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WEHMAN l3ItOS.' 

JBartenoe·rs' ·<Suioe. 

HOW TO MIX DRINKS. 

-.eslNTHE- American Style. (Use a large bar glass.) 

T hree-quarter g lassful o~ fine ice, 
Six or seven d...shes of gum syrup, 
One pony glass of absiuthe, 
Two wine glas.•es of water. 

Then shake the ingredients until the ou tside of the shaker 
is covered with ice; then strain it into a; large bar glass and 
serve. 

ABSINTHE- French Style. (Use a la rge bar gla11.) 

. One pony gln.ss of absint.be. 
F ill the bowl of your absinthe glass (which bas a bole in 

the centre) with fine ice and t-be balance ''{itb water. Tben 
elevate the bowl and let the contents drip iilto the glass con
taining the ab11i ntbe, until the color shows a. sufficiency. 
Pou r into a la.rge bar glass and serve. 
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8 WEHMAN B R OS.' BARTENDERS' Gl"IDI;; . 

• ABSINTHE- Italia n Styl e. (Use a large ba r glass. ) 

One pony o f absinthe, 
'.fwo or t hree piect:S of ice, 
Two o r t hree das hes of m .. rascbino, 

• 
One-ha l f pon y of a 1.isette. . . 

P our ice \".at"r into the gbiss ; s lowly stir "-itb a s poon and 
serve. 

" ARF AND ARF," or Black a nd . Ta n. (Use a la rge ale g lass-> 

Tb is is a common English drink a nd m ean s h a l f po r ter a nd 
h a lf a le, but ~n t his counr.ry we use half old nle a nd half 
ne w. 11 is a lways bes t to ask the cusLomer how h e d esires it. 

BALAKLAVA NECTAR. (Fo r a party of fi fteen) 

Thinly peel the rind of on e-half of a le mon, sh r e<l it fin e 
and put it in a punc h bowl, a dd four tablespoohfuls of 
crushed s ugar and the juice of 

One le mon, 
One g ill of maraschino, 
Two bottles of soda water, 
Two bo t tl"s o f c laret, 
'l'wo bot tles of c lrn.m pa.gne. 

Slit- well together a nd dress the top wi~h fruit in season, 
and serve. 

BEEF TEA. (Use a hot-wate r g l•ss.) 

· One-qua r ter teaspoonfu l of the be•t beef Pxtract. 
Fill the g lass with bot water; s tir up well wit;h a spoun 

and ha nd this to ~he custom~r; place pepper. sal t a.nJ celery 
sala d bandy ; a nd 1f the customer sh ou ld r equire i t pu t in a 
sma ll qua ntity of s h<-t"J"Y wine or brandy. ' 

BISHOP. (Use a la rg e bar glass.) 

One t A.bl eRpnnnfnl nf s11e:11,r, 
Two dashPs of lemon jnice, 
H a l f the j ui ce of an or a nge. 
One squil·t cf St>ltzer " "Rte1·. 
Tb reP.-qnart1' 1· glR•• fi ll Pd with fine ice 
Fill the bnlance -,,·ith Rurg und y. ' 
Dash of J a m a ica 1·11 rn 

Stir well. Dress wich f ruit". a nd serve with a s~raw 
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BISHOP- a La Prusse . 

One bpttle of port wiue, 
Ooe-h t'1f pound of pouuded loaf sugar, 
~'ive goon-s ized biLter ora nges. 

Ro>Lst the oruuges uutil they a re of a pale brown color: 
lay t1Ji::n1 in a tureen, 1:u 1d cove t· t bt:in with the sugar, 
ttdd ing t lll"ee gli1"!Ses of tu" pnrt wine; cover tl1e LU reen a nd 
lt:t it stand until the n ext day . "\\' hen reqniretl fo r u se, place 
the tureen in a pa n of boiling water; J?ress tlie omnges with 
a spoo n, a nd run the juice t hrough a s ieve. Boil the rem a in
der of the port wiue ; ndd the strn iued juice, a nd sGr ve 
warm in glasses. 

BISHOP- Engl ish . (Use a small pun ch bawl. ) 

One qua rt of t he best JJOrt wine, 
One orange (stucK pretty well with cloves) . 

Roast t he orunge b efore a Jjre, and wlum suftlcitmt ly brown, 
cut. in quarters, antl pour OYer it the port w irw, (previously, 
made hot ); a dd s uga 1· to taste, aud le t the mi.xtu1·e simmer 
IJ\'el' t.he fire for ha1f a u buur. 

BLACK STRIPE. ~ U se a small bar g lass.} 

One wine gl ass of Santn. Cruz ruin, 
One tab lespoonfu l of molassej!. 

Tb is drink can e iLher be made in Summer or "'' inter; if in 
the former season , mix in one tnblespoouful of water a.nd 
cnol with shaved ice; if in the latter, fi ll the tumbler with 
boiling water. Grate a little nutmeg on top. 

BRACE UP. (Use a larg e bar glass .} 

One tnblespoonfcl of wh ite sugar, 
'fwo or tnr~e d af:hes of bitters, 
'l'wo or t.bree d ash es of lemon juice, 
One dash of lime juice. 
Two dus hes of anisette, 
One fresh egg, 
Three-quarters glass of brandy, 
0 »- ha ]f glass Of s hnYerl ice. 

Shake t his up th m·ong hly in a shaker, s t ra.in it into a large 
glas.~. i.i:::. fill with vichy or Apoll inaris water and serve. 

daf:hes
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BLUE BLAZER. • (Use two si lve r·plat ed mugs.) 

One s mR.11 teaspoonful of powdered white sugar dis
solved in one wine g lass of boiling wat.,r . 

One wine-glass of Scot.ch whiske y. 
Put the whiske y a nd the boiling water in one mug, i~nite 

the liquicl wi th fire, a nd while blazing mix both ingredien ts 
by pou ring them four or five times f rom one m ug to the 
other . If well done this will hR.ve the appearance of " con
tinued s t r eam of liquid fu-e. Serve in a small bar glass with 
a piece of twisted lemon peel . 

BRANDY, BURNED, AND PEACH. (1.Jse a small bar gl ass.1 

One wine-glass of brandy, 
One-ha lf tab lespoon of suga r, 
Burn brandy and suga r together in a dish or saucer. 
'l'wo o~ three s lices of dri~d peach . 

P lace the frnit in the gla~s, pour the burned liquid ovf)r it, 
gra te a little nu tm eg ••n top, a nd ser ve. The above is a 
8outher n preparation, and often used in cases of diarrhrea. 

BRANDY AND SODA. (Use a la rge har glass. ) 

One wine-glnss of b ra n<l y, 
One-ha l r glass o f fin e ice, 
Fill up with plain soda. 

I 

BRANDY C'1AMPAREL~E, No. 1 . . (Use a she.ry wine-glau .) 

One-qn R.r ter wine-glass of curacoa (red), 
One-qua r ter wiue-glaFs of chnrtreuse (yellow), 
One-qnarter wine-glass of anisette, 
One-qnnrter wi ne-glass of k irschwasser or brand y, 

wh icheve r the customer dP.sires, and serve. Attention must 
be paid to prevent bh~ different liquors from running into 
each other , to have them perfectly separated and 'dist inct. 

BRANDY CHAMPARELLE, No. 2. (Use a aherry wine-glaaa.) 

One-th lrrl wlne-gla.~s of brandy, 
On P.·thil'rl wine-glass of mnraschlno, 

_ One-t.hird wine-glass of angostlira b itter s. 
K eep <:olors sepa rate. 
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BRANDY1AND GI NGER ALE. (Usealargeaoda-waterglas1 . ) 

One wine-gla s of brandy, 
•rwo or th ree small lumps of ice. 

Fill up th" g lass wita ginger a le. 

BRANDY AND GUM. (Use a large whiskey glaH.) 

One or t wo da~hes of gum syrup, 
One or t wo lumps of ice. 

Place a SP•>on in t he g lass, and band with a bottle of 
bra nd y to the cust•,mer. -

BRANDY; PONY. (Use a pony glass.) 

Set before the cus tom er a small ba r glass, and a nothe1· con
taining Ice water. Fill a pouy g ll•SS with best brandy, and 
pour it Into the empty glass . 

BRANDY SCAFFA. , (Use a ~herry glass.) t 
One-quar ter sh erry gl!Lss of r"spberr y s up, 
One-quar ter sherry glass of marasch inc 
One-qua r ter sherry g lass of c ha r t·reuse (green). 
'l'op it off with b rand y a nd ser ve. 

This drink must be proper ly prepared to prevent the dif
ferent colors from running into each other. They must a.p. 
pear separate. 

BRANDY ST~AIGHT. (Uae a whiskey glass.) 

Put a piece of Ice in th e glass, ~et the bottle on the bar, and 
a llow you1· c ustome1· to help himself. The same for gin or 
whiskey straight. 

\ 
0 COBBLER- Califo rnia Sherry. (Use a large bar g lass.) 

One-h a.If table-spoon of• sugar, 
One pony of pineapple syrup, 
One a nd one-h a.If wme-glass of California she rry, 
F ill g lass with fine ice. 

S tir well; dress with f ruits, and gently pour a. little port on 
t op. Serve with a. straw. 
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COl;'IBLER- Ca lifo r nia W ine. 

Same as California sh erry , substitu t ing Cali fornia wine. 

COBBLER·- Ca lawba. (Use a larg e bar glass. j 

One teaspoon f ul of fine wh ite s ugar , d issolved in a 
li t tle wa ter. 

One sli ce of ora nge cut into qua r ters. 
F ill the glass ha lf full of sh aved IC<', t hen fi ll it u p wi th 

catawba wi ne. Orna ment the top wi th berries in season. 
and ser ve with a s tra w. 

COBBLER- Cham pagne. (Use a la rg e bar glass. ) 

One-qua r te r t A.blespoonfu l of sugar , 
One-quarter wil1e-g lass of s~·phon se lters. dissol,·e well. 
One slice of ora nge, · 
One s lice of lemon peel, · 
F ill t he glass with ice. · · 

F ill t h e bala nce with cha mpagne, ornam ent t he top in a 
tasty m ani er , a nd serve i t ; vith a stra w. 

COBBLER- Claret. 
Same as catawba , u sing cla ret instead . 

COBBLER- Hock. 
Same as catawba, using H ock wine instead. 

COBBLER- Port Wi ne. (Use a large ba r glass.) 

One-ha lf tab lespotmful of s111mr. 
One uony J? lass of orcha rd syru p, 
One-ba lfwin e-glass of water ,dissoh ·e well wi th a spoon, 
F ill t he glA.ss wi t h fi ne ice. 
One a nd one-ha lf wine-glass of por t wine. 

M:ix up well, a nd or nam en t with gra pes, berries, etc., in 
season, a nd ser ve. 

COBBLER-S~utern e . 
Same as catA.wba, subs tituting sau terne for catawba wine. 
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COBBLER- Rhin e .Wine . (Use a large bar glass. ) 

One ~d Qne-h1il f t a h_lespoonful s of sttgar, 
On e; a nd one-ha lf wrne-g lass of wa ter, d issolve well 

with a spoon, 
One and one-ha l t wi ne-glass of Rhine w ine, 
F ill t he glass with sha ved ice . 

. Stir u p we ll with 1i. sp~on; or na m ent with grapes, orange, 
pmea pple, strawber n es, 10 season, a n d ser ve wi th a stra w. 

---, 
COBBLER- Whiskey. (Use a large bar gl ass.) 

T wo w ine-gla-<;.ses of whi k ey, 
One-h a lf tables poon f u1 of s ugar, d issolve well, 
One and one-hal f t ablespoon fu l of pineapple syrup, 

Fill g la ss with fine ice, :it ir well a nd dr ess with fruits. · 

COCKTAIL- Absinthe. (Use a larg e bar glass.) 

F ill t umbler with ice, 
Threi, or four cla sh es of gum syrup, 
One dash of angotu sra bi tter s, 
Que dash of a n ise tte, ' 1 
One-quarter wine-glass of "'a.ter, " 
Three-q ua r ter wine-glass 0f ab sinthe. 

S tir well, stra in i:1 to a fancy cocktail glass. T wist a piece 
of lem on peel on top, ser ve. 

COCKTAIL- Appl e Jaclc. (Use larg e bar glass.) 

One-h a l f full of shaved ice. 
Two clashes of g um syru p, 
T wo dashes of bi tters, 
One d ash of cu ra coa, 
One wine-g la;is of a pple jack . , 

Stir'wi t h spoon, a nd a f te r s t ra ining into cock tail g lass, add 
cherry or olive, and squ eeze l t>mon peel on top. 

COCKTAIL- Bijou. (Use a larg e bar glass.) 

.Three-qua r ter g lass fi ll ed wit h sha ved ice," 
One-t hird wine-glass of g reen cbar t.r euse, 
One-t hi rd w ine-glw s or Jta lia n vern~outh. 
One-t h ird wi ne-g lass of Pl ymouth gm.. . . 

Stir well wit h t h e spoon, a nd afte r stra in rng 10 cock~1l 
gla ss, a clcl cherry or s m a ll olive, a nd serve a f t t: r ~qu et:zrn g 
lemon peel on top. 

quet:zrn
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COCKTAIL- Blackthorn. , ( Use larg e glaas.) 

Two-thirds g lass of ice, 
One teaspoonful of syrup, 
Three d ash es of lemon juice, 
T 1vo dashes of ora nge bitters, 
One-ha lf wine-g la ss of I talian vermouth. 
One dash of a ngost.u ra bitters, 

1 One-ha lf wine-glass of s lo., i;in • . 
Stir well a11d strain in cocktail gla ss. 

COCKTAIL-Bottle of. 

One quart of good old whiskey; provided the bottle 
is large enough. 

One pon y glass of curacoa (red) , 
Orie wine-g la ss of gum syrup, 

· Three-qtta r ters pony glass of bitter s. 
Mix this well by pouring ft from one shaker in to anot her. 

until it is thorou ghly mixed '; pour it into a bottle m1d cor k 
it, put a lable on it, and you will have an elegant bottle ol 
cocktail. 

COCKTAIL-Brandy. (Use o large bar glass.) 

Three-qua r ter glass filled wit.h sh a ved ice, 
T wo or thre<> dash es of gum syrup, 
One or two dashes of bitters, 
One or two dashes of curacoa, or a bsinthe, if requ!~·ed . 
One glass French brandy. 

Stir well wit )l R. spoon, strain into a fancy cocktail g la ss 
an d squirt a little cha mpa gne into it, twist a piece of lemon 
peel on top, and serve. 

-1--

COCKTAIL....:.Brut. (Use a large glass.) 

Fill a large glass with shaved ice, 
Three d ash es of a ngnstura bitters, ' 
One-t h!rd glass of p!con, 

. T wo-thir ds glass of French vermouth. 
Stir well and strain into cocktail gla ss. 

I 



WEHM:AN BROS.'1 BARTENDE RS' GUIDE. 15 

COCKTAIL- Champagne. (Use a champagne goblet.) 

In mixing a ll cocktails, fill thf'\ fixin g tumbler with fine 
sha ved or broken ice, before putting in the ingredients. For 
a cham pa gne cock tail it is best to place two or three lumps 
of clear ice at t he bottom of the g lass and then mix as fo l
lows : a. small bottle answering for three, a nd a. large or 
qua.rt bottle fo r ~ix: . 

Two en· three small l umps of ice, 
One or two slices of ora.nge, 
Two or three strawberries, 
One slice of pineapQle, 
One lamp of loa f s u gar , 
Two or three d ash es of bitter s (Bak er's or a.ngostura .) 

Fill the gob le t with wine, stir well with a. spoon, twist a 
piece of lemon peel on top, and sen •e. 

COCKTAIL- Cincinnati- (U1e la rge bar glass,) 

One-ha.If glass of b eer, 
Oue-h,.lf g lass of soda. 

COCKTAIL-Club. (Use large bar glass.) • J 
Fill gl..ss h al f full-of fine ice, 
T wo dashes of gum. 
T wo dashes of ora.ngo bitters, 
One dash of chartreuse, 
One-third drink of I talia n vermouth, 
Two-third drh;ik old T om g!n_ 

Stir well and ser ve with e. oben Y-

COCKTAIL- Coffee. (Use a la r1e bar glass.) 
One teaspoonful powder ed white sugar , , 
One fresh egg, 
One la rge wine-glass of por t wiue, 
One pony of brand y, . 
T wo or three l umps of ice. . 

Break t h e egg into the g lass, put m the su gar, and lastly 
the port wine, brandy a nd ice. Sha ke up v ery .thorough ly, 
a nd stra in into a m ed ium ba r goblet. Grate a little nutmeg 
on top before se r ving. 

wehm:AN
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COCKTAIL- East Ind ia. (Use a l a~ge bar glass. ) 

Fill th e g lass with sb .. ved ice, 
One teaspoonful or curacoa (r ed ), 
On~ teas poon fu l o f p ineapple s ;' rup, 
T wo o r three clashes of bi tters, 
Two dashes of marnschi no, ' 
On e wi ne-glass ful of bra ndy. 

Stir u p wi t h aspoon,s t rain i"nto a cocktail g lass,twlsv a piece 
on emon peel on top, a nd serve. 

COCKTAIL- Gin. (Use a large ba r glass.) 

Fill up t he g lass ·.-.-i t h ice, 
Two or t hree clashes or gum s yrup, 
'l.' wo or thr ee d >Ls hes o f bitte rs, 
One clas h of e i t ile r c uracoa o r absinthe, 
One wine-g lass Of H ollund g in. 

St ir up well, stra in in to a fancy cock tail g lass, squeeze a 
piece of lemon pee l on top, a nd ser ve. W h ethe r c uracoa or 
a bsinthe is tak en depends on which t he custome r m a y.desire. 

COCKTAIL- Harvard. (Use mixing glass.) 

Fill g la ss with ice, 
One dash r,f g um syrup, 
Three da shes of Boke r 's bi t t er s, 
One pony of Ita lian vermouth, 
One pon y of bran c! y. 

S tir, and stra in into cocktail g lass ; le mon on top. 

I 
COCKTAIL- J a·panese. (Use a small bar glaH .) 

One tab lespoonfn! of orgeat syrup, 
'l.' wo cl1tshes of b itt.e1·s, 1 
One wine-1da ss o f b ra nd y. 

. One n1· two p ieces of lemon peEJl . 
Ftll t !:i!l ~µmble r one-thirrl wi t h ice, s tir well wit h a spoon, 

and stra m mto " cock t.a1l g lass. 
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COCKTAIL Jersey. (Use a large bar glass.) 

~nt;-hulf tab les poonf u l of t.nga r, 
f.h1ee o r fuu r lum ps of broke n ice, 
I uree or tou r d n" hes of b ittt: rs , 

. U ne w10~-g lus::; of J,!uod cider . 
M ix we ll and Htr 1li11 iu to u cuck tu il g lS!'B, a nd t wist a. p iece 

of le lllon peel o u w p. 

COCKTAIL- Manhatta n. \ (Use• large bar glass.) 

F ill th e g!A.ss wi th ice, 
Two 0 1· t h ree dashes of g um syrup 
One or t wo clushes of bi tter s, ' 
U1rn da s h or c u1·>1 cntL (or tt bs inthe if r eq uired). 
One-ha ir wine-1d 11ss of whiskey, . 
One-ha.If w ine-glas" o f Yer lllonth . · 

.Sr.i r up well, 8tra in in ro a fa ncy c-oc i< tail g lass, s queeze a 
p1e..:tl o f lemon peel o n t he t• •P aml se r ,·e . 

• I 

COCKTAIL- Manhattan Club Oyster. 
St ra in one-hal f a lem on in to a la r ge gob le t. 
Oue or two du~hes o r' 1u.ba.sco snuce, 
U ne t ea.spoon f ul of pepper sa uce, 
A t r aCP. of v i n~~a r, ' 
A pinch of s11.lt, 
A Li tt!<' r P.d pepper. 
A sligh t ly la. rirnr qua nt it.y of white pepper , 

T his e n t ire a r ray l'ur ms but th " se11•oning for t he liqno1' or 
ha lf a d oze n f resh ly up1rned, s uccu len t B lue Poi nt oyste rs. 
which is next adtled t u t lrn cou tent:> of t he g l.aiIB, a nd com· 
p le t es t he cockca il. /___ · 

COC,KTAIL- Mo r ning. (Use medium ba r glass. ) 
Thr ee or four cla~h 'i>s of g um S" r up, 
Two d ashes of cura coa \r1•rl ), 
T wo riashes of Boker 's or angostura. bi tters 
One d ash of a bsinthe, 
One pony of b est bran dy, 
One pony of w h isk ey, • 
One p iece o f lemon pe~l , twisted to ex t r act t b e oh, 
T bree small lum ps of ice. 

S t i r thor ough ly and n ·move t he ice. Fi ll th~ g la s• wi t h.se!t· 
z~ r wat~r. u.nd ~ t i r with u teaspoon hav 111 g:.u.httle s ugar1n lt. 

bittt:rs
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COCKTAIL- Marlini. . 
Sa m e a s Ma nhattan, substi t u ting gin for whiskey. 

COCKTAIL- Olli-Fashioned. (Use old-fashioned coolctail 'glau.) 
One l ump of s nga.r, 
One squirt o f seltzer water , then cr ush s uga r, 
One J:!l ~c~ of ice, 
One a ash o f ora nJ?e b it.ter s, 

- One d RS h a n gosr.um bitters, 
One piece lemon peel, · 
One-half wine-g lass of whiskey. 

Stir gently and ser ve with a spoon. 

COCKTAIL- Old Tom Gin. (Use a large bar glass.) 

F ill t h e J? las s wit h fine shaverl ice, 
T wo o r th i'ee dashes of J?Um syr up, · 
One or t.wo <lashes of bi t ter·s, 
One o r two dashes of c u ra coa or ab$inthe, if requi rell, 
One wine-g la ss o f Old Tom g ir;i . · 

Sti r up we ll wi th a s poon, s t.rnin i n to a cocktail g lass, 
twis t a piece of lemon peel Oil top, a nd ser ve. 

COCKTAIL-Oyate'r. (Use medium wine·gla&1.) 

T hree or fou r d Rs hes of catsu p, 
Two medium-size us~ters, 
P epper a nd S1tlt t.o seRson we ll, 
One dash of le mo u j uice, a nd ser~e. 

I . 
COCKTAIL- Ping Pong. (Use cocktail glau.) 

P 1wt.l y fi], J?lRSA with c rac ked ice, 
Rmall .:: na n t ity of ver mou t h, -
1'wo rlRshes of gum. 
T wn rlJ<shea oran1?e bitte rs, 

. .And sl0 Je .J?in , Rncl se rve in cocktail J?l1tes wi t h ch e r<"y. 
Th ie IA mRile simila r to a Manha ttan cocktail, bu t s loe g in 

I ~ s ubs t.itu ted fo r wh iskey. 
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COCKTAIL- Rob Roy. (U1e a large glass.) 

Two dashes of orange bi t ters, 
One d ash of a ngostn ra bitte1·s, 
One-quarte r wine-glnss of :;catch whiskel' 

c:: • One-quarter _wine-g lass of F r ench ver mouth . 
• t 1r well and st.ra m i11 to cocktail g lass ; twist a piece of 

le rnun peel on top and serve. 

COC KTAI L- Saratoga, No. 1. (Use 'a sma ll ba r glass.) 

T"·o d ash es of angostm·a bitters, 
1 'l'hree small lump~ of ice, 

One pon y of brandy, 
One pony of whiskey, 
One pony of Yermoutli. 1 

Sha ke up wPll, and t hen strain into a cla re t glass, a nd 
serve with a s lice of lemon. 

COC KTAIL-Saratoga, No . 2. (Use a large bar &lass.) 

Tbree..qna1·ters g lnss of fine shaYerl icP, 
Two or thl'~e da• h t:s of pineapple syrup, 
Two or thr~e dasht:s of bitters, 
'fwo or t hl't:e d ashes of mar aschino, 
Three-qua rt.e rs g lass of fine olcl brandy. 

11-Iix w ell wit h a b.-r spoon and pltLce two t>r three st raw
berl'ies in a fttn cy cock tail glass, strain it,, twist a piece of 
lemo n peel over it, top it off with one squirt of champagne 
anp serv·e. 

COCKTA IL- Si lve r. (Use a large glass.1 

One dash of g u m , 
Two datih'" s of orange bitters, 
Three d ashes of m a raschino, 
One-ha l f wine-glass of French Yermonth, 
One-ha lf wine-glass of gin . 

S tir wi t h 8poon, stra ini into cocktail glass, and twIBt a 
piece of lemon peel on top. 

1 
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COCKTAIL- Soda. (Use a large ba r glass .) 

One teaspoonful of s'?gnr. . 
Fom• or five lumps of b rnken ice, 
Three dashes of bit.ters, 
One or two s lices of orange. 
Fill up the glass with lemon soda water. 

COCKTAIL-Sta r. (Use a large glass.) 

One-half g las• of ice, 
Two dashes of gum SJTUp, 
Two d ash es of orange bi uter s. 
One-quarte r wine-glass of I tali a n vermouth, 
One-quarter wine-gla•s of applejack. 

Stir and strain into cocktail glass. 

COCKTAIL- Vermout h, No. 1. (Use a " '." " II glass .) 

One-half glass of fine ice, 
One and one-ha lf pon y of FrPnch vermouth, 
Three dash es of angostum bitters, 
Two dashes of g u m syrup. 

COCKTAIL- Ve rmo uth , No. 2. (Use la rge a bee r glass.) 

'Three-qua r ters glass of shaved ice, 
Four or five dashes of gum, 
T~o,or three dash11s of bitte rs, I 1 
One wine-gla!j_s of vermouth, 
Two dashes of marRschino. 

~ti r 11 ~ well with a spoon, sti·ain i t into a cocktail glass. 
twist a piece of lemon peel on top, and serve. . 

COCKTAIL- Wh iskey. 

Same as gin, snbstituting whiskey for gin. 
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COO l!. ER- Brunswick . (Us e a large bar glass.) 

Juice of 0 11 e lemon, 
One-h1tlf t ab l e-~poon of powdered sugar 
One bottle of cohl g inge r a lt•, ' 

::itir well; dress with lruit, and ser ve. 

• 1 
' I ' 

COOLER-Rocky Mountain. 

One egii. b eaten up, 

21 

On e-ha lf tab lespoon of powdered sugar, 
Juice of one small ·lemon, 

.-\.dd c ider, stir we ll, grate a little nutmeg on top, i f desired. 

• 
COOLER-Re msen. (Use a large bar glass.) 

Two lumps of icf'. 
Rind of one whole lemon in one long s tring, place in 
f g lass, 

One wi ne-iilass of Olrl T om gi n, 
Fill g lass with plain soda, cold . 

COOLER-Saratoga. (Use a large bar glass.) 

One te11spoonful of powdered white sugar, 
Juice of half a lemon, 
One bottle of g inger ale, • 
'l'wo small lnmps of ice. 

Stir well and r emove the ice before serVing. 
I 

COUPEREE. (Use a farge .soda glass.) 

l\fix 
soda: 

One a nd one-half pon y g lass of brandy, 
One po11y glass c ura!"oa (r ed) 1 . 
F ill t.110 g lass 011 e-th1rd full or ice c r eam. 

1 horou c:hh' , aml fi.ll t he glass n en rli• full with plain 
Grate 8. li ttle nutrueg on t oµ_. and ser ve 

\ 

weh:llAN
horouc:hh
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I 

CRUSTA-Brandy. (Use a small bar glass.) 

Two or three dashes of gum syrup, 
One d ash of bitter s, ' 
One wine-glass of brand y, 
T·wo das hes of curacoa, 1 
One dash of l emon.juice. 

Before mixing the above ingrecli en ts, prepare ~ cocktail 
glass as follows: Rub a s li ced lemon a round the rim of t he 
glass, a ncl dip it. in pulve rized white~ugar, •o that t he sugar 
will adhere to t he edp:e of the g in$•. !"'are h>1lf a lemon the 
same as you "'ouid an apple (a ll in one piece ), so t na r1 the 
pariug will fit in the win" g lass. Put the above inero•di ents 
rnto a sm a ll whisk ey glass tl lI P<l one-third full of s haved ice, 
shake up well a nd Rtrai n the Jiquiu into the cocktail g lass, 
prepared as above dii·ected. " 

' I 

CRUSTA-Giri. 

Same as br, n dy crusts, substituting gin for brandy. 

CRUSTA-8t. Croix. (Use a large bar glass.) 

Prepare rincl of a h:mon as in a. brandy crnsta. 
Thr"e or four clashes of orchard syrup, 
One d ash of bitte rR, 
One-ha lf /:>: lass of nne ice, 
011e s ma ll clash of lem o n juice, 
Two clasheR of maraschino, I 
One wine-glass of St. Croix rum. 

Mix well "'.1th a· spo'.'n, an d strain in to a wine-glass; dress 
Wllh small pieces of prn~app le and strawberri<jlS, ar.d serve. 

CRUSTA-Whiskey. 

· Same as brandy c rnsta, snbs1 ituting whiskey fo z· brandy. 



\ 
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CUP- Burgundy, 

F! ll a gl.ass pi \,Ch er one-tourth full of c1'ncked ice, 
Su< or eigh t p ieces of cut s ugar · 
One lerr:.on, sliced, ' . 
One 0111n ge, Bliced, 1 
F ou r sli c~s of pineapple, 
One pon y of cognac brandy, 
One pony of a ll'ico tine, 
One pony of c uracoa, 
One qua rt of bnrg uncl y, 
One pint of a poll ln a ris. 

Mix t hornngbly, a dding the t hin rind of 'a cu ::nmber . 
Dr.:&! wi t h f ruit a nd serve in fancy stem g lasses. 

CUP- CambTidge Cla ret. 

One bottle of cla r et., \ 
One-ha lf b ottle of sherry: 

I 

CU P;-Cider, No . 1. 
T"'O q11n.r ts of c ider, 
One-h1.Ll f gill of curncon., 
One-hal f g ill .of branrl y, 
One-qua r ter p ound of loaf su gar, 
Rind a nd j ui ce of one lemon rubbed in the sugar, 
One slice of en cu mber. 

P our one-h a l f pin t of boiling wn t.e r on t he snear ·\when it is 
dissolved a nd cool, a<l ::! t h e brand y, encumber, iquor, a nd 
juice ; in a fe w minutes a d 9- the cider a nd ice ; use a t once. 

CUP- Cider, No. 2-

0ne pin t o f c ider, . 
One w ine-gla ss of sh erry, 
One wine-glass o t b.ra ncly, 
One wi ne.glass o f curacoa.,. 
One p iece of Ice, 
One-ha lf of a n oran ge, t h e rind of a lem on, and a 

li ttle: su gn.r t•• ta sre. 
Grate a lit tle nut.meg on top. 

lerr:.on
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CUP- Champagn ; for a party. (Use a large punch bowl. ) 

Two wine-glasses of pinP>ipple s yrup. 
Four to six spd~s of green balm, 
One quart of curacoa, 
One pint of chartreuse (green), 
One quart of fine old cognac, 
One qua rt of tokay, 
Fottr bottles of 11pollinaris, 
Six oranges and two lemons, cut iu slices. 

St ir up well together, let it sta nd two hours, strain it into 
another bowl and add: . 

One-half pineapple, cut in slices, 
Six bottles of nhampagne. , 

Place the bowl in ice, nnrl sweeten with a little sugar and 
let i t ferment. Stir u p well and serve. 

CUP-Champagne, a la Ariadue. 

One· bottle of cha mpagne, . 
One gill of amontillado, 
Liquor g lass of citronelle or maraschi no, 
Juice and paring of an orange or lemon, rubbP<I in 

sugar; verbi na and c ucumber ; sugar to tas te. and a 
bontle of sel tzer water. 

CUP- Claret. 

One bot.tie of cla ret, 
One-half pint of cnlrl wate·r, 
One tab lespoonful of powdered sugar, 
One tea~poonfu l of powdered cinnamon cloves and 

allspice! mixed, ' , ' 
One smal lemon. 

· Mix the ingredients well uogether . addi~g the thin rind of t.he lemon. 
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CUP- Claret ; for a party. (Use a bowrfor mix i ~g .) 
T.;n to twelve pieces of lump sugar, 
One bot.tie of apollina ris, 
Two l.emo.ns, two ora nges and one-lVllf of a pineapple, 

cut m s lices, 
. T wo 'Yine-gl11sses of maraschino, 

:\hx we ll with a lad le, place this into your vessel or tin dish 
lill"d wi~h ice. When the party is ready tu call fe>r it, add : 

Four bottles of fine claret, 
One bot,tle champagne. or any other sparkling wine. 

;\1ix thoroughl y, aml pl11c" sufficient berries on top tiud serve. 

CUP- 1b aret . For a party of twenty. 

Three bott les of c laret, 
'l'hree-quartcr p iut of curacoa, 
Uue pint, of sherry, 
One-half pint of bra ndy, 
Two wine-glasses of ratafia of ruspberries, 
Three ora nges a nd one len1on, cut in slices, 
1.'wo bottles of se ltzt-r water, 
Three bot tles of sodu water. 

Stir all these together ,\•ith Isome sprigs of green balm a nd 
bora.ge, and a. small piece of cucumb~r-rind; s weeten witb 
c:a pilla ire o r po w<l e red sugar until it for ments ; let it stand 
oue hour, strain and ice it well. Serve ir. small g lasses. 

CUP- Claret, a la Lord Saltoun. 
P eet one lemon fine, cover with pounded sugar, J?OUr over 

t a glass of sherry; add on" b ottle of claret, a sprig of ver
bena, and a b'ottle of soda- wuter. 

J 
, CUP- Claret, a la Wilberforce. 

·Two bottles of cl,.ret, 
One bottle of sparkling cb~mpagne, I 
One wine-glass of ma.rasch1no, 
Borage, bulrn a nd su gar to the flavor required. 

Ice.well, and b t>fore serving add two bottlAs of 0 "1tzer water. 
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' CUP- Claret , Hot. 

T wo bot.t ies of clnr Pt, 
~i x tll'ops ess~ncd o f gi nJ?P r~ 
H '\lf n g ill Of gin~"r ay1·11p. 
U11" qua rt Gf builrng wat., r. 

CUP- Crim ean , a la Wyndha m. For a pa rty of Gve. 

One b ottl e of cha mpagne, 
Two bo Ltles ur soda-w .. 1e1-. 
One IA.rge wine-glass of maraschino, 
One-h1'1f la r ge wirit:"l'( las of coguac. 
One-ha lf 11'r ge w ine g la ss o f ~ u t·acoa, 
One ta bleRi;>Oonful or c ruslrnrl Sllg>L l' . 

11-facerate the t h111 ly peeled r ind o f ht1 lf Rn ora nge with t he 
s ugar ; a dd t he m a raschino, cognnc, a ud c u 1·ac••"· i\ l ix Lbor
oug bl y a nd a dd Lhe sod n-wnte r a m t c hA.111pa 1!11 o>. T he ad di
tion ur half a pound 9f pw·e ice is a g rt:at iwpro ve!llt: ll t . 

CUP- Porte r. 

One bott le of ~orter, ' 
One b ottle i<?f a le , · 
Oue g loss o f bt"and ", 
One dese rtspoonfu.I of syrup of g in!l'er , 
Three or fo u1· lunws of su ga'.', 
One-h a lf ::rntmeg, g rated , 
One teaspoouful carbonate .o f sodn., 
One cu cum b er . • 

M ix the por ter a nd a le in a cover ed jn o: : nilil the bra ndy, 
s:r rup o f 1<111 ger and nutmeg ; cove11 !t a ud 1>xpose it to the 
cold fu r ha lf au hour b efore spr ving . 

DAISY- Bra ndy , No. 1. (Use a small ba r glass.) 

Three or fnur rl n ~ ht>S nf g nn1 syrup, 
One-ha ! f t he j 11 ic·" o f " le lllon, 
Two o r t h r Pe dashes of orange cordial , 
O ne wi ne-g lass o f brA.nd r . 

Fill gl H.Ss h a l f f ull o f fi ne ic.,, sha k e thoroughly, str ain and 
fill up with s t:ltzt: r wate r 'or a pullina ris. 

llt:ll
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DAISY- Brandy, No . 2. (Use a la rge bar glass.) 

On.,-h>Llf t ablespoonful of sugar, 

27 

'l' wu ur ~ Lll'cc d tL:::; h t:S uf lt1mo n juice, 
Uue sq uir t or "" '~rs water, dissolve well with a spoon, 
Uu~-hall g lass of c ha rtreuse (yellow) 
1"ill' up t h" g lass wi t h fine ice, ' 

. Uue g lass of b rand y. 
Stir u p well wiDh a sp0on, place the fruit into a fancy bar 

' gla.s:;, s t rain Mie ingr edien ts into it, and serve. 

DA ISY- Gin. I 
Same as Brandy Da isy, No. 1, suooti tu tln g gln for bra ndy. 

DAISY-Ginge r. 
Same as Bra nd r Da isy, N o. 1, substituting J amaica ginger. 

DAISY- Rum. 
S1>me as Brandy Daisy, No. 1, substi tu ting rum fo r brand r . 

DAISY-S anta Cru~ Rum. (Use a small ba r glass.) 

T hree or four dash es of gum syrup, 
'l',\·o dusbes of c ura.cua, 
J u ice of one-h a l f sm a ll lemon, 
One wine-g la ss of Sa nta Cruz rum, 
F ill glass one-third f ull of sh a"ecl ice. 

::>tir· t h or ough ly, su·a id in cocktail g lass and ser ve . . 

' DA ISY- W hiskey, No. 1. 1 

Same a s Brand y,:paisy No.l,substitut lng whiskey for bra ndy. 

DAISY-Wh iskey, No . 2. 
Sam., as Bru.n d y Da isy,No.2,substituting whiskey for brand y. 

/ 
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EGG NOGG. (Use a la rge, ba r glass.) 

One egg, 
One tab lespoonful of white sugar, 
One wine-g lass of bra nd y, · . 
One-ha lf wi ne-g lass of l'Um (St. Cl'oix or Santa Cru2.) . 

Fill t he t umbler one-hal f f ull of cracked ice a nd the ba l
ance with milk, shake well together, g r a te µ utmeg on top, 
and serve. 

EGG NOGG ; for a party. 3~ gallons. 

T wenty fresh eggs, 
T wo and one-ha ir t,.uarts of fine old brandy, 
One pint of Santa Cl'uz rum, 
Two and one-lrnlf gallons of rich milk, 
Two pounds of white s ugar. 

Separate t h e whites of t h e eggs from t he yolks, b eat each 
sepa l'ateli• with an egg-be .. ter until t h e yolks a re Wbll c u t u p, . 

1 and the wh ites assume a ligh t, fleecy ap'(leal'a uce. Mix a ll 
the ingredients (except the milk and the whir 1>8 of the egg• ) 
in a large punch bowl. The n POUi' iu t.h., milk graduall y , 
continua ll y stirring, in order to p re ve nt. the milk from c u 1·d-
ling with the eggs. G1·ate sufllcient nutmeg on t h e m ix 1ure. 
and last ly, le t the whites float on top, a n d orna meut w i th 
colored s uga rs. Cool in a tub of ice, and serve. 

EGG NOGG-.Saltimo re. ( Use a large ba r glass.) 

T ake tbe yellow of one ~gg, on~ tabletipoonfnl of • ugar, beat 
to a c ream; then add some g1·at.ed n n t mPg, an(! beat A.ll to
iz.ethe r; pour in one-half wine-glass of bra ndy, one-ha lf p•my 
g lass of 8t. Croix r um, one wine-glass of madeira wine, put 
two 0 1· t hree l nmps o f ice in to the _glass and fill wiLh milk, 
shake well and g r"'te nutmeg on top. 

EGG NOGG- Cider. (Use a la rge ba r glass .) 
One egg, 
One ta blespoonful of su gar, 
S m>ill qua ntity of cracked ice, 
One pon y g la•s of branrly. 

Fill the tumb~er with c ide r. shake well, a nd serve. 
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EGG NOGG- General Harrison. (Use a la rge bar glass.) 

Three or four small pieces of ice 
One f resh egg, ' 

. One tablespoon of s~gar. 
Fill the g lass with c ider shak e well and strain; ser ve · 

with a little nutmeg on top. ' ' 

EGG NOGG- lmperial. (Use a large bar glass.) 

One t ablespoon of sugar, 
One fresh egg , 
One-third glass of fine ice, 
One wine-g1ass of bra nd y, 
One-h a l f wine-glass of J a m a ica rum. 

F ill up the g la ss with r ich milk . Sha ke thorough l y in a n 
egg-nogg sha k er, uud str a in . Grate a li ttle nutm eg on top, if 
desired . H ot Egg Nogg-use b ot mi lk a nd omit the ice. 

EGG NOGG- Sherry. (Use a large bar gl ass.) 

One egg 
One tablespoonful of su gar, 
One pony gla ss of b ranC: y, 
One w ine-glass of sh prry wine, 
Thr ee or fou r lumps of ice. 

Fill the g lass with milk, s ha ke well, and gr a te nutmeg on top. 

FEDORA. (Use a large bar glass.) 

One pony of brandy, 
One pony of curacoa , 
One-ha lf p ony of J a mn.ica rum, 
One-ha lf p on y of bourbon. 
One tablespoonful of' powder~d sugar, dissolved in a 

little wa ter, . 
One slice of lemon. 

Fill the tumbler with fi ne ice ; slrn.k n well nnd orna m ent 
with ber ries or small pieces of ora nge; serve wi th a s u ·a w. 

FIX- Ap ple Jack. \ use a la rg e bar glass.) 
Sam e as Bra ndy F ix, using apple jack inst.,ad . 
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FIX- Brandy. (Use a la rge bar glass.) 

One-half t ab l~spoonfn) uf s ugar, (<lissolve well with a 
little wat~l' 01' St\ I LZ~ l' ) , 

Two or tbree dashes o f Ii me or lemon juicfl, 
Une-ba lf pony glass " f pineiLpple syrup, 
Fill up the g lass w ith SlllLVtd ice, 
One wine-glass of b randy. 1 

St ir up wi t h a s poon, a nd or11 amP11t t h e top with grapes, 
auJ. berries in season, a nd serve '' il!J a. su·aw. 

FIX- Gin. (Use a la rge bar glass .) 

Sam e as Brandy Fix, substituting Holland g in for bmndr . 

FIX- Rum • . (Use a large ba r glass.) 

Same ns Bmnd y Fix, substitubing Snnta Cruz or St. 
Croix rum fur bnLU<ly. 

1---

FIX- Wh iskey. (Use a large ba r glass.) 

9ame as brandy Fix . substitu ti ng whiskey for bra n1dy. 

FIZZ- Bra ndy. (Use a la rg e ba r glass.) 

One-hal f teaspoon of fine sugnr. 
Juice of h1.Llf a lemon; 
One wine-glass of bra ndy, 
One or two dashes of whi te nf egg, 
Tb r·ee-quarters g la•s of fine ice. 

Sha k e we ll. Str a in into a .fizz J? la••. F ill up with seltzer 
or vichy. This must be imbibtd lllllll t diutdy. 

f'.IZZ-'Eagle . (Use a la rge bar glass.) 

One ta blespoon of pulvPrizPd sugar, 
'l'hree d ashes of lemon juice, 
White of one egf?, 
One wine-f? las of gin, 
One d>tsh of crem" d e vn.nllle, 
'.two <la•hes of nrsing~ flower water, 
One squirt nf •eltzer ' water, 

. Fin fl shaved icP. · 
Fill the glass with milk, shii.ke well and strain, 
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FIZZ-Elks. (Use a la rge bar glaos.) 

Juice' of on e-ha lf a lem on, 
0 11 .,-ha lf t.ablespoon of s ugar, 
One-ha ir wine-glass of r ye whiskey 
One-ha lf g lass of port n ine, 
V\' hi te of one egg. 

Sha ke t horough ly, strain into sma ll glass, add seltzer and 
.se rve wit h slice of pineapple. 

I ' 

FIZZ-Gin. (Use a large ba r glass. ) 

One-h a lf tablespoonful of ~ugar, 
Three or four d as hes of le mun juice, 
OnP-ha lf glal'S of shaved ictJ, 
011e wine-glass of Old Tom g in . 

St.ir up well wi th a spoon, strain it into a la rge-sizerl b a r 
gl ll~S; fi ll up th e ba la nce wit.II vi ch y or sel ter s wa r.e r : mix 
we ll a'nd ser ve . Bear in mind t.ha t a ll drin ks ca ll ed Fizzes, 
mu~t ·be drunk a s soon a s ha nded out, or the na tura l taste 
or Lhe same is lost t o the custom er. 

FIZZ-Gazette. (Use a large bar glass.) 

Yolk of one egg, 
T wo teaspoons of powd~ red suga r, 
Three d ashes of lemon juice, 
One pony of bra ndy, 
H a lf g lass of s baverl Ice. 

S ha Jse well, strai n i n m edium glass, fil l with selt zer wa ter 
a nd drink a t once. 

FIZZ - Golden. (Use a la rge ba r glass.) 

One tab lespoonfu l of fin e whi te sugar, 
'Three <l ashes of le mon or lime juice, 
The yolk of one egg, 
One wine-g la.~s of Old Tom gi n, 
Two or three sm a ll lumps of ice. 

Shnk e up tho~ougbl y, st r a in into a m edi'om ba r glass, and 
fi ll it u p wi t h seltzer wa ter. 

• 

weft:IIAN
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FIZZ-Morning Glory. (Uoe a large bar glass.) 

Fill t he glass t.hree-qnarters fu ll of fli:i e ici:, 
Mix three or four dashes of abein the Ill a little water, 
'rhree dashes of lime juice, 
Four or five das hes of 11-mon juice, 
One tablespoon of .;ugar, 
The whi te of one ej{g, 
One wine-glass of Sc:otch whiskey. 

Shake well in a s haker d nd st.ra in ; fi ll ba la nce . • of g lass 
with seltzer or vichy water. To be drank immed iately, or 
the eft'P.ct will h" lost. It is a morning beveral,(e, a tonic 
and a ner,,e quieter. 

I 

FIZZ- Silver. (Uae a large bar glass.) 

One-ha lf table•poonful of SU l?fLT'. 
Two or three dash .. s of lemon juice, 
One wine-glass of Old Tom g in, 
Whi te of one egg, 
Three-quarter glass fill ed wit h sh •w P.d ice. 

Shake up well with a shake1', s tra in i t in • o a i:;ond-sizerl fi zz 
glass, fi ll up the glass with syphon selters or vichy water, 
mix well and serve. · 

FIZZ-Sloe Gin. (Use a large bar glass. ) 

Fill gJ,.ss h a lf full of icP, 
Three dashes of len1n11 j11 iC"' A, 
One-ha lf tabl;,spon11 Of 8uga1-. 
One-ha lf wine-~ las• of sl o~ !! in . 

Shake well a nd Stram; fill g lass wi t h selt zer water. 

FIZZ-St. Croix, . (Use a large bar glass.) 

Same as Brandy Fizz, subs t i t.u ting S t. Cr oix rum for bra nd y. 

FIZZ-Telephone, (Wae a large bar glass.) 

Fill glass h a lf full of ice, 
On tt-a~poon of euga r, 
One pony of Frenc h brnncly 
One po ny of mnrnBcb!nn, ' 
On,... r R.w e!?'g-. 

Shake w-i ll. strain in a stem g lass avd fill with seltzer water. 
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. FIZZ- Whiskey. (Ose a large ba r glass .) 

Same as Brandy Fizz, substi tut ing whiskey for brandy. 

FLIP- Brandy. (Use a large bar gl ass.) 

One egg, benten t horoughly, 
One-ha lf tablespoonfu l of sugar, 
One-ha lf glass of shaved ice, 
One wine-glass of brn:id y. 

Shake .well, stra in Into a fl ip or other fancy bar glass, and 
grate a little nutmeg on top a nd ser ve. 

FLIP- Glasgow. (Use 1 lerge bar glass.) 

One egg, thoroughly benten, 
Add the j uice of one lemon, 
One-ha lf table•poon of powdered sugar. 
Balance cold ginger a le. 

Stir well, and ser ve. 

FLIP- Gin, (Use a la rge bar glass,) 

One fresh egg, I 
One tablespoonful of sugar dissolved in a lit tle seltzer 
. water. 

One wi ne-glass Holland gin . • 
• Fill glass ha lf full with fine ice, shake well, and strain into 

a fancy glass a nd ser ve. 

FLIP- Hot Bra ndy. (Use a large bar glass, heated.) 

One tenspoonful of s11gar, 
One wine-glass of bra ndy, 
Yolk of one egg, 

Dissolve t he sugar in a little bot water, add the bra ndy a nd 
egl?' sha ke up tborougblylpour into a medium ba r glass, and 
fill it one-ha lf full of boi !ng water. Grat" a little nutmeg 
on top and serve. · 

FLIP- Hot Gin. (Use a la rge bar glass, heated.) 

Sam e as hot Brandy Flip, substitu t ing gin for brandy. 

brn:id


/ 
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FLIP-Hot Rum. (U•e a large bar glass, heated .) 

Same as hot Brandy Flip, substituting J amaica rum for 
brandy. 

FLIP-Hot Whiskey. (Use a large bar glass, heated.) 

Same as hot Brandy Flip, substituting whiskey for brandy. -

FLIP-Port Wine. (Use a large bar glass • .) 

Sa~e as Brandy Flip, subs tituting port wine for brandy. 

FLIP-Rum. (Use a• large bar glass.) 

Same Its Brandy Flip, substituting Jamaica rum for brandy. 

FLIP-Sherry. (Use a large bar glaJa.) 

Same as Brandy Flip, substituting sherry for brandy, 

FLIP-Whiskey. (Use a large bar .glass.) 

Same as Brandy Flip, substitu t ing whiskey for brandy. 

FLOAT-Bl'lln!ly. (Use an old-fashioned cucktail glasa.) 

Fill glass two-thirds full of carbonated or pla in water. 
Float a pony of brandy on top (using a spoon1. 

All Floats are made in the same manner, substituting the 
desired liquors. . 

FRAPPE! Absinthe. , (U•e a mixinq glass.) 

Fill glass witb shaved ice, 
One _pony of absinth<'. 

Shake well, strain into a 'cocktall-glass and se 

FRAPPE-Champagne. 

Place the bottle in a champRgne c'loler fill ed \vi th shaved ice 
and salt: whirl the bottle until the- wme bec:omes almost frozen. 

bec:omes
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FRAPPE-Vermouth. (Use a large bar glass.) 

Oue and one-half pony of French vermouth, 
One-half glass of shaved lee, 
Fill up with cold seltzer water. 

GIN AND CALAMUS. (Use a whiskey gl01s.) 

8teep two or three pieces of calamus root, cut in small bits, 
in a bottle of gin until the esseuce ls extracted. To serve,· 
you simply hand out the glass together with the bottle, al· 
lowing the customer to help himself. 

GIN AND MILK. (Use a whiskey glass.) 

Hand the bottle of gin, glas.•and spoon ont to I.he customer to 
help himself, fill up the balance with good, rich ice-cold milk. 

GIN AND '1'!0LASSES. (Use a whiskey glass.) 

Cover the bottom of the glass with a little gin. Drop in 
one tab lespoon of New Orleans molasses, then place the bot
tle of gin before the customer, allowing him to help himself • 
.After dropping in the molasses, put a small bar sr,oon in the 
glass. Hot water m ust be used to clean the glass afterwards. 

GIN AND PINE. (Use a wine glau.) 

Take some fine slivers of pine wood from the centre of a green 
pine log, steep them in a bottle of gin to extract the flavor; 
in about two hours the gin will be r eady to serve, which ls 
done in the Sil.ml} m anner as dispensing gin and tansy. 

GIN AND TANSY. (Use a wine glass.)· 

Fill a q~art decanter one-tnir1l full of tansy, and till up the 
be.lance with gin. Serve to customers in a wine glass. 
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GIN AND WORMWOOD. (Us e a small ba r glass.) 

Ta k e s ix to e ight sprigs of wormwood, pu t. t h ese in a qua rt 
bottle a nd fill up with Holla nd gin, leave t his st.and tu r a fe w 
days, until the essence of t he w ormwood is extracLt:cl into 
the gin. In h a ndirig ou t thi s pour a li t tle of t he a bove in to a 
sma ll \Vhiskey g lass a nd h a nd it wi t h the b o t1 le of gi n to the 
cus tomer to h elp hims elf . This ili•iuk is popula r in t he east. 
ern pa rt of the country, where the wormwood is u sed as a . 
substitute for bitte r s. 

GOLDEN SLIPPER. (Use a wine-~lass.) 

One-ha lf wine-gla ss of chartreu se (yellow), 
Yolk of one egg , . 
One-ha lf wine-glass da n ziger goldwasse1·. 

This is a favorite w ith Ame rican la dies, m nch r e lis hed. In · 
preparipg, do not distu r b the yo lk of the e~~-

HARi-KARi. 

Ma k e a whiskey-sour large enough to half. fi ll a bra ndy 
glass. or tumb le t· wh e n stra ined, a nd fill wi t h s e l tze r o r v ichy 
to smt the party. Dress with fruils in season. 

HIGHBALi.. (Use a tall, thin glass.) 

One lump of ice, 
One wine-gla ss •Jf bourbon rye or Scotch whis key, as 

. CU8t?mer may d esire. ' 
F ill glass with cold vichy or p lain soda. 

-
·HORSE'S NECK. (Use a large glass.) 

Rind of on~ whole lemo.n in one long Atrhtg . Pla ce in 
a g la8s w1th one e nd hanging over l h e r im 

T!:iree lumpR of ic~ . ' • 
Fill the g lass wirh ginger ale. 

HORSE'S NECK- Stiff'. <Use a large glass. ) 

Sarne as Horse's Neck wit.It" l? IA AR ?f whis ke y added. 

1 

extraclt:cl
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JOHN COLLINS. (Use • n ext ra large bar gl ass.) 

;1~hree-c.uarl.e rs tablespoon ful of su1m r 
wo or three clashes of lemon juict>. • 

Two dashes of lime juice 
Four oy five small lumps1of ice, 
One wine-glass of H olland g iu. 
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Pdour in a bot tle of p lain soda, mL" up w~ll r emove the ice 
an st:n·ve. ' • 
JULEP . (Use a large ba r glass.) 

Same a s mint julip, without the fancy. fixings. 

JULEP- Cha mpag ne. (Use a large bar glass:) 

One l ump of whi te s ngar, 
One s prig of mint, press to exti·act t h e essence, 
Pour ch ampagne into t he glass•slowly, s tiL·riu g gently. 

D··ess w ith sliced or a n ge,gra pes a nd b erries.tastily.and serve. . . 

JULEP- Gin . (Use a large bar glass.) 
Snme as mint julip, substituting Holland gin for brandy. 

JULEP- Mint. ( Use a large bar glass.) 
One tablespoonful of white pulverized su1mr. 
Two and one-ha lf ta blt>spoonfuls ot w >L te r, mix well 

with a s poon, 
One a nd one-h>Llf wine-glassful of brandy. 

Take three or four sprigs of f r esh mint, and pr ess t h em 
well in t he su gar and warer, un t il the flavor of the mint is 
t\,Xtracted; add the brand y, aud fill the ·glass with fins 
shaved ice, then dra w out the spri gs of mint and insert 
them in th~ ice with the stems downwa rd, so that the leaves 
will bt> above, In t h " s ha pe of n bouquet; arrange b erries. 
and small l)ieces of s liced orani:re on top in a tasty I1' An ner. 
<la.sh with Jama.ice. rum.. a nti se.rve wit.ha -- t ra\V. 

orani:re
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JULEP- Pinea pple. (Fora pa rtyofsix .) . 

The juke 1tf two ora nj?eS, 
One g ill of raspb.,l'l' .I' s r r up, 
One g ill <•f murascb ino, 
One gill of Old T om g in, 
One quart bott le of spa rkling mo•ell e, 
One r ipe pineapple, peeled , s liced a 11d cut np. 

P ut a ll the mate r ia ls in a g lass b owl ; ice, and serve in fla r 
g- IHsses, ornamented wit,h bcj r- l" i ~s in s~a.so n. 

JULEP-Rum. (Use a large bar glass.) 

:>arne a.s Mint Julep, s ubstit u t ing 8t. Croix or Santa Cr nz 
rnm for b randy. 

JU LEP_!Whi1key. (Use a large bar glass.) · 

Sam e as Mint J'ulep, s u bstituting whiskey for b randy., 

KNICKERBEIN. (Use a sherry wine-glass .) 

One-third of a wi ne-gle.ss of \'1tnilla cord ia l, 
Tbe yo lk a( one egg, w hich car efully cover wirh 

benedictine . 
One-thtrd wine-glass of knemmel, 

. Two drops of angost ur11. or Boker 's bitters . 
. Keep color s separa te and the diffe rent portions from r nn. 

n111 g into each <Jth er . · 

KNICKERBOCKER. (Use a small bar glass.) 

One~half a lime or sm a ll lemon,. 
Three t easpoonfuls of r·as;.:,berry •:vru p, 
One wi ne-glass of San ta Cruz or S t . Cr oix r um, 
Thr ee dashes of curacn11.. 

h Sq~eeze out the juice of the Jiwe or lemon Into the g lass, add 
t e rmrl a~d the othe r ma.t er iA Is. !!'i ll tye g ln•s one-third 
full of fine ice, shake u p well. a nd stra iu iu to a cocktail glass. 
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L.EMONADE. (Use a la rge bar glass.) 

<?.ne an<! one-ha lf tablespoon of sugar, 
:s,ix to e igb t dash.es of lemon juice, 
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. 11lr.,e-qua r ters glags ful or shaved ice. 
Fill .w e b>tla nce witb. water; sha ke or s t.ir well; dress with 

!rUtt, 111 8ea ... "io n,_and serve w ith a ~traw. 'ro make this rlrink 
r.aste p leasan t, it must be a t a ll t imes good and strong· there-
forn take plenty of lem on juice at•d suga1·. ' 

LEMONADE- Egg. (Uso a la rge bar gla&s.) 

OnP egg, 
Uue cub lespoon of"sugar, 

. Th" juice o~ ha lf a lemon, · 
Fill t hreti-qua rcers of ·t he J! lasH with fine ice ; ba la nce with 

water; use t ile sha ker un t il well m ixed ; stra in a iid se rve ; 
grat.e a little n utmeg on t op. 

L.:EMONADE CORDIAL.. 
Ma ke a pla in lemona de ; ornament wi th frui ts in season· 

t hen pour. in s lowly one-ha lf a pony of au y coi·diu.! preforred 
by the customer. 

L.EMONADE; Fi ne for Parlie1. (Use a punch bowl, one gallon .) 

Tak e t he rinds of eight lemons, 
Ju ice of twe lve lemons, 
'fwo pounds o f lo.i f sugar, 
One gallon o f boil ing water. 

Rub t he rinds o f t he e ight lemons on the su gar until it b as 
absorbed a ll t he oil from them, a nd put i t w it b t he reurnin
der o f t he sugar into a j ug; add t h e lem ou juice a nd .pnur t he 
boiling watei· over the whole. W bl'n the su gn r iti di ; snlved , 
stra in t he lemonade t.brough a piece of m uslin, and when · 
cool. i t will be read y for use. The lem onade will b,. m u.ch 
improved b y having t he w hi tes of four e~gs b eaten up with 
It. A la r ge r or s ma ller qua nt ity of t h is lem opade iua.y be 
made b y iucreasing o i· d im in ishing t h e qua n tit y of the in-
gredients. 

l 
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LEMONADE-Hot. (Use a large bar glass.) 

One tablespoon of sugar, . . 
Sevnn or eight dasq es of l P.mon JUI Ce. 

Fill up the g lass with hot water,sti r up wi t h a s poon a nd ser ve. 

LEMONADE- Ora nge. (Use a large ba r glass.) 

Three-qua r ter s g lass of fine ice, 
One tablespoon of s ugar, 
.Juice of one oran~e , 
One o r two d ash es of lemon juice. 

Fill up with water; shake a n d dress with fruit. Ser ve 
with a stra w. 

LEMONADE- Orgeat. (Use a la rge bar glass.) 

_ One a nd on e·half wine.g lass o f orgea t syrnp, 
One-h a lf tablespoon ful of su!\'ar, 
S ix to eight d ash es of lemon Juice, · 
Three.qua r ters g lass of sh aved ice, 
Fill the glas!< with wa te r . 

Mix up well a nd orname nt with grapes, berries, etc., in 
season, and serve with a s t r a w. 

LEMONADE POWDERS. 

One pound of ~nely powder ed l c>a f s ugar, 
Ope ounce of t a rta ric or citr ic acid, 
Twen ty drops of essen ce of lem on. 

Mix a nd keep V<-ry dry. T wo or three teaspoonfuls oft.h is 
stirred br iskly in a tumbler of wa te r, will make a ver y pleas
a n t g lass of le m ona de. If effer vescent lemonade b e d esired. 
one-ha lf.ounce of carbonate of soda mus t b e added to t h e above. 

LEMONADE- Rhi ne Wine. (Use a goblet.) 

One tablespoon o f sugar, 
.Juice of one-half a lem on . 

One-t hird glass of ice. Fill up with Rhine win., , 1'. r.:ss 
with fruit in sM.son and ser ve. 
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LEMONADE- Seltze r. (Use a large bar gl ass.) 

One and one half tablespoonful of sugar 
Four to six dashes ot le mon juice, 

. Four or fi ve sm!'ll lumps of broke n ice. 
Fill up the glass with seltzer water, stir up well with a 

spoon, and serve. 

LEMONADE-Soda. (Use a la rge bar glass.) 

One tablespoonful of sugar, 
Six to eight d ash t0s of lemon juice, 
Three or four Jumps of broken ice, 

1 One bottle of p la in soda water. 
Stir u p well with a spoou, rtlllUYtO tl.Je ice and serve. 

LEMONADE- W ine. (Use a large bar glass.) 
One tablespoon of su1<ar, di ssolved in a little water, 
Four or five dashes of lemon juice, 
One-half giflSS fill ed with fine ice, 
Oue wine.glass of sherry, claret or port wine . . 

Fill up with water; stir well; drPSS t.op with fruits, and 
serve with a straw. 

LOCOMOTIVE. (Use a large bar glass.) 

Yolk of one egg, ' 
One-ha lf tablespoon of sugar, and one pony of honey, 

mb:ecl .w<' ll togt0ther. 
8~:-~':;1,~ ~':;~3.:h';.~~-1\~Y~fi-glass of burgun:! y or claret, 

boilerl. . 1- • 1 m non Mix all thoroughly together; place a thins ice o. e o 
top, with a s priukle of cinnamon, and serve. 

MAMIE TAYLOR. (Use a large bar glass.) 

One pie<:e of ice. ~ 
One-half glass of Scotch whiskey, 
Juiee of one lime. . 

Fill glass with ginger a le, stir and serve. 
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MILK AND SELTZER. (Use a medium-sized bar glass.) 

I One-hal f glass of milk. 
Fill balance with seltzer. 

MULLED ALE. 

Immer se slow ly, an iron which has b een h'eated toa white 
b eat. in a pewter mug of ale. Car e s hould be ta ken not to 
a llow the ale to run over the sid e of t h e m ug. Then serve. 

MULLED CLARET. (Use a large bar glass or mug.) 

Three or four lumps of •11gar, 
Two das h es of lemon j11i ce. 
Four or live whole allspico;, bruised, 
Two whole c loveA, br·uised, 
One-qua rr .. r teaspoon of g r ound ci nna mon, 
Two wi11e-g lusses of c lare t . 

Place 11.ll the above in a dish; let it come to a boil, and boil 
two minutes, stirring all the tim t> ; Rt1'llin and pour into a 
l arge, hot glass; grate a little nutmeg on top and serve. 

MULLED CLARET AND EGG. (Use a large bar gla, s.) 

One tablespoon of sugar, 
One clash of lemon juice, 
Ont--balt teas;ooon of mixeil spices, 
One and one-half wine-g lasses of claret. 

Boil t.be a bove In gredien t s together; then beat to a batter 
th.e yolks o f two eggs with 11.Jit.t.Je ~nl?a1· added; pour the hot 
wrne over t·h e eggs, srlrring contiuua ll y; g rat.e a Httle nutmeg 
on top, and serve. Y ou m\]st positlvelv pour the wine over 
the ~ggs, riot otherwise, as it would spoil. 

MULLED PORTER. 
-- 1 

Same a s mulled ale, substituting Dublin stout for ale. 
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MULLED WINE WITH EGGS, (Use a pun"ch bowl.) 
N ine fresh eggs, 
Four tab lespoonfu ls of powder ed wh ite suga r 
One qua1·t e ither o t port, cla re t or red burgundy wine 
Grated nutmeg to ta.ste, ' 
One pin t of wate r. 

Beat up the whites a nd t he yolks of tbe eggs se pn.1·n.tely 
th ~ suga r wi ~h t he yolk8. Pour into a DELICAT E LY CL E A0N 
sk.11.le t the wm e and lrnlf a pin t o f water , s" t t hi • on t.he ti re. 
:ll1x t he wh ites a nd yolks or t he eggs in n bowl wit h tb • b><l· 
a.nee of th e wnter a nd beat them tog~thtn· thor ouf!h ly. w i. .. 11 
the wine boils pour it on t he m ixture in the b owl, nrl d the 
nu t m eg, anrl stir i t r kpid l r . Be cnreful not to pour th" ruix
~ure in to the wine, or the eggs will curd le. 

NECTAR-Soda , No 1. (Use a large bar glass.) 
Three or four dash es of lemon juice, 
Th re~-<, ua r te rs g lass of water, 

• One-ha lf teaspoonfu l of bi-carbon ate of sud.a., w!tb su f
ficient wh ite SUf!ar to sweeten n icely. 

When mixe<l ,, pu t in t he pla in sbda • . s tjr well. a nd rlr'.:i k 
while in foaming stat e. This is an excellent :t.norning d rin k 
tu r egulate the bowels. · 

NE CTAR- Soda, No. 2. (Use a large bar glass.) 
The juice of one l emon, 
Three-quar~r t umbler of wat ~r, 

~~;~c~~.,·w;r:~1~:i~W!f~~t~s t~l~e. 
One-h a lf small t.e>ts poon fu l of car'!:Jonate of soda. . 

~trni n t he j uice of t he lt>1non. a url add 1t to t he wiite r , wllh 
s ufficie nt w hi te sugar to !=nveete n t~e wbol~ !licely, and s t!r 
up we ll until con\. ~Then we ll m:Kecl , put 1n the ~oda, s ti r 
wdl, and drink while the m ixtu re is in a n efi'er ,,escm g si;l\t e , 

NEGUS- Soda. (Uae a small punch bowl; about one quart.) 

One pint of porl w ine. 
'l' ';;elve lumps of '¥bi te loaf sugar, 

~~~;~g1,~~::;;;eg s uffici en t to fill a small teasp•ion. 
Put t h e above ingr ed ients into a tbor oughlf cl.ea n S"~ c ~ 

pan, w>Lr m 1Ln c1 s ti r tlwm w ell, but do not. • nfi'e r 1t t.o b 1\ 
upon the wa r m w ine empty a bot;tle o \ pla.111 soda wat., r . 
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NEGUS- Po rt Wine . (Use a sma ll ba r glass.) 

One teRspoon fn l of sugAr, · 1 • 

One wi11 ~·glas~ of po1· t w ine, 
' F i l l t.he i! lnss one-t.hi r r\ full of b ot water. 

Grate a li ttle n u t meg on top a nd ser ve. 

ORANGEADE. 

Thi• Rg1·eeab le b everage is m ad e t h e sam e wdr as lemona d e. 
s ubs ti t u tin g or a nges for lemons. 

' 
PEACH AND HONE·V. (Use a • ma ll bar glasa.) 

One tablespoonfu l of h oney , 
One wi ne-g la ss of peac h b ra ndy. 

S t ir we ll w ith a spoon,~nd se r ve. 

PO USSE CAFE. (Use a sh e rry win e glass.) 

In m ixing t b is d r in k gr ea t r a r e must b e take n. As t he re 
are s.,v.,ra l liquor s r eq uire-cl , i t should b e mad e Jn s uc h · n 
man ner t hat t.he por t ions will b e per fectly s~parated fro m 
each other. 

One-sixth gla ss of raspberry syrup, 
One-s ixth v lass of marM chino, 
On~-s ix th glass of vanill a (gr een) , · 
O ne-Rix th g lass of cur a coa (red), 
< lne-s ixth g la.qs of ch a r t r euse (yellow) , 
One-sixth g la ss o f bra nd y. 

T he a bove ingr edient s will fi ll ~he glass. 

POUSSE CAFE- Am e rican. (Use a small w ine·glass. ; 

On e-quarte r J? lass of m 1w nschi no, 
One-quar te r glass of c n rncoa, 
One-J?uar t.P.1' J? lass of ch a r t reuse (gr eenJ. 
One-q unr t.,r g lass of Brand y. 

Keep the col rs • epa rate. 
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POUSSE CAFE- Faivre's. (Use a sherry wine.glass.) 

One-third glass of b !Onedictine 
One-third glass of curacoa ' 
One-third glass of kirsch w'asser 
Three drops of bitter s. • 

Be careful not to a llow the d ifferent colors to m ix with 
each other . 

POUSSE CAFE-" Jersey Lily." (Use a pony gla1s.) 

H alf fill with chartreuse, 
H alf fill with brandy. 

Pour brandy in c .. r efully, so as not to diaturb the char
t r euse, and serve. 

POUSSE CAFE-Parisian, No. 1. (Use a 1herry wine-glass.) 

T wo-fifths glass of curacoa, 
T wo-fifths glass of kirchwassa.r , 
One-fifth glass of cha r t r euse. 

Care should be observed to k eep the ingredients from mix· 
ing together . · 

POUSSE CAFEL Parisian, No. 2. (Use a she rry wine-glass.) 

Five drops of r aspberr y syrup, 
One-quarter glass of maraschino, 
One-quarter glass of curacoa , 
One-quarter glass of chartreuse, 
Qne-quarter glass of brandy. . . 

~ Keep the five colors sepa r a te anii ser ve withou t Duxmg. 

POU SSE CAFE- Santinas New Orleans. (Use a sherry wine-glass.) 

One-third wine-glass of brandy, . 
One-thi rd wine-glass of m araschino, 
One-third w ine-gla ss of curacoa. 

Careful .. t ten t ion m ust be paid to the ai:rangem en t of ~ol· 
ors, a nd to preventing the d iffe rent por tions from r unmng 
into each other . 
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POUSSE CAFE-Saratoga. (Use a small wi ne·gl ass.) 

One-fif th g lnss of c 111·Rcon, 
One-fi ft h !{la ss of bened ictine, 
One-fl f t,h g lass of r as pbe1"r y Ryru p, \ 
T wo-fift hs g lA..•s of fin e old b ran d y, 
One teaspoouful of vanilla cordial on top. 

- - ,-
POUSS E L' AMOUR. (Use a she rry w ine·gloss.) 

One.qua r ter sh erry glass of m a raschino; drop in. 
Yolk of one fres h P.J!~. 
One.qu\Lrter g lass of vanill n (gree n) , · 
One-qua r ter glass of Co!!nAc. 

Proper attention must be paid t h a t the yolk of the ef{g do~s 
not run into the liquor, in order to ha ve it in its n a tural for m 

PUNCH- Ale. 

One qua rt of mild a le, 
On~ rda~s of w hite wine, 
One g lass of b 1-.u1d " , 
One i:; l1tS:J of ca pilla ire, 
O ne l t:ruun ~ 

Mix th e a le, wine, brand y and ca pillaire togeth er with t h e 
juice of t he lemoi. and a por t ion o f t he pee l pa red ver y thin. 
Grate n u tm e b: on the l op, a nd a dd a bit of toasted brea d 

PUNCH A LA kO!'i'AINE. Fo r a party of fifteen. 

One bottle of rum, 
One bott le of wine, 
Ten lemons, 
Two s weet oran ges, 
Two pounds of powdered sugar, 
'l'en eggs. 

Dissolve t h e sugar in t h e juice of t he lem ons nd oranges, 
!'dding thA t hin rind of one orange ; stra in t hrough a sieye 
mto a bowl, a nd 1tdd b y d~grees t he whit.es oft.h e eggs, bea t en 
to a froth. i>lace the bowl on ice for a while, t hen s tir in 
brisk l y the rum a nd the wine. 
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PUNCH- Absinthe. (Use a large ba r glass.) 

One tablespoonfu l of sugar, 
One wine-glass of abs int he, 
Juice of one·half 'I- lem on, 
One-half wi ne-glru>s of brandy, 
One tables poonfu l of orgeat syrup. 

Fill with ice, stir wit,h spoon, orna ment with orange, 
grapes and fruit in season. 

PUNCH - Apple. 
In china bowl la y a l ter nate l a yer s of sliced apples a nd 

lemons, e!'ch la . e r being thickly str ewed with powdered 
sugll.r until the bowl is ubout half filled; then pour a bottle 
of cla ret over the f ruit a nd le t it stand six hours. P our it 
t h rough a muslin ba g, and It is rea d y for use. 

PUNCH- Arrack. (Use a bar glass.) 
One tablespoonful of su gar , dissolved in a little water. 
One or t ·.vo d ash es of lemon juice, · 

·One wi ne-gla ss of Batavia arrack. 
One-hal f glassfu~ of fine ice. 

Sha ke well. Dress with fruits, and serve with a straw. 
I 

P.UNCH - Arra ck ; Hot. (Use a hot-wate r glass .) 

One tea spoonful of su J:tar. 
On<1 or two d ashes o r lem on juice, 
T hree-quarters wine-gla ss of arra ck. . 

Flll up wit h hot wa ter . Stir well; gra te a little nutmeg on 
top, and serve. 

PUNCH- Brandy. (Use a la rge bar giaas.) 
One tablespoonful of su gar dissolved ·in a little water, 
One-h a l f of a small lem on, . 
O'ne.qua r ter wine-izlass of S t . Cr oix rum, 
One a nrl one-half wine-g lasses of brandy. 
One piece of J?inea pple, 
On e or t\VO slices of orange. . . d 

F ill glRSs wi t h fine Ice. Shake well. Dress wi th fruits an 
serve with a s tra w . 
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PUNCH-Brandy; Hot. (Use a large beer glass.) 

One wine-glass of Cognac br~ndy, 
One-half wine-glass of Jamaica rum, 
Two tablespoonfuls of w_hite sugar, 
One-half of a lemon cut m small shces. 

Fill g lass with boiling water, stir well a::id grate nutmeg 
over the top. 

PUNCH-Brandy and Rum. (Use a large bar glass.) 

One tablespoonfu l of powdered white sugar, dissolved 
in a little water, 

One wine-glass of Santa Cruz rum, 
One-half wine-glass ot brandy, 
Joice of half a small lemon, 
One slice of orange (cut in quarters), 
One piece of pineapple. • 

Fill the tumbler with shaved ice, shake well, and dress the 
top with sliced lime and berries in season. Serve with a st1;a w. 

PUNCH- Brandy and Rum; Hot. For a party of fifteen. 
One quart of Jamaica. rum, 
One quart of Cognac brandy, 
One pound of white loaf sugar, 
Four lemons, 
Three quarts of boiling water, 
One tea8poonful of nutmeg. 

Rub the sugar over the lemons until it has absorbed all the 
yellow part of the skins, then put the sugar into a punch 
bowl; add the ingredients well together ; pour over them the 
boiling water, sti r well together; add the rum, brandy and nut
meg; mix_thoroughly, and the punch will be ready to serve. 

PUNCH- Cider. · For a small party. 

One-half pint of sherry, 
One glass of brandy, 
One bottle of cider, 
8~:1.,~~~-" pound of sugar, 

Par!' the peel of half the !!'~on very thin; pour the sherry 
UJ:ll>n it; add the sugar, theJntce of the lemon and tbe cider 
wi'th a little grated nutmeg. Mix Wbl! and place' it on ice. When 
cold, add the brandy and a few pieces of cucumber rind. 
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PUNCH- Claret . (Use a large bar gla ss.) 
One and one-half tablespoons of sugar 
One sli<·e of lemon ' 

. T wo s t.ices of !?l'ange. 
Fill gl!'ss w1t.b !Jne 1c.,. Pour in clal'et wine. Shake well. 

Dr~s~ with fruit in season, and serve wiLh a straw. 

PUNCH- Cosmopoli ta n Claret. (Use a goblet ) 
One-hal f ghis•fnl of chopped ice, 
One a nd 0 11 e-half pony of branrl), 
One-half ta blespoonful of sugar 
Fill with c la r et. ' 

Shake well a nd dress with berries aud fruit,, a nrl s.,rve. 

PUNCH - Cu racoa . (Us e a large ba r glass.) 
Three-qual'ter s tablespoon of s1H!Rr, 
Thl'ee or fnur cln sbes of lemon juice, 
One wine-glass of b l'a ncl y, 
One pony g lass of l!umco>L (ri<cl) , 
One-ha lf pony g lass of Jama icn rum. 

D 1·ess winh fruits In season. Fill with fine ice and serve 
with a str a w. 

PUNCH - Egg Milk. (Use a la rge bar glass.) 
One eg(l', . , 
Three-q uarter s tablespoon of su gar, 
One wine-glass of brandy. 
One pony g lf\SS of St. Croix or Santa Cruz rum, 
One-balf i:;:lass of fine ice. * · 

Fill up with milk; us~ t h e s haker in mi x ing; wh.ich must 
be clone thorou!?bly to f\ c r eam. Strain ; grate a little nut-
m eg on top, a nd it is r eticly. I 

·~ 
PUNCH - Gin. (Use a large bar gla15.) 

Two tnblespoons of \Vhite sugar, 
011e pi;iny of seltzer, 
One and· one-half wine-glass of Holland!!;~ , 
F our or five dash es of lem on juice. 

Fill <>lass with flu~ ice. Sh.ike w .. 11. D,.ess ~vith two 
slices Or orf\nge, one-half rlice pineapple, and b ...... o Q: serve 
with a straw. 

' 



50 WEHMAN BROS.' BARTENDE RS' GUIDE. 

PUNCH-Fish-Ho use. (Use large glasses.) 

One tabl e~poon of sugar, 
One-ha lf pa n. y of pea c h bra nd y, 
Oue-ha lf pony o f Cogn><c bra ndy, 
One-ha lf pon y o f Jnma ica r u m, 
On e-ha lf wine-g luss of warer . . 
Juice of h a l f a s mall lem on or lime. 

Fill wi th cracked ice and sha ke thoroug h ly . 

PU NCH-Holland ; hot. (Use a hot-water glass.) 
One Jump of sngar, 
T\YO wine-ghtss~s o f b(1iling' water, 
One w ine-glass o f Sco tch whi~key, 
One tablespoon of ginger a le . 

I 

PUNCH- Imperial . One quart of punch . 

One bottle of cla r et, 
One bottle of soda water, 
F onr tablespoons of powd end white suga r, diss olved 

in a little of the soda wa te r ; 
One-qua r ter tea s poonful of gra t ed n u t m eg. 
One li q ueur g la ss of m a raschino, 

~~e~t ~rn~~~~1;iPc~~no~ ~~~~1~ber rind . 
Put all t he ingredients in to a pitch er a nd mix well. 

PUNCH - Imperial Brandy. Fora pa rty of twenty. 
One ga llon of wate r , 
Three qua rts o f b l'a nd y, 
One p in t of Jama ica ~·um, , 
One a nd one-ha lf pounds of white suga r, 
Juice of s ix lem ons, 
Three ora n l?<'S, s liced ; 
One p ineappl.,, pa r ed a nd .cut up ; 
Oi.e g fll of cu racoa , 
Two g i ll s of ra spber r.Y syrup," 
Ice, and a dd b erries m season. , 

Mix the m ate rials well togethe r In a la rge bowl, and you 
have a splendid punch . 

, 
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PUNCH-Irish Whiskey; hot. (Use a hot water glass.) 

One or t wo lumps of S ll l!ttl". I 
One ·or t wo d asluis of le uw n j,u ice, 
One wine-g lass of Irish whiskey, 

Fill up with hot water ; s tir well. Place a slice of lemon 
on top, grate a lit tle n utmeg and ser ve. 

PUNCH- Kirschwasser. (Use a la rge bar glass.) 

One-ha l f tablespoon of SUJ?ar, 
Two or t hree <lashe~ of lemon juice, 
Three or fon r dashes of cha rtreuse, 
One wine.gla.i::s of ki rschwa.sser, 
Fill three-quarttn·s of the glass with fine Ice, 

Dress with fruits; ser ve wiLh a str a w. 

PUNCH- Marasch ino. (Use a la rge beer glass.) 
One teaspoonf uLof pow<ler e<l s ug·ar, d issolved in a lit-

tle wa te r 
One wine-glass o f bra ndy, ~ 
Two d ashes of a rrack, 
One-ha lf pony l{lass of m1u aschino, 
The juice of ha lf a sma ll lemon. 

Fill the t u mble r with shaved ice, shak e well, ornament 
w' •,h frui ts a ncl berries in season, a nd ser ve with a str a w. 

P UNCH- Medford Rum. (Use 3 large bar glass.) 

Fill glass with fine ice, 
Three-qunrters tabltispoon of s ugar, 
Two or t hree dash es of lemon juice, 
One and one-q1rnr ter ghisses of Medford rum, 
One d ash of J a ma ica r um. 

S t ir well. Dress with frui ts. Ser ve with a straw. 
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PUNCH-Milk. (Use a la rge bar glass.) 

One·thir d glass of fine ice, 
Three-qua r ters tablespoon of sugar, 
One wine-glass of b rand y, 
One wine-glass of St. Croix rum, 
OnE-·ha.lf winE'-gla.ss of J amaica. rum. . 

Fill up with fresb milk, mL""< well together, s t ram a n d 
cerve with a. little nut m eg on top. 

PUNCH- Milk ; hot. (Use a la rge ba r glass.) 

Sa.me a.s Milk :Punch, using h ot milk instead of; cold ; 
s t ir with a. spoon ; do11' t sha ke. 

PUNCH- Mississipp i. (Use a large ba r glass.) 

One tablespoon of su ga.'i-, 
One-ha.I f \Vine-glass of water or selters, 
Two dash es of lem on juice, dissolved well, 
One-h a.If wi ne-glass of J a m a ica. Rum, 
One-ha.If wine-glass of Bourbon whi~k ey, 
One -wine-glass of bra n d y. 

Fill the g lass with shaved ice; shake or s_t ir th e ingr edients -
well, orna m ent. in a ta.sty m a nner with frui t i n season , and 
ser ve wit!l a straw. • ' 

PUNCH- Nectar. 

Four a nd one-h a lf pints of rum , 
• Two qua r ts of milk, boil ing h ot, 

T wo qua r ts of cold water. 
Two a nd one-ha lf pounds of loaf sugar 1 Fifteen lemons, • 
One nut.meg. 

Cut off the J•eel of t h e lem on s ver y thin and in fuse t h em 
fo r for ty-eight h ours with a. p in t a n d a h a lf of t h tl r u m. Arl d 
to th e infus ion t he water, t h e j ui ce of t lrn le m ons, t h e milk , 
a nd t h e n u t m eg, g ra ted ; let it a.JI ~tand fo1· t wenty-fou r 
h ours , cover ed close; t h en add t h e s ugar, strain through 
lla nnel, a nd b ottle fo r u se. It is read y to use at ani· t ime. 
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PUNCH-Ora~ge. 

Three-qua r ters pint of rum, 
'l'.11ree-qua rte rs pint of brand :,<, 
One-half pint of porter. 
Three and on&-half pin ts of boiling water , 
Three-quarters pound of loaf sugar, 
Four oranges., 

Infu~e the rinds or two and the juice of four oranges with 
the sugar in the water for half an hour; strai n, and add the 
porter, rum and brandy. Sugar may be added, i f it is dP
sireu sweeter . A 1iquor glass of curacoa or maraschino is 
considered an improvement. Instead of using both rum and 
bra nd y, one and one-half pints of ei ther a lone will nnswer. 
This is a lso a u f'Xce llent recipe fo r L emon Punch b y sub
stituting lemons for oranges. ' 

PUNCH- Orcha rd. (Use a large bar glass.) 

Same as Orgent Punch, subst it.n ting orchard syrup fo1• 
01·geat syrup. 

PUNCH-Orgeat. (Use a large bar Qlass.) 
One a1 d one-hnlf tnblespoon ~ nf 01'.<!eat syrup, 
One and nne-bn.l f wine-glass~s of braudy, 
Four or five dashes of lemon. 

Fill the Klass with fu<!l ice ; shake well. Dress with fruit?• 
top ofi' with a dash of port wine. Serve with a straw. 

PUNCH- Oxford. 
One pint of Cognac brandy, 
One pin.t Qf old Jamaica rum, 
One quart! of orange shrub, 
One-half pint of s herry, 
One yottle of capi ll ai re, · 
T wo quarts of boiling water, 
S ix !?lasses of calf's-foot jelly, 
S ix lemons, 
Four sweet o'°angeb. 
Sufficient loaf sugar,dissolved in some of tho bot wa t er, 

Rnb the rinds of three lemons with sugar to extract t h., 
jl)•<>nti.al ,;L Cut thf' peel ver y fine oft' t wo more lemons-
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a nd two of the orange.•. PreRs out the juice o f al] the .or 
a nges and lemons. !:'lace the whnle. wit~ t he jPll~·. ~n ~ JUg 
a nd stit• w ell. Pour on the wate r, 1uHl l»t 1t sranrl fn1 t " e nty 
minutes. Strain t hrough a fine ~h·w1 in0 '!-la rge bowl ; add 
the capillaire, spihts, shrub and w1ue, s urrmg well. 

PUNCH- Philade lph ia Boating. (Use a large ba r glau.) 

Fill the g la..•s with fine ice, 
One tables;oon of s ugar, 
One or two dashAS of lemon juice, 
One wine-glass of St. C roix•rum, 
One pony of old brandy. 

Stir well. Dress with fruits, and serve w ith a straw, 

PUNCH- Pineapple . For a pa rty of ten. 

Four bot tl PS of chnmp111rne, 
One piut +f .Jan1uica. rum: 
One pint of brand y, 
One gi ll ot curacoa, 
Juice of fou r lemons, 
Two pineapples, slicE>d ; 
Sweeten to taste with pulverized white s\igar. 

Put t he p ineapple wit h a quarter of a pound of sugar in a 
~lnss bowl, and let t h em s t11.11d until the sugar is well soaked 
1n the pineapple, then 1«ld nll t h e other ingredients, excep.t 
the champag ne. L et this mixture stand in ice for about nn 
h our, thPll'add the champngno•, a nrl ornam ... nt with s liced rq·
ange, and other fru!ts in Benson. Serve in l'hampa.gne glassPR. 

,PUNCH- Port Wine. ( Use~ large ba r glass.) 

OnE'-half tablespnnn of sugar, 
One-half t a blespoon of orcha.ril Hyrup, 
One or two dashes of 1e1non juice, 
One and one-half wine-<rhts•es of port wine. 

Fill up with fin e lee, s ti l' well. nnd rlress top with fruit s in 
sea.son. ServA w.ith a straw. 

., 
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PUNCH- Regent's. · (Use a punch bowl.) 
One a nd one-ha lf p!11ts of s t rong !!reen t ea (hot) 
One a nd one-half p111ts of lemon juice ' 
0ne and one-ha lf pin ts of capillalre ' 
One pint of J a m a ica rum, ' 
One pint of b r .. nd y, 
One pint of Blltavia arrack, 
One pint of curacoa, 
One bott le of champngne, 
One pineapple, ~!iced; 
Two oranµ:~s. Bliced . 

Mix. th l'I ing !·edi.e11ts well together in a punch-bowl, &nd >lCld 
the wme a nd ice Jus t befor e servi?g. . 

PUNCH-Rochester. For a small party. 
Two bot t les of s parkling' c>tta wba , 
'l'wo bottles of s parkling I sabella, 
One bottle of sauterhe, 
Two wine:g lSU!Ses of marasch ino, 
T ;·;o wine-glt.sses of c m-acoa. · 

F lavor with ripe s t ra wberries. Should strawberries not be 
In season, a cid a fe w drops of the extract or peach or vanilla. 
Ice in a coole_r. 1 

PUNCH- Roman. (Use a large bar 1las, .) 
One-ha! f glass of fine ice, 
One tablespoon of s ugar, 
Two or t hree clashes of lemon juice, 
J uice of )la l f a n ora nge, -
One-quarter nony of c ura.con, 
One-ha lf wine-gla.•s of b1·andy, 
One-half pon v of J a m aica rum . 

Stir well ; dash n' i t h port wine; d ress w!t,h frr.:t ; sar ve 
wilha s tra w. 

PUNCH- Rum. (Use a large bar glasa.) 
One tablespoonful of sugar, 
Tbr e or four dashes of lemon jnice, 
One-quarter pony of Jam~ica rum, 
One wine-glass of St. Croix or 8a nta Cruz r nm, 
One slice of orange cu t in qua rters. 

Fill up wll h fine ice. Dress top with frnit a nd b erries. 
Serve with a straw. , 

wine:glSU
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PUNCH- Royal. For a s mall p•rty. 

One p int nf g I"een tea (hot), 
One-ha lf pint o f bm 11d y, 
One·l!a lf p in t o f J a nrnica rum. 
One win e-glnss of cu 1·acoa, 
One win e-g- la.ss o f a.rrapk , 
Juice o f t,\•o limes, 
One s lice or lemon, 
W hite suga l' to tastP, 
One J? ill or \\'A l'lll CA.If ' • foot j elly. 

To q e druu k a s hot as possible . 

PUNCH-Rum ; Hot. (Use a la rge bar glass. ) 

8 1tm e as Iri sh Whis key, H ot, substituting rum for Irish 
wbisK~y. 

PUNCH- Saute rn e. (Use a large bar glass.) 
Same a s C lm·e t Punch, sub;ititu t ings,.uterne wine for cla r et. 

PUNCH- Seve nth Regim e nt. (Use a large ba r glass.) 

One ta blespoonful nf • ugar, 
Two or til!'ee das hPs o f lemon juice, 
Oue wine-1?lass or bl'andy, 
Ono \vine-g la.s-3 o f ca.ta wba \vine. 

FJ,.vor with 1·aspbe1·ry s yrup. Fi ll g lf" s wi t h fi ne ice ; 
sha ke wei-1. DI"ess wit.h frui ts. Dush with J a m a ica rum 
and serve with a. s traw. 

PU"ICH- Sherry Wine. (Use a large bar glass.) 

Fill the g lass with fin P i'"'· 
Two wine-1?l1tsses of ehe rn·. 
Oqe tahlP• poonful of SUl!ll l', 

. 1'wo or t hree rl ashes of 1 ... mnn .i nir·e 
Stir w~ll. '01°P•A wi"h frui ts H n<I tnp nfl' with " li t tle claret. Serr'I With a Stl'IL W. 

' ' 
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PU~CH-Sixty-n i ntl> Regiment. (Use.a hot ~hlskey glass.) 

One-half wine-glass of'Irish wh iskey 
One-ha lf wine-glass of Scotch whisk~y 
One t easpoonfu l of s uga r ' 
Two or. three dashes of lemon j uice, 
T wo wm&-glasses t>f bot water. 

6 

PUNCH-Spread Eagle. For a social party. 

One bottle of Islar wh isker. 
Onti bottle of Monongahela. 

Lemon peel, sugar and boilin i,; water a t discr etion. 

PUNCH- St. Charles. (Use- a large bar glass. ) 

Qn.e tablespoon ful of ougar, 
J ll!Ce Of one-quarter of a lemon, 
One wine-glass ot port wiue, 
On!' pony of brandy. ; · 

Fi ll t.he glass w it h fine ice. Shake well. Dress top with 
fr uits in st:ason and serve with a straw. 

PUNCH- Tea. (Use a heated metal bowl.) 
One-half pi nt of good bra11<ly, 
Ont0-ha lf pint of r um, . 
On~..quarter pou nd of loaf suga r, d issolved in water; 
One ounce o( bl'St g r een tea, 
One quart of boil ing water, 
One large lemon . 1 

Infuse t he tea in the water. WM·m a silver or ot h er m etal 
bowl until qui1e hot; J>lace ln it the brandy, rum, su1<ar a nd 
the juice of the lemon. 'l'he oil of the lemon peel s hould be 
first obtained b y rubb ing wi th a few lumps of the sugar . 
S<>l the con ten ts of t he bowl on firt>; an<l wb~lti fl aming, pour 
in t he tea gradu"ll y, stir ring with a ladle. I t will con t inue 
to bu rn for som e tim.,, und sh ould be lsidled into g lasses 
while in that con<i:tion. 
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PUNCH-Tip Top. <Use a large bar glass.) 
Three or four lumps of ice, 
One pony of brandy, 
One lump of sugar, 
Two slices of pinrapple, 
Tw•J s lices of or ange, 
One or two <l a.she~ of lemon juice. 1• 

Fill with champagne. Stir well. Uress with rruits. 
with a straw. 

PUNCH-Vanilla. (Use a large bar glass.) 

Serve 

One tablespoon of sugar. cli ~sol\·pd in a little water; 
Three or four dashes of lemon juice, 
Two or three dashes of cura.coa, 
One wine-glass of brandy, 
One pony of vanilla. cordiul. 

Fill with fine.ice. Mix wel l. Dress tastily with b erries 
and fruit in sea.sori, and serve with a !=ltraw. Or you can 
flavor with a little vanilla. extract instE:ad of the cordial. 

I 

PUN.CH-Whiskey. (Use a large bar glass.) 
One tablespoonful of powdered white sugar, dissolved 

in a Ii ttle water; 
Juice of h al f a small lemon. 
One a nd oua-ba.Jf wine-glasses of Irish or Scotch . whiskey. 

Fill the g lass with sh aved ice, shake well, and dress the top 
with two thin slices of lemon, and berries in season. Ser ve with a. straw. · , __ 

. PUNCH - Whiskey; Hot. (Use a large bar glass.) 
Sa.me as Irish Whiskey, Hot, substituting r ye or bour

bon for Irish whlske~-. 

PUNCH- Century Club. 
One pint of old Ranta. Cruz rum, 
One pint of old :Jamaica rum, 
Five pints of water. 

With t.he addition of le mon juice and sugar to suit the 
taste, this makes a. nice punch, 

inste:ad


I, 
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PUNCH - Canadian. For a small party. 

T wo quiir t.s of r ye whiskey, 
One µiuL uf Jamaica rum, 
S ix lt:mu 11 s, s liced; 
Une pineapple, s liced ; 
Four aua rt.s o f water. 

::; weet " u w tas te, a nd ice before serving. 

PUNCH-El Dorado. (Use a large bar glass.) 

One pony of bra ndy, 
un .,-biilf pony of .Tama ica rum, 
Un~-lml f pon y of bourbon, 
Une ta blespoon of powder ed s ugar, di•solve<l in a littl e' 

water 
One slic'e of le mon. / · 

Fill t he rumbler with fine ice. sh ake well and ornnm ent 
w iLh ber ries or sm a ll pieces of orange. s .,r ve with a straw. 

PUN?H- Go\hic. (Use a punch bowl. ) 

Four bottles of still ca tawba wi ne, 
Onu uot.t l" of c la ret, 
One bot t ltl of champagne, 
Th r't>e oranges, · 
•ren tiib lespoollfuls of sugar. 

Dissoh'e tbe s uga r in the catawba a nd c lArPt wines: a dd 
thtl juice of t he oranges. \¥hen mixed, put it iu ice fur an 
hour or m ore, a nd then add t he ch~mµugntl. 

RHINE WINE AND SELTZER WATER. (Use a large bar glass.) 

Pnur in Rhine wine unt il th" glass is ha lf fu ll, 
Add two sma ll lumps nf ice, 
F~ll the glass with seltzer water. 

IUCKEV- Gin. (U•e a medium glass.) 

T ,'Vo or thr ee Jnmp8 of Ice. · 
Juic" of one Jim.,, 
One wine-irla.ss of gin; 

Fill the g lass with vichy or sd 1 z.,r . 
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RICKEY- Wh iskey. (Use a mediu m gl ass.) 

Same as Gin Rickey, substituting whiskey for g in . 

ROCK AND RYE. (Use a w hiskey glass.) 

Put one-half tablespoon f ul of rock candy sy1:up in~o tbe 
g lass a nd a Uow the customer to ser ve h imself w ith whiskey ; 
a tew drop~ of lemon juice may lJe aclded. Use onl y t h e b~st 
rock candy and t h e best r ye whiskey. This is a m ost excel-
1.,nt r em edy for colds and sor e throats. 

RUM-Hot. (Use a hot-wate r gla ss.) 

One or two lumps of loa f sugar, dissolved in a little 
hot water; 

One wine-g lass of J amaica rum 
A small piece of butter . 

Fill the ba la nce with h ot wa ter, stir up w ell witli a spoon. 
grate a little nutmeg on top a nc.l Sl!rve. 

RUM - Hot; Spiced. (Use a hot-wate r glass.) 

S><m e as Hot Rum, adding one-half teaspo'onful '>f alls pice anc.l c loves mixed. 
-·---

RUM ANO GUM. (Use a whiskey glass.) 

One or two dashes of gum syrup 
One lump of ice, ' 

. One wine-glass of Jamaica rum . • 
Sti r well a nd serv!l-<lr fix glass with syrup a nd ice as 

above, leaving A. smA.11 s poon in the glasR. Set it and 'the bot
tle before the customer, allowing him to help himself. 

SANGAREE- Al e . (Use an·al e glass.) 

One teaspoonful of su gA.r, dissolved in a ' little v-~ter : 
Fill up wlr.h a le. · ~ 

Grate a little n n t.meg np Inn ancl Rei·ve. • 
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SA NGAR EE- Brand y. (Us.ea sma ll bar glass.) 

T wo lumps of ice, 
Une-half wine~glas~ of water, 
One teaspoonful of sugar, 

. One g lass of bra ndy. 
Stn· up well ~v it.h a ~poon; grate a little nutmeg on top 

and serve. Stram if desired. ' 

S ANGAREE- Gin. (Uoe a small bar glass.) 

One-half teaspoon of sngar, dissolved in a li ttle wa ter; 
One wine-glass of Hollaud gin, 
One lump of ice. 

Stir with a spoon. Put a bout a tellspoonful o f sherry on 
top and serve. • -

I 

SANGAREE-Porter. (Use an ale glass.) 

Same as Ale Sangaree, substituting porte r for ale. 

SANGAREE- Port W ine. (Use a small bar gloss.) 
One or t'yo lumps of ice, 
One teaspoonful of sugar, 
One and one-half win.::-glasses of port wine, 

ShakA w ell; r emove the ice ; g rll te a little 11utmeg on top 
and serve. 

SAN GAR EE- She rry Wine. (Use a sma ll bar glass.) 
SITTile a s Port Wine Sangaree, s ubstitu t ing sherry for port 

wine. 

SANGAREE- Wh iskey. (Use a small bar glass.) 
Same as Brandy Sangaree, substituting whiskey for brandy. 

SHAKE- Bra ndy. (Use a srnall glass.) 
One tabl<'spoo nful of s n J?ll l\ 
One wine.gins~ of cognac:, 
Juice of t.wo limes, • 

~ Fill up th e 1tlHSS" ith ftnH ice. 
Shak.e well and strain in LO a tnll, thin glass. 
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SHAKE-Gin. (Use a small glass.) 

'Same a;i Bra ndy Shake, substituting gin for brandy. 

) SHAKE- Milk. (Use a large glass. ) 

One Jump of ice, 
One tab lespoonful of suga r , 
Any kincl of SYl'Up t hat customer pre fers, 
Fill the g las• \,·ith mi lk. . 1 

Sh<ike well anu Ser ve with a straw. 

SHAKE-Rum. (Use a omall glass.) 

511me as Brandy Shake, subst>tuting rum for b ra ndy. 
I • 

SHAKE- Wh iskey. (Use a small glass. ) 

Same as Bran.dy Shake, subs ti t u ting whiskey for brandy. 

SHANDY GAFF. (Use a large bar glass. ) 

F ill t.h ., g l<iss half fu ll o f a le •nrl th~ othel' ha lf with ginger 
ale. Lager beer can be substi tuted tur ulti if preferred. 

SHERRY AND BITTERS. (Uoe a sherry wine.glass.) 

0 1,e dash of angostura bi tter s, 
One wine-glass of Hh brry. 

To prepare t he above a r t isticall y, rl Rsh h your biM.e1•s. 
t hen twist the glass in a way to con:r the ius1ue; till up with 
s herry a nd sen ·e. 

I ' 
SHERRY AND EGG. (Use a wine-glass.) 

• One egg, ite cold ; , 
One wine-glass of sherry wine. 

~efore droppln~ in theegg,cov"r the bottom of the g lass with 
a httle sherry, this will prevent the egg f r om a dhering to'the 
!?lass, or, afte l' prepa1·ing the egg as above, set the bottle of 
shel'l'Y 'bef0re t he customer and a llow him to h elp himself. 

I 
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SHERRY ANO ICE. (Use a wine-nlass.) 

One oi: two lumps of i c~ a nrl a sm all ba r-spoon In the glass; 
h!md thts to t.~ e cu~tomer wtt.h the bottle of sherry allowing 
him to h elp htms-:lf. ' 

SHRUB-Brandy. Tn make-three quarts. 

Two qna rts of brandy, 
One qua rt of sh erry, 
'l'~vo pounds of loa f s ugar,d issolved insufficient water; 
Five leruons, 

P eel t he rinds of two of the lemon~ a dd the' juice of all 
five, and mix with the brandy. Cover it close fo r t hree 
.days ; then a rlrl the sheri·y and sugar; stra in through a jellr
Ja g a nd bo ttle. 

SHRUB- Currant. General rule for preparing. 
One qna r t nf s t.ra ined cnrrant"j ulce, 
One and one-h·aJf pound s of loaf Sugar . 

R oll it gen tl y eight, or ten minutes. skim mine: it well· ta k e 
It oil'. and whe n luke wa rm add a wineglassCul of whichever 
liquor you prefer to every pint of Shrub. Bottle tight. 

SHRUB- Raspberry. (Use a bowl for the mixing.) 

One quart of vinega r, . 
Three quarts of ripe raspberries. 

Afte r svinding a d1>.r. stra in it. ndiling to each pint a pound 
of sugar, and skim i t c lear . whil e boiling about ha lf an h our. 
Put a wine~l ass ful of whichever, liquor you prefer to each 
pint of the ::Shrub, wh en cool. 'i'wo sp,1onsful of thi s mixed 
with a tumble r of water, Is an excelltmt drink in warm 
weath'3r and during a fever. 
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SHRUB-Rum. To make nea r ly fiv e gallons. 

Three .gallons of best.J•!·inaica Rum, 
One qua r t o f ora nge Jnw.,, 
One pint o f lem on juice, . . . 
S ix pounds of powder ed s ugar, dissolved m s uffic ient 

\Va t.er ; 
T hree pints of fresh m il k . . 

Mix toge t her a ll bu t. t he m il k . a.nd Jet t~Pm r emam c losely 
covered ov<r night. Nex t day boi l t he mi lk, a nd when c;old, 
add it t o the mixt.u r e. FiltPr t hrough n tlan'\e l bag hoed 
with ,blotting pa per, a nd bottle, curkiug immedia tely. 

SKlN- Brnndy. (Use a small bar glass.) 
On e lump of sngar, 
One wh1e-g lass of bra nd y, 
One piece of l!'mou pee l. 

Rinse t he g lass with bot wa te r, put. in the s u gar, fill t he 
g lass ha lf f ull of boiling water, a dd the bra ndy a nd stir . 
~erve with a s poon. All bnt s kins a 1·e made in the sam e 
m a nner, su bs t i tu t ing t\le desired liquors . 

SKIN- Columbia. (Use a small bar glass.) 

One tea spnn11fu l nf sugar, d issoh-ed in a little w a t e r ; 
On e ~l i ce of le mon, 
T wo or t h rt-e piece~ of broken ice, 
One wine-g lass of r um. 

Stir well wit7 a spoon ; g rate a little nnt]lleg on top a nd ser ve. 

I 
SLING- Brandy ; Hot. (Use a hot-water glass.) 

One lump of suga 1-. 
One wim·-g las8 of bra n d,· . 

. Fill g lass. two-tbirrl s full of h ot. water ; stir w ell , a dd a 
p iece <;i f twi§ted lem o.n Pt>el a nd g rate nu t m t'g nn too. A ll 
hot. sling.a a re m a d!" rn t.he snrne m a nner, s ubstit u ting the 
desired llquors . Slings, cold1 a re m a de the 1<am e as t he hot 
substituting cold w~ •p" and ice. ' 

, 
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SMASH- Bra ndy. (Use a large bar glass.) 

One-ha lf ta blespoon of sugar, 
One squirt or seltzer, . I 
Three or four sprigs of mint, pressed to extract che 

essence, a..s in a ju lip; 
One wi ne-glass of brantly, 
Fi ll glass with fine ice. 

Stir 'Yell wi~h a spo~n; strain into a fancy bar glass an<l 
serve with fru:t or berries. All smashes are made in the 
same m a nner, substituting the desired liquors. 

SOUR- Apple J ack. (Use a la'rge bar glass .) 

Two-third3 of a glass of ice, 
One t e..spoonful or syruP, 
One teaspoonful of p"ineapple syrnp, 
Two teaspoons of lemon juice, 

.. 
One wine-glass of apple jack. 

!': ~ Ir well; strain into a medium-sized thin glass; dash with 
se , tzer wat.er ; add fruits. 

SO UR- Blackthorn. (Use a la rge glass.) 

"-. Two ten.spoon s of lemon juice, 
One teaspoon of pineapple syrup, 
One-hal f t easpoon of abricotine, 
One wine-glabS of sloe gin. 

Stir well; stra in into a claret glass; a dd frliit. 

S OUR- Bra ndy. (Use a la rge bar glass.) 
Fi ll the glass wit.h ice, ' 
One-ha lf t"bl~spoon of sugar, 
Two or thr"e cl"shes of lemon juice, 
One S<J,Uirt of seltzer, 
One wme-~ lass of brandy. . , 

,:;tir well; strain into a sour glass ; dress with fru1teand ser\ e., 

• S OUR- Cha mpagne. (Use a fa ncy .glass.) 
On~ !~mp of loaf sugar, ' 
'fwo dashes of lemon juice. . 

Fill t h e g lass slowly with champagn e, and stir well. Dress 
with frU'lts and ~erve. 
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SOUR- Continental . (Use a la rge ba r glaso.) 

One-h a lf teaspoon of sugar, ·dissol ved in water ; 
Juice of one-half a Jt- 1non, 
One wine-"lass of wh iske)' or liquor a~ desir ec:. 

F ill g lass with fl1ie i"e; shake well, and Stram mtc ::. :::r 
glass; dash with claret. 1 

SOUR-Dizzy. (Use a lorge glass.) 

One-half a lemon, mashed : 
'l'wo tel\Spoons of powdered snaar, 
One-hair wine-eln•s of' whiskey, 
Th ree dashes of b~nedicti ne. 

Three-quarters gla~.sfu l of ice. ShakP well an d str:::~:c. :::~.": -:
m edi um-sized glass; add a piece of pi neapp:e. E'lo1.;.; J::)
third wint>-glass of Jamaica. r um on top. 

SOUR- E0o. (Use a large bar glass.) 

One tablespoonfu l of powdered sugar, 
Three lumps of ice, 
One egg, 
Juice of one l emon. 

Shake t.horough ly: g ratti n utmeg on top: serve with:?.:~:::7. 

SOUR- Gi 'I. (Use• large bar glass.) 
Same as l3ra udy Sou1·, s ubs t i tuting Holland gin ~c: i:::::::.'.::-. 

SOUR- J e rsey. (Use a small lfar glass.) 1 

One la rge teaspoonfu l of powdered white e U '-":::.:', i_,, 
solved i n a li ttlt> watt:r; - · 

T wo or th ree dashes of lemon juice, 
One wine-glass of app lejack. 

Fill the g la•s with' s haved iCh shake and Etr:i.b. ..::';:: , 
claret g lass . . Ornament with berries. 

SOUR- Rum. ( Jse a la rge bar glass.) 

Sarue as Brandy Sour, su bstitu ting r u m fnr branC:.7, 

etr:i.b
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SOUR- Wh iskey. (Uae • larl e bar glass.) 

Same as Bi;a.ndy Sour, substituting whiskey for b;andy. 

STICK.-A dash of whiskey added to a soft drink. 

STONE FENCE. (Use a wh iskey glass.) 

One winP-glass of Bourbon whiskey or a-pple-jack,, 
Two or three lumps of ice. 

~ill up with cider. Stir well, and serve. 

STONE WAL,L. (Use a large bor gloss.) 

One-quarter tablespoonful of sugar, 
T hree o'r four ·lump:i of ice, 
011e wine-i;: lass of whiRkel', 
One bott\., of phdn soda water. 

Stir up well with a spoon, rewove the ice and serve. 

STRAl1GHT DRINKS.-See Bra ndy Straight, on page lL 

SUISSE. (Use a large b• r glass.) 
Two or three lump" of icf}, 
Three dasheg of anisette. 
One-ha.If wine-gJ .. ss of absinthe, 
' Vhi te of one egg. 

Strain into a medium thin glass and fill with sel tzer. 

TOM COLLINS. (Use an extra large bar glasa.) 

Three-quarters tablespoon of suga r, 
Three or four d ashes of lime juice, 
Three or four pieces of brok ~n ice, 
On" 'vine-glass of Old Tom gm, 
One bottle of pla in ~oda. . 

Mix with a s poon, stram and serve. A ttent10n must lJe 
psiid not to let the foam of the soda spread over the glass. 
This drink must be drunk as soon as mixed. 
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TOM COLLINS- Brandy. ( Use a large bar glass.) 

Five or six clashes of gum syrnp, 
One or two dashes of Ml\,raschrno, 
Juice o f one sma ll lemon. 

" One wi ne-glass of bra ndy, 
One or two lumps of ice. 
F ill up with pluin soda. 

f OM COLLINS- Gin an d Wh iskey. 

A rP concocted same as the bra ndy, substituting their re
spective liquors. 

TOM AND JERRY. How to prepare. (Use a punch-bowl fo r .t h• 
mixture .) 

Use eggs accordi ng t o qtmntity. Beforn u s ing eggs, be care
ful a nd have them f resh 11nd cold . Go to work and take two 
bowls, break your eg{{a ve r y carefull y, without mixing th e 
yolk with tqe whites, but h a ve t he whites in a separate bowl. 
T a ke a n egg-bea ter and beat the white of the eggs in ,such a 

.manner t ha t it becomes n stiff froth; a d d one a nrl one-!:!a lf 
tablespoonfuls of sugar for each egg, and mix t his thorough
ly to1<ether, a nd then beat the yolks of t he ev1<s until t hey a re 
as thin as water. Mix the yo lksoftheeggswit h the whi tes a nd 
su~1u· until the mixture gets t he coneis tency of a light batte r. 
I t ts necessar y to s tir the mix t ure up every little while to 
pre ve nt the eggs from separ a ting. 

TO M ANO JERRY. How to serve . (Use eithe r a m ug or a ba r glass. l 
· T wo tablespoonfuls ot t he a bove mixture, 

One wi ne-glass of bra nd y, • 
'One pony-glass of J amaica rum. 

Fill the )llUg or g lass with hot w a te r or h ot milk, and stir 
up well with a Bpoon , then pour the mixture from one mug 
to the oth1>r. t hree or fonr times, unti l t he above ine rPcl iPnt ' 
are thoroughly mixed, g rat" 11little 11utmeg on top and Serve. 

I 

TODDY- Apple; Hot. <U se a hot-wa ter g!a91;.) 
One-half· of a baked a pple. 
One·h~lf a tablespoon ful of s ngar, 

. One wme-gla s of apple-jack. 
lf11l the balance with hot water, s t,ir well wit.It a ~poo\). grate 

a little n utmeg on top and ser ve, leavi ng s poon in t be g lasd 
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TODDY- Bra ndy. (Use a large bar glas>.J 

One-ha l f teaspoonfu l of sugar . dissolved well i1rn 1ittle 
water; 

One clr two lumps of brokpn ice, 
. Une wine-glass of bra ndy . 

. Stir .UP well and serve . The proper way to serve tbi• drink, 
!St'? d issolve the sugar with a li.t.Ue wate r, put the spoon a nd 
!Ce 111 the g lass •. and h a nd out the bottle of .liq nor to the cus
tomer t o h elp himself. 

For Hot Bra.ndy Toddy, omit the ice and use hot wate r . 

TODDY- Gin . (Use a large bar glass.) 

8amea~ Brand)' 'rod dy, substitu tiJJg Holland gin fo r b randy. 

TODDY- Old-fashioned. (Use en old-style cocktail glass.) 
One teaspoonful of s ugar, dissolved in a little seltzer : 
T wo sm a ll pieces of ice, 
One wine-glass of Bonrbon whiskey. 

Stir gently and serv" with s poon in glass. 

TODDY- Wh iskey. (Use a large bar glass.) 
Sa m e as Bra ndy T orldy, •ubstitutiug whiskey for brandy. 

VELVET- Bottled. (Use a punch-bowl.) 
One bott lt> of m oselle, 
One-ha lf pint of she 1T)'. 
'l'wo tablespoonful8 of sugar , 
One le m on , ' I 
One sprig of verben a . 

P eel t h e lemon v ery thin, u sing on ly sufficien~ of th<:> peEI ~ 
to produce the G.esired flavo r ; add the other 111gred1ent s . 
strain and ice. . 

VELVET- Champagn e. tUse a large·sixe d gobl et .) 
F or this drink a bottle of c lrnmpag1a: a nd a bottle of porte r 

mus t be opened. Fill tbP gl a~• oll e- ln! lf full w it h por.te r, t.h e 
b a.la. nce with cha.n1pagne. St ir u p w it h a spoon slo\\ lY ~ aud 
ygu have what is c.dl ed Ch u wpaio n t> VtilV<'t. ' 
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WHISKEY AND BITTERS. (Use a small bar glass.) 

' One d 11..•h of angostur~ bitters; then throw _it out. 
H a nd bo~t l e of whiskey to the customer and lt>t him h elp 
him~elf. St>rve with ice-water on the side. 

WHISKEY ANO CIDER. (Use a wh iskey glass. ) 

H a nel the bottle of whiske·y to the customer to h elp him
self· fill up .t he g lass with good apple cider; ,stir well w1Lh a 
spoo'n a.ncl serve, u.1u..1 y-ou will h a.Vti a very nice drink. 

WHISKEY- Hot. (Use a hot-water glass.) 

Onp or two Jumps of 1011.f sugar, with a little hot w11-
t e r to dissolve the s ugar ;;-ell ; 

One wine-glass of Scotch whiskey. 
Fill the g lass with bot water; then mix w e ll ; squeeze and 

throw in t he lemon peel, grate a little nutmeg on top Rl•<I 
serve. It is customary to use Scotch wh iskey in prepari• •K 
this drink, unle~s otherwise d esired by the customer. 

WHITE LION. (Use a large ba r glaas .) 

01.e tablespoonful of sugar, dis•nlved in water: 
Juice of h a lf a lemon; a lso the ·ind, 
T'vo teaspoons of ras pberry syrup, 
One wine-glass of St C roix ru m 
On e-ha! f pony.glass of curacoa ' 

Mix well; fill with li ne ice; dress with fi·uit In season and s.,.-v., . 

WH ITE PLUSH. (Use a ema il ba r glass.) 

Place befo re the customer a bott le of ifourbon or r ye whJs.. ' 
key_, and le t him h e lp himself. 

Fill up the glass with fresh milk. 
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J3EERS--ltow to Ma.ke. 

ELDERBERRY BEE;R. 
Secur P about twenty gallons ,0f the firs t and strong wort. 

Boil one-ha lf bus hel of elderbe1Ties and when cold strain 
the m in to the wort and let it work int.be barrel. You will 
be su rprised at the r esult. At tbe end of a. year you will 
have.au t:xcellent port win.e. 

FAMILY BEER. 
T en gallons of boiling water, 
Fifteen ounces of ground g inger, 
Ten ounces of crer..m of tar tar, 
Ten lemons, sllced. 

Pnt "'' toJiet.her and when nearly coo\ strain a n<\ "d<l f.f. 
teen poun•\s of brown sugar. After which cut one-half ounce 
oil of c lovtis and one-half ounce oil of cinnamon in fou r 
ounc .. s nf ttlcoho\. \Vh11n luke warm, put in one pint of yeast. 
and i11 fifteen hours skim and ti lter it. If bottled, tie cork3 
down ca.rd ull y. 

GINGER BEER, No. t . 
Two gallons of water, 
One pint of molas~es, 
One gill of yeast. 
Two ounces of ground gin ger. 

T his can be ready for use in two hours. 

GINGER BEER, No. 2 . . ' Two ponnrls of. brown sugar, 
Two gallons of boiling water, 
One quart of molasses, 
Two ounCl\S of cream of tartar, 
T wo ouncesto f ginger. · 

Stir wPll together. Put in n keg. Ad<l a pint of good yeR;St ; 
bung it up close. Sh1tk'.' the k~p: w<>ll. a nd .afte!' stand•?g 
twenty.fo11r hours bottle 11., an<l 111 t..n rl.iy~ It will spurKle 
like ci1a.wpn.l-{DP • 
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HOP . BEER. 

Fivb qua.r ts of water, 
Six ounces of.hops. . • 

Boil six hours. a fte r which str a in t his, R.n ~l a ddmg four 
qua.rts more of water a nd twe lve ta~lesp_oon s lul _o~ ~round 
g! nger ·boil t hree hours longer. Stra rn t his •t11d mi x wit h the 
fonne r' stra ined liquor. D eepl y bro wn 11. l o~f ~t bread, a nd 
pnunding it fine a rid t o the liquor, a nd when 1t 1s nearly co ld 
a dd a pin t of brE'wer 's yeast, a llowing it t o ferlilent a d ay a nd 
a half<36 hours) . Dra woffin toa keg orbottle ; t1e corks down . . . 
LEMON BEER. 

One gallon of water, 
One l t!mon, slicerl; 
One tablespoon of g round ginger , 
One pint. of suga r-house syrup, 
One-h q lf pint o f yeast. 

Mix thor oughl y a nd le t i t stand fo r one d ay (24 h ours), wh en 
it will be r ead y to use, If bottled , ti!, down the corks. 

MOLASSES BEER. 
Mix four qua rts ~ f molasses with thirteen gallons of water. 

and three oun.<'es of h ops. Boil ha lf an hour, s t1·ain and add 
one-ha lf piut o f yeast . 

PLANTATION BEER. 
Three bunc hes of win ter g r een, , 

/I Three bunches of sarsapa rilla., 
Three bunches o f sa•safras, 
Three b 11 nches of s weet fern, 
Three bunches of spicewood, 
Three bun c hes of yrince pine . 

. ~rind t~gether i.n a mil H eat e ight gallons of wate r . Put, 
ID 1ngred1en~R w hile t he water is h ot. Bqil flne h our: s trnin 
a nd t.hen .bml one-h 11.lf p nun rl o f h ops In t h1·ee gallo 11 R •1 f wa
ter . Stm m a nd mix wit.h t.he othe r, a d rling ·on., gA.l!on o f 
m olMses . Bro w!1 a loaf nf brearl: soa k it in b1·e wP1·. · yeast.. 
Put a ll toge t.her m a ten-1mllo n keg, let i t. fe rmen t, a.11rl wh en 
~one bea t the whi te o f a n egg t o a froth . S tir 1.ho1·ou /thll' 
rn t o t!i e b eer a nd bung the ke~. L et i t s tand until c lear and bottle for use. 

I 
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ROOT BEER . 
One ounce of yellow dock, 
One ounce of wi nterg reen, 
One ounce of sassafras, 
One ounce of a ll spice, 
One-ha lf mrncA of coria nder 
One-h•Ll f ounce of wile! cher~y ba rk 
One-qua r ter ounce o f hops, ' 
Three quart.~ of m olaSSPR. 

P our b oiling '".at e r on t he above and let it stand t wenty. 
four hours ; s t ram a nd ndd 011 e-h11.lf pint of yeast. It will be 
r ea dy for use in twenty-four h ours. 

SPRUCE BEER. 
T wo ouuces of h ops. 
T wo ounces of ch ips of the sassafras root, 
T en ga llons of wate r, 
Boil 20 minutes ; stra il)- and pour in while hot one gal-

lon of molasses, · 
Two t 11.blespoons of essence of sprucP, 
Two tablespoons of essence of g inger, 
One tablespoon of essence of g1·ound a llspice. 

Put. in a keg, a nd when cold nrl d onA qua r t of yeast ; after 
standing twenty-four hours dra w it off or bottle i t. 

WAHOO BEER. 
Two ounces of s weet fern, 
One ou nce of snrsaparilla, 
One-ha l f ounc~ of•wi ntergreen, 
One ounce of sassa fras, 
Two ounces of prince's pine, 
Two ounces of comfrey ~oot, 
T wo ounces of burdock root, 
One ounce of n<'ttle, 
One ounce of Solomon"s seal, 
F our ounces of b lack bi rch, 
Four ounces of r a w potatoes, 
Four gallons of water. 

' Chop the potntoGs up fine a nd boil all together six hou rs. 
Stra in a nd add one qua r t of m olasses to three 1wllnns of 
beer. 'Brown a loaf of bre!J-d at~d t hrow in to t he liq uor; 
when a lmost colcl, a dd one ptnt or yens t., .let. 1( ferment one 
day (24 hours) a nd bottle and bung It up tigh t 111 " keir. 
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BI'l"l'E:RS--How to Make. 

ANGOSTURA BITTERS. 

Four ounc:es of angoat nra bark, 
One oui.ce of cha m omi le flowers, 
One-qua rter ou nee of ca rda mon seeds, 
One-qua r ter ounce of cinna m on ba rk, 
One ounce of ora nge peel, 
One pound of raisins, · 
T wo a nd one•ha l f gallons of proof spirit. 

.Macerate for 1a month, th om press and filter. 

BRANDY BITTERS. 

Four pounds of gen t ian r oot. 
Two pounds of carclamon sePds, 
One pound of cinna mon bark, 
One.quarter pound of cochinea l, 
Two pounds of chireta. 

Rru lse a ll t h ese together to t h e size of b a r ley corns. then 
add t wo ga llo::is of bra nd y. .Macer atk for about a m ont h, 

1 • t>he n pr.,ss out a lf the liquid ; to t.he r esidue add one gallon 
more brand y (some use plain spirit), a 11<I <Lfte r h a ving a l
Jnwed it ' to stand one d ay,, press as before. A dd the two 
liquids and filter, when it will b e r eadr for use. 

, 

DUTCH BITTERS. 

T wo ounces of wormwood, 
01)e ounce of cha m omi le flowers, 
One ounce of gent i1m r oot. 
T wo ounces of ora nge peel, 
One-eigh t h ounce of powder ed cloves, 
One-qunr ter ounce of cara wa y seeds, 
One-ha lf gall'lo of cap!ll .iire, 
Two gauuns M proof spir it .. 

Macera te for a month, then press and fi lt e r . 
I 

ounc:es
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ESSENCE OF BITTERS. 
Olle·half pound of d1·i1·•l o rnn ::re peal, 
One-qux.l·ter pound of 11nu1ge aµplt:!:::i, 
One-LuLlf puund of g~11 Lia11 rout~ 
One..quarwr pound of l"mu11 p.,.,1, ground t o powder. 

il'fac.,raw fo r t.,11 day;. Add 0 11 e gallou of pure spirit. 
Strn1u >Lnd add one qua•t of su(t W>J.t e1-. 

ORANGE BITTERS. 
One and one.half pounds fresh ly dried orange p eel. 
0 ,ne >ind one-h••lf ounces ovcuriander seeds, 
One a nd cme-half drachms of cara wai seeds, 
One 11.nd one.half drachms of carda m ou seed:i. 
Six pints of r ectifi ed spiri ts (60 0. P.), 
Three ounces of burned su ga r, 
Seven pints or syrup. 
W a ter sufficient to make up two gallons 

Steep th e seeds a nd peel in t he spil'i t for four•een nr twen • Y 
days, when it must be dra ined <•fl' and r eplac.rl· by water: 
whi c h after two davs drain off a111l r e place b y a secrn "I 
qn>1ntity of water. L et the three tinctures thus ob1ained he 
mixed tog~ther, a nd first t h e coloring and th e n th" SF'!l> 
be aclrled. 'l'his, lf a llowed to r emain a short time undts
turbPrl, will b Pcome brie:ht; or if wanted for immediate u se, 
m ay be fl)tered throug h fine line. 

" PICK-ME-UP " BITTERS. 
One ounce of 11.11gostura bark 

· One ounce of orange peel, 
One •rnnce of J.,m on peel, .\ 
One ounce of chireta, 
Oue·ha l f ounce of cha momile flowers, 
U11 e-qua r t.er ounce of cinnaTQon bark, 
01,1&-quarter ounce of ca,.damon seeds. 
One-q1hLl't.er ounce of cara.w~~Y seedjl, 
Four pounds of rnis i 11s . . . 
One ..,,,,.1 0 11 e-halr l!a llons Fp11·1t.~ (11 U. P .). 

Macerate f r a month, the n pres~ aut.l Ult.,r . 

QUININE BITTERS. . . 
One hundred and s ix tr grains of sulphate of qumme, 
One pound of o range P.eel, c ut sm a ll; . 
Two gallons of CH.I'~. wrne, \ 
One pint of proof sp11·1t. 

brie:ht
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Discol ve t h e quin ine in t.h e • pir it b :v a id of a f'!ent1 ~ 1 h ~a~ nd Jou r i t o ver Lll ~ ora ng e pee l. Arte r 1t b as b_t:: t · 1.1 >l u 1' ~ b 
~., n.:Hua in ur~di :;;turberl in a c l osl;) fVP.ss~ lffort t.'~ilt-d 11£ii~~ ~res: 
wine, a nd SL:t' up well ev<l r y tlay 01 a or 01g ' "' 
a ud fi l ter. 

RUM BITTERS. 
One pound of r a ieins, . 
TI:..ree ounces o f bruised cinna m on, 
One ounce of V irginia. sna.ke r oot, 
Juice of one orange a nd one lemon1 1 
Twentr- c love~, 

Digest in ruin for t wo months. 

STOUGHTON BITTERS. 
F our ounces of gentia n, 
Four ou nces o f o rnnge peel, 
F our ounces of co lu mbn, 
F our oun ces of c ha m omile flowers, 
F ou1· ounces of Quassia , . 
One pounrl of burnt s ugar , . 
Two a nrl one-ha lf gallons of whisk ey, 

Let it stand for fi ve week s. Bottle the clear liquor. 

WINE BITTERS. 
One thin peel of 'lemon, 
One thin pee l of bi tter ora nge, 
Three ounces ot good s herry, 
Two oun ces of wa ter . Infuse. 

NORMWOOO BITTERS. 
' T wo d rops of oil of lem on, 

T wo drops of oil of carawa y, 
Two droi:s of oil of abs in t he, 
Two ounces extract of licorice, 
One-ha lf ounce of ex t ract of c-h a momile, 
Three pints of r ectified spirit (60 0. P. ), 

( Three pi nts of sy r up, 
VVate r enoug h to m a ke t wo gallons. 

Dissnl ve the oils in the s pirit, il nd extracts in water, a dd 
bnth togeth er at once, Ah a k e violentl y for som e m inutes; 
nex t add t he s yr u p_ and t he r em a inder of t h e water, a na 
a g1<in s ha k e we ll. L et it s tand a side som e d ays, the longer 
the b" tte r. the n filtei- througq_ pa pe r, 

I 
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:t.IQUEUES--How to lVIa.ke. 
ANISETTE. 

Ten ounces of powdered aniseed-
One ounce of powdered cum min' seed 
One ounce of powdered orris root, ' 
Three ounces of lemon peel, 
T wo ga llons of spirit (30 U. P .), 
'l'hree pints of ca pillaire. 

Macerate the powders and the peel in spirit for about ,.. 
month, then filter and add the capillaire. 

AQUA BIANCA. 
One-quarter ounce of es~ence of lemon, 
One-quarter ounce of essence of ciLt·on, 
One-quarter ounce of essence of amber, 
One-quarter ounce of essence of peppermi"\t, 
One-quarter ounce of essence of bngamor, 
One-half ounce of ess!lnce of rose, 
T'vo gallons of proof spirit, 
Five pint.a of capillaire. · 

Mix a ll together; shake frequently, and in °u' l."'nnth fiJ •,er 
t,hrough fiannel. 

CITRON. 
Twelve ounces of lemon peel, 
One ounce of essence of saffron, 
Two gallons of proof sr.irit, 
One-half gallon of cap1llaire. 

Macera te the peel in the spirit for fnu teer. days, then add 
the essence of sa ffron and capillairt'· 

CITRONETTE. 
Two and one-quarter gallons of proof spirit, 
One-quarter gallon of orange fiower water, 
One-he.If gallon of syrup, · 
Ten ounces of lemon peel, 
One and one-be.If ounces of essence of saffron, 
One..quarter ounce of essence of amber, 
One-quarter ounce of essence of orange, , 
One drachm of essence of bergamot. 

Mix all together, and in one month press and filter. This 
is grea tly imprO\·ed b y age. 
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~ORDIALE DE CALADON. 

One-ha lf p ound of lemon peel, cut Rma ll: 
One-ha lf ounce of r.,nne l seed, in coars" powder' 
One-qua r t.er ounce of c:arda mon, 
One drachm of aniseed, 
Ope dracbm of cloves, 
Two ga llons of proof spirit, 
Four pints of capilla ire. 

Macerate the peel and the po\\'rlns In the spirit for four
teen days, then press and filter, aml udd the capil!aire. 

,CURACOA. 
Six ounces of ors nge p eel, cut small; 
One drachm of cinnamon, 
One-hair drachm of mace, bruised; 
One drjj.chm of saffron, · . . 
One and one-qua rter ga llons of spirit of wine(14 U. P .), 
Two pints of capillaire. 

Macerate all together; in about twenty-one days draw off 
the liquor through a stra iner, and· press t he r esidue so as to 
r ecover an y of the liquor it may have retained; -mix both 
liquors, and filter through flannel. 

EAU D'ABSINTHE. 
Tb-irty-three ounces of wormwood, 
'L'we nty-four ounces of r e fin ed sugar, 
Four ounc~s of juniper b erries, 
One-quarter ounce of ange'lica r oot, 
One ounce of cinnamon ba1·k, 
Four ounces of orange flower water, 

. Two and one-half ga llons of spirit of wine (11 U. P .). 
Bruise the sugar .. berries, \vormwood, etc., in an iron mor. 

tar and place them In a wide-mouther! jar: then a dd t he 01·· 
ange water and spirit. Shir them well t:ach day for a month 
then press and filter. ' 

EAU D'AMIS. 
Four oun peB" of fi gs, 
Four ounces of rais in ~ . 
Four ounces of date~. 1 
One oun ce· of e~sen ce of saffron 
Six drops of e~sPnce of be1'gAmot, 
Ten drops of essence of citron. 

" 
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One nnd one-ha! f gallons of proof s pirit 
Ten pounds of brown s ugar, , 
Six pints of dis Lilled wate1·. 

, Beat up the figs, dates, e tc., with a part of the sugnr until 
the i; fol'm ""· paste; )/lace this in a wide-mouthed jar. a nd 
ha.ym g p1:ev!onsiy mixed tof'ether the liqnids, 11.dd a. quart a t 
a. t1m~ . s r,J!TinL; well between el\ch a.d<lition. Then add the 
ba lunc" o! tue sui:ar, and in one month press and filter. 

EAU DE CORDIALE. 
Twenty ounces of lemon peel. 
Four ounces o'f cinnamon bnrk, bruised; 
Two ounet>S of bal m, the f"""" h herb; 
'fwo ounces of powdererl coriander seed, 
Two OU!lces of powdered anbeed, 
One ounce of powcler~d mace, 
One ounce o f powdered nutmeg, 
Two a nd one-half gallons of rectified spirit (60 O. P .), 
Two gallons of distilled water, \ 
One gallon of capiilait·e. 

Macemte the soli<ls for ten clays in the spirits, " nd decant 
as much liquor as cii n be got ofi' clear. To the mace add 1 he 
WR.tel' a nd the CR.pi I la ir"; stir well a ucl set aside fo1• fourteen 
d"ys, then press, filter a nd add the liquor first withclr1F o"n . 
Another method, and it is thought a bet~er one, is to mix a ll 
the irigredients together, a nd stir them well ever y other 
morning for aboat a month, and then to press and filter. 

ENGLISH CURACOA. 
Six ounces of very thin orange peel, 
One pin~ of whiskey, . 
One pi1lt of clarified syrup, 
One drach m of powdered alum, 
One drachm of carbonate of powh . 

Place theorang11 peel in a bott.le, which will holclaqna r t with 
the '1lhiekey; corK ti~htl:r and let the .contents rema.111 for t•:n 
to twelve days, s bak 111g t.be b ottle freque1.t1y. Then sLrn11 1 
out the peel, acid t he sq·up: sha ke weli, a nd let it s tand fnr 
three clays. Take ont"a 1e1LCupful into a m.ortar. and _beat i ~ 
up with the alum and potash; when weli mixed, ~our 1t back 
into the bottle, a nd !e t i t remain for a. we~k. 'I he curacoa 
wiil t hen be ~~rfectly clear and equal In flavor t \) the best 
imported '.:.1°t1cle. · 

' 

sui:ar
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SIMPLE SYRUP. 

Seven pounds of r efined sugar, 
Three pints of distilled wa ter. 

Dissolve the sugar in the water over a gentle fl.re. 

STRl>.WBERRY, SYRUP. 

One gallon of whi te syrup, 
One ounce of essenc" of strawberry, 
One otmf'.e of ta.l'ta l'ic acid. 

Color with tincture uf sulferino. 

SYRUP OF NECTAR. 

Thirty drops of essence of nectar, 1 
One pound of simple syrup. Mix. 

T he proportion .of thirty parts o'f suga.r to sixteen par ts o t I 
water also makes an excellent syrup. Use only the best re
fined sugar and filt.et:'ed water, soft as possible, as t·his saves 
the trouble of clarification, which invariably b ecomes n eces
ary when lnfe1·lor ingrP.dle nts a r e used . Pour the waror 
cold over the sugar and le t it slowly melt; and, when sa.tu-· 
rated, boil it up to the bolling point by a gentle heat, a nd 
then keep simmering to the point de5ired. 

. . I' 
VANILLA SY RUP. 

One gallon of white syrup, 
One-half ounce of extraot of vanilla. 

WILD CHERRY SYRUP. , 
Fo'nr ounces of wild cherry bark, steeped In a pint of cold 

water thirty-six i....:rnrs; press out, and a.du hal f a poun'i of 
s ugar, and strain. · 
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WINES--How to Me.ke. 

BIRCH WINE. 
In F ebrua r y or M_arch, bore holes in birch trees, and when 

you _have St>CUrt>d 1.11ne gallons or juice, boil and skim, cool
ing it down to 100 degr ees Fa hrenheit. Dissolve in it nine 
pounds of su gar, ad ::! ing two onnces of lemon, cut fine. Pro
d uce fe rmen tation wi tb on<> pint of gluten . Keep keg full 
constantly, wh en t b e fermenting is over, draw it oft a nd 
strain, or fil ter into a nother keg In which you he.ve burned a. 
piece or brimstone. 

BLACKBERRY WINE. ' 
One-he.If ounce of ground cinnamon, 
One-quarte r ounce of ground c loves, 
One dre.chm of ce.rde.mon seeds, 
One drnchm of gr.ited nutmeg, 
Five gl•llons of blackberries. ' 

Me.sh tlrn berri<>s, pour on five gallons of water, heat a.II to 
a. boili ng point. bu t do n ot let i t boil. Add one and one-he.if 
gallons white sy'rup; pour all In to a ten-ga llon keg, keep in a. 
wa rm place, e.nd t.he k eg full. After fe rment ing, strnin a nd 
press, Rdd one go.lion of neutra l spirits ; fil ter, a nd when 
clee.r, bottle. · 

BLACK CURRANT WINE. 
Five ge.ilons of black currants, , 
Five gallons of water , , 
•.ren pounds o f crusljed sugar . 

Dissolve suge.r in t he water . Heat all to 100 degrees Fah
r enheit. Pour into a. ten-gs.lion k eg, put in a wa rm place, keep 
It cons tantly full. .After fermenting, strain an.d press ; Rdd 
one gallon of s pirits, 95 per cen t. above proof . Filter and bot-
tle when clear. 

CH£RRV WINE. 
T hirty-five pounds of .ripe ch erries, 
Five pounds of brown sugar, 
W ater t.o me.ke e ight gs.lions, 
One a nd one-he.If pin ts of best Fre.1ch b111.ndy. 

Add yea.st, an.: ~ 3t a side to fermeu t. 
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ELDERBER~Y WINE. 

Eight gallons of elderbei·ries, 
Twelve gallons of water, 
Sixtv pounds of brown sugar . 

Dissolve by boiling; add yeast a nd f ('rment. 
pints of brandy, a nd b ung it up for three months. 

GINGER WINE. 

Three gallons of water, 
Three pounds of suga r, 

Add .four 

Foui· ounces of J a m aica ginger. 
Boil one hour. Strain. Acid three lemons, ·chopped fin e, 

and ha lf a pint of ye11st. Mix togethe i: a n.cl p ou 1· in to a k eg. 
After it has fer mented one wee1', draw 1t; 1t IS r eady for use. 

GOOSEBERRY. WINE. 

Seven pounds of brown sugar, 
Forty pounds of gooseberrie~. 
R ain wat.er t o make ten gallons, 
One q ua r t of brandy. Ferment. 

GRAPE WINE. 

P ick over car efull y, thorough ly ripe grapes, free from 
stem~ a nd blemisl;ies, press out the juice. 'l'o one qua rt of 
juice a cid one qua r t of water, (soft, boiled water is best ), acid 
one a nd one-q ua r ter pounds of suga1~ Aft.er it is done fer
m enting. bung it up tight. It will b e r eady t o dra w off in 
three m onths or sooner, but will be a far bett.er wine in a year, 
if left unmolested until then. 

ORANGE WINE. 
T,\•en ty-th r ee pounds of sugar . 
T en gallons of w a te r. Boil. · 

Clar ify wi t)l the white of six eggs. Pour the boili ng liquid 
'!'~on the pa rmgs of one hundred 01·anges, a dd t he stra ined 
Jmce of t h ese •)ranges, and ye11st s ix ounces; let it work for 
threii or four da i' s. then stra in it into a b1L1°1·el ; bung i t up 
l oosely .. In !'- mon~h a dd follr pin ts of b r a nCl y, and in three 
mon t hs it wi ll be fit to d r ink. , 
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PARS NIP WINE. 

E ig hteen pou nds of s weet par sni ps, 
Three ga.llons o f water. · 

. Boil togeth c· r soft, press liqu or t hrough a sieve, add to each 
g ill threA pou nds of loaf su ga r ; w hen near ly cold add veast . 
L e t the wine s ta nd open ten dars. _st!rr i11g from the bottom. 
s evera l t im es ea ch d a y. Then put 1 ~ m a cask , a nd keep i t f u ll 
up t o t he bung w it h l iqu or· r eser ved for tha t purpo5e, a s i t 
w orks out. 

RED CURRANT WINE. 
Seventy pou nds of r ed curra nts, b ruised h nd pressed ; 
T e n pounds of browo s ugar, 
W a te r to fi ll a fifteen-ga llon cask . · F erm ent. 

This m a kes a pleasa n t r ed wine, r ather tar t, b ul keeps well. 

RHUBARB W INE. 
Chop the r hub n.rb plant. drn.in oft' t he ju ice, a nd to each 

q u a r t a dd on e q ul\r t of wattll' and two pounds of sugar. L et 
i t fer m ent, and bottle wh en c lea r. 

---· 
TOMATO WINE. 

One quar t of toma to ju ice, 
One pound of s ugar . Th'" ' " easy t o Use n o yeast as i t w ill ferment without . = = 

m a ke, a nd is m uch r elished in som e pla ces . 
• 

BOTTLI NG W INES. '-
Never bottle on a c lou dy d ay. W ines r.ever look as tra n s

pa r en t as wh e n bot tl ed on a ch~ar dar . Never add wate1· t o 
w ine t hat is too s t r ong, u nless it has been boiled . 
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COOLING WINES. 
Always ice white wines in snmmer,°if the 'weather be bot; 

bnt witll red wines this muPt not be J•ega.rded, as a. g1·eat de
gree of cold is a.pt to alf1>ct their flavor. If your cellar be of 
the requisite d egree of coldness, say 52°, and 1the thermome-

- ter stand at 700, the wine is full cold enongh to be grateful; 
and, brou~ht directly from the cellar to the guest, (whieh it 
should al ways be a.t that season), the outside of the bottle 
will be clouded, a. snre test that the wine is sufficiently cold. 
Where Ice is not obta.lna.ble the bottle ma.y be hung up in a 
flannel bag, previously soaked In water In the fnll glare of 
the sun's rays, where there is also a strong draft of air. The 
constant evaporation keeping the bag dripping wet, will cool 
tbe wine almost to the freezing point. The waterofacovered 

·well or spring, drawn fresh, In· ' )'hfch a. pound or two of salt 
is thrown, placed In a cool cellar, will reduce the temperature 
o~ the wine to a. very low and agreeable point. 
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CORDIALS, SYB'C':E'S a.nd. :E:X'l'RAC'l'S 
I • 

ANISEED CORDIAL. 

One.quarter ounce oil of an iseed, 
Five pin ts spfrit of wine (tiO 0 . P .), 

. E!even pint.~ of cordia l syrup. 
First !11Ssolv.e t he oil in the spirit b y 8haking .both " 'ell to

gether 10 the JO.I', and then add the syrup. a.gain agitating 
brisk ly. If the mixture be at a ll cloudy, tine wi th al nm a11d 
sal ts of tartar. 

CARAWAY CORDIAL. 
One.qua r t er ounce of Englfah oil of CR~way, 
Thr ee and one-h a lf pints o f s pirit ot: wiu" (60 O. P.}, 
T hir teen pin ts of cordial SJ;>irlt. 

Dissolve th e oil in the s pirit as above, add the syr up, and if 
necessar y fine with alum and tartar. 

CINNAMON CORDIAL. 
One.quarter ounce of oil of cinnamon, 
Five pints of r ectified spirit (60 O. P.) , 
T en p ints of cordial syr up, 
Four pints of bolling water, 
Color with b urned sugar. / 1 

T he oil a nd coloring matter sboulrl be ·well shaken with a 
sma ll qua ntity of spirit, then added to the r .,m11.inder a nd 
the whole a gitated brisk ly. Add the boiling wa ter to ~he 
syr up, and ha ving mixed t h em let them be added to the Ja r 
containing the spirit. If necessar y, tine down with a lum. 

CLOVES CORDIAL. 
One-qua rter ounce of English oil of c loves, 
Five \)ints o f r11ctiflecl spirit (60 O. P.} , 
Colorrng, a sufficiency: 
Eleven pints of cordia l syrup. 1 

Dis!lolve the oil in the spir it llS before, add tbe syrup, 1' 
shake a ll t oge ther , and i f no~ brigqt in a ' f ew hours, fine 
with a lum a nd t.artnr. 
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CURACOA CORDIAL. 

One p•rnnd of orange peel, . 
One.quarter ponnd of ground cmnamon. 
Sixteen oranges, 
Six gallons of white syrup, 
Boil fi ve minutes. . . _ 

Add three gallons of pure sp1r: ts, 95 per cent. above; filter 
through Canton flannel and bottle. 

GINGER GORDIAL. 

Bruise half a pound of the best new .Jamaica ginger in an 
iron mortar, and put it into a bott!e contnining one pi'!t ol' 
spirit of wine (60 0. P.), a nd one pmt of .wa~r. a llow 1t to 
macllrate for ten or t~ve lve cl ays, sha kmg it up well each 
morning. After the twelrth day trapsf~r it to a f unnel con
taining a paper filter; when 11:11 the liquid has ru~ t hrong!', 
pass two pints of sherry over it, &Rd lastly, one pmt of botl
m g water . This will· yield ra ther better than h a lf a gallon 
of liquid. When a ll are mixed, dissolve in this one ounce of 
burned sugar, a nd having ad~ed twelve pints of syrup, shake 
the whole well up, and fine with alum, etc. 

GINGER BRANDY CORDIAL. 

This m ay be made by following the same directions a s 
given for ginger gin, or the following will be found more 
economica l, though taking a longer time to prepare. Steep 
half a pound of well-bruised .Jamaica g inger m one gallon of 
strong. brandy for fourteen days,_ shak ing it up r epeatedly. 
Let this be stramed through m ushn. Throw the ginger from 
the muslin into a gallon of boiliu~ water a nd a llow it. to sim
m er over a low fire for twenty mlllu tes and strain. To this 
add 1en pounds of refined sugar. · 

GINGER GI N CORDIAL. 

Take ~f the best .Jamaica ginger, bruised small half a pound . 
boil it in one gallon of water, and 8train t·hrough fine muslin' 
In t his dissolve ten pound~ of re.fined sugar by means of 8. 
gent.le heat. Over the brutsecl gmger wh ich remains in the 
m~slin strainer, pass ope gallon unmixed gin (0. P.); mix 
~~:a:::g Ji~:~.yrup of gmger toge~h~r, add ftnings, and se t 
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LEMON CORDIAL. 

1:h ree d rops of essen tfa I oil of lemcm 
1 ~n·ee p111 1:.::; of le mou juict!. • 
S ix ounces of lemon vee l. fresh; 
S,ix PO!lnds of r e fined SUJ!a r , 
'I wo pm ts of r ectified spil'i t. 

Add t he oil to t he juice, a nd in. it boil the peel , which 
shoul rl b e r .. ut ver y sm a ll, a nrl stmm ; >tclrl to t he s tra ined 
liquor t .. he.suga r; rlissolve b y aid of gentle b tl>Lt a nd- when 
cool, lll1X m the spirit by brisk ag itation. · ' 

MARASCHINO CORDIAL. 
T h ree a nrl on e-ha lf gallons 95 per cent. spirits, 
Se ven J!l:l.l1 ons of whi te syrup, 
One ga llon o f r ench juice. 

F ilter throu~h Canton fla nne l ; bot t le for u se. 

RASPBERRY CORDIAL. 
Eight ounces of essen ce of ras ;:iber r y, 
~·wo a nt! one-ha lf pint• of spirit of wine (53 0 P .), 
'fhir tee n o :nts of cordia l syrup, . 
Two ounces of tinct ure of c url bear. Rtrong. 

L et a ll these be shake n 've ll up to~ethe r in n. jn.r. using no 
finings, fo r if the m ... teri.,,\s are genuine. t he cordia l will be 
hri~ht a nd r eady for use the day it is mixed. 

RUM SHRUB CORDIAL. 
One-!m l f gallon of bitter ora nge juice, 
Ei"'ht pounds of re fin e r\ sugar, 
One and one-ha lf g1d lons of rum. r educPcl to 40 U . P . 

Dissolve the su gar in t h e ju ice by aid of n 1nmtle he><t . mi x 
this and tbe rum togethe i". "ha.ke up w~ ll anrl .• et . n.side to 
clear. Hnot bright in a fortmght, fine down with is mglass. 

STRAWBERRY CORDIAL. 
One ounce of essence of sh'H,wberr y . 
Four pints of r ectified spirit (60 0. P .), 
Three ounces of tincture o f cudbear , 
Fourteen pints of cordi a l •y rup. 

Proceed as with raspbe rl' Y cordial. 
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USQUEi!AUGH CORDIAL. 

One drnchm of oil of 1miseed, 
One rlrachm of oil of clove8, 
One drachm of essential oil of nutmegs, 
Twenty drops of oil of cinnamon, 
Thirty drops of oil of juniper. 

Mix all the oils• together, shaking well occas ionall y for a 
day or so; then diRsolve them in r ectified spirits (00 0 . P.) 
one pint; colored with burned sugar, one ounce, and add of . 
each, syrup and boiling water. twe lve pints. J\iix all together 
thoroughly and fine with alum, etc. 

1--
BANANA SYRUP. 

One gallon of whit.a syrup, 
One ounce of essence of banana, 
.A. few drops of lemon extract. 

CAPILLAIRE SYRUP. 

Twent.y pounds of best lump sugar, 
Ten pints of water, 
One dra<'hm of acetic acid, strong. 

Boil the sugar in the water until it is all di ssolved· add the 
acetic acid,' and allow it to.remain ten or fifteen mi'nutea on
the fire; remove and allow it to cool; then decant; clear into 
a 'bottle or jar. 

CORDIAL ·SY RUP. 

Thirty-five ponuds of r efined lump sugar, 
Three gallons of boiling wat.er·. 

Dissolve the sugar in the water and stir in th1·ough O.annlll. 

GI NGER SYRUP, No. 1. 

One imllon of white syrup, 
Twelv<- ounces of tincture of ginger. 

S train if cloudy. 
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GINGER SYRUP, No. 2. 

Put two ounces of J amaica. ginger into a. qua.rt of boiling 
wa.~t", Jet it rema.iu twenty-four holll1!, closely covered; 
strain, and add t hree pounds of crushed sugar ; boil to a. 
syrup. 

LEMON SYRUP. 

Five gallons of gum syrup, • 
Eight ounces of tar tar ic acid (tincture) , 
One ounce of oil of lttmon, cut in one pmt of alcohol. 

ORGEAT0 SYRUP. 

Three ounces of powdered sugar , 
Three ounces of s weet almonds, 
One-ha.If ounce of bitter a lmonds, 
One-ha.If pound of powdered gnm arabic. 

Pound all toget her, adding a. li ttle water, until it measure~ 
one qua.rt. Strain, and add two ga llons of syrup. 

BLACKBERRY EXTRACT. 

Mash nice blackberries; strain through flannel; to onA 
pint of juir.e add : 

One pound of crushed sugar, 
One-ha lf ounc11 of ground cinnamon, 
One-qua r ter ounce of mace, 
Two tablespoonfuls of powdered sugar . 

Strain, and if dedired, add one-qua r ter gill of bra.lldy. 

LEMON EXTRACT. 

One on nc.., of oil of lemon. ' 
Forty-t>ight ounces of citric acid (tincture i. 
Six g " llons of g um syrup. 
Adrl enr" '<(h water to make twenty. four ga llons .. 

Before mixin~h ~ut t.he oil in one pint of alcohol. Filter 
carefully thrnug cua.rcoa.l 

I 



1"0ASTS. 
AMERICA. 

"Onr hearts, oar h opes a r " a ll with thee, 
Our h ear ts, our h opt:s. our prayers , .... our te H.r S, 
Ow- fai th , triu1nphant o 'er our fea rs, 
Are all with thee, a re all witi.h the*=' ." 

l'he h .. a lth ot those w e lov~ the ~est: Onr noblt, selvG> 

Her e's t o a lpn g life and a merry one 
A qnick d ea th und an easy on.,, 
A pretty gi rl a nd a t rue one , 

1 A cold bo•,tl t> un<l. a.notht>r one. 

ll!a:Yj good fortune follow you a ll y our daye, 
(Anti n ev.,r cat c ll np wlth ynu ). 

-An Irishman's Toaat. , 

A fig then for Burgundy , Cla r s t or llfountain, 
A fe \V scanty g la.sses m us t liniit your \Vi sh; 1 

But h e 's the true t oper tha t goes t o th 'e fonntaui. 
The d rinker tha t v.,riJy "drinks like n fish ! " 

-Thoma8 Ho<f-

a .,re's t !) l·lH• American E ngle : !fhe libertz bird tha t J><>;. 
auts no hber tries. • . 

He~e·s t o the m erry old worlcl, 
An d t he days-be they bri ght or blue--

Her e 's t.o the F a t es, le t t h e u1 brin~ wha u they m ay, 
But the best of them all-Tha ts you I 

To our F a t Friends : llfay t h eir sh adows n ev<1r !?row lss e, 

H ere's to yo~ in wine , good old wine ! 
I will b e yo llr love and Y.ou will b" mine. 
I will b e con s t a nt, you will b fl t rue , 
And I'll leave my happy hom e a nd everything for v~ 

-lw;t for a httle while 

/ 



il WEHMAN BROS- NEW BOOR OF ~~'l."tl. 

May the pleasur-is of youth nevtir bring us pain in cit. 
•ge. 

Yuu may run the whole gamut of color P'nd shade . • 
A pretty girl-however you dress ht r-

ls the J>rettiest thing that ever was mnrle, 
And , the last one is a lwayo the prettiest. Bless her • 

' May Dam A Fortune AvPr smile- on you, 
But J1 t>v1~r he r dau~llLt::r-
Miss Furtuue. 

OUR COUNTRY'S EMBLEM. 
1 The Lily of France m ay fade, 

The '£histle a ucl ShaJ11rocK wither, 
The Oak of England may decay, 

But the Sta rs shine on forever, 

B er e's to the pre ttiest, here's to the wittiest, 
H er e's to the trutist of a ll who a re true, 

a~re's to the n eatest one. her e's to the sweetest one. 
H er e's to them all in one-her e's to you. 

Endless torments dwell about thee. 
':{et who w ould live und livti wit.hout thee. 

llere's to the girl that's •trict.ly in it, ' 
Who does n ' t los" h Hr !wad "v"n for a m jn u t e, 
Pl~ vs well t.h e gamP and knows lrnr limit, 
And still §ets all the fun there's in it. 

May our friends a lways posses h ealth', honor, and ha~· 
tfll ... ~~ 

l. htt.Je h eal t h . a. little wealth, 
A little house 11-nd freed om, 

'/l'i th some fe ,v fri ends for cer tain ends, 
But littla cause to nt->erl 'em. 

And the uia-ht sha ll be fill ed with musie 
And r.he car es that inf~at the dny 

Shall fo lrl thAir t ent,s lil<tt th fl A1·ubs, 
~nd q_.q ;;n]Hnt.J,... 'ltea.J wav 

- LOnl!ffjUnw 



WEHMAN BROS.' NEW _BOOK OF TOAST_s ., 

When going up the hill or Prosperi t :!' , 
lll"y you never m~et f "Y frumd comlllg down. 

Among the things tha t good w ine brings, 
Whut is bett er tha n la ughter, 

Tha t rings in a r every, 
That 'makes better friends of you and m e? 

• May we n ever know w ant till r elief is at hand. 

The world is filled with flowers, 
· The flower s are filled with dew, 

The dew is filled· with love 
For you and you and you. 

Here's to our sweethearts and our wives ; 
May our sweethearts soon become our wives, 
And our wives ever remain our s -re1>the'4rts. 

May all single m en 1be 'married, and all m arried m en 
iappy. 

H ere 's to you as good a s you are, 
· And t o m e a s baa as i am' ; 
As good as you a r e and as bad as I am, 

I 'm as good as• y ou are, as bad as I am. 

P\edge it merrily ; fill your glasses! 
L e t the bumper toast go rolllld. 

H er e's to one and only one , 
And may •tha t one be she 

Who loves but one and ouly one, 
And m ay that one be me. 

May care be a stra n ger t o tne . honest heart. 

May the devil cut t h e t oes of all our foP•, 
That we may know them by tht:ir llmpll.lg. 

Let us have w ine and women, mirt h and laughter , 
Sermons an d/ soda water t lfe day a h er 

- Lord Byron • 

. . 

tht:ir


WERlllAN BROS.' NEW BOOK OF TOASTS. 

Whene'er with friends I drink 
Of one I always think; 

::>11 ~ ·s pr~tty, she's witty, and so true ; 
So with joy and great delight 
I'll drink to her to-night, 

And when doing so think none the less of youl 

May we have the unspeakable good fortune to win a 
tru~ heart, and the merit to keep it. 

Drink ye to her that each loves best, 
And it you nurse a fiame, 

That's told but to her mutual breast, 
We will not ask her name. · 

-Thomas Campbell. 

The Red, White, and Blue-The emblems of love, purity , 
and fidellty<-May the symbol be as highly and as unan· 
lmously worshiped as the colors of our country's ftag. 

Here's to the girl that I love, 

.a:ddh!,~~=· stot0a1~h~hftr~o~.,11'j,~~v!'h~~· I love, 
Ahd all those that love her who loves me. 

I 

May we never speak to deceive, nor listen to betray. 

Here's to our wive and sweethearts
And may they never meet. 

THE MAINE. 
A mighty nation mourns thee yet; 
. Thy gallant crew..Ltheir awful fat'!; 

And .Justice points her finger straight, 
Lest we forget-lest we forget! . 

I To Woman : The fairest work of the great Author; the 
edition is large, and no man should be without a · copy. 

Here's to the girls of the American shore, 
I lo,ve but one, I love no more; 

Since she's not here to drink her part, 
I drink her share with all m:v. heart. 



WEl:IillA.J.~ BROS.' NEW BOOK OF TOASTS. 9 

To the old, long life and treasur~: 
T o the young, all h ealth a nd pleasure. 
L e t the world slide, le t the w 9rld go; 
A fig for care, and a fig f o r woe; 
If I can't pay, why I ca n owe, 
And death makes equal the high and lnw. 

-Hey\voud 

TO OUR 1BACHELOF, FRIENDS. 
Then h ere's to the jolly Bachelor's life, 
And may h e live till h e takes a wit... 

H er e's to the maiden of bashful fifteen ; 
H er e's to the widow of fifty; 

H ertj's to the flaunting, extr;nvagant queen, 
And here's to the h ousewife that's thnfty I 

L ,.. t the t oast pass; drink to t h e lass : 
I 'll warrant she'll prov" a n ex cus" for thll glass 

May wine never prove the cause of strife. 

The ladies-Gort ble-. 'e f11, 
And may n o thing µ! Stress 'em. 

H ere's a roast to a ll who a re h ere , 
No matter wher~ you ·re front: 

Ma y the best day you have seen 
Be worse than your worst to come. 1 

May we a lways mean w ell, and· act accordingly. 

The Fren.chman ' loves h is native win e , 
'l'htj Germun loves hiR beer; _ 

The Englishman loves his 'alf a nd 'a lf, 
Because 1t brmgs l?OOd ch ... n. 

The Irishman loves his 11 whis key straight ·· '. 
Becan~e it gives him diziness. 1 

The Ameri~an bas no cboii!e a t a ll , 
So h" drmks the whole - !;m siness. 

H er e's a turkey when you are hungry. 
Champal!nH wh en you 11r e drv 

A pre tt.y girl whfm ,y'ou n ... ed h~r. 
And h eaven when yon ditj. 

wel:IillA.J
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