an hour; add one cup of boiling water, and 
stir until the sugar is dissolved. Add one pint of green tea, half 
a pint of pineapple syrup, a wineglassful of maraschino, four 
t ablespoon fuls of the best arrack, one pint of brandy, and a bot. 
tie of champagne; mix all, put on ice, and serve. 

363. ~cnnan <!rca lPunclJ. 

Heat one quart of white beer with a little stick of cinnamon, 
add a spoonful of corn.starch dissolved in wine; stir rapidly; 
add half a bottle of Rhine wine, six ounces of sugar, and the juice 
of half a lemon; heat all once more to the boiling·point; beat the 
yolks of four eggs with it; sweeten with one pound of sugar on 
which you have previously rubbed off the rind of half a lemon; 
add a pony of maraschino, and serve in cups. 

364. ~notfJer. 

Heat two quarts of white beer, beat in it the yolks of six eggs; 
add three.fourths pound of sugar, on which you have rubbed 
the rind of half a lemon, and half a bottle of white wine; heat the 
mixture again, while continually beating, but do not let it boil, 
add half a wineglassful of maraschino, and the juice of a lemon; 
serve very foamy in cups. 

365. ~in tOunclJ. 

Peel the rind of a large lemon very thin, put it with a t able­
spoonful of the juice of a lemon in a tureen, add two tablespoon. 
fuls of powdered sugar, and one pint of cold water, and let it 
stand for half an hour; afterward add half a pint of the best 
Holla nd gin, a wineglassful of maraschino, three or four lumps o/ 
ice, two bottles of plain soda, and serve at once. 
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366. ®iroflee. 

Boil two bottles of Medoc with one pound of lump-sugar, 
one stick of cinnamon, and some cloves for a few minutes 

3 67. ®lnsgom lPmtclJ. 

Put half a pound of pulverized sugar, and the rind of half a 
thinly peeled lemon with the juice of two large lemons in a 
tureen, add a bottle of old Jamaica rum, and five quarts of boil­
ing water; stir well, and serve in glasses. 

368. ®rag. 

Take a quart of boiling tea with half a pound of lump-sugar, 
and add one pint of Santa Cruz rum or arrack. 

369. £jollan1J tOunclJ. 

Strain th!,! juice of three or four fine lemons; mix it with one 
pound of powdered sugar, and one bottle of fine Holland gin; 
let it stand well covered in a warm place until the sugar is dis­
solved; add two and a half quarts of boiling water, stir all 
thoroughly and serve. 

370. £jong t1ong lPtmclJ. 

A pound of loaf-sugar in a large enameled pot, the juice of 
six peeled lemons, the juice of three peeled oranges, one quart 
of cold water, one bottle of Jamaica rum, half a pint of brandy, 
one quart bottle of Burgundy; put this over a slow fire, and stir 
until boiling, then boil about one gallon of mixed tea; mix this 
all together-hot-and serve. If desired, beat up the whites of 
three eggs to the form of snow, and use a little of this fo r the 
top of each portion. If not sweet enough add sugar to taste. 
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371. Qiolb fljoµµclµoµpcl. 

The yolks of four eggs and a little ground nutmeg are stirred 
into half a pint of cold, sweet cream, and beaten to a thick foam; 
add one gill of Santa Cruz rum, and sweeten to taste. 

3 72. fjot f1joµpdµoppcl. 

One quart of sweet cream and two tablespoonfuls of powder­
ed sugar are heated to the boiling-point; into a little milk stir 
the yolks of four fresh eggs, and beat all to a thick foam; finally 
add half a pint of rum. Serve in glasses or cups. 

Instead of cream you may use bo iling water or tea. 

373. fljot illinc. 

Heat one quart of good claret with six ounces of lump-sugar, 
a stick of cinnamon, six cloves, and the rind of a thinly peeled 
lemon; let it boil for a moment; strain and serve in glasses. 

374. '.lnotl1cr. 

Boil the rind of a lemon, one-fourth ounce of stick cinnamon, 
and eight cloves in one pint of water very slowly for half an 
hour; add two bottles of claret; sweeten all with one pound of 
lump-sugar; place the well-covered pot in boiling water until 
the wine boils; strain and serve. 

375. 1ljot illine a la .§rnn~ais.e. 

Boil three bottles of Bordeaux or Roussillon in an enameled 
pot with one pound of sugar, one-third ounce of stick cinnamon, 
two or three leaves of mace, and six bay-leaves; take it from the 
fire, and light it with a burning paper; let it burn for three min­
utes, strain, and serve in glasses. 
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376. fijunter.s' l}lunclJ. 

Two bottles of Moselle or light Rhine wine and half a .bottle 
of arrack punch essence are slowly heated in a well-covered enam­
eled pot; heat sufficiently, but avoid boiling; a white, delicious 
foam will be formed on top, then serve in cut glasses. 

377. lfrca lOunrlJ. 

Refine and clear one pound of lump-sugar in one pint of water; 
let the syrup get cool; add the juice of four or five lemons, and 
the rind of two rubbed off on sugar; let the mixture freeze in the 
ice-cream freezer, and add then , while continually turning, a 
bottle of Rhine wine or champagne, half a pint of Santa Cruz 
rum or arrack, and half a pony of marnschino; serve the thickly 
flowing punch in glasses. 

378. Jmµcrial lPnndJ. 

Peel one pineapple and four oranges; cut the first into small 
slices, and separate the oranges into pieces; put all in a tureen; 
then boil in a quart of water two sticks of cinnamon and a stick 
of vanilla, cut into small pieces; strain the water through a sieve 
into the tureen; rub the rind of a lemon on one and a half pounds 
of lump-sugar, put the sugar into the water, and squeeze the 
juice of three lemons; cover well; let it get cool, place it on ice, 
add a bottle of Rhine wine, one quart of fine rum, and, shortly 
before serving, a bottle of champagne and half a bottle of Seltzer. 

379. Eallie.s' lPnnclJ. 

Put in a tureen the thinly peeled rind and the juice of three 
blood-ora nges, the juice of four lemons with one quart of water; 
cover, and let it stand for three hours; strain the fluid; add one 
quart of purified sugar syrup, one quart of brandy, one pint of 
Santa Cruz rum, and the decoction of half an ounce of stick 
cinnamon in one and a half quarts of boiling water; heat the 
punch by placing the tureen in a larger vessel partly fi lled 
with water, and serve in glasses. 
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380. Jr.emon l)lnnclJ. 

Refine and clear one pound of lump-sugar in one pint of water, 
and boil it with the rind of a thinly peeled lemon and the juice 
of three lemons to the consistency of syrup; let it get cool; add 
three bottles of Rhine wine, three gills of arrack, one pint of light 
tea; strain through flannel; heat it without boiling, and serve. 

381. '.1\notlJcr. 

Rub the rind of two lemons on half a pound of sugar, add a 
decoction of one and a half quarts of water and nalf an ounce of 
fine tea; squeeze the juice of four le mons; strain; add one pint 
of old Jamaica rum; heat it once more, and serve. 

382. ~lalinuerno lPnmlJ. 

Clear and refine one pound of sugar in one quart of water; 
boil one pound of barberries-ripe and well-cleaned-after you 
have mashed them with a wooden spoon, in the refined sugar 
syrup; add a bottle of claret, press all through a sieve; add a bot­
tle of Santa Cruz rum, and some raspberry syrup, and you may 
serve the punch hot or cold. 

383 . .MlanlJattan lPnncl). 
(HOT OR COLD.) 

T.ake a large enameled pot, the juice of six lemons, the juice 
of two oranges, a pound of sugar, two quarts of cold water, two 
quarts of claret, two or three sticks of cinnamon, two dozen 
cloves, half a pint of Jamaica rum or brandy; place this over a 
slow fire until boiling; strain carefully before serving. You may 
serve it hot; if not, you may bottle it, and it wiIJ keep for several 
days. 

15 

• 
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384 . .£llarasclJino 1\)unclJ. 

Three to four bottles of Rhine wine and half a bottle of arrack 
are mixed with half a bottle of maraschino di Zara and two 
pounds of cleaned and refined sugar-cold; place the punch for 
a couple of hours on ice, and add a bottle of champagne just 
before serving. 

38 5. .£11aurocor'llato. 

Heat one and a half quarts of sweet cream with a piece of 
vanilla and half a pound of sugar to the boiling-point; let it then 
steep for a while; strain the cream through a sieve; beat it with 
the yolks of six or eight eggs; add enough fine arrack or maras­
chino to taste. 

38 6. .fllcddcnburg 1\)unclJ. 

Rub the peel of two lemons on two pounds of sugar; add one 
and a half quarts of good tea, four bottl~s of claret, one bottle 
of French white wine, and one bottle of brandy; let everything 
get hot over a slow fire; stir well, and serve. 

387. '.lno±IJcr. 

Two pounds of sugar on which two lemons are rubbed off, 
four bottles of Bordeaux, one bottle of port wine, one bottle of 
brandy, and half a bottle of Madeira. 

388. QfoglislJ .£llilk l}lunclJ. 

Rub the peel of three fine lemons on one pound of lump­
sugar; put it in a tureen, and squeeze the juice of the fruit over 
it; grate half a nutmeg; add a bottle of Jamaica rum; mix all 
thoroughly, and let it stand well covered over night. Then add 
one quart of boiling water, and one quart of boiling milk; let the 
mixture stand covered two hours; filter through a canton flaw 
nel bag, in which you placed a piece of blotting-paper, until the 
punch is absolutely clear, and drink it cold, 
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389. '.2lnotl)et'. 

Rub the peel of two lemons on one and a half pounds of lump­
sugar; put this in a tureen; add gradually the juice of the two 
lemons, a quart of hot milk, one quart of hot water, some pieces 
of vanilla, cut into small pieces, a little grated nutmeg, and a 
bottle of good arrack, and let the well-covered tureen stand over 
night. The following morning you filter the thick fluid through 
a flannel bag, until it gets clear; fill into bottles, and serve the 
punch cold; it may be kept as long as you please. 

390. '.2lnoilJtT. 

In a bottle of fine rum put the thinly peeled rind of three 
oranges and three lemons; cork the bottle well, and let the bot­
tle stand two days. After this rub the rind of six lemons on two 
pounds of loaf-sugar, squeeze their juice and that of the for­
merly peeled lemons and oranges over the sugar; add two quarts 
of boiling water, one and a half quarts of boiling milk, and half 
a teaspoonful of grated nutmeg, and mix all well until the sugar 
is dissolved . Now add the rum; strain the punch until it is per­
fectly clear; fill into bottles, and cork them very well . 

Such a milk-punch is a beverage refreshing and harmless, 
which, in summer especially, for excursions, picnics, etc., can­
not be too highly appreciated. 

391. Jfinlanll- Jllilk lPnnclJ. 

This punch is prepared like our first "English Milk Punch;" 
only take Santa Cruz rum instead of Jamaica rum, and leave the 
nutmeg out. 

392. il1arm Jllilk lPunclJ; 

A quart of fresh milk is slowly heated to boiling with the thin 
peel of a small lemon; then strain the milk, beat it with the yolks 
of four eggs, stirred up beforehand in cold milk; add a wineglass­
ful of brandy, and two wineglassfuls of rum; beat au over a slqw 
fire to foam, and fill into glass~!:i. 



PUNCHES. 121 

393. N crtar l}lnnclJ a l'2\mfrique. 
(FOR BOTTLING.) 

Infuse the rind of fifteen thinly peeled lemons forty-eight 
hours in one and a half pints of rum; filter; add two quarts of 
cold water and three pints of rum, the juice of the lemons, a 
grated nutmeg, and two and a half qu_arts of boiling milk; cover 
well, let stand for twenty-four hours, and sweeten with three 
pounds of sugar; strain through a flannel bag, until the punch 
is perfectly clear, and bottle. 

394. Ncgns. 
This beverage is of English origin, and there very highly esti­

mated; it derives its name from its inventor, the English Colonel 
Negus. 

Put the rind of half a lemon or orange in a tureen, add eight 
ounces of sugar, one pint of port wine, the fourth part of a small 
nutmeg-grated; infuse this for an hour; strain; add one quart 
of boiling water, and the drink is ready for use. 

395. 2\notl)er. 
In other countries they are used to take lighter wines. The 

recipe follows: Put two bottles of claret, two sticks of cinnamon, 
six cloves, a little pulverized cardamom, a little grated nutmeg, 
and half a pound of sugar, on which you have previously rubbed 
the rind of a lemon, on a slow fire; cover well, and heat to the 
boiling-point; strain through a hair-sieve; add one pint of boil­
ing water, and the juice of one and a half lemons, and serve in 
strong glasses, that are first warmed. 

396. Norfolk l}lnnclJ. 
Infuse the rind of fifteen lemons and of as many oranges, 

thinly peeled, in two quarts of brandy or rum for forty-eight 
hours; filter the infusion, and add it to the cold syrup of two 
pounds of sugar and two and a half quarts of water; squeeze the 
juice of the lemons and oranges; pour all into a great stone jug, 
tie with a bladder, and let it stand for from six to eight wec:;ks b~~ 
fore l)Sing. 
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397. Nuremberg l?und). 
Rub lig htly the peel o f a n orange o n three-fourths pound of 

suga r; squeeze the juice of two ora nges on it; pour one quart of 
boiling water over it; add a small pint of good old arrack, and a 
bottle of old Bordeaux-hot, but not boiling; mix a ll well, and 
serve. 

398. ®range 1?nnd). 
Rub the peel of three oranges on sugar; place the sugar in a 

pot; add the juice of six oranges a nd two lemons, one pound of 
lump-sugar , one bottle of white wine, one quart of water; let all 
boil ; pour it into a bowl, and add two bottles of white wine, and 
one and a half pints of a rrack or rum. 

399. 1)lrince of lllalcs lPunclJ. 
(COLD.) 

In a small bowl put the thinly peeled and cut rind of half a 
le mo n, and two and a half ounces of granulated sugar; add one­
fourth quart of bo iling water; let it stand for a quarter of an 
hour ; add a bottle of champagne, a nd a gill of the best arrack; 
mix the fluid s well, and place the bowl on ice one or two hours. 

400. lPort llline lPmtcl). 
A bottle of claret, a bottle of Rhine wine, and a bottle of port 

wine a re heated with two pounds of sugar, until the sugar is dis­
so lved; do not let it boil; mea nwhile squeeze the juice of four 
le mons into a tureen, add half a bottle of fine arrack and the 
\lweet mixture; stir well, and serve. 

401. ]punclJ a la IDiablc. 
Place o n the stove a large enameled pot, in which, before, 

Water had been boiling; lay on it two fiat iron bars, and place on 
these t wo pounds o f lump-sugar ; pour over the sugar a bottle of 
old Jamaica rum, and light it carefully with a burning paper, to 
let t he melting sugar flow into the pot; when the fl ame goes out 
hy itself, add three bottles of Rhine wine, and one quart of black 
tea , the juice of one lemon and of o ne orange; let it stand coy. 
e ~~c:l thw~ qm;rs iIJ a warm, bµt 11Qt hot oven. 



PUNCHES. 123 

402. lPnnclJ a r <!f mper.enr. 

Rub on three pounds of lump-sugar the rind of one orange 
and one lemon; squeeze the juice of four lemons on the sugar; 
boil in one and a half quarts of water, until it becomes clear; 
add half a bottle of arrack, one bottle oCRhine wine, and one 
bottle of Burgundy, and let the punch simmer for a while with­
out letting it boil; the_n serve. 

403. lPnnclJ a la Qir£me. 

Dissolve four p0unds of sugar in four quarts of hot water; 
heat this with four quarts of arrack, the juice of eight lemons, and 
a small piece of vanilla, cut in pieces, in an enameled pot to the 
boiling-point; as soon as this is reached add three .quarts 6f milk 
or cream, while constantly stirring. Take the vessel from the 
fire, tie a cloth over it, let it stand for two hours; filter, bottle, 
and keep it for future use, as it may be preserved for a very long 
time. 

404. lPunclJ a la lBauaroise. 

Rub the rind of three lemons on one pound of lump-sugar; 
squeeze the juice of the fruit on it; add one quart of water and 
two bottles of Burgundy; heat slowly to the boiling-point; filter 
through canton flannel, and serve it hot. 

405. lPnndJ 0: la Jfodr. 

Three dozen lemons · are very thinly peeled; the rind is put 
in an enameled pot, three pounds of sugar added, and all is stir­
red for about half an hour; add five quarts of boiling water; stir 
until the sugar is dissolved; add to each three quarts one pint of 
the best Jamaica rum and one pint of brandy; bottle the punch, 
keep it in the cellar, and use it after the expiration of some weeks 
-the lat1;.'r the. better. 
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406. frlnndJ a la Jfran~aisc. 

Put one and a half pounds of lump-sugar in a new earthen 
pot, pour over it one quart of rum; lig ht this, a nd let burn until 
the sugar becomes brown and is melted to one-third of its orig­
inal volume; add three-fourths quart of boiling tea, the juice of 
six lemons and of six oranges; stir well, and serve at once. 

407. 2tnot1Jcr. 

Two pounds of sugar in an earthen pot are mixed with 
half a glass of water or tea, the juice of two lemons a nd two 
oranges, and cleared and refined to syrup; add a bottle of rum, 
a bottle of brandy, and tea, until the punch receives the required 
mildness. Heat, and, before serving, squeeze the juice of six 
oranges through a sieve. 

408. l?uttdJ a la ~lCgcncc. 

The thinly peeled rind of two lemons and two bitter oranges 
are put in a tureen with some vanilla, and as much cinnamon, 
and four cloves, poured over with the bo iling syrup of one 
and a half pounds of sugar and three-fourths quart of water, and 
placed aside for two hours. Add the purified juice of twelve 
lemons, one bottle of old Jamaica rum, and half a bottle of 
brandy; filter the punch through a cloth, fill into bottles, and 
place the bottles on ice. 

409. l?nnclJ a la ncinc. 

Rub the rind of two or three lemons off on one-fourth pound 
of sugar, squeeze the juice of six lemons and two oranges on it; 
add a syrup of three-fourths pound of sugar and three g ills of 
water; after all is well mixed le t it freeze in the freezing-can; mix 
a cup of rum and as much brandy to the ice, likewise the thi ck 
foam of the whites of three eggs, sweetened with vanilla-sugar; 
leave the punch for a whil~ in the freezing-can, and serve. 
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410. 1PunrlJ a. ta ~lomaine. 

Rub the rind of two oranges and one lemon on one and a half 
pounds of sugar; put it in a tureen, and add one pint of water; 
when the sugar is properly dissolved add the juice of four oranges 
and two lemons, half a bottle of Rhine wine, half a pint of arrack, 
half a pint of maraschino, and a pint-bottle of champagne; place 
the mixture in the freezing-can, turn continually, and let it 
freeze; finally, stir the froth of the whites of five eggs, sweetened 
with sugar, to it; let all freeze for a while, until it looks like thick 
cream; serve in champagne glasses. 

411. 2\notlJcr. 
Rub the peel of six lemons off on sugar; squeeze the juice of 

the lemons and of two oranges; add half a pint of water and one 
pint of sugar-syrup out of three-fourths pound of sugar and one 
pint of water; stir all well, and let it freeze in the freezing-can. 
Then mix the solid froth of the whites of four eggs with half a 
pound of pulverized sugar; add this, with three gills of brandy, a 
bottle of champagne, and a cup of green tea, to the ice; mix all 
thoroughly; leave the punch for a short while in the freezing­
can, and serve in glasses. 

412. 1PunclJ a la <ll!:!rolicnnc. 
The thin peel of four lemons, half an ounce of stick cinna­

mon, six cloves, two pounds of sugar, one and a half quarts of 
water are heated over a slow fire until the sugar is dissolved. 
Add. the juice of eight lemons, two quarts of claret, one bottle 
of arrack, one quart of white wine; heat it once more to the 
boiling-point, and serve. 

Two quarts of moderately strong black tea are mixed with 
one pint of raspberry-juice, and heated; then dissolve in it two 
pounds o_f sugar; let the fluid boil for a few seconds; add one 
quart of arrack de Batavia, and serve at once. 
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414. '.2lnot1Jcr. 

Add to half a pint of raspberry syrup three and one-half pints 
of boiling water, half a pint of Santa Cruz rum, and half a pint 
of brandy; sweeten to taste; add a pony of maraschino; stir well, 
and serve. 

Heat three bottles of Rhine wine nearly to boiling; add one 
quart of strong tea, twelve ounces of sugar on which you have 
rubbed the rind of a lemon, the juice of the lemon, and one or 
two gills of fine arrack; mix all well, and serve. 

4lG. '.2lnot1Jcr. 

Heat very slowly six bottles of Rhine wine, three-fourths 
quart of old Jamaica rum, one and three-fourths to two pounds · 
of sugar nearly to the boiling-point, and serve hot. 

417. llloyal tfonclJ. 

Three pounds of lump-sugar are put in a tureen, then pour 
over it one quart of light hot tea-as soon as the sugar is per­
fectly dissolved squeeze in the juice of three lemons and three 
oranges; add one pint of fine Rhine wine, as much Bordeaux. 
champagne, arrack, maraschino, and pineapple syrup; mix all 
very well, and place the tureen, well covered, on ice. 

lt.18. lllum 1Pnnr~. 

Put two pounds of sugar in a tureen; squeeze on it the juice 
of five lemons, add the thin peel of two lemons, and three quarts 
of boiling water. After the sugar is dissolved add a bottle of old 
Jamaica rum, and a bottle of champagne, and serve cold or hot. 
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lil 9. lllussian taunclJ. 

Rub the peel of four lemons and of four oranges off on two 
pounds of sugar; put it in a tureen; add the juice of the fruits , 
and one and a half quarts of cold water; let the tureen stand un­
til the sugar is melted; fill all in a freezing-can, and prepare ice­
cream of it. Then add gradually one bottle of champagne, and 
half a bottle of arrack; mix all well, and serve in glasses. 

42 0. .£foµa;ean. 

Rub the yellow rind of four fine oranges lightly on half a 
pound of loaf-sugar; pulverize; put in a kettle; squeeze the juice 
of the fruit on it; add six eggs, and the yolks of four; beat them 
well; add one and a half quarts of Rhine wine, and beat all over 
a slow fire to a thick, boiling mass. Take the Sapazeau from 
the fire, mix with a small cup of maraschino, and serve hot in 
cups or glass mugs. 

421. .Snom-..flakcs. 

Two bottles of Moselle or Rhine wine are slowly heated with 
some lemon-peel and four ounces of sugar. Beat the whites of 
four eggs with a little powdered sugar and some lemon extract 
to a thick foam; with a spoon take off small snowballs from the 
foam, and place them in the boiling wine; take them out again 
carefully with a lifter; then stir the yolks of the eggs in a little 
wine, and add it to the hot wine while continually stirring. 
Pour the wine in a bowl; place the snowballs on top, and grate 
a little cinnamon. 

422. .Spotiing 1PundJ. 

A bottle of brandy, half a pint of Jamaica rum, h~lf a pint of 
peach brandy, a wineglassful of curac;ao, one-fourth pound of 
sugar-dissolved in hot water; mix all this in a bowl; add a 
lump of ice, and serve. 
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423. £ited lPunrlJ. 
Infuse a small stick of vanilla, some ~ti ck cinnamon, and two 

cloves in half a pint of water on a warm place, about 200° F., 
well covered; filter into an enameled pot; add one quart of claret, 
five ounces of powdered sugar, and stir very well; make an iron 
red hot, hold it in the fluid until it gets cold; stir the yolks of 
six eggs in a little claret, add them, and beat all to foam over a 
slow fire . 

424. £itraruberry f~unclJ. 

Two quarts of fine, ripe strawberries are mashed in a stone 
pot; add one bottle of Santa Cruz rum; tie it closely, and let it 
stand three days ; stir once a day; strain and squeeze through 
canton flannel ; now put one pound of granulated sugar in a 
bowl ; press the juice of two lemons thereon; pour the rum over 
it, and add finally three quarts of boiling water; cover the bowl 
well, and do not serve before the punch is perfectly cold. 

425. " merns £iiftings" lPunclJ. 

Pare off the peel of four blood-oranges very thin; pour over 
it a large glass of white wine; let soak for h a lf a day in a well­
covered tureen; strain the wine into a bowl; add two bottles of 
good Bordeaux, two bottles of Rhine or Moselle wine, a nd two 
bottles of champagne; sweeten to taste; mix all well, and serve 
in glasses. 

426. MIJles. 
A bottle of white wine, as much water, and four ounces of 

sugar are heated to the boiling-point; the yolks of six eggs beaten 
into it to a thick foam, mixed with two wineglassfuls of arrack; 
serve in glass mugs. 

42 7. 1l:lniteb £Jernice lP ttnclJ. 
In one ar.d a fourth quarts of hot, strong tea dissolve one 

pound of sugar; add the juice of six lemons, one pint of arrack, 
and one pint of port wine ; warm up, and serve. 
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428. bin lBrule. 

Two bottles of white wine with three-fourths pound of sugar, 
on which the peel of two lemons was rubbed off, the juice of the 
lemons, and a piece of cinnamon are placed over a slow fire in a 
well-covered new earthen pot; just before boiling add, through 
a hair-sieve, the yolks of eight or ten eggs, beaten in a little 
wine; take it from the fire, and serve in glasses. 

429. llla.slJington's l}lnndJ. 

The juice of six lemons in a large bowl, a pound of sugar, a 
pint of Jamaica rum, a pint of brandy, one and a half pints of 
black tea ; add five or six bottles of champagne; mix this well; 
add some sliced ora nges and pineapples, one large piece of ice, 
and serve. 

430. lll~ishcy lPundJ. 

Rub the rind of three lemons on seven ounces of sugar; put 
the sugar in a tureen; add one quart of boiling water and the 
juice of the fruit; this syrup is mixed with one pint or more of 
old Irish whiskey. 

431. lll IJist. 

Half an ounce of Pecco tea is infused in one pint of boiling 
water; pour the tea through a ha ir-sieve upon one pound of su­
gar; squeeze the juice of five or six lemons, and mix all with 
three quarts of very good Bordeaux; heat without boiling, a nd 
serve in glasses. 
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432. '.1lnanas ]Bowl. 
Peel a fresh pineapple, cut it into slices; place that in a large 

bowl, and cover with one pound of pulverized sugar; cover the 
bowl well, and let it stand from twelve to twenty-four hours; 
add, according to the number of guests, three, four, or more 
bottles of Rhine wine; for every bottle of wine add six ounces 
of lump-sugar; place on ice, and add, before serving, a bottle of 
champagne. 

433. '.1lnanas <!Iadrinal. 
Peel a fresh pineapple; cut it into slices; put that in a bowl, 

sugar it well, pour in one bottle of Rhine wine, and let it stand 
for a couple of hours; add, then, according to the number of 
guests, three or four bottles of Rhine wine; put it on ice, and 
serve. 

[134. '.1lnanas Julep. 
Peel a ripe pineapple; c11t it into thin slices, and place that 

in a bowl; add the juice of two oranges, one gill of raspberry 
syrup, one gill of maraschino, one gill of old Holland gin, one 
bottle of sparkling Moselle wine, and a scoop of shaved ice; mix 
thoroughly, and fill into glasses. 

435. '.1lpplc ]Bowl. 
Peel twelve good, juicy, aromatic apples; remove the seeds; 

cut them into thin slices; put in a tureen thickly strewed with fine 
sugar; cover the tureen well, and let it stand in a cool place 
twenty-four hours; add a wineglassful of old Jamaica rum, and let 
it stand again for two hours; pour three to four bottles of a light 
Moselle or Rhine wine over it; put the tureen on ice for a few 
hours; strain the wine through flannel, and add one bottle of 
champagne. 

130 
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43 6. l3 cii:rminton. 
Peel one-half of a cucumber of medium size; cut into rather 

thick slices; put them in a bowl; add six ounces of pulverized 
sugar; grate a little nutmeg on top of it, and add a bottle of 
claret; put the bowl on ice, and add, after stirring, a siphon of 
Seltzer. 

437. <!EnglislJ JBccr l3orul. 
Infuse the peel of a lemon, a thin slice of toast, some ground 

nutmeg and some pulverized ginger in a large wineglassful of 
brandy; add a sprig of borage, one of pimpernel, and some 
slices of peeled apples; pour over it two quarts of porter or ale, 
sweeten with three tablespoonfuls of sugar; cool it, and serve 
with cheese, bread and butter. 

438. ([oltr JBislJop. 
Peel a green, bitter orange very thin; put that in a new 

earthen pot; infuse it in one bottle of best Bordeaux or Bur­
gundy in the well-covered pot from ten to twelve hours; strain, 
and sweeten at discretion. 

439. <!EnglislJ JBislJop. 
(WARM.) 

Make slight incisions into the rind of four small, bitter or­
anges; roast them before a fire, on a grate, on both sides; place 
them in an enameled pot; add two bottles of fine claret, a few 
pieces of cinnamon and a fried bread-crust; cover the pot well, 
and let it simmer from six to eight hours; strain the wine through 
flannel, and sweeten to taste and serve. 

li40. llhtssinn JBisryop. 
Peel the rind of four bitter oranges; put in a tureen and in­

fuse with three bottles of Muscat Lunel for an hour; strain the 
wine through flannel; bottle, and place on ice for one or two 
hours; then serve in glasse~. 

cii:rminton
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441. <!forhinal. 

Peel four bitter oranges with a sharp knife, very carefully; 
infuse the peel with four bottles of Rhine wine for ten hours; 
sweeten with one and a half pounds of sugar; put it on ice; 
strain and serve. 

442. '.1\notl)cr. 

Take two bitter and two sweet oranges; rub the rind of them 
on one and a half pounds of lump-sugar; put the sugar in a 
bowl; press the juice of the two sweet oranges over it; add a 
bottle of white wine; put it on ice; strain and serve. 

443. '.1\notlJcr. 
Peel three small oranges; put the rind in a bowl and pour a 

bottle of Moselle wine over it; strain the wine after eight hours; 
press the juice of seven or eight oranges on two pounds of lump­
sugar; let the sugar melt in the first bottle of Moselle wine; 
add three others and a bottle of port wine; a little ananas 
syrup will increase exceedingly the taste of the bowl. 

444. <!Idir~ JBomt a l''.1\mfritptc. 

Peel three or four fresh celery-roots; cut them into thin 
slices; cover them in a bowl thickly with powdered suga r; in­
fuse with half a bottle of brandy, arrack, or rum, well cover­
ed, for twelve hours; strain, and add four bottles of Rhine 
wine and one bottle of champagne; put it for two hours on ice, 
and add, before serving, a scoop of fine ice. 

445. <!Englisry <!Iilrcr JBowl. 

Make an extract of a spoonful of green tea in a half-pint of 
boiling water; let it stand for fifteen minutes ; pour it into .t 

bowl; add six ounces of lump-sugar, one bottle of cider, two 
wineglassfuls of brandy, half a pint of cold water, a couple of 
fresh cucumber slices, some leaves of borage, and two leaves of 
Roman sa~e, and place the bowl on ic;I';. 
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446. '.Anotrycr. 
Peel a lemon or orange very thin; infuse the rind in a cup 

of boiling water in a bowl ; add some borage-leaves, some cu­
cumber slices, some sprigs of balm, h alf a pound of sugar, one 
pint of sherry, Madeira or Malaga (or, instead of this, t wo win e­
glassf uls of brandy). and two bottles of cider; pu~ the bowl o n 
ice and serve. 

447. QLl1nmµngnc Jlloml. 

To one pound of lump-sugar add two bottles of Mosell e wine, 
one bottle of Burgundy a nd two bottles o f champagne; cover 
the bowl well a nd put it o n ice. 

l148. £i1Jcrry JBoml. 
The rind of six lemons is infused four hours in one-fourth 

quart of boiling water; pour this water in a bowl; add the juice 
of two lemons, one pint of sherry, three g ills of old Jamaica 
rum, three gills of brandy, one pound of lump-suga r, three pints 
of cold water, and one pint of boiling milk; mix everything 
thoroughly; strain it through flannel, a nd put it for four h ours 
on ice. 

449. <!fnglisry Qllnrct Jlloml. 

Peel an orange and cut it in slices, likewise h alf a cucumber; 
add a few sprigs of borage and balm, two or three tablespoonfuls 
of pulverized sugar, a wineglassful of brandy, or t wo glasses of 
sherry, two bottles of claret, and a bottle of Seltzer; stir every­
thing well, put it two hours on ice, and strain before serving. 

450. QfoglislJ ®in JBoml. 

Put the rind of a thinly peeled lemon and its juice in a tureen, 
add three tablespoonfuls of powdered sugar, and one quart of 
water, and let it stand an hour; pour over it one pint of Old Tom 
gin. a wi neglassful of maraschino, three tablespoo nfuls of shaved 
ice , and a bottle of Seltzer, and serve. \ 1 
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451. fjjipµocras. 
A kind of spiced wine of the mediceval age, when one did 

not yet understand blending the wines, consequently they always 
were of a certain acidity, which was covered by addition of honey 
and spices. A recipe for manufacturing hippocras, which Talley­
raut, the head cook of Charles VII., king of France, has made, 
reads as follows: To a quart of wine take one-third of an ounce 
of very fine and clean cinnamon, one-thirtieth ounce of ginger, 
twice as much of cloves, as much of nutmeg, and six ounces of 
sugar and honey; grind the spices, put them in a muslin bag, 
hang this in the wine for ten to twelve hours, and filter several 
times. 

Wherever, nowadays, hippocras is made, it is made in the fol­
lowing manner: Cut eight to ten large, aromatic, well-peeled 
apples into thin slices; put that in a tureen, add half a pound of 
sugar, three or four pepper kernels, the rind of a lemon, one­
third of an ounce of whole cinnamon, two ounces of peeled and 
mashed almonds, and four cloves; pour over this two bottles of 
Rhine wine, cover it well, and let it soak with the other ingre­
dients; filte(the wine, and you may use this wine also for a bowl. 

452. irinlien ]Blossom llloml. 
Pluck fully developed linden blossoms; look carefully that no 

insects are on them; put them in a tureen; pour over that two 
bottles of Rhine wine; cover the tureen well, and let it stand from 
six to eight hours; strain, and add wine according to the num­
ber of guests; sweeten to taste, and add finally a pint bottle of 
champagne or a bottle of Seltzer. 

453 . .filay llloml. 
For the preparation of this favorite spring beverage there is 

a number of more or less complicated recipes, of which we first 
give the simplest one, and afterwards some of the more compli­
cated ones. 

Put a handful of woodruff (asj;erula odorata) that has no 
blossoms yet, in a bowl; pour over it two bottles of Moselle wine, 
cover the bowl, let it soak not longer than half an hour in a very 
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cool place; take the woodruff out, sweeten with from four to 
five ounces of sugar, stir well, and serve the aromatic beverage 
at once. You improve the fine taste by adding the thin slices 
of one or two peeled oranges. If you prepare this delicious 
beverage in this simple way, it is the best, as the unadulterated 
a roma of the woodruff is obtained; but take care that you do not 
leave the herb too long in the wine or you will get headache 
from it. 

454. '.lnoilJcr. 
Two handfuls of woodruff, two or three oranges cut into 

slices, two bottles of white wine, and two bottles of claret are 
put in a bowl; let it infuse an hour, take the herb . out, and 
sweeten to taste. 

455. '.lnotlJer. 
A handful of woodruff, four sprigs of balm, four to sbr. mint­

leaves, as many young strawberry-leaves, and cassis-leaves are 
put in a bowl; add two lemons cut into slices, freed from peel 
and seeds, and two or three bottles of Moselle wine; let soak not 
longer than half an hour, add sugar to taste, and ice, if desired. 

(N . B . The first one is, to repeat it once more, the simplest 
and best one.) 

456 . .fililitin 1Bowl. 
A beverage similar to Bishop or Cardinal. Infuse the r:nd 

of two lemons in one quart of good, white wine six ·or eight 
hours; filter the wine, sweeten with half a pound of sugar, put 
it on ice, and use it when you please. 

457. Nectar. 
Peel twelve ripe, very fine choice apples; cut into very thin 

slices; put that in a bowl with the thinly peeled rind of two 
lemons, cover the slices thickly with powdered sugar, a nd pour 
over it a bottle of Rhine or Moselle wine. Cover the bowl, and 
let it stand from ten to fourteen hours; add, the following day, a 
bottle of Moselle and one of champagne ; put the bowl on ice, 
and serve. 
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458. Nectar in tlJe Qfogli5IJ Zi!Jle. 
(FOR BOTTLING.) 

Put the rind of two or three lemons, one pound of raisins 
(without seeds and cut in pieces), one and a half pounds of loaf­
sugar, in a tureen, and pour over it nine quarts of boiling wa!er; 
after cooling add the juice of the lemons, let the beverage stand 
a week in a cool place; stir daily, then filter through a flannel 
bag, and bottle; you may use it right away. 

459. '.2lnotf.1er. 

Two pounds of raisins (without seeds and cut in small pier.es) 
and four pounds of sugar are infused in nine quarts of boil­
ing water; stir until the water is getting cool; add two lemons 
(cut in slices), one and a half to two quarts of rum or best brandy; 
cover the vessel well and let it stand a week; stir daily a few 
times, press all through flannel, let it stand for another week for 
getting clear; decant into bottles for immediate or future use. 

460. ®ra11ge JBowl. 

Rub the peel of one large or two small oranges on sugar; 
pour over it a bottle of Moselle wine, and let it stand two hours; 
then peel six oranges very neatly, divide them into nice cuts, 
remove the seeds and their inner skin, partially, that the juice 
may flow out freely; add one pound of pulverized sugar and four 
bottles of white wine; put the bowl on ice, and add, before serv­
ing, a bottle of champagne. 

461. ®range <!rarCl-inal. 

Peel an orange very thin with a sharp knife; add three bot­
tles of Rhine wine; let it stand at least from eight to twelve 
hours; strain the wine through a sieve; add the juice of six or­
anges and one and a half pounds of sugar, 
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46 ~- ®rgcat. 

This is a cooling beverage, especially adapted for sick per­
sons who are forbidden to drink lemonades; but in many cases, 
as by dancing parties, musical entertainments, etc. , a lso for the 
healthy, very refreshing and pleasing. 

Pour boiling water over one-fourth pound of sweet and eight 
to ten bitter almonds; place in a sieve ; skin them ; mash with 
one-fourth of a pound of sugar, and add , while mashing, a few 
drops of cold water. Put it in a china pot; add, gradua lly, one 
pint of cold water, stir well, and let the mixture stand in a coo l 
place two hours; strain throug h a cloth; place it on ice; add 
a nother quart of cold water a nd one pony of orange-flower wa­
ter, and serve. 

li63. lPcaclJ JBowl. 

Peel ten to twelve peaches; cut them in quarters; remove 
the seeds; put that in a bowl; strew thickly with powdered 
sugar, cover the bowl well, and let it sta nd from e ight to ten 
hours; add two bottles of Rhine or Moselle wine; place the 
bowl on ice, and add, finally, a bottle of Seltzer or of cham­
pagne. 

464. Qrf)c lPopr. 

A bowl similar to Bishop or Cardinal, only use Tokay wine 
instead of red and white wine. 

P are off the rind of two small bitte r oranges; put the rind in 
a bottle of Tokay; cork well, and let stand for twenty-four hours ; 
filter, and sweeten to t aste. 

465. <!Englis~ lPoticr JBowl. 

Cut three lemons into thin slices; remove the seeds; put the 
slices in a bowl; pour over it half a pint of sherry and one quart 
of porter: grate a little nutmeg; place on ice a r d serve. 
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466. lBowl a la l?arisienne. 
(FOR TWELVE.) 

A large bowl, containing about two gallons; the juice of six 
peeled lemons, the juice of six peeled oranges, one pound of 
pulverized sugar, two quarts of champagne, two quarts of Bur­
gundy; dissolve this exceedingly well; add a bottle of Jamaica 
rum, half a bottle of brandy, a whiskey-tumbler of chartreuse 
(green or yellow), three ponies of bened1ctine, two ponies of 
cura<;ao, two ponies of maraschino, one bottle of plain soda, or 
other mineral water. You may add a small pineapple, peeled 
and sliced. Mix this well, and have it cold on a large piece 
of ice; serve in fine glasses. 

467. l!laspberr~ lBowl. 
The same recipe as for a strawberry bowl, only raspberries in­

instead of strawberries. 

468. lllesHra lBowl. 
On a dry, sunny day pluck a little basket of fully developed 

mignonette blossoms; free them from all green leaves; cut the 
stalks off to the blossoms, and look carefully that no insects or 
small caterpillars are on them; then place them in a tureen; in­
fuse them for twelve hours, well covered in half a pint of arrack 
or brandy and half a bottle of Rhine wine; strain through flan­
nel; add three bottles of Rhine wine; sweeten to taste; put it on 
ice, and add, before serving, a bottle of champagne or Seltzer. 

469. tllum .flip. 
Heat three-fourths of a pint of ale; beat three or four eggs 

with four ounces of pulverized sugar, a teaspoonful of pulver­
ized ginger, a little grated nutmeg and a finely chopped lemon­
peel and a gill of old Jamaica rum to a consistent foam; add 
the nearly boiling ale, while constantly stirring, and pour the 
beverage a few times from one vessel into another; serve in 
glasses. 
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470. Zillabub. 
This word is derived from the old English words, " to sile" 

("to strain, ") "and "bub"(" beverage"). 
In a large china pot mix o ne pint of rich , sweet cream, one 

pint of good Rhine o r Hungaria n wine, four or five ounces of 
suga r, on which you have rubbed off the rind of a lemon and the 
juice of a le mo n; let it get very cold on ice; beat to a thick 
foam, and serve in glasses or cups as dessert , or after coffee. 

471. ~\cu £iillabub. 
On half a pound of sugar rub the rind of two lemons; 

break the sugar and dissolve it in a quart of sweet cream; mix 
three-fourths o f a quart of cla ret and the juice of the lemons 
with the cream; place on ice for an hour, and serve. 

472. .Strmubcrr~ Dowl. 
Take one pint of choice strawberries; cover them with pow­

dered sugar; then take three pints of strawberries and infuse 
them with one pint of hot sugar syrup two hours; strain them 
through fl a nnel upon the sugared strawberries; add three or four 
bottles of Moselle wine; put the bowl on ice, and add , finally, 
a bottle of champagne. 

473 . .5mcct JBotul. 
One pound of powdered sugar, one and a half lemons cut 

in slices, without the seeds, and one-fourth of an ounce of stick 
cinnamon, are infused in a bottle of Moselle or Rhine wine 
twelve hours; strain and serve in glasses. 

l174. lllcst 1nllian £fongnr.cc. 
Pulverize one-fourth of a pound of loaf-sugar; add one wine­

glassful of lemon or lime juice; stir well; add a bottle of Madeira, 
h alf a pint of good brandy, a nd one quart of cold water; mix 
all well, and grat e the fourth part of a little nutmeg on top; put 
in a big lump of ice, and serve with biscuits. 

This is a favorite drink in the West Indies, and usually taken 
cold. 
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475. '.2\µµlc lllislJop. 
Peel eighteen to twenty fine, aromatic apples; cut them into 

thin slices, steam one-third of them with seven ounces of raisins, 
one glass of Rhine wine, seven ounces of sugar, and the juice of 
a lemon, and put on ice. The rest of the apple slices are boiled in 
one and a half quarts of water with some lemon-peel and stick 
cinnamon to a mash; strain; mix with a bottle of Rhine wine 
and one pound of pulverized sugar, and serve over the steamed 
apple slices on plates. 

476. '.2\µricot lllislJop. 
Peel about twelve fine, soft apricots; four of them are cut in 

pieces and boiled with the skinned seeds (chopped) and with the 
peel of the apricots and half a pound of sugar; boil half an hour 
well, strain through a sieve upon the others, which you have cut 
in two; let all get cold, and add a few glasses of white wine. 

477. lllccr lllislJop. 
Pumpernickel is grated on a grater and put in a tureen; mix 

with it one-fourth of a p_ound of powdered sugar, one-fourth of a 
pound of choice raisins, a teaspoonful of powdered cinnamon, 
an unpeeled lemon, cut in pieces without seeds; add a quart of 
white beer or lager (Franz iskaner), and serve. 

478. lllilbcrry lllislJop. 
Boil two quarts of well-cleaned bilberries with half a pint of 

water, one-fourth of a pound of sugar, some lemon-peel and 
some stick cinnamon; strain through a sieve. mix it with two 
quarts of white wine, cream or milk, place the mixture on ice, 
and serve over broken Zwieback, grated pumpernickel or snow­
balls. 
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479. Qil)Crt!J Bisl)oµ. 

Remove the pits o f o ne a nd a ha lf quarts of fine sour cherries, 
brea k one part o f the pits , put the cherr ies a nd p its with one 
pint of wine , o ne a nd a half quarts o f water, six ounces of sugar , 
so me stick cinna mo n a nd le mo n-peel in a tureen ; le t a ll bo il 
thoroug hly until the cherries a re perfectly soft ; the n sti r a t able­
spoonful of corn-sta rc h in cold water, mix that , while conti n ua lly 
stirring, t o the cherries, let bo il a while, stra in a ll throug h a h a ir­
sieve, a nd put o n ice. Whe n serving, add broken Zwieback, 
cherries steamed in wine a nd sugar, snowba lls of the beat e n 
whites of eggs, seaso ned with le mo n sugar, etc. 

480. <!Inrnrnt JBislJo:p. 

One quart o f cho ice currants a re strained throug h a ha ir-s ieve 
and mixed with half a pound of powdered sugar a nd a good quart 
of light, white wine ; put on ice a nd serve over broken Zwieback 
or small biscuits . 

481. ~emon JBislJo:p. 

A bottle of white wine with one qua rt of water a nd nine 
ounces of sugar a re h eated to the b o iling -po int (without bo iling); 
add the yolks o f s ix eggs a nd a spoonful of flour well whipped, 
and ta ke it fro m the fire ; stra in throug h a sieve, add the peel o f 
two lemons, which yo u rub bed o ff o n h alf a pound of sugar, and 
their juice ; mix well a nd le t it get cold in the cella r. When 
serving, add some biscuits or ma ca roni. 

482 . .£Urion JBisljo:p. 

A half or whole very ripe melo n is cut into small , cubic pieces; 
cover the m well with sugar, squeeze over it the juice of a le mo n 
and let soak for a n hour ; add two o r three bottles of lig ht, ice­
cold white wine; stir thoroug hly, add some small biscuits a nrl 

~erv~ . 
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483 . .filulbcrr~ JBislJop. 
Select from one pint of ripe mulberries the third or fourth 

part, i. e., the largest and best, place the rest in one or one and 
a half quarts of water over a slow fire and boil them well; strain, 
add one pint of wine (best red wine), some lemon-peel and seven 
ounces of sugar; boil this well together, let it get cold, and serve 
over the selected berries which you covered with sugar. 

484. ®range JBislJop. 
On half a pound of sugar rub the rind of two oranges; heat 

to the boiling-point in one pint of water; when the water has got 
cold, squeeze the juice of four oranges, add one bottle of white 
wine and the peeled slices of two oranges. 

485. 1JlcaclJ JBislJop. 
Boil a number of peaches cut in two, soft in water after you 

have removed their pits; mix them with one and a half quarts of 
white wine and three-fourths of a pound of sugar and Jet it get 
cold on ice. 

486. 1Pincapple JBislJop. 
Peel a pineapple and cut into four pieces; one-half is cut into 

slices; cover these with sugar and place on ice; grate the other 
half, boil it up in one quart of sugar syrup and press through a 
cloth; add to this syrup one and a half bottles of Rhine wine and 
the juice of a lemon, sweeten to taste with powdered sugar, put 
wine and slices in a tureen, let it get cold on ice and serve in 
glasses or on plates. 

487. llla.spbcrr!2 JBislJop. 
From one quart of choice raspberries select the best, cover 

them with sugar in a tureen, then press the t'emaining berries 
through a hair-sieve, mix with one pint of water, cine bottle of 
white wine, the rind of a lemon rubbed off on eight ounces of 
sugar; pour this mixture over the berries in the tureen, let it ge t 
cold on ice and serve with small biscuits, 
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488. lllice tuitl) llHne. 

Rub the rind of a lemon on a little over half a pound of sugar; 
refine this in three-fourths of a quart of water, let it cool, add 
one bottle of white wine and the juice of two lemons and one­
fourth of a pound of rice, slowly boiled before, and place all on 
ice. 

489. £itrntuberry lBislJop. 

Put one quart of choice strawberries in a tureen and let it 
stand with six ounces of powdered sugar an hour ; add one quart 
of white wine, as much of water, and the juice of a lemon; 
sweeten to taste and grate a little cinnamon on it. 
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490. <!Iliamµagne JBeer. 

Boil in a large, very clean earthen pot five gallons of water 
with one and a half pounds of sugar-brown rock-candy is the 
best-until the sugar is completely dissolved; when the water is 
cool add one and three-fourths ounces of yeast; stir well; cover 
the pot, and let it stand over night. The following day take off 
the yeast on the top; place the fluid in a cool place, and decant 
it into another vessel very carefully; add a stick of cinnamon, and 
one ounce of lump-sugar, which has been moistened with twelve 
drops of lemon-oil; let it stand for a couple of hours; bottle and 
cork well, and put it in the cellar; you may use it after four or 
five days. 

491. <!Egg JBeer. 

Place one quart of beer with four ounces of sugar, a stick of 
cinnamon, and some pieces of lemon-peel in a pot over the fire, 
and heat it to boiling; meanwhile beat six whole fresh eggs to 
foam, and add the boiling beer, while continually stirring; then 
serve it in cups. 

492:. <Winger JBeer. 

Put in a large earthen vessel the rind of a thinly peeled lemon 
and the juice of four, two ounces of pulverized ginger, two and 
one-half pounds of powdered sugar, half an ounce of cremor 
tartari; pour over it ten quarts of boiling water, and add, after the 
water is lukewarm only, one ounce of press~d yeast, dissolved in 
a little water; stir the fluid well , and let it ferment to the follow­
ing day. Then take off the yeast on top; decant the beer care­
fully into bottles, so as not to disturb the yeast; cork well, and 
the beer is ready for use after three or four days. 

~7 q4 
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493. ®ingcr 1}lop. 

Put one pound of lump-sugar, one ounce of pulverized ginger, 
one ounce of cremor t arta ri in five quarts of boiling water; when 
the water is nea rly cold, add one ounce of pressed yeast, dissolved 
in a little water; strain it into bottles; tie the cork with wire, 
and you may use the beverage a fter six or eight hours. 

li94. ®loria. 

The French are very fo nd of this bevetage. 
Take very strong, well-strained coffee, and pour it over half a 

cupful of suga r; the result will be a consistent syrup; in the mo­
ment of serving pour in a t easpoonful of brandy; light it, and 
extinguish the flame after a few seconds, and drink the gloria as 
hot as you possibly can. 

49 5. t1uass. 

This, for every Russian household, necessary national bev­
erage, which is a lso qsed for different soups and other dishes, is 
manufactured for the family use in the following way: 

T e n pounds of rye flour, one pound of malt, and one pound 
of buckwheat flour are stirred in a tub with three quarts of warm 
wate r; then pour over it three quarts of boiling water; after half 
an hour add again six quarts of boiling water, and re peat this 
in half-hourly intervals three times more; stir the flour in the 
water well; le t it get cool , cover, and let it sta nd in a rather 
warm place ; the following day you thin the kvass with co~d water; 
put it in a cool place; let it thoroughly sour, and bottle. When 
the kvass is nearly used up, leave a couple of quarts of the be\·­
e rage in the tub for the next souring; the thick sedime nt at the 
botto m is then thrown away, but it may be used on farms suc­
cessfully as food for the beasts of burden. 

Another recipe is the following: 
Twe nty pounds of rye flour, a nd as much malt flour are stit. 

red with cold wa te r, and kneaded well ; then form loaves of bread 
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from ten to twelve pounds each; press with the fin ge rs some deep 
holes into them; pour cold water into these holes; place the 
loaves in a very hot baking-ove n, a nd hake them brownish 
black; leave them over nig ht in th e oven; break forty pounds to 
moderate-sized pieces; put the m in a tub; pour fifty to sixty 
quarts of boiling wate r over them ; cover the pot with canton 
flannel and a wooden lid very well, and let soak for two hours. 
P our the entire quantity into a cask, the bottom of which is 
covered with cross-laid slats, which aga in a re covered by straw 
to prevent the falling throug h of the bread; th ro ug h a side-faucet 
decant the kvass, and fill it aga in into the cask; repeat this a 
few times to clear it sufficiently; in a vessel a lready soured it 
need stay for only twenty-four hours, but in a new cask it must 
stand for a few days until it is sufficiently sour. 

Besides this bread-kvass, this beverage may be made also from 
fruits: so you may make apple-kvass by rowing a pple-slices and 
whole pears on strings, and drying the m in the sun; in a cask of 
about fifteen gallons you put twenty-four quarts of dried a pples, 
and as many dried pears, and fill the cask with boiled but cooled­
off water; let it stand for three days on a rather warm place; then 
bring it into the cellar; cover the bung-hole with canvas, and Jet 
the kvass ferment. After fermentation bung the cask; bottle 
after four weeks; add to each bottle a ha ndful of ra isins; cork, 
and seal, a nd let them lie a few months in a cellar; cover them 
with a layer of sand. 
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49G. Qfoglisl) '7\µ rirot lUin.e. 

Bo il twelve pounds o f ripe, stoneless a pricots with one pound 
of \ump-sugar, half an ho ur, in twelve quarts o f wa ter; add o ne-
10urth of the peeled a nd roughly mashed kernels, and let the 
fluid get cool in a well-cove red vessel. Afte r cooling, add , while 
stirring , a tablespoonful of bee r-yeast; let it fe rment three or fo ur 
days. Then fill the juice into a ve ry well-cleane d cask, and add, 
when the fermentatio n is comple t e, a bottle of Rhine wine; le t 
the cask rest for half a year, fill the contents into bottles, and 
Jet them lie a year before using. 

497. lBilbcrru lUine. 

Boil three pints of water with four qua rts of selected bilberries 
for twenty minutes, strain the juice through canton flannel, 
cover, and let it stand for half an hour; then fill it carefully into 
another pot; let it boil once more a few seconds with twelve 
ounces of suga r, one-eighth of an ounce of g round cinnamon, 
and one-tenth of an ounce of ground cloves; bottle after cooling , 
seal the bottles, a nd put them in the cella r. 

498. Qfoglisl) Jlllnclibrrr!! lllinr. 

Put any large quantity of ripe and dry blackberries in a la rge 
sto ne ja r, pour over it boiling water, and place it over night in a 
t epid oven; squeeze the berries thoroughly in the morning, 
strain throug h a fin e s ieve . and le t the juice ferme nt a fortnig ht; 
then add to each four quarts of juice one pound of pulve rized 
sugar, and half a pint of brandy or rum; fill the fluid into a cask, 
bung well, and let it lie in a cellar a few months before using. 

147 
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499. ([i'Lrrr. 

C id er is chie fly produced in la rge qua nt1t1es by pressing 
a pples with a n add iti on o f wa ter ; yet o ne may obta in s malle r 
q ua nt it ies for the family use witho ut too g reat t rou ble , by 
grat ing fi ne, ju icy peeled a pples o n a grat er ; filter the juice 
thrnug h a cloth , pour it into sto ne ja rs , a nd add so me roasted 
a pples t o haste n ferme nta tio n . vVhen , a fte r a co upie o f d ays, a 
skin a ppears o n the juice, fe rmenta tio n is complet e ; re move the 
sk in, bottle the cider, a nd keep it in a cool place . 

La rger q ua ntities o f c ider a re obtai ned by mashing good, 
juicy apples; press the m, a nd fill the juice into a s mall Rhine 
wine cas k. Place this cask in a cool roo m u po n a skid, whe n 
the juice will soo n beg in t o fe rme nt; fe rme nta tio n will t ake about 
a fortni g ht ; during this time re move with a clean piece of linen 
a ll stuffs thrown to the surface ; as soon as fe r me nta tio n is done 
fill the cask up with wate r, bung it well , and let it lie in the cel­
lar half a year ; decant it into anothe r cask, le t it lie for a nother 
two months, and fill into bottles. 

5CJCJ. ([urrant U1in.c. 

Collect the perfectly ripe cu.:ra nts on a sunny day, clean, and 
put them in a big earthe n or wooden pot, and mash the m with 
a wooden masher; let fe rme nt in a cella r, and strain through a 
hair-sieve with a wooden spoon; never use your hands; d ecant 
into a little cask; add to each qua rt of juice ha lf a pound o f 
powdered sugar, a nd t o each twelve quarts o f ju ice one quart o f 
b randy or a rrack ; let the wine stand six weeks, bottle, and use 
a fter t wo mo nths. 

5CJ1. ([urrant lllin.c in tl).c QfoglislJ 5t!)lc. 

From twelve to fou rtee n qua rts of currants a re mashed, the 
juice pressed out, and the remna nts covered with e ighteen quarts 
of cold water ; stir repeatedly, press out again the following day, 
mix with the juice, and fourteen pounds of loaf-sugar; when the 
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sugar is dissolved, fill the juice into a cask, so as not to fill it en­
tirely ; bung, and bore a small hole with a gimlet; let it stand 
four weeks in a place where the temperature never sinks below 
68° F. 

After this period add three pounds of sugar dissoh ed in two 
quarts of warm water; shake the cask well, and bung again. 
Six or eight weeks later, when no more noise of the fermenta­
tio n can be h eard go ing on, d ecant, add two quarts of brandy; 
let the wine stand two months in the cellar; then fill into 
another, but not new cask, which must be entirely filled , and 
bung. After three or four year~. always in a temperature not be­
low 68° F., bottle, a nd you obtain a delicious beverage, which 
much resembles good grape wine. 

5!12. QfoglislJ IDnn'bclion itlinc. 
Pluck about four quarts of the yellow petals of the dande­

lion blossoms; take care that they are'clean from insects; infuse 
them three d ays in four and a half quarts of hot water; stir it 
now and then, strain throug h flannel, and boil the water half an 
hour with the rind of a le mon and of an orange, some ginger, 
and three and a h a lf pounds of lump-sugar; after boiling add 
the lemon and orange, cut into slices, without seeds; let it get 
cool; add a little yeast on toas~. After one or two days the 
fermentation is done; then fill into a cask and after two months 
you may bottle. 

(The wine is very good against liver-complaints.) 

5(f 3. <!Elh.cr illinr. 
Twenty-six pounds of elderberries are boiled in .fifty quarts of 

water, an hour, while adding one ounce of pimento and two 
ounces of g inger; place forty-four pounds of sugar in a tub, 
strain the fluid ove r it, squeeze all the juice out of the berries, 
add four ounces of cremor tartari; let the fluid stand two days, 
fill into a cask, place a brick over the bung-hole, and stir every 
other day. 

\¥hen fe rmentation is complete, add two or three quarts of 
cognac spirits; bung, and bottle after four monthsi 
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5 (l li. C§ingcr ill inc. 

Boil sixteen pounds of sugar and twelve ounces of well-pul­
verized Jamaica ginger in twenty-four quarts of water half an 
hour; skim carefully, and let it stand till the following day. 

Cut seven pounds of raisins in pieces, remove the seeds, put 
the raisins in a cask with four quarts of good brandy or arrack, 
and three or four lemons, sliced and without seeds: pour over it 
the fluid , which you decant carefully; bung the cask; clear the 
wine after a fortnight with one ounce of pale white glue, and 
bottle after another fortnight. 

505. <Wooscbcrr!2 lllinc. 

Unripe, but otherwise perfectly developed gooseberries of a 
good kind are mashed in a tub; after twenty-four hours decant 
the juice; infuse the berries in lukewarm water twelve hours in 
the proportion of one quart of water to four quarts of berries ; 
strain; mix it with the decanted juice; add to each twenty 
quarts of fluid· twelve pounds of broken sugar, and let the wine 
ferment in a warm place. After two or three days fill into a 
cask; add to each twenty quarts of wine two quarts of best 
brandy; bung well, and place it in not too cold a cellar; to obtain 
an excellent gooseberry wine it ought to remain in the cellar 
five years, yet you may decant after a year: of course the prod­
uct will be inferior. 

506. S1Jarlding @iooscberr!2 llline. 

Forty pounds of large, but still green gooseberries are mash­
ed in a tub, infused in eighteen quarts of lukewarm water; stir 
thoroughly; decant the water, and squeeze the fruits through a 
i;;ieve, while you mix it again with four or five quarts of water. 

Dissolve thirty pounds of loaf-sugar, and three and one-third 
ounces of cremor ta rtari in the juice, and add water to have al­
together fifty quarts of fluid: cover the tub with a cloth, and let 
it stand undisturbed two days in a t emperature not below 60<: F. 



FRUIT WINES. 

The n pour the wine into a cask containing exactly 45 or 46 
quarts, a nd keep the re ma ining fluid for the purpose of filling 
up a fterwa rd during fe rmenta tio n ; whe n you can no longer hear 
the hissing noise of fermenta tion, bung, but make a hole beside 
the bung with a gimlet, closed by a small cork, which is to be 
take n out every other day to avoid bursting. After te n o r 
twelve days cork solidly; place the cask in a cool cellar, a nd let 
it lie till the end of December ; decant the wine into a new cask, 
and clear with pale white g lue in the proportion of one ounce 
to one qua rt of wine. 

In spring bottle a t the time wh en the gooseberries of the 
same kind begin to bloom ; fasten your corks with wire. 

507. fijoncJl lllinc a la lllnssc. 
Refine four pounds of honey, a nd mix it with two pounds of 

pulverized sugar, the rind of four le mons rubbed on sugar, and 
the juice of six le mons; after cooling mix it well with eight 
qua rts of cold well-water ; pour the fluid into a cask, bung it, 
and put it in the cellar. After a fortnight·decant, bottle , cork, 
and seal, and let the bottles lie a few weeks before using. 

508. 1Lcmon llline. 

Boil six quarts of water with four pounds of lump-sugar to 
the consistency of syrup; peel five lemons, and put the rind in 
a large, clean pot; pour the boiling syrup over the rind; when 
the syrup is cool add the juice of ten lemons, a piece o f toast 
covered with a spoonful of yeast, and let it stand two days, 
when fermenta tion begins. Then remove the rind; pour the 
fluid into a cask which must be completely filled; let the wine 
ferment, and cork when the fermentation is complete. After 
three mont•hs bottle and use. 

509. ®range ltlinc. 
Boil twenty-eight p ounds of loaf-sugar in thirty-two quarts 

of water, with the whites and the cracked shells of four eggs, the 
whites be ing beaten to foam; skim well; let the concoction get 
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cool; add the juice of ninety bitter oranges; mix all very well; 
filter; add half a pound of yeast put on toast, let stand for 
twenty-four hours; fill into a cask, add one quart of fine brandy. 
After fermentation is complete, bung well; after three months 
decant into another cask, add another quart of brandy, let it lie 
for a year, bottle, and let the bottles lie for three months before 
using. 

510. lJlear <!tlJam:pagne. 
Juicy and sweet pears are mashed; press the juice out, and 

fill it into a small cask; cover the bung-hole with a piece of mus­
lin, and let it stand for a few days. The juice begins now to 
ferment, and to foam considerably; after the fermentation is 
complete fill into another cask, bung well, and let it lie in a cel­
lar for six weeks; after this fill the wine into bottles, fasten the 
corks with wire, and you may use it after three or four more 
weeks. 

511. lllaisin llline. 
Pour twenty-four quarts of boiling water over twenty-four 

pounds of extra good raisins; add six pounds of sugar; let it 
stand a fortnight; stir daily; decant the fluid, squeeze the rais­
ins, and add three-fourths of a pound of finely pulverized cremor 
tartari; fill into a cask, let it ferment; bung; let it lie for six 
months, decant into another cask; let it lie again three months, 
and bottle. 

512. ~notl)er. 

If you wish a raisin wine resembling in taste the muscatel 
wine you proceed as follows: 

Boil eight pounds of choice raisins in twenty-four quarts of 
water perfectly soft, press them through a sieve, add the mass to 
the water in which the raisins have been boiled, likewise add 
twelve pounds of lump-sugar; when the sugar is dissolved let the 
wine ferment in a cask by adding one-fourth of a quart of yeast. 
When the fermentation is nearly over, hang a linen bag filled 
with two and a half quarts of elderberries into the cask; remove 
the bag as soon as the wine has the required taste; let the wine 
lie for six months and bottle. 

tljam:pagne
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513. 1l aisin lllinc in tl)C fijcbrcm .Style. 

The raisin wine, which is used as so-called Easter wine during 
the Passover in all orthodox Hebrew families, is easily made as 
follows: 

A fortnight before the feast, select three pounds of fine raisins; 
cut them in small pieces and remove the seeds; put them with 
one pound of sugar in a jug and pour over six or seven quarts of 
cold water; place the vessel, covered, on or behind the hearth; 
skim after three or four days; filter through a funnel lined with 
linen or blotting-paper into bottles; add to each bottle some 
stick cinnamon, lemon-peel, and cloves; cork well and put them 
in the cellar, until you use them. 

51li. lllasµbcrq~ llline. 

Ripe raspberries are mashed with a wooden spoon and put 
into a stone jar; add one quart of cold water to each quart of 
berries. The following day you decant the fluid, press the ber­
ries through a cloth, add one pound of sugar to every quart of 
wine; fill the wine into a cask and stir daily; when fermentation 
is done, add one quart of white wine to every four quarts of 
raspberry wine; bung the barrel, let it lie three months, bottle the 
wine and it is ready for use. 

515. QfoglislJ ll\aspberry llline. 

Throw twenty quarts of ripe raspberries into a tub, pour 
twenty quarts of boiling water over them, cover the tub well and 
let it stand until the following day; skim, press the berries 
through a hair-sieve and let the fluid stand again fro m four to 
five hours. Decant it into a barrel, add gradually twelve pounds 
of pulverized sugar, mix one quart of the fluid with three table­
spoonfuls of very fresh ale yeast and mix this with the rest of the 
wine; cover the bung-hole with a piece of paper and a brickstone 
and let the wine ferment. As soon as the fermentation is over, 
bung the barrel well, and after four weeks decant the wine into 
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another clean barrel; clear the fluid with two-thirds of a n ounce 
of pale, sweet glue and add one quart of fi ne brandy to the wine; 
bung well and let it lie for a year in a cool cellar; bottle and seal, 
and let the bottles lie for another year. 

516. £Hoe llline. 

Fresh, ripe sloes are put in a tub, for each quart of sloes one 
quart o f water; boil the water and pour it boiling over the sloes ; 
let that stand five days; stir daily . . Add to each quart of fluid 
one pound of loaf-sugar; dissolve by continually stirring; fill 
all in a cask, add one pint of brandy to each six quarts of fluid; 
let it lie in the cask for a year, at least , before bottling; let the 
bottles lie for another year, when the wine will have the gout of 
port wine. 

517. Zµice'b- llline. 

Wash one-fourth of an ounce of cloves, as much ginger, twice 
as much cinnamon and nutmeg ; pour over it t e n or twelve quarts 
of Madeira and let it stand for a few days in moderate warmth; 
strain it through blotting-paper and drink it in very small doses. 

518. Ztrnwberru ll1ine. 

Pour over twelve quarts of strawberries twelve quarts of cold 
water and let sta nd twenty-four hours. Strain, add eight pounds 
of sugar, eight quarts of apple cider, the thin peel of a lemo n 
and one ounce of cremor tartari; fill all in a barrel; it must oc­
cupy not more than three-fourths of the barrel's volume; bung, 
and bore a hole beside the bung with a gimlet; let the barrel 
stand four weeks on a temperate place. Then add three pounds 
of sugar, shake the barrel well and bung again. After six to 
eight weeks decant, add one quart of cognac, fill back the wine 
into the cleaned barrel, place it two months in the cellar; after 
this time d ecant into a smaller cask, which must be filled entirely; 
bung well; bottle after thfee years and use. 
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519. lllisrl)ltinli. 

(CH ERRY WI NE WI T H HONEY A L A RUSSE.) 

Into a st ro ng little cask, well bound with iron bands, you fi ll 
ripe so ur ch erries, so that o nly about two inches room is left ; the n 
pour slowly over the ch erries clean, white, unbo iled honey con­
taining no pa rticles o f wax, a nd fill each e mpty space between the 
cherries with ho ney. As soon as the upper layer of cherries is 
nearly covered by honey, put the cover tightly on the cask, bung 
a nd seal well bung-hole a nd lid , o r best cover the entire surface 
with pitch to p revent a ny a ir fro m entering; the n sink the cask 
in sand or earth for three m onths ; during this time the fermen­
tatio n is go ing on; there is g reat danger the cask might burst, 
unless it be of very strong material. Afte r three months the 
wine is filtered, bottled, a nd is ready for use. 
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