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llijosier slory- Tiie Geca'ttia tavern keeper—A wife on a iinst-Slirewii trick pia.veii on a
lawyer—'i'lie inanwijo knew every tiilnt;—A love stoi'y—Tite JJiitcliinan'strhil—New wiiy
of raisins tiie wiini—How Deacon Slow was btihlizeil—How tlie peddler was tiiken in,
and ii whole iotofotiier qnlzzicai conceiis. It is iieaped np and rnnnins over witii
sennine iintnor, and is sold at a price tiiat places it witiiin reach of everybody. Printed
on a sood quality of paper, from cle.ar. readaiiie type, and bound in iiandsoine colored
cover. Price 10 Cents per copy, by mail, post paid.

Wehman's Yankee Drolleries; or, Sketches of Down-Easters.
This l)ook* is full of those mre stories that l)eat all creation as rib-ticklers atul wrinkle-
snioofhers. Among tlie choice lot are:—Ethan Sj)ike"s visit to Portlaml—How Ehen
Dudley got a wife The Yankee and the gamblers—Joe Bunker's courtship—Obadia
Bashful's first ami last courtship—Adventures of Gideon Greeiitree in search of a gal —
A Yankee on divorce—Setli Stokes' management and courtsliip—A Yankee taken in—
An hour at Uncle Eph's—A Yankee's opinion on witchcraft-Tlje Yankee tjacljelor. and
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and there is nothing more thrilling to be found in the wildest pages of romance. A good
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PREFACE

'JpO those who cater to the patrons of Bars and Wine
Rooms, as well as the varied tastes of the home circle,

we dedicate this book. Within its pages will be found an

infinite variety to gladden the soul, warm the heart, relieve

life of much of its toilsomeness, and engender a spirit of
fraternity and good feeling, which is commendable in all.

Beverages of every nation and clime are here set down,

wherewith even the most fastidious may have their appetite
appeased, and any and every caterer can find something to
please all applicants.

COPTBIGHT, 1891, BY HhNBT J. WeHMAK, V.
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WEHMAN'S

BARTENDERS' GUIDE.

Absintlie—how to lats..—(Use an Absinthe glass.)
In preparing the above drink be particular and inquire

whether the customer desires it in the old French style 91- on
the new improved plan. Mix as follows in a large bar or
Absinthe glass : 1 pony glass of Absinthe pl.ace this into the
iarue class take the top part of the Absinthe glass, which has
the Bhaprof a bowl, with a small round hole in the bottom, fill
this with fine shaved ice and water ; then raise the bowl up
high and let the water run or drip into the glass containing
the 'Absintiie " the color of the Absinthe will show when to
stop • then pour into the large glass and serve. None but
genuine Absinthe should bo used, which you can easily tell by
the color in mixing, as it will turn to a milk color and look
cloudy, which the domestic article does not. This is what they
call an old style French Absinthe.

Absinthe—American style of mixing.—(Use a large
beer glass.)

U glassful of fine ice.
6 or 7 dashes of gum syrup.
1 pony glass of Absinthe.
2 wine glasses water.

Then shake the ingredients, until the outside of the shaker is
covered with ice ; then strain it into a large bar glass and
serve. As this is mixed it is more pleasant to drink than the
French style. The Americans are not in the habit of drinking
Absinthe like the French, but a drink of it oocasionaiiy will
hurt nobody.
This is called the American or frozen Absinthe. * *

Champagne Cocktails.—ft/ise a Champagne goblet.)

In mixing all cocktails, fill the mixing tumbler with fine
shaved or broken ice, before putting in the ingredients. For
a Champagne Cocktail it is best to place two or three lumps of

9



10 AVEHMAN'S BAKTENDEES' GUIDE.

clear ice at the bottom of the glass and then mix as follows : a
small bottle answering for three, and a large or quart bottle
for six ;

2 or 3 small lumps of ice.
2 or 2 slices of Orange on top of the iee.
2 or 3 Strawberries.
1 slice of Pineapple.
1 lump of Loaf Sugar.
2 or 3 dashes of Bitters (Baker's or Angostura).

Eill the goblet with AVine, stir well with a spoon, twist a piece
of Lemon peel on top, and serve.
In all cases where Fruits or Sugar are necessarily used, they

should be handled with tong and fork. Decency demands this
at your home table, and properly obtains over every bar to
every annlicant.

Martini Cocktail.—(Use a large bar glaas^
FiU the glass with ice.
2 or 3 dashes of Gum Syrup
2 or 3 dashes of Bitters
1 dash of Curacoa.
^ wine glassful of old Tom Gin

.  ■=:— >Jiu xom uin.

-^.'^'"fS'assful of Vermouth.
pifeeTf lemon peef 2rtop!'ai"d ser° "

rve.

Manliattan Cocktail.-CGse a Urge bar glass.)
pi the glass up with ice.pr 3 dashes of Gum Syrup.
1 or 2 dashes of Bitters.

//wiLtdasro?A\4?8kJy'^ required),wine glass of Vermouth
Stir up well, strain into a fanev •. .
of lemon peel on the top, and Mrve squeeze a piece

Absintlie Cocktail.-rUae a iarge 6ar ffioaa.; -
Fill tumbler with ice. ■
3 or 4 dashes Gum Syrup.
1 dash Angostura Bitters
1 dash Anisette.
):( wine glass water.
H " " Absinthe.

Stir well, strain into a fancy cocktail iriaoa m ,
lemon peel on top, serve. ^ocxtaii glass. Twist a piece of
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Brandy Cocktail (Fancy).—(Use a large bar glass.)

% glass flllocl with shaved ice.
2 or 3 dashes of Gum Syrup.
1 or 2 dashes of Bitters.
1 or 2 dashes of Cura^oa, or Absinthe if required.
1 glass of French Brandy.

Stir •well with a spoon, strain into a fancy cocktail glass and
squirt a little champagne into it, twist a piece of lemon peel on
top, and serve. The champagne wUl only, be added where it is
kept on draught.

Vcrmoutll Cocktail.—(Use a large beer glass.)

3^ glass of shaved ice.
4 or 5 dashes of Gum.
2 or 3 dashes of Bitters.
1 wine glass Vermouth.
2 dashes of Maraschino.

Stir up well with a spoon, strain it into a cocktail glass, twist a
piece of lemon peel on top, and serve.

East India Cocktail.—( Use a large bar glass.)

Fill the glass with shaved ice.
1 tea-spoonful of Curacoa (red).
1 tea-spoonful of Pineapple Syrup.
2 or 3 dashes of Bitters.
2 dashes of Maraschino.
1 wine glassful of Brandy.

Stir up with a spoon, strain into a cocktail glass, twist a piece
of lemon peel on top, and serve.

Soda Cocktail.—( Use a large bar glass.)

4 or 5 lumps of broken ice.
5 or 6 dashes of Bitters.
1 or 2 slices of Orange.

Fill up the glass with Lemon soda water, and place a tea-spoon
filled with Sugar on top of the glass for the customer to put it
in himself.
Do not let the foam of the soda spread over the glass in

mixing the drink.
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Wliislcey Cocktail.—(Use a large bar glass.J
glass of fine shaved ice.

2 or 3 dashes of Gum Syrup.
or 2 dashes of Bitters.

1 or 2 dashes of Curacoa.
1 wine glass of Whiskey.

Stir up well with a spoon and strain it into a cocktail glass and
squeeze a piece of lemon peel on top, and serve.
This drink is one of the most popular American drinks ir

existence.

Jer.scy Cocktail.—( Use a large bar glass.)
^ table-spoonful of sugar.
3 or 4 lumps of broken ice.
3 or 4 dashes of Bitters.
1 wine glass of good Cider.

Mix well and strain into a cocktail glass, and twist a piece of
lemon jjeel on top.

Oin Cocktail.—(Use a large bar glass.)
Fill up the glass with ice.
2 or 3 dashes of Gum Syrup.
2 or 3 dashes of Bitters.
1 dash of either Curacoa or Absinthe
1 wine glass of Holland Gin.

Stir up well, strain into a fancy cocktail glass, squeeze a piece
of lemon peel on top, and serve. c, > i
"U bethel Curacoa or Absinthe is taken depends on which the

customer may desire. ^

Old Tom Gin Cocktail.-r Use o large bar glass.)
Fill the glass with fine shaved ice
2 or 3 dashes of Gum Syrup. -
1 or 2 dashes of Bitters.

: fv^nV;r«."o?'oi3's «»Qu„.d.
ar?o°p,isi° jsj," «

Bottle of Cocktail for Parties.

^  ' Providing the bottle is largeenough.
1 pony glass of Curacoa (red).
1 wine glass of Gum Syrup.
iyi pony glass of Bitters.

Mix this well by pouring it from one shaker into another until
t is thoroughly mixed; pour it into a bottle and cork it put a
label on it, and you will have an elegant bottle of Coekt 11
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Japanese Cocktail. —rfs® a fl'a-ssJ
Take 1 table-spoonful of Orgeat Syrup.
2 clashes of Bitters.
1 "wiue glass of Brandy.

rm tho t'«airo»«S°S'ic=, .llr ,«h . .poo,,
strain into a cocktail glass.

Saratoga Cocktail.-r Use a large bar glass.)
3/ glass of fine shaved ice.
^ or .3 dashes of Pineapple Syi-up.
2 or 3 dashes of Bitters. .
2 or 3 dashes of Maraschino (di Zara).

it, top it off with 1 squirt of Champagne, and sere e.

Coffee Cocktail, —f Use a large bar glass.)
Take 1 tea-spoonful powdered white sugar.

i la!-ge ̂ Ine-glass of Port Wine.
1 pony of Brandy.

put 1. tb. .oe-r, .,<> «be

' ablufllp'vS' •»" 'b" ' ™<"«m biit
troblet Grato a little mitmeg on top before
® Tim name of this drink is a misnomer, as coffee and hitters

. nfTo be found among its ingredients, but it looks like
coffee when it has been properly concocted, and hence probably
its name.

Champagne Sour.—( Use a fancy glass.)
1 lump of Loaf Sugar.
2 dashes of fresh Lemon Juice. „ .

Place the saturated sugar into a fancy glass, also a slice of
oranue and a slice of pineapple, a few strawberries or grapes (if
in season), fill up the glass slowly with Champagne, and stir up
well, and serve it.

Jiliut Julep.—ftTise a large bar glass.)
1 table-spoonful of white pulverized Sugan
2)4 table-spoonfuls of water, mix well with a spoon.
1)4 wine glass full of Brandy.
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th<f them .-ell inadd the brandy and fl?I Vho t t^® mint Is e.xtracted ;
draw out the sprigs of tine shaved ice, then
stems downward so thTt 'n the ice with the
of a bouquet; arranVe be^^^^^^
on top in a tasty mfnner dash wifh' t P'®°®® sliced orange
with a straw. ' Jamaica rum, and servo

® large bar glass. J
the fancj^fixings."'^™'' tog^edients as the Mint Julep, omitting
Brandy Julep.
Same as Mint Julep, without the fancy fixings.

Rum Julep.

etfaTof brandy' ^Biog St. Croix or Santa Cruz Rum in-

Chainpagne Julep.-r Use a large bar glass )
1 lump of white sugar.
1 sprig Mint press to extract the essence
Pour the wine into the glass slowK®d-i .

continually slowly, stirring gentlyDress with sliced orange, grapes and berries, tastily, and serve.

Pineapple Julep.—ri^or a party of six.)
The juice of two Oranges.
1 gill of Raspber^ Syrup.
1 gill of Maraschino.
1 gill of Old Tom Gin.
1 quart bottle Sparkling Moselle '
1 ripe Pineapple, peeled, sliced and cm-

Put all the materials in a glass bowl • in " j
glasses, ornamented with berries in season*^' serve In flat

Whiskey Julep.—r Use a lar^re harpioaa , * '
table-spoonful of sugar. ' ,

% wine glass full of Water or Selters
3 or 4 sprigs of fresh Mint, diser^i..'^

essence of the Mint is extraclorf until all the
Fill up the glass with fine shaved ice "
1 wine glass full of Whiskey.

Stir up well with a spoon and ornament thi=- .i
oranges, pineapples and berries in a tast*7 .if with mint,
little sugar on top of it; dash with Jamai^ff^"'^®^'

"laica rum, and serve.

http://7.if/
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Pousse cafe.-f Use a Sherry icine glass.) .
T  . • ^ nhovo drink great care raust bo taken. AaIn it should be made in aucb a

mauL^^that the portiona Al be perfectly separated from each
i glass of Parfait d'Amour or Easpberry syrup,
i glass of Maraschino.
1 Slass of Vanilla (green).
1 glass of Curacoa (red).
1 glass of Chartreuse (yellow),
i ̂lass of Cognac (or Brandy).

The ate ingredients will nil the glass.

Pousse L'Amour.-r Use a Sherry trine glass.)T?ronch drink Is somewhatsimilartothePousse ~

CaTe'LdS ha! to'be ̂ mefully made; mix as follows :Cafe, and ateo Maraschino; drop in

fyolk of a fresh Egg.
glass of Vanilla (green).

14: glass of Co^ac^ egg does
no! r?n into the Uqnor. in order to have it in its natural form.

Saratoga Pousse Cafe.—( Use small wine glass.)
I Curacoa. , ^ .
a Benedictine. ■ , ' >S
i Easpberry Syrup. , '
1 due old Brandy. ,. , 4,
[ tea-spoonful of vanilla cordial on top.

Ainericau Pousse Cafe.—( Use small wine glass.)
Maraschino.

U Curacoa.

^ Chartreuse (green).
V Brandy.

Keep the colors separate.

" Jersey Lily " Pousse Cafe.-f Dsepony glass.)
Halt nil with Chartreuse.

Pour ?raudy In carefully^ so as not to disturb the Chartreuse,
and serve.
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Parisian Pousse Cafe.—(Uaeamall wine glass.)

J Curacoa.
I Kirschwasser.
^ Chartreuse.

Care should be observed to keep the ingredients from mixing
together.

Faivre's Pousse Cafe.—CUse small hour glass.)

^ Parisian pousse oaSe (as above).
^3 Kirschwasser.

Curacoa.

Observe the directions given in the preceding reclpa

Brandy Crusta.—( Use small bar glass.)

3 or 4 dashes of Gum Syrup.
1 dash of Bitters.
1 wine glass of Brandy.
2 dashes of Curacoa.
1 dash Lemon Juice.

Before mixing the above ingredients, prepare a cocktail glass
as follows:

Bub a sliced lemon around the rim of the glass, and dip it in
pulverized white sugar, so that the sugar will adhere to the
edge of the glass. Pare half a lemon the same as you would an
apple (all in one piece) so that the paring will lit in the wine
glass. Put the above ingredients into a small whiskey glass
filled one-third full of shaved ice, shake up well and strain

cocktail glass prepared as above directed.
Whiskey and Gin Crustas are made in the same manner, using

either of these liquors instead of Brandy.

Fancy Wliiskey Smash.—( Use a large bar glass.)
tablespoonful of sugar.

% glass of Water, or squirt of Selters
3 or 4 sprigs of mint, dissolve well with a snoon
Fill the glass full of fine shaved ice
1 wine glass of AVhiskey.

"iLTilKSt? SSS" '""y 8>-. «■
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Mississippi Pimcli.—( Use a large har glass. J

1 tablc-spoontul of Sugar.
^ wiue glass of Water or Solters.
2 clashes of Lemou Juice, dissolved well.
yi wiue glass of Jamaica Rum.
yi wine glass of Bourbon AVhiskey.
1 wine glass of Brandy.

Fill the glass with shaved h e; shake or stir the ingredients
well, ornament in a tasty manner with fruit in season, and serve
with a straw.

Silver Fiz.—( Use a large bar glass.)

Yi table-spoonful of Sugar.
2 or 3 dashes of Lemon Juice.
1 wine glass of Old Tom Gin, dissolved weU, with a

squirt of Vichy.
1 egg (the white only).
Y glass filled with shaved ice.

Shake up well with a shaker, strain it into a good sized fiz
glass, fill up the glass with Syphon Selters or Vichy water, mix
well and serve.

This drink is a delicious one, and must be drank as soon as
jreparecl, as it loses its strength and flavor.

Brandy Cliamparelle.—(Use a Sherry loine glass.)

Y wine glass of Cura(;oa (red).
Y wine glass of Chartreuse (yellow).
Y .wine glass of Anisette.
Y wine glass of Kirschwasser or Brandy,

whichever the customer desires, and serve.
Attention must be paid to prevent the different liquors from

running into each other, to have them perfectly separated and
distinct.

Champagne Cobbler.—( Use a large bar glass.)

of a table-spoonful of Sugar.
Y wine glass of Syphon Selters, dissolve well.
1 or 2 pieces of Orange.
1 or 2 pieces of Pineapple.
Fill the glass with ice.

Fill the balance with champagne, ornament the top in a tasty
manner, and serve it with a straw.
This drink is generally mixed where they have champagne on

draught, by having the champagne faucet screwed into the cork
of the bottle.
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Wliiskey Daisy.—( Use a large bar glass.)

^ table-spoonful of Sugar.
2 or 3 dashes of Lemon Juice.
1 dash of Lime Juice.
1 squirt of Syphon Seltzer, dissolve with the lemon and

Lime Juice.
^ of the glass filled with fine shaved Ice.
1 wine glass of good "Whiskey.
Fill the glass with shaved ice.

pony glass Chartreuse (yellow).
Stir up well with a spoon, then take a fancy glass, have it
dressed with fruit and strain the mixture Into it, and serve.
'This drink is very palatable and will taste good to most any

body. . ■'

Golden Slipper—(Use a wine glass.)
X wine glass Chartreuse (yellow)
1 yolk of an egg. w /•

wine glass Danziger Goldwasser.
This IS a favorite with American ladies, much relished.

yolk of'thregg.^®'^ Preparing this beverage not to disturb the

Sherry Cobhler.-rUae a large bar glass.)
% table-spoonful of Sugar
 A' ■n'lne glass of water dissei-„„ •)..&ill the glass up with fine SnT-Then fi ll the glass up with^!^ 'Stir well with a spoon and omf ? Wine,

pineapples, berries, etc., serve wif grapes, oranges,
'  with a straw.

Whiskey Cohbler.-rUse a
.  2 wine glasses Whiskey.

Yi table-spoonful Sugar' diKqr.i,.„.i
lY table-spoonful Pineapple
Fill glass with fine ice cti,. VF"

sei-ve with a straw. ' dress with fruits;
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Rliine "Wine Cobbler.—(Use a large har glass.)

table-spoonfuls of Sugar.
lyi wine glass of Water, dissolve •well ■with a spoon.
I'A wine glass of Bhino Wine.
Fill the glass with shaved ice.

Stir up well with a spoon; ornament with grapes, orange, pine
apple, strawberries, in season, and serve with a straw.

This is a fashionable German drink.

Cata'wba Cobbler.—(Use a large bar glass.)
Take 1 teaspoonful of fine white Sugar, dissolved in a

little water.
1 slice of Orange cut into quarters.

Fill the glass half full of shaved ice, then fill it up with Catawba
wine. Ornament the top with berries in season, and serve with
a straw.

Hock, Claret and Sauterne Cobblers are made the same way,
substituting these liquors for the Catawba.

California Wine Cobbler.—( Use a large bar glass.)
Fill glass with fine ice.
% table-spoonful Sugar. ^
Juice of 1 Orange.

wine glass California Wine.
Stir well; dress with fruit.
Top with Port Wine. Serve with a straw.

Port Wine Cobbler.—(Use a large bar glass.)
Yz table-spoonful of Sugar.
1 pony glass of Orchard Syrup.
^ wine glass of Water, dissolve .well with a spoon.
Fill the glass with fine ice.

wine glass of Port Wine.
Mix up well, and ornament with grapes, berries, etc., in sea/-
son, and serve.

Santinas "Ne-vv Oi-leans Pousse Cafe.—CHsa o Sherry
wine glass.)

wine glass Brandy.
"  Maraschino.

y  " Curagoa.
Careful attention must be paid to the arrangement of colors,

and to preventing the different portions from running into
each other.
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Arrack Puncli.^—(Use a bar glass.)

1 table-spoon Sugar dissolved in a little water.
1 or 2 dashes Lemon Juice.
1 wine glass of Batavia arrack.
yi fill glass with fine ice.

Shake well. Dress with fruits, and seWe with u straw.

Hot Arrack Punch.—( Use a hot water glass.)

1 tea-spoon Sugar.
1 or 2 dashes Lemon Juice.

^ wine glass Arrack.Fill up with hot water. Stir well: grate a little nutmeg on
top, and serve. ■ ^

Hot Boland Piuich.

1 lump Sugar.
2 ̂^dne glasses boiling water.
1  " Scotch Whiskey.1 table-spoon Ginger Ale.

Brandy Punch.—(I 'se a large bar glass.)

X wine glass St. Croix Eum.
y/i. Brandy.
1 piece Pineapple.

•Ptn ^ slices Orange.
serve withTstra^.*^ Dress with fruits and

ampagne Punch. (Serve in Champagne goblets.)
1 quart bottle Wine.
X Ih. Sugar.
1 Orange sliced.
The Juice of 1 Lemon.
J or -1 slices of Pineapple.

■n..Q== glass Strawberry Syrup.Dress with fruit, and serve. ^ ^
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Claret Puncll.—("Use a large har glaaa.)

lyi table-spoon Sugar.
1 slice Lemon.
2 slices Orange.

Fill glass with fine ice. Pour in claret wine. Shake well.
Dress with fruit in season, and serve with a straw.

Cosmopolitan Claret Puncli.—( Vac a goblet.)

Ullert with chopped Ice.
114 pony Brandy.
^ table-spoon Sugar.
Fill with Claret.

Shake well and dress with berries and fruit, and serve.

Cliracoa Punch.—( Vae a large bar glaaa.)

ji table-spoon Sugar.
3 or -1 dashes Lemon Juice.
1 wine glass Brandy.
1 pony glass Curaijoa (red).
^ pony glass Jamaica Rum.

Dress with fruits as usual. Fill with fine ice and sip through
a straw.

Egg Millc Pmicli.—( Vae a large bar glaaa.)
lEgg.
54 table-spoon Sugar.
1 wine glass Brandy.
1 pony glass St. Croix Rum.
14 glass with flue Ice.

Fill up with milk—use the shaker in mixing—which must be
done thoroughly to a cream.
Strain ; grate a little nutmeg on top, and it is ready.

din Punch.—(Vae a large bar glaaa.)

2 table-spoons white Sugar.
1 pony Seltzer.
Il4 wine glass Holland Gin.
4 or 5 dashes Lemon Juice.

Fill glass with fine ice.
Shake well. Dress with 2 slices orange ; >4 slice pineapple,

and berries ; serve with a straw.
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Hot Irlslx Puncli.—(XJae a hot water glass.)

1 or 2 lumps Sugar.
1 or. 2 daslaes of Lemon Juice.
1 wine glass Irish Whiskey.
Fill up with hot water; stir weli.

Place a slice of lemon on top, grate a little nutmeg, and serve.

KirschwassepPuncli.—(Use a large harglass.) '
Yz table-spoon Sugar. .. .
2 or 3 dashes Lemon Juice.
3 or 4 dashes Chartreuse.
1 wine glass Kirschwasser.
Fill Y of the glass with fine ice.
Dress with Fruits; serve with a straw.

Medford Bum Punch.-r Use a large har glass.)
Fill glass with fine ice.
Y table-spoon Sugar.
1  ̂ ̂"-shes Lemon Juice.
IX glass Medford Rum.

cj-! ^amaiea Rum.Stir well. Dress with fruits. Serve with a straw.

Milk Punch.—( Use a large bar glass.)
Vi glass fine ice.
X table-spoon Sugar.
1 wine glass Brandy.
1 wine glass St. Croix Rum

17111 ^ Jamaica Rum.
with"a little n'^tme™'on top"! together, strain, and serve up,

Hot Milk Puncli.—CUse a large bar glass.)
1 table-spoon of Sugar.
X wine glass St. Croix Rum.
X wme glass Brandy,
till the glass with Hot Milk.

Mi't 11 VMliU XIUL

Always mix'wRli't top. and serve,vays mix with a spoon. Never use the shaker to this.
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Ovcliard Puncli.—( Use a large bar glass.)

2 table-spoons Orchard Syrup.
2 or 3 dashes of Lime or Lemon Juice.

pony Piueappio Syrup.
?iii glass with lino ice. >
1 wine glass California Brandy.

Stir well. Dress with fruits, dash with a little Port wine, and
serve with a straw.

Mi

Orgeat Puucli.—(Use a large bar glass.)

table-spoon Orgeat Syrup.
1 Yz wine glass Brandy.
4 or 5 dashes Lemon.
Fill glass with fine ice.

Shake well. Dress with fruits; top off with a dash of Port
wine. Serve with a straw.

Pliilatlelpliia Boating Puncli.—( Use a large bar glass.)

Pill glass with line lee.
1 table-spoon Sugar.
1 or 2 dashes Lemon Juice,
t wine glass St. Croix Rum.
1 pony of Old Brandy.

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

Port Wine PimcU.—( Use a large bar glass.)

Yz table-spoon Sugar.
Yz table-spoon Orchard Syrup.
1 or 2 dashes Lemon Juice.

\Yz wine glass Port Wine.
Pill up with fine ice, stir well, and dress top with fruits in sea
son. Serve with a straw.

Koman Puncli.—( Use a large bar glass.)

Yz fill glass with fine ice.
1 table-spoon Sugar.
2 or 3 dashes Lemon Juice.
Juice of half an Orange.
Y pony Cura9oa.
Yz wine glass Brandy.
Yz pony glass Jamaica Rum. i,

Stir well. Dash with Port wine. Dress with fruit. Serve
with a straw.
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Sauternc Puiicli.

Is composed of the same ingredients as Claret Punch, but
substituting Sauteme wine for claret.

7tli Beg-iment Punch.—r Use a large bar glaae.J

1 tablespoon Sugar.
2 or 3 dashes Lemon Juice.
1 wine glass Brandy.
1 wine glass Catawba "Wine.

Flavor with raspberry syrup. Fill glass with fine Ice; shake
well. Dress with fruits. Dash with Jamaica rum and serve
with a straw.

Sherry Wine Punch. —(Use a large bar glass.)

Fill glass with fine ice
2 wine glasses Sherry.
1 table-spoon Sugar.

o.. ^ ^ dashes Lemon Juice.
with fruits and top off with a little claret,

oerve with a straw.

69th Begmient Punch. —(Use a hot whiskey glass.)

Vz ̂ ne gla.ss Irish Whiskey.
^ wine glass Scotch Whiskey.
1 tea-spoon Sugar,
o or 3 dashes Lemon Juice.

The lmh^h°r glasses Hot AVater.
cold nlght.^ above adds greatly to one's comfort on a

St. Charles Punch.—( Use a large bar glaaa.)

L^^ble-spoon Sugar.
A ot Lemon Juice.
7 Wine glass Port Wine,pony glass Brandy.

Pin with flu® ^ort Wine,and serve wfth a stSw"""

http://gla.ss/
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St. Croix Rum Puucb.—C t^se a large bar glass.)
1 table-spoon Sugar.
3 or -1 dashes Lomon Juice.
% pony glass Jamaica Rum.
1 wiDG dttss St. Croix itiini. .

Fill up with ifno ice. Dress top with Iruit and berries. Serr
with a straw.

Tip-Top Puucli.—C Dae a large bar glass.)
3 or J lumps of ice.
1 pony of Brandy.
1 lump of Sugar.
2 slices Pineapple.
2 slices Orange. .
1 or 2 dashes Lemon Juice. Serve

Pill with champagne. Stir well. Dress with fruits.- oorv
with a straw.

Vauilla Puncli.

1 table-spoon Sugar dissolved in a little water.
3 or 4 dashes Lemon Juice.
2 or 3 dashes Cura?oa.
1 wine glass Brandy.
1 pony glass Vauilla Cordial. , „

FUl with fine ice. Mix well. Dress testily with tierrles an
fruit in season and serve with a straw. Or you can flai or wi
a little Vanilla extract instead of the cordial.

Hot Wliiskey Puncli.—f Use a hot whiskey glass.)
■ The juice of half a lemon, one or two lumps of sugar dissolved
in one wine glass hpt water.
2 wine glasses Scotch or Irish "Whiskey. , f
Fill glass with boiling water and place on top a thin siu^ u

lemon or a piece of the peel. Some grate a Dttle nutmeg on
top. Always place ice before the customer, and allow "
to remain in the drink, in order that the partaker j' '
age can help himself to ice, should the mixture be too hot lor
him.

Apple Punch.

In china bowl lay alternate layers of sliced apples
lemons, each layeh being thickly strewed with powdered sugar,
until the bowl is about half filled ; then pour a bottle of claret
over the fruit and let it stand six hours. Pour it through a
muslin bag, and it is ready for use.
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Orange Punch.

^ pint of Kum.
^ pint of Brandy.
>4 pint of Porter.
3j4 pints of boiling Water.
% lb. Loaf Sugar.
4 Oranges.

Infu^se the peel of 2, and the juice of 4 Oranges with the sugar
m the water for hour ; strain, and add the porter, rum and
brandy. Sugar may be added, if it is desired sweeter.
A liquor glass of Ourajoa, Noyeau, or Maraschino is con

sidered an improvement

aionfwma°4"yer.^'
8tl^ui!ng^el'onrfor''ora^^^^^^^

Rochester Punch—riTor a small party.)

2 bottles ot- Catawba.
iSsESr„?'sr.;s,»''
2 wine glasses of Maraschino
2 wiim glasses of Curacoa

Flavor with ripe strawberries ds is . • e k i
season, add a few drnns f^ 1 Should strawberries not be in
a cooler. extract of peach or vanilla. Ice in

Absinthe Pnnch.-rUae afar,e l,ar glass.) '
1 table-spoonful of Sugar
1 Wine glass of Absinthe.
Juice of ̂  a lemon,
^ wine glass of Brandy

Fill ,
and fruit in season. ' °™®-nient with orange, grapes

Hot Brandy Pimch.-r Use a large besr glass.)
1 wine glass of Cognac Brandy
^ wine glass of Jamaica Bum
2 table-spoonfuls of White Sugar

FiU gl^ wi/rr^r ®."°e9.
the top.

with boiling water, stir well and grate nutmeg over
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Hot Scotcll.—r Use a small bar glass.)

wino glass of good Scotch "Whiskey, fill balance of glass
with boiling water, drop in 1 lump of sugar and some thin
yellow bhaving.s of lemon peel ; stir well and serve.

Ale Punch.

1 quart of mild Ale.
1 glass of White Wine.
1 glass of Brandy.
1 glass of Capillaire.
1 Lemon.

Mix the ale, wine, brandy and-Oapillaire together with the juice
of the lemon and a portion of the peel pared very thin. Grate
nutmeg on the top, and add a bit of toasted bread.

Cider Punch,

yi pint of Sherry.
1 glass of Brandy.
1 bottle of Cider.
% pound of Sugar,
i Lemon.

Rare the peel of half the lemon very thin ; pour the sherry
upon it ; add the sugar, the juice of the lemon, and the cider,
with a little grated nutmeg. Mix well and place it on ice.
When cold, add the brandy and a few pieces of cucumber rind.

Maraschino Punch.—( Use a large beer glass.)
1 tea-spoonful of powdered Sugar, dissolved in a little

water.
1 wine glass of Brandy.
2 dashes of Arrack.
^ pony glass of Maraschino.
The juice of half a small Lemon.

Fill the tumbler with shaved ice, shake well, ornament with
fruit and berries in season, and serve with a straw.

Cold "Whiskey Punch.—CUse a large bar glass.)
1 table-spoonful of powdered white Sugar, dissolved in a

little water.
Jnice of half a small Lemon.
lyi wine glasses of Irish or Scotch Whiskey.

Fill the glass with shaved ice, shake well, and dress the top
with two thin slices of lemon, and berries in season. Serve
with a straw.
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Nectar Pimcli.

4^ pints of Eum.
2 quarts of Milk, boiling hot.
2 quarts of cold water.
2^ pounds of Loaf Sugar
15 Lemons.
1 nutmeg.

Cut off the peel of tho lemons very thin and infuse them for
lortj-eight hours with a pint and a hall of the rum. Add to
tue iniusion the water, the juice of tho lemons, the milk, and
the nutmeg grated ; let it all stand for twentj'-four hours,

sugar, strain through flannel,and bottle for use. It is ready to use at any time.

Brandy and Riun Punch.—f Use a large har glass.)
1 table-spoonful of powdered white Sugar, dissolved in a

little water. "
1 wine glass of Santa Cruz Bum.
A Vi lue glass of Brandy

small lemon.1 ̂ 1. rTX " lomon.

F,„,) ' sss."wl.. .Sc'eTKirCYellitir

B1 Dorado Punch r ttqo « ? .n. ( Use a large bar glass.)
1 pony of Brandy.
/i pony of Jamaica Eum
^ pony of Bourbon.

^ wS'er."^"' powdered sugar dissolved In a little
A. slice of Lemon,

rill the tumbler with fin
berries or small niecpK nf well and ornament withpieces of orange. Serve with a straw.

Oothie Punch.-rUee apancb bowl.)
4 bottles of still Catawba Wine
1 bottle of Claret. "■1 bottle of Champagne
3 Oranges.10 table-spoonfuls of Sugar.

juice of the oran^ms ^od Claret wines; add thomore, and then add the Cham'nafme
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TPuiJCli Grassot.—(Use a large goblet.)

1  ■wino glass o£ Brandy.
1 tcu-sijoonl'ul of Cura90a.
1 drop of Aoetic Acid.
2 tea-spoonfuls of simple Syrup.
1 tea-spoonful of Strawberry Syrup.
li of a pint of "Water.
Half a small Lemon, sliced.

Idix, servo up with ice, in large goblet, and, if possible, garnish
the top with a slice of peach or apricot. In cold weather this
punch is admirable served hot.

This recipe is credited to M. Grassot, of the Palais Koyal,
France.

Regent's Puncli.—(Use a punch bowl.)
pint of strong Green Tea (hot). , ■ ' .

lli pint of Lemon Juice. ^ •
lyi pint of Capiilaire.
1" pint of Jamaica Bum. • ' • ,
1  pint of Brandy. .
1  pint of Batavia Arrack.
1  pint of Cura^oa.
1  bottle of Champagne.
1  Pineapple, sliced.
2  Oranges, sliced.

Mix the ingredients well together in a punch-bowl, and add
the wine and ice just before serving.

■; -."iA
Tea Punell.—(Use a heated metal bowl.) ^

pint of good Brandy.
^ pint of Bum. ''* (! '*'
 X' pound of Loaf-Sugar, dissolved in water. • /I'J
1 ounce of best Green Tea.
1 quart of boiling water
1  largo Lemon.

Infuse the tea in the "Water. Warm a silver or other metal
bowl until quite hot; place in it the brandy, rum, sugar, and
the juice of the lemon. The oil of the lemon peel should be
lirst obtained by rubbing with a few lumps of the sugar. Sot
the contents of the bowl on fire; and while flaming, pour in the
tea gradually, stirring with a ladle. It will continue to burn
for some time, and should be ladled into glasses while in that
condition. A heate'd metal bowl will cause the punch to burn
longer than if a china bowl is used.
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Canadian Punch.—(For a amallparty.)

2 quarts of Eye Whiskey.
1 pint of Jamaica Eum.
6 Lemons, sliced.
1 pineapple, sliced.
4 quarts of water.

Sweeten to taste, and ice before serving.

Spread Eagle Punch.—(For a social party. >

a: .

'..'".'I'

1 bottle of Islay Whiskey. . ' '.'
1 bottle of Monongahela. , . . ,.

Lemon peel, sugar and—boiling water at discretion. , ,

Century Club Punch.—

1 pint old Santa Cruz Eum.
1 pint of old Jamaica Eum.

w+K of water,ith the addition of lemon juice and sugar to suit the taste,
Jus makes a nice punch.

Pineapple Punch.—(For a party of ten.)
4 bottles of Champagne.
1 pint of Jamaica Eum.
1 pint of Brandy.
1 gill of Cura^oa.
Juice of four Lemons.
4 Bineapples sliced.
Sweeten to taste with pulverized white sugar.

bow^l anrt of a pound of sugar in a gias.s
nCieaoX them stand until the sugar is well leaked in tlie
Champagne " other ingredients, except the
Cha mixture stand in ice for about an hour, then add the
^ sea^on'^®' ornament with sliced orange, and other fruits
Serve in Champagne glasses.

punch is sometimes made by adding sliced pine
apple to brandy punch. j r
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Imperial Pliucll. —(One (ifiart of punch.) .

1 bottle of Claret.
I bottle of Soda Water.
4. table-spoonfuls of powdered white Sugar, dissolved in

a little of the Soda Water.

X tea-spoonful of grated Nutmeg.
1  liqueur-glass of Maraschino.
About X pound of Ice.
3 or 4 slices of Cucumber Rind.

Put all the ingredients into a pitcher and mis well.

Royal Pimcli.—(For a small party.)

1 pint of hot Green Tea.
X pint of Brandy.
X pint of Jamaica Rum.
1 wine glass of Cura90a.
1 wine glass of Arrack.
Juice of two Limes.
A slice of Lemon. .. J
White Sugar to taste. 'Yj
1 gill of warm Calf's Foot Jelly.

To be drunk as hot as possible.
This is a composition worthy of a king, and the materials are

admirably blended; the inebriating effects of the spirits being
deadened by the tea. Whilst the jelly softens the mixture, and
destroys the acrimony of the acid and sugar.
The whites of a couple of eggs well beat up to a froth, may

be substituted for the jelly where that is not at hand.

If the punch is too strong, add more green tea to taste.

United Service Puneli.—

X pint of Arrack.
1 pint of Jamaica Rum.
'A pound of Loaf Sugar.
3 pints of hot Tea.
(1 Lemons.

Rub off the peel of four of the lemons with some of the sugar.
Dissolve the sugar in the tea; add the juice of all the lemons,
and the Arrack. Serve cold.
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Fedora.—( Use a large bar glaaa.) .

1 pony of Brandy.
1 pony of Cura^oa.
Vi pony of Jamaica Bum.
pony of Bourbon.

1 table-spoonful of powdered sugar, dissolved in a little
water.

1 slice of Lemon.
Fill the tumbler with fine Ice; shake well and ornamt nt with
berries or small pieces of orange, serve with a straw.

Ale Sangaree.—( Use a large bar glass.)

1 tea-spoonful of Sugar.
y^. wine glass of water, dissolve with a spoon.

Fill up the balance with Ale, grate a little nutmeg on top, and
serve.

It is customary to ask the customer if he desires Old, New or
Mixed Ale ; if he desires New Ale, you must prevent the foam
from running over the glass; attention must also be paid to
the temperature of the Ale, so as to have it not too cold or too
warm.

Brandy Sangaree.—( Use a small bar glass.)
1 or 2 lumps of ice.
y wine glass of water.
Yz table-spoonful of Sugar.
1 glass of Brandy.

Stir up well with a spoon; grate a little nutmeg on top, and
serve; strain if desired.

Gin Sang-aree.

Yz tea-spoon sugar dissolved In a little water.
1 wine glass Holland Gin.
1 lump of ice.

Stir with a spoon j put about a tea-spoon of sherry on top, and

Porter Sangaree.—f Vse a large bar glass.)
y table-spoon sugar.
3 or 4 lumps of ice.
Fill up with porter.

Stir weU; remove the ice; grate nutmeg on top, and serve.

Porteree.

Same as above.
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Port "Wine Saugaree.—( Use a small bar glass.)
1 or 2 lumps ice.
1 tea-spoon sugar.
1)4 wine glass Port "Wine.

Shake well; remove ice; grate a little nutmeg on top; ■•rr*.

Sherry Sangaree.—( Use a medium bar glass.)
1 claret glass of Sherry Wine.
yi tea-spoonful of fine white sugar.
2 or 3 small lumps of ice.

Shako up weil, strain into a small bar glass, ser\'e with a littie
grated nutmeg.

Qnince Ijlqueiir,—(One and a half gallons.)
2 quarts of Quince Juice.
4; quarts of Cognac Brandy.
2)4 pounds of white sugar.
12 ounces of bitter Almonds, bruised.
1 pound of Coriander-Seeds.
36 Cloves.

Grate a sufficient number of quinces to make two quarts of
juice, and squeeze them through a jelly-bag. Mix the in
gredients all together, and put them into a demijohn, and shake
Weil every day for ten days. Then strain the liquid through a
jelly-bag till it is perfectly clear, and bottle for use.

Applejack Sour.—( Use a large bar glass.)
}4 table-spoonful of sugar.
2 or 3 dashes of Lemon Juice.
1 squirt of Syphon Selters water, dissolve well.
% glass of fine shaved ice.
1 wine glass of old Cider Brandy or what they call Apple

Jack.
Stir up with a spoon, strain it into a sour glass, and ornament
it with a littie fruit, and sers'e.

Braucly Sour.—( Use a large bar glass.)
Eill glass with ice.
14 table-spoon sugar.
2 or 3 dashes Lemon Juice.
A squirt of Seltzer.
1 wine glass Brandy.

Stir well; strain into a sour glass; dress with fruits as usual,
and serve.
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Continental Sour.

% tea-spoon sugar, dissolved In water.
Juice of 54 0- Lemon.
1 wine glass Whiskey or iiquor as desired ; flue ice; shake

weil, and strain into a sour giass, and dash with
claret.

Egg Sour.

1 table-spoon powdered sugar.
3 lumps of ice.
1 egg.
Juice of 1 Lemon.

Shake thoroughly; seiwe with straw; nutmeg grated on top.

Gin Sour.—fUse a large bar glass.)

54 tabie-spoonful of sugar.
2 or 3 dashes of Lemon Juice.
1 dash of Lime Juice.
I squirt of Syphon Selters water.
Dissolve the sugar and lemon well with a spoon.
54^ filled with fine shaved ice.
1 wine glass of Holland Gin.

Mix weii, strain it into a sour glass, dress with a little fruit in
season, and serve.

Jersey Sour.—( Use a small bar glass.)

1 large tea-spoonful of powdered white sugar dissolved
in a little water.

2 or 3 dashes of Lemon Juice.
1 wine glass of Apple Jack.

Fill the glass with shaved ice, shake up, and strain into a
claret giass. Ornament with berries.

St. Croix Sour.—("Use a large bar glass.)

54 tabie-spoon sugar, dissolved in a little Seltzer water,
'/i' of a Lemon saueezed into the glass./'\ of a Lemon squeezed iniu the glass.
54 glass fine ice.
1 wine glass St. Croix Eum.

Stir well; strain into a sour glass; dress with fruit In season,
and serve.
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Jamaica Rum Som*.—(Use a large bar glass.)

}4 table-spoonful of sugar.
2 or 3 dashes of Lemon Juice.
1 squirt of Syphon Selters, dissolve well.
% glass of fine shaved ice.
1 Wine glass of Jamaica Rum.

Stir well with a spoon, strain into a sonr glass, ornament with
fruit, and sei've. ^

Wllislcey Sour.—(Use a large bar glass.)

yi table-spoonful of sugar. ^
3 or 4 dashes of Lemon Juice.
1 squirt of Syphon Selters water, dissolve the sugar and

lemon well with a spoon.
Fill the glass with ice.
1 wine glass of Whiskey.
Stir up well, strain into a sour glass; place your fruit

into it, and serve.

Santa Cruz Sour.—C^se a small bar glass.)
1 large tea-spoonful of white sugar dissolved in a little

Seltzer or Apollinarls water.
3 dashes of Lemon Juice.
1 wine glass of Santa Cruz Rum.

Fill the glass full of shaved ice, shake up and strain into a
claret glass, ornament with orange and berries in season.

Wliite liion.—(Use a small bar glass.)
1 tea-spoonful of pulverized white siigar.
yi a lime (squeeze out juice and put rind in glass).
1 wine glass Santa Cruz Rum.
1 tea-spoonful of Curaeoa.
1 tea-spoonful of Raspberry Syrup.

Fill the glass half-full of shaved ice, shake up well and strain
into a cocktail glass.

Rock and Rye.—(Use a whiskey glass.)
This drink must be very carefully prepared, and cai'e must

be taken to procure the best Rock Candy Syrup, and also the
best of Rye Whiskey, as this drink is an effective remedy for
sore throats, etc.
In serving Rock and Rye, put ̂  table-spoonful of Rock

Candy Syrup into the glass, place a spoon in it, and hand the
bottle of Rye Whiskey to the customer, to help himself.
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Brandy Slirub.—(To make three quarta.)

2 quarts of Brandy.
1 quart of Sherry.
2 pounds of loaf- sugar dissolved in sufQclent water.
5 Lemons.

Peel the rinds of 2 of the lemons, add the juice of all five, and
mix with the brandy. Cover it close for three days; then add
the sherry and sugar, strain through a jelly-bag and bottle.

Kum Slirub.—(To make nearly five gallona.) , j
3 gallons best Jamaica Bum. j
1 quart of Orange Juice. - t
1 pint of Lemon Juice. j
6 pounds of powdered sugar dissolved in sufBcient water. ) -j
3 pints of fresh Milk. 4'

Mix together all but the milk, and let them remain closely |
covered over night. Next day boil the milk; and when cold, !
add it to the mixture. Filter through a flannel bag lined with
blotting paper, and bottle, corking immediately.

Raspberry Sbrub.—f Use a bowl for mixing.)

1 quart of Vinegar.
3 quarts of ripe Kaspberries.

After standing a day, strain it, adding to each pint a pound of
sugar, and skim it clear, while boiling about half an hour.
Put a wine glass of brandy to each pint of the shrub, when

cool.

Two spoonfuls of this, mixed with a tumbler of water, is an
excellent drink in warm weather and during a fever.

Jobu Collins.—C Wse 9l<^B.)

table-spoonful of sugar.
2 or 3 dashes of Lemon Juice.
2 dashes of Lime Juice.
4 or D small lumps of ice. _
1 wine glass of Holland Gin. .. . .

Pour in a bottle of plain soda, mix up well, remove the ice and
serve.

Care must be taken not to let the foam of the soda water run
over the glass while pouring it in. This^ drink must be taken
as soon as mixed, or it will lose its flavor.
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Hot Rum,—( Use a hot %cater glass.)

1 or 2 lumps of loaf sugar, dissolve with a little hot water.
1 wine glass of Jamaica Bum. »

Fill the balance with hot water, stir up well with a spoon, grate
a little nutmeg on top and serve.
The genuine Jamaica Kum only should be used, in order t»

make this drink palatable.

Hot Spiced Rum.—(Take a hot water glass.)

1 or 2 lumps of loaf sugar.
14 tea-spoonful of mixed allspice; dissolve with a little

hot water.

1 wine glass of Jamaica Eum.
Fill up the balance of the glass with hot water, mix well and
grate a little nutmeg on top, and serve.

Braudy and Ginger Ale.—("Use o large soda water glass.)

1 wine glass of Brandy.
2 or 3 small lumps of ice.

Fill up the glass with Irish ginger ale.

St. Croix Crusta.—(Use a large bar glass.)
Take a nice clean lemon, the same size as your wine glass,

cut off both ends, and peel it the same as you would an apple,
put the lemon peel in the glass, so that it will line the entire
inside of the glass, dip the edge of the glass and the lemon
peel in pulverized sugar and mix as follows:

3 or 4 dashes of Orchard Syrup.
1 dash of Bitters.

14 glass of fine ice.
1 small dash of Lemon Juice.
2 dashes of Maraschino.
1 wine glass of St. Croix Eum.

Mix well with a spoon, and strain into a wine glass, dress with
small iiieces of pineapple and strawberries, and serve.

Cliampagne Velvet.—("Use a large sized goblet.)
For this drink a bottle of Champagne and a bottle of Irish

Porter must be opened. It is mixed as follows:
Fill the glass J4 full with Porter, the balance with Champagne.
Stir up with a spoon slowly, and you have what is called

Champagne Velvet, because it will make you feel within a short
time as tine as silk.
It is rather an expensive drink, but a good one.
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Bottled Velvet.—r Use a punch howl.)
1 bottle of Moselle.
Yz pint of Sherry.
2 table-spoonfuls of sugar.
1 Lemon.

Peel tle'Sn Te'r'^t'S'n, using only sufficient of the
produce the desired flavor; add the other ingredients, stiam
and ice.

Soda Negus.—C Use a small punch bowl; about one quwrt.)
1 pint of Port Wine.
12 lumps of white loaf sugar.
8 cloves.
Grated Nutmeg, sufficient to fill a small tea-spoon.

Put the above ingredients into a thoroughly clean saiicep^^^^
warm and stir them well, but do not suffer it to , P , _
warm wine empty a bottle of plain soda water,
delicious and refreshing drink.

Brandy and Gum.—C Use a large whiskey glass.)
1 or 2 dashes Gum Syrup.
1 or 2 lumps ice. , . . i. ,

Place a spoon in the glass, and hand with a bottle of brandy
to the customer.

Englisli Bisliop.—(Use a small punch bowl to make one
quart.)

1 quart of Port Wine.
1 Orange (stuck pretty well with cloves, the quantity-

being a matter of taste).
Koast the orange before a lire, and when sufficiently brown, cut
in quarters, and pour over it a quart of Port Wine (previously
made hot), add sugar to taste, and let the mixture simmer over
the fire for half an hour.

Brandy Scaffa.—f fTse a Sherry glass.)
Y sherry glass of Raspberry syrup.
X sherry glass of Maraschino.
X sherry glass of Chartreuse (green). •

Top it off with Brandy, and serve.
This drink must be properly prepared to prevent the different

colors from running into each other, each must appear separate.



WEHMAN'S BARTENDERS' GUIDE. 39

Balaklava Nectar.—(For a party of fifteen.)

Thinly peel the rind of lemon, shred it fine and put it in a
punch bowl, add 4 table-spoonfuls of crushed sugar and the
juice of

1 Lemon.
1 gill of Maraschino.
2 bottles of Soda water.
2 bottles of Claret.
2 bottles of Champagne.

Stir well together and dress the top with fruit in season, and
serve.

Bishop.—C Use a large bar glass.)

1 table-spoon Sugar.
2 dashes Lemon Juice.
Half the juice of an Orange.
One squirt Seltzer water.

glass filled with fine ice.
Pill the balance with Burgundy.
Dash of Jamaica Bum.

Stir well. Dress with fruit, and serve with a straw.

Hari-Kari.

Make a whiskey sour large enough to half fill a brandy glass
or tumbler when strained, and fill with seltzer or vichy to suit
the party.
Dress with fruits in season.

Brandy, huriied, and Peach.—f Use a small bar glass.)
1 wine-glass Brandy.
^ table-spoon Sugar.
Burn Brandy and sugar together in a dish or saucer.
2 or 3 slices dried peach.

Place the fruit in the glass, pour the burned liquid over it,
grate a little nutmeg on top, and serve.
The above is a Southern preparation, and often used in cases

of diarrhoea.

Sherry Wine and Ice.—CUse a whiskey glass.)
1 or 2 lumps of broken ice.

Place a ijar spoon into the glass, hand this out with the bottle
of SheiTy wine, and let the customer help himself.

If a hotel, restaurant or cafe is attached to the establish
ment and the customer should call for such drink at the table,
it is the bartender's duty to fill the glass with Sherry wine, and
not send the bottle to the table, unless requested to do so.
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Columbia Skiu.—(Use a small bar glass.)

1 tea-spoonful of sugar, dissolve well with a little water.
1 slice of Lemon.
2 or 3 pieces of broken ice.
1 wine glass of Eum.

■tir up well with a snoon; grate a little nutmeg on top end
eerve.

Oin and Milk;.—(Use awhislcey glass.)

Hand the bottle of Gin, glass and spoon out to the customer
to help himself, fill up the balance with good, rich ice cold milk,
stir up with a spoon and you will have a very nice drink.

Gin and "Wormwood. —( Use a small bar glass.)

Take six to eight sprigs of wormwood, put these in a quart
bottle and fill up with Holland gin, leave this stand for a few
days, until the essence of the wormwood is extracted into the
gin. In handing out this, pour a little of the above into a
small whiskey glass and hand it with the bottle of gin to the
customer to help himself.

This drink is popular in the eastern part of the country,
where the wormwood is used as a substitute for bitters.

Brandy Daisy.
yi table-spoonful of sugar.
2 or 3 dashes of Lemon Juice.
1 squirt of Selters water, dissolve well with a spoon.
^ glass of Chartreuse (yellow).
Fill up the glass with fine ice.
1 glass of Brandy.

Stir up well with a spoon, place the fruit into a fancy bar glass,
strain the ingredients into it, and serve.

Soda and Nectar.—r Use a large bar glass.)

3 or 4 dashes of Lemon Juice.
X of a glass of water.
)5 tea-spoonful of bicarbonate of soda, with suflaclent

white sugar to sweeten nicely.
"When mixed, put in the plain soda, stir well, and drink while

In foaming state.
This is an excellent morning drink to regulate the bowels,
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Stone "Wall. —C Use a large bar glaaa.)

table-spoonful of sugar.
I or -1 lumps of ice.
1 ■wine glass of 'Whiskey,
i bottle of plain Soda water.

Stir up well with a spoon, remove the ice and serve.
■ This is a very cooling drink, and generally called for in the
warm season.

Stone Fence.—C Use a whiskey glass.)
Fill glass with fine ice.
^ table-spoon sugar.
3 or 4 dashes Lemon Juice.

wine glass Seltzer water.
1 wine-glass Whiskey.

Sliandy Gaflf.—(Use a large bar glass.)
Fill the glass half full of Old Ale or Bass Ale, and the other

half with Belfast Ginger Ale-; stir up with a spoon, and serve.

How to Mix Tom and Jerry.—(Use a punch bowl for the
mixture.)

Use eggs according to quantity. Before using eggs, be care
ful and have them fresh and cold; go to work and take two
bowls, break up your eggs very carefully, without mixing the
yolk with the whites, but have the whites in a separate bowl,
take an egg heater and beat the white of the eggs in such a
manner that it becomes a stiff froth; add lyi table-spoonfuls
of sugar for each egg, and mix this thoroughly together, and
then beat the yolks of the eggs until they are as thin as water;
mix the yolks of the eggs with the whites and sugar together,
iintil the mixture gets the consistency of a light batter, and it
is necessary to stir the mixture up every little while to prevent
the eggs from separating.

How to Serve Tom and Jerry.—f Use either a mug or a
bar glass.)

2 table-spoonfuls of the above mixture.
1 wine glass of Brandy.
1 pony glass of Jamaica rum.

Fill the mug or glass with hot water or hot milk, and stir up
well with a spoon, then pour the mixture from one mug to the
other, three or four times, until the above ingredients are
thoroughly mixed, grate a little nutmeg on top, and serve.
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Hot Whiskey.—( Use a hot tohiskey glaaa.)

Place a bar-spoon Into the glass before pouring in hot water,
to avoid cracking the glass, and have a separate glass filled
with fine Ice, which must be placed in a convenient position, so
that if the customer finds his drink too hot, ho can help himself
to a little Ice; the bartender should at all times handle the
sugar with a pair of tongues. Mix as follows:

1 or 2 lumps of loaf sugar, with a little hot water to
dissolve the sugar well.

1 wine glass of Scotch Whiskey.
Fill the glass with hot water; then mix well; squeeze and
throw in the lemon peel, grate a little nutmeg on top and serve.
It is customary to use Scotch Whiskey in preparing this

drink, unless otherwise desired by the customer.

Beef Tea.—(Use a hot water glaaa.)

K tea-spoonful of the best Beef Extract.
FiU the glass with hot water; stir up well with a spoon, and
hand this to the customer, place pepper, salt and celery salad
handy, and if the customer should require it, put in a small
quantity of Sherry wine or Brandy.

Fine Liemonacle for Parties.—(Uae a punch bowl, one
gallon.)

Take the rind of 8 Lemons.
Juice of 12 Lemons.

2 lbs. of loaf sugar.
1 gallon of boiling water.

Rub the rinds of the 8 lemons on the sugar until it has
absorbed all the oil from them, and put it with the remainder
of the sugar into a jug; add the lemon juice and pour the
boiling water over the whole. When the sugar is dissolved,
strain the lemonade through a piece of muslin, and when cool,
it will be ready for use. The lemonade wll be much improved
by having the whites of 4 eggs beaten up with it. A larger or
smaller quantity of this lemonade may be made by increasing
or diminishing the quantity of the ingredients.

Hot Liemonade.—( Uae a large bar glaaa.)

1 table-spoonful of sugar.
7 or 8 dashes of Lemon Juice.

Fill up the glass with hot water, stir up with a spoon and serve.
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Rliine Wine and. Seltzer.—(Use a large wine glass).

The bartender's attention is called to the fact, that when a
customer calls for Rhine Wine and Seltzer water, ho desires a
larger portion of wlno than of Seltzer; and If ho should call
for Seltzer and wine, ho desires more Seltzer than wine;
attention must be paid that both the wlno and the Seltzer are
continually kept on Ice.
This Is a favorite drink with German people, and preferred

by them in many cases to lemonade.

Tom Collins Brandy.—f Use a large bar jrlaas.J

5 or 6 dashes of Gum Syrup.
1 or 2 dashes of Maraschino.
Juice of small Lemon.
1 wine glass Brandy.
1 or 2 lumps of ice.

Fill up with plain soda. Do not shake If the soda is cold.

Tom Collins Gin and Wliiskey.

Are concocted same as the brandy, substituting their
i-espective liquors.

Iiemonade.—fUae a large bar glass.)

1^ table-spoonful of sugar.
6 to 8 dashes of Lemon juice.
^ glass filled with shaved ice.

Fill the balance with water; shake or stir well; dress with fruit
in season, and serve with a straw.
To make this drink taste pleasant, it must be at all times

good and strong; therefore take plenty of lemon juice and sugar.

Seltzer Lemonade.—( Use a large bar glass.)

1%, table-spoonful of sugar.
4 to 6 dashes of Lemon Juice.
4 or 5 small lumps of broken ice.

Then fill up the glass with Syphon Seltzer, stir up well with a
spoon, and serve. ^ , c it >.

If customers desire to have the imported Seltzer waters, use
that instead of the Syphon Seltzer.
In order to have the above drink mixed properly you must

not spare sugar or lemon juice.
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Soda Liemonade.—( Use a large bar glass.)

1 table-spoonful of Sugar.
6 to 8 dashes of Lemon Juice.
3 or 4; lumps of broken ice.
1 bottle of plain Soda water.

Stir up well with a spoon, remove the ice, and serve.
Open the soda beneath the counter, to avoid squirting part of

it over the customer. ^

Orgeat Liemouadc.—( Use a large bar glass.)

wine-glass of Orgeat Syrup.
Yi table-spoonful of Sugar.
6 to 8 dashes of Lemon Juice.

M glass of shaved ice.
11 the glass with water.

Mix up well and ornament with grapes, berries, etc., in season,
and serve with a straw.

This is a flne drink in warm climates.

Itallau Wine Liemonade.—( Use a large bar glass.)

1 table-spoon Sugar, dissolved in a little water.
4 or 5 dashes Lemon Juice.

Y glass filled with flne ice.
1 wine-glass Sherry, Claret or Port "Wine.

Pill up with water; stir well; dress 'top with fruits, and serve
with a straw.

Orange Liemonade.—(Use a large bar glass.)

% glass flne ice.
1 tabie-spoon Sugar.
Juice of 1 Orange.
1 or 2 dashes Lemon Juice.

Fill up with water; shake and dress with fruit,
straw.

Serve with a

Blilne Wine Lemonade.—(Use a goblet.)

1 table-spoon Sugar.
Juice of ̂  a Lemon.

A little ice, and fill up with Rhine wine, dress with fralt in
season, and serve.
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Saratoga or Sea Breeze Egg Lemonade.—(Use a large
bar glass. J

1 Egg.
1 table-spoon Sugar.
Yt. the juice of Lemon.

Fill Y of the glass with line lee; balance with water; use the
shaker until well mixed; strain and serve; grate a little nut
meg on top.

Orangeade.

This agreeable beverage is made the same way as lemonade,
substituting oranges for lemons.

Braviglit Lemonade, or Lemon Sherbet.

5 Lemons, sliced.
4 oz. lump sugar.
1 qt. boiling water.

A Cheaper Method.

\Y oz. Cream of Tartar.
lY oz. Tartaric or Citric Acid.
Juice and peel of thi-ee Lemons.
2 lbs. or more loaf sugar.

The sweetening must be regulated according to ;aste.

Imperial Drink for Families.

3 oz. Cream of Tartar.
Juice and peel of 3 or 4 Lemons.
2 lbs. coarse sugar.

Put these into a gallon pitcher and pour on boiling water.
When cool, it will be fit for use.

Sherbet.

10 oz. Carbonate of Soda.
8 oz. Tartaric Acid.
3 lbs. loaf sugar, finely .powdered.
4 dr. Essence of Lemon.

Let the powders be very di-y. Mix them intimately and keep
them for use in a wide mouthed bottle closely corked.
Put two good sized tea-spoonfuls into a tumbler: pour in

half a pint of cold water, stir briskly, and drink off.
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Lemonade Powders.

1 lb. finely powdered loaf sugar.
1 oz. Tartario or Citric Acid.
20 drops Essence of Lemon.

Mix, and keep very dry.
Two or three tea-spoonfuis of this stirred onskly "n a tumoler

of water, will make a very pleasant glass of lemonade. If effer
vescent lemonade be desired, oz. of Carbonate of Soda must
be added to the above.

Nectar.

1 dr. Citric Acid.
1 sc. Bicarbonate of Potash.

1 oz. white sugar, powdered.
Fill a soda-water bottle nearly full of water, drop in the potash
and sugar, and lastly the Citric Acid. Cork the bottle up im
mediately and shake. As soon as the crystals are dissolved
the nectar is fit for use. It may be colored with a small por
tion of cochineal.

Raspberry, Strawberry, Currant, or Orange Eflfer-
vescing Draugbts.

Take one quart of the juice of either of the above fruits,
filter it, and boil it into a syrup, with one pound of powdered
loaf sugar. To this.add one ounce and a half of Tartai'io Acid.
When cold put it into a bottle and keep it well coi'ked. "When
required, fill a half pint tumbler three-parts full of water, and
add two table-spoonfuls of the syrup. Then stir in briskly a
small tea-spoonful of carbonate of soda. The color may be
improved by adding a small portion of cochineal to the syrup at
the time of boiling.

Mulled "Wine.—(Use a punch bowl.)

2j^ pints of good Sherry Wine.
2 pints hot water.
X pound of sugar.
Whites of 12 Eggs.

Dissolve the sugar in the water, add the wine, and let the
mixture come nearly to the boil. Meantime beat up the whites
of the eggs to a froth, pour them into the hot mixture, stirring
rapidly, and add a little nutmeg.
The Vessel in which the wine is boiled must be thoroughly

clean.
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Mulled Wiue witli Ejjg'S.—( Use a punch hoicl.)

9 fresh Eggs.
4 table-spoonfuls of powdered white sugar.
1 quart either of Port, Claret or red Burgundy wine.
Grated nutmeg to taste.
1 pint of water.

Beat up the whites and the yolks of the eggs separately, tho
sugar with tho yolks. Pour into a delicately clean skillet tho
wine and half a pint of water, set this on the Are. Mix tho
whites and yolks of the eggs in the bowl with the balance of
the water and beat them together thoroughly. When the wine
boils pour it on the mixture in the bowl, add the nutmeg, and
stir it rapidly.
Be careful not to pour the mixture into the wine, or the eggs

will curdle.

Some persons may prefer more sugar, and the addition of a
little allspice, but that is a matter of taste.

Mulled Wiue witliout Eggs.—(General rule for making.)

To every pint of Wine allow :
1 small tumblerful of water.
Sugar and spice to taste.

In making preparations like the above, it is very difficult to
give the exact proportions of ingredients like sugar and spice,
as what quantity might suit one person would be to another
quite distasteful.
Boil the spice in the water until the flavor is extracted, then

add the wine and sugar, and bring the whole to tho boiling
point, then serve with strips of crisp, dry toast, or with
biscuits.

The spices usually used for mulled wine are cloves, grated
nutmeg, and cinnamon.
Any kind of wine may be mulled, but Port or Claret are those

usually selected for the purpose; and the latter requires a large
propoi'tion of sugar.
The vessel that the wine is boiled in must be delicately clean.

Mulled Cider.

Cider may be mulled in precisely the same manner as recom
mended in the preceding recipe, omitting the water, and using
twice the quantity of cider for the same number of eggs.

Saifal'-v.
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Brandy Flip.—(Use a large bar glass.)

1 fresh Egg.
table-spoonful of sugar.

^ glass of shaved lee.
1 wine glass full of Brandy.

Shake the above ingredients well in a shaker, strain Into a flip
or other fancy bar glass, and grate a little nutmeg on top and
serve

Wliiskey Flip.

Same as above, substituting Whiskey for Brandy.

Hot Brandy Flip.—( Use large bar glass, heated.) I

1 tea-spoonful of sugar.
1 wine glass of Brandy.
Yolk of one egg.

Dissolve the sugar in a little hot water, add the brandy and
egg, shake up thoroughly, pour into a medium bar glass, and
fill It one-half full of boiling water. Grate a little nutmeg on
top, and serve.

Hot Bum Flip.—CUse large bar.glaas, heated.)

Same as Brandy Flip, substituting Jamaica Eum Instead of
Brandy.

Hot Wliiskey Flip.

Same as Brandy Flip, using Whiskey instead of Brandy.

Hot Oin Flip.

Same as Brandy Flip, using Holland Gin instead of Brandy.

Cold Bum Flip.—(Use large bar glass.)

1 tea-spoonful powdered sugar, dissolved in a little water.
1 wine glass Jamaica Eum.
1 fresh Egg.
2 or 3 lumps of lee.

Shake up thoroughly, strain in a medium glass, and grate a
little nutmeg on top.
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Cold Whiskey Flip.—(Vae a large bar glass.)

Same as Bum Flip, substituting Bourbon or Eye Whigkey
instead of Jamaica Bum.

Sherry Flip.—C Use a large bar glass.)

1 fresh Egg.
tabie-spoonfui of sugar.

Yt. glassful of shaved ice.
Xy wine glass full of Sherry Wine.

Shake it well, until it is thoroughly mixed, strain it into a fancy
bar glass, grate a little nutmeg on top and serve.
This is a very delicious drink and gives strength to delicate

people.

Fort Wine Flip.—(Use a large bar glass.)

1 fresh Egg.
y tabie-spoonfui of sugar.
% glass of shaved ice.
1 wine glass of Port Wine.

Shake well in a shaker, strain into a wiue glass, grate a little
nutmeg on top, and serve.

Olasgow Flip.—( Use a large bar glass.)

Beat 1 Egg thoroughly.
Add the Juice of 1 Demon.
y table-spoon powdered sugar.
Balance cold Ginger Ale.
Stir'well, and serve.

Gin Flip.—C Use a large bar glass.)

1 table-spoon Sugar dissolved in a little Seltzer water.
1 wine glass Holland Gin.

Fiil glass half full with fine ice, shake well, and strain into a
fancy glass, and serve.

Port Wine tfegus.—(Use a small bar glass.)

1 tea-spoon Sugar.
1 wine glass Port Wine.
Fill glass y full of hot water.

Grate a little nutmeg on top, and serve.

m
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Brandy Bix.—( Use a large bar glass.)

yi table-spoonful of sugar.
2 or 3 dashes of Lime or Lemon Juice.

yi pony glass of Pineapple Syrup.
1 or 2 dashes of Chartreuse (green), dissolved well with a

little water or Seltzer,

nil up the glass with shaved ice.
1 wine glass of Brandy.

Stir up with a spoon, and ornament the top with grapes, and
berries In season, and serve with a straw.

Apple Jaclc Fix.—(Use a large bar glass.)

Same as Brandy Fix, using Apple Jack Instead.

Oin Fix.—( Use a large bar glass.)

yi table-spoonful of sugar.
3 or 4 dashes of Lime or Lemon Juice.

pony glass of Pineapple Syrup, dissolve well with a
little water.

Fill up the glass with shaved lee.
1 wine glass of Holland Gin..

Stir up well with a spoon, ornament the top with fruit In
season, and serve with a straw.

Santa Cruz Fix.

Same as above, substituting Santa Cruz Eum for Gin.

St. Croix Fix.—(Use a large bar glass.)

Fill glass with fine ice.
yi table-spoon sugar.
yi wine glass Seltzer.
2 or 3 dashes Lemon Juice.
yi pony Pineapple Syrup.
1 wine glass St. Croix Eum.

Stir well. Dress with fruit. Serve with a straw.

St. Croix Fiz.

Same as above, substituting St. Croix Eum for Brandy.



WEHMAN'S BAKTENDEES' GUIDE. 51

Brandy JFiz.—( XJae a large bar glaaa.J

tea-spoon fine sugar. ;
Julco of half a Lemon.
1 wine glass Brandy.
1 or 2 dashes of -white of Egg.
^ glass line ice. Shako well.

Strain into a flz glass; fill up with seltzer or vlehy.
This must he imbibed Immediately.

Gin Fiz.—( Uae a large bar glasa.)

table-spoonful sugar.
3 or 4 dashes of Lemon Juice,

glass of shaved ice.
1 wine glass of Old Tom Gin.

Stir up well with a spoon, strain it into a large sized bar gla._
fill up the balance with Vlehy or Selters water, mix well ant
serve.

Bear in mind that all drinks called Pizes, must be drank as
soon as handed out, or the natural taste of the same Is lost to
the customer.

Golden Fiz,—( Uae a large bar glaaa.j

1 table-spoonful of fine white sugar.
3 dashes of Lemon or Lime Juice.
The yolk of 1 Egg.
1 wine glass of Old Tom Gin.
2 or 3 small lumps of lee.

Shako up thoroughly, strain into a medium bar glass, and fill it
up with Seltzer water.

Morning- Glory Fiz.—(Uae a large bar glaaa.)

nil the glass three-quarters full with fine lee.
Mis 3 or 4 dashes Absinthe In a little water.
3 dashes Lime Juice.
4 or 5 dashes Lemon Juice.
1 table-spoon sugar.
The whltd of 1 Egg.
A wine-glass of Scotch Whiskey.

Shake well in a shaker and strain; fill balance of glass with
Seltzer or Vichy water.
To be drank immediately, or the effect will be lost. It is a

morning beverage, a tonic and a nerve quieter.
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Santa Cruz Fiz.—( Use a medium bar glass.)

1 tea-spoontul of fine white sugar.
3 dashes of Lemon Juice.
1 smali lump of ice.
1 wine glass of Santa Cruz Rum.

Fill up the glass witn Seltzer water from a syphon, or with
Apollinai'is water, stir thoroughly, and serve.

Whiskey Fiz.—(Use a large bar glass.)

%, table-spoonful of sugar.
2 or 3 dashes of Lemon Juice, dissolve with a squirt of

Seltzer water.
Pill the glass with ice.
1 wine glass of Whiskey.

Stir up well, strain into a good sized fiz glass ; fill the balance
up with Seltzer or Vichy water, and serve.
This drink must be drank as soon as mixed, in order not to

lose Its flavor.

Gin and Molasses.—( Use a wHslcey glass.)

Cover the bottom of the glass with a little gin. Drop in
1 table-spoon of New Orleans molasses, then place the bottle of
gin to the customer, allowing him to help himself. After
dropping in the molasses, put a smali bar spoon in the glass.
Hot water must be used to clean the glass afterwards.

Gin and Calamus.—(Use a whiskey gla.ss.)

Steep 2 or 3 pieces calamus root, cut in small bits in a bottle
of gin until the essence is extracted.

To serve, you simply hand out the glass together with the
bottle, allowing the customer to help himself.

Gin and Pine.

Take some fine slivers of pine wood from the center of a
green pine log, steep them in a bottle of gin to extract the

I. iu about two hours the gin will be ready to serve,
which is done in same manner as dispensing gin and tansy.

http://gla.ss/
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Gixi and Tansy.—( Use a wine glass. J

Fill a quart decanter one-third full of tansy, and fill up th«
balance with gin. Serve to customers In a wine giasa.

Gin Sling.— (Use a small bar glass.)
1 small tea-spoonful of fine white sugar.
1 wine glass of water.
1 wine glass of Gin
1 small lump of ice.

Dissolve the sugar in the water, add the gin and Ice, stir
thoroughly with a spoon. Grate a little nutmeg on top, and
serve.

Hot Gin Sling.—(Use a hot water glass.)

1 piece of loaf sugar, dissolve in a little water.
1 wine glass of Holland Gin.
Fill up the balance with hot water.

Stir with a spoon, and grate a little nutmeg on top, and serve.
Add a slice of lemon If the customer desires It.

Cold Wlilskey Sling.—( Use a small bar glass.)

1 tea-spoonful of sugar. • ,
wine glass of water, dissolve well.

1 or 2 small lumps of ice.
1 wine glass of Whiskey.

Mis well, grate a little nutmeg on top, and serve.
This is an old fashioned drink generally called for by old

gentlemen.

Hot "Wliiskey Sling.—C Use a medium bar glass, hot.)

1 small tea-spoonful of powdered sugar.
1 wine glass of Bourbon or Rye Whiskey.

Dissolve the sugar in a little hot water, add the whiskey, and
fill the glass two-thirds full of boiling water. Grate a little nut
meg on top, and serve.

Hot Brandy Sling.—("Use a medium bar glass, hot.)

1 small tea-spoonful of powdered sugar. .
1 wine glass full of Brandy. ,

Dissolve the sugar in a little boiling water, add the brandy, and
fill the glass two-thirds full of boiling water. Grate a little nut
meg on top, and serve.
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Brandy Sling'.—( Use a small bar glass.)

1 small tea-spoonful of powdered white Sugar.
1 wine glass of water.
1 small lump of ice.
1 wine glass of Brandy.

Dissolve the sugar in the water, add the brandy and ice, stir
well with a spoon. Grate a little nutmeg on top, and serve.

Hot Scotch Whiskey Sling.—( Use a hot water glass.)

A wine glass Scotch "Whiskey.
A lump of Sugar.
A piece of Lemon peel.

Eill glass ̂  fuU with boiling water; grate nutmeg on top, and

Scotch Whiskey Skin.—( Use a small bar glass.)

1 lump of white Sugar.
1 small wine glass of Glenlivet, or Islay Whiskey.
1 small piece of Lemon-i'ind.

First rinse the glass with hot water, put in the sugar, fill the
glass half full of boiling water, add the whiskey and stir.
Serve with a spoon.

Irish Whiskey Skin.—( Use a small bar glass.)

1 lumj) of white Sugar.
1 small wine glass of Irish Whiskey.
1 small piece of Lemon peel.

Proceed as directed for Scotch Whiskey Skin.

Brandy Smash.—(Use a large bar glass.)

Yi table-spoon Sugar.
Y vfine glass water.
2 or 3 sprigs Mint, pressed as in Mint Julep.
1 wine glass Brandy.
Fill glass Y full flue ice.

Stir well; strain into a fancy bar glass, and serve.
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Gill Smash..—( Use a large bar glass.)

the glass lino ice.
yi table-spoon Sugar.
a or 3 sprigs Mint, pressed ns in Mint Julep.
1 wine glass Holland Gin.

Stir well; strain into a sour glass; dress with fruit; and serve.

Whiskey Smash.—( Use a small bar glass.)

1 tea-spoonful of line white Sugar.
2 tea-spoonfuls of water.
3 or '1 sprigs of young Mint.
1 wine glass of Whiskey.

Hot Apple Toddy.—C Use a hot apple toddy glass.)

In mixing this drink, an extra-largo hot water glass must be
used. Mix as follows:

yi. medium-sized well roasted Apple.
Yz table-spoonful of Sugar, dissolve well with a little hot

water.

1 wine glass full of Old Apple Jack.
Fill the balance with hot water, mix well with a spoon, grate a
little nutmeg on top and serve with a bar spoon.

If the customer desires the drink strained, use a fine strainer,
such as used for milk punches; attention must be given while
roasting the apples that they are not overdone, but done in a
nice and juicy manner; use only apples of the finest quality.

Cold Brandy Toddy.—{ Use a whiskey glass.)

Yz tea-spoonful of Sugar.
Yz wine glass of water, dissolve well with a spoon:
1 or 2 lumps of broken ice.
1 -wine glass of Brandy.

Stir up well, remove the ice, and serve.
It is proper to dissolve the sugar with the water, and hand

the bottle of liquor, and glass and spoon to the customer to
help himself.

Hot Brandy Toddy.—(Use a small bar glass, hot.)

1 tea-spoonful of fine white Sugar.
1 wine glass of Brandy.

Dissolve the sugar in a little boiling water, add the brandy,
and pour boiling water into the glass until it is two-thirds full.
Grate a little nutmeg on top.
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Gin Toddy.-r Use a whiskey glass.)

yi tea-spoonful of Sugar, dissolve well In a little water.
1 or 2 lumps of broken ice.
1 wine glass of Holland Gin.

Stir up well and serve.
The proper way to serve this drink, is to dissolve the sugar

with a little water, put the spoon and ice in the glass, and
hand out the bottle of liquor to the customer to help himself. .

Hot Gin. Toddy.—( Use a small bar glass, hot.)

1 tea-spoonful of powdered white Sugar.
1 wine glass of Holland, or Old Tom Gin, as preferred.

Dissolve the sugar in boiling water, add the gin, and pour
boiling water into the glass until It Is two-thirds full.

Wliiskey Toddy.—( Use a small bar glass.)

1 tea-spoon Sugar dissolved in water.
A piece of ice.
1 wine glass Whiskey.

Stir and serve; or dissolve the sugar in the glass with a little
water, and set the bottle of whiskey before the customer.

Hot "Whiskey Toddy.

Same as hot Gin Toddy, substituting Whiskey for Gin.

Brandy Daisy.—( Use a small bar glass.)

3 or 4 dashes of Gum Syrup.
Yi the juice of a Lemon.
2 or 3 dashes Orange Cordial.
1 wine glass Brandy.

Fill glass half full fine ice, shake thoroughly, strain and fill up
with Seltzer water or Apollinaris.

Gin Daisy.

Same as Brandy Daisy, substituting Gin for Brandy.

Ginger Daisy.

Same as above, substituting Jamaica Ginger.
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Rum Daisy.

Sam* as Brandy Daisy, subitituting Rum for Brandy.

Brandy and Soda.—("Use o Zar^s bar yZojs.j ^
1 wlnc-glnss Brandy. :
 A' glass with flne ice. M
ITiil up with plain soda. "3

The above is a pleasing drink for summer. ^

Brandy and Gum.—f Use a whiskey glass.)

1 or 2 dashes Gum Syrup.
1 or 2 lumps ice.

Place a spoon in the glass, and hand with a bottle of brandy to
the customer.

"Egg "Nogg.—C Use a large bar glass.)

lEgg.
1 table-spoonful of white Sugar.
1 wine gi-.ss Brandy.
/i wine glass of Rum (St. Croix or Santa Cruz).

Fill the tumbler )A. full of cracked ice and the balance with
milk, shake well together, and grate nutmeg on top, and serve.

Baltimore Nogg.—fLTse a large bar glass.)

Take the yellow of one Egg, 1 table-spoonful of Sugar, beat
to a Cream, theh add some grated Nutmeg, and beat all
together, pour in A wine glass of Brandy, A pony glass
St. Croix Rum, 1 wine glass of Madeira Wine, put 2 or 3 lumps
of ice into the glass and 1111 with milk, shake well and grate
Nutmeg on top.

Sherry Egg Nogg.—( Use a large bar glass.)

1 Egg.
1 table-spoonful of Sugar.
1 pony glass of Brandy.
1 wine glass of Sherry Wine.
3 or <1 lumps of ice.

Pill with milk, shake well, and grate nutmeg on top.

http://gi-.ss/
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Cider Egg Nogg.—( Use a large bar glass.)

1 Egg.
1 table-spoonful of Sugar.
Small quantity of cracked ice.
1 pony glass of Brandy.

Fill the tumbler with Cider, shake well, and serve.

Geiiei-al Harrison Egg Nogg.—( Ube a large bar glass.)

3 or 4 small pieces of ice.
1 fresh Egg.
1 table-spoon Sugar.

Fill with cider, shake well, and strain; serve with a little nut
meg on top.

Imperial Egg Nogg.—( Use a large bar glass.)

1 table-spoon Sugar.
1 fresh Egg.

glass of fine ice.
1 wine glass Brandy.
y  " Jamaica Eum.

Fill up with rich milk. Shake thoroughly In an " egg nogg"
shaker, and strain. Grate a little nutmeg on top, if desired.
Hot Egg Nogg—use hot milk and omit the ice.

Egg Nogg for tlie Bar or a Party.—(Sy^ gallons.)

20 fresh Eggs.
2^ quarts fine old Brandy.
1  pint of Santa Cruz Eum.
ly galions of rich Milk.
2  pounds of white Sugar.

Separate the whites of the eggs from the yolks, beat each sep
arately with an egg-beater until the yolks are well cut up, and
the whites assume a light, fleecy appearance. Mix all the ingre
dients (except the milk and the whites of the eggs) in a large
punch bowl. Then pour in the milk graduaily, continually
stirring, in order to prevent the milk from curdling with the
eggs. Grate sufficient nutmeg on the mixture, and lastly, let
the whites float on top, and ornament with colored sugars.
Cool in a tub of ice, and serve.
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••Arf and Arf," or Black and Tan.—(Use a large ale
glass.)

This is a common English drink and means half porter and
half ale, but in this coun&y we use half old ale and half new.
It Is always best to ask the customer how he desires it.

Brandy Straight.—( Use a small bar glass.) '

Put a piece of ice in the glass, set the bottle on the bar, and
allow your customer to help himself.

Pony Brandy.—( Use a pony glass.)

Set before the customer a small bar glass, and another con
taining ice water.

Fill a pony glass with best brandy, and pour it Into the empty
glass.

JElhine Wine and Seltzer Water.—( Use a large bar glass.)

Pour in Ehine tVine until the glass is half full.
Add two small lumps of ice.
Fill the glass with Seltzer water.

Sherry and Bitters.—( Use a sherry wine glass.)
1 dash Angostura Bitters. "
1 wme glass Sherry.

To prepare the above ai-tistically, dash in your bitters, then
twist the glass in a way to cover the inside; fill up with sherrj',
and serve.

Sherry and Egg.—( Use a whiskey glass.)

1 Egg, ice cold.
1 wine glass Sherry Wine.

Before dropping in the egg, cover the bottom of the glass
with a little sherry, this will prevent the egg adhering to the
glass, or, after preparing the egg as above, set the bottle of
sherry before the customer and allow him to help himself.

Sherry and Ice.—("Use a whiskey glass.)

1 or 2 lumps of ice apd a small bar spoon in the glass, hand
this to the customer with the bottle of sherry, allowing him to
help himself.
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Vermoutli Frappe.—(Uae a large bar glaaa.j

1)4 pony French Vermouth.
^ glass flUed with shaved ice.
Fill up with cold Seltzer water.

Knickerbocker,—( Use a small bar gla*».)

)4 a Lime or small Lemon.
3 tea-spoonfuls of.Easpberry Syrup.
1 wine glass of Santa Cruz Eum.
3 dashes of Curacoa.

Squeeze out the juice of the lime or lemon into the glass, add
the rind and the other materials. Fill the glass one-third full
of fine ice, shake up weli, and strain into a cocktaii glass.

If not sufficiently sweet, add a little more syrup.

Knickerbein.—( Use a sherry wine glass.)

j/j of a wine glass of Vanilla Cordial.
1 yolk of Egg, which carefully cover with Benedictine. '
K wine giass of Kummel.
2 drops Angostura or Boker's Bitters.

The same ruie is here applied as in making Pousse Cafe, viz.:
Keep coiors separate and the different portions from running
into each other.

Brunswick Cooler.—( Uae a large bar glass.)

Juice of 1 Lemon.
J4 tabie-spoon powdered Sugar.
1 bottie cold Ginger Ale.

Stir well; dress with fruit, and serve.

Bocky Mountain Cooler.

1 Egg beaten up.
yi table-spoon powdered Sugar. "i
Juice of 1 small Lemon. '

Add cider, stir weli, grate a little nutmeg on top, if desired.

Pcacli and Honey.—f Use a small bar glass.)

1 table-spoon Honey.
1 wine glass Peach Brandy,

Stir well with a spoon, and serve.

I
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Soda Nectar.—( Use a large soda glass.)

Tho juice of 1 Lemon.
tumbler full of -water.

Powdered wlilto Sugar to taste.
2 or 3 small lumps of ice.
yi small tea-spoonful of Carbonate of Soda.

Strain tho juice of the lemon, and add it to the -water, -*vlth
euflielent white sugar to sweeten the whole nicely, and stir up
until cool. When well mixed, put in the soda, stir well, and
drink while the mixture is In an effervescing state.

Family Beer,

10 galls, boiling water.
15 oz. ground Ginger.
10 oz. Cream Tartar.
10 Lemons sliced.

Put all together and when nearly cool strain and add 15 lbs.
brown sugar. After which cut Yz oz. oil of cloves and Yz oz. oil
cinnamon, in i oz. alcohol. When luke-warin, put in 1 pint of
yeast and in 15 hours skim and filter it. If bottled, tie corks
down carefully.

Saratoga Brace-Up.—( Use a large bar glass.)

1 table-spoonful of fine white Sugar.
2 dashes of Angostura Bitters.
4 dashes of Lemon or Lime Juice.
2 dashes of Absinthe.
1 fresh Egg.
1 -wine glass of Brandy.
2 or 3 small lumps of ice.

Shake up thoroughly, strain into another glass, and fill It up
with seltzer water.

Blue Blazer.—( Use two silver plated mags.)

1 small tea-spoonful of powdered white Sugar dissolved
in 1 wine glass of boiling water.

1 wine glass of Scotch Whiskey.
Put the whiskey and the boiling water in one mug, ignite the
liquid with fire, and while blazing mix both ingredients by
pouring them four or Hvo times from one mug to the other.
If -well done this will have the appearance of a continued
stream of liquid fire.
Serve In a small bar glass with a piece of twisted lemon peel.
The novice in mixing this beverage should bo careful not to

scald himself. To become proficient in throwing the liquid
from one mug to the other. It will bo neoessai-y to practise for
some time with cold water.
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Currant Slirub.—( General rule for preparing.).

1 quart of sti'ained Current Juice.
1/4 pounds of loaf Sugar.

Boil it gently eight or ten minutes, skimming it well; take it
off, and when luke-warm, 'add half a gill of brandy to eveiy
pint of shrub. Bottle tight.
A little shrub mixed with ice water makes a delicious drink.
Shrub may be made of cherry or raspberry juice by this

method, but the quantity of sugar must be reduced.

Imperial Brandy Pnncli.—('jF'or a party of twenty.)

1 gallon of water.
3 quarts of Brandy. '
1 pint of Jamaica Eum.
1% pounds of white Sugar.
Juice of 6 Lemons.
3 Oranges sliced.
1 Pineapple, pared, and cut up.
1 gill of Curacoa.
2 gills of Raspberry Syrup.
Ice, and add Berries in season.

Mix the materials well together in a large bowl, and you have a
splendid punch.

If not sweet-enough, add more sugar.

Hot Brandy and Bum Punch.—(For a party of fifteen.)
1 quart of Jamaica Rum.
1 quart of Cognac Brandy.
1 pound of white loaf Sugar.
4 Lemons.

3 quarts of boiling water.
1 tea-spodnful of Nutmeg.

Hub the sugar over the lemons until It has absorbed all the
yellow part of the skins, then put the sugar into a punch bowi;
add the ingredients well together; pour over them the boiling
water, stir well together; add the rum, brandy and nutmeg;
mix thoroughly, and the punch will be ready to serve.

Tip-Top Brandy.—CFor a party of five.)

1 bottle of Champagne.
2 bottles of Soda water.
1 liqueur glass of Curacoa.
2 table-spoonfuls of powdered Sugar.
1 slice of Pineapple, cut up.

Put all the ingredients together in a small punch bowl, mix
well, ice and serve in champagne goblets.
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O.xfortl Punch.—(Patronized by ike students of Oxford.)

1 pint of Cognac Brandy.
1 pint of old Jamaica Bum.
1 quart of Orange Shrub.
Ifi pint of Sherry.
1 bottle of Capiliairo.
2 quarts of Ijoiling water.
6 glasses of Calf's Foot Jelly.
(i Lemons.
4 sweet Oranges.
Sufficient loaf Sugar, dissolved in some of the hot water.

Eub the rinds of three lemons with sugar to extract the es
sential oil. Cut the peel very fine off two more lemons and two
of the oranges. Press out the juice of all the oranges and
lemons.' Place the whole, with the jellj'. In a jug and stir well.
Pour on the water, and let It stand for twenty minutes. Strain
through a fine sieve Into a large bowl; add the caplllalre, spi
rits, shrub, and wine, stlndng well.

White Plu.sh.— ( Use a small bar glass.)

Place before the customer a bottle of bourbon or rye whiskey
and let him help himself.

Fill up the glass with fresh milk.
The origination of this drink Is given by a New York paper to

the following effect: A party of dry goods men got hold of a
country buyer and proceeded to make matters pleasant for him.
They took him to a small bar room and, with the Intent to get
him full and thou work him for a big order, were about to open
wine. The counti'yman, although having Indulged in hard
cider and whiskey unllmltedly for a number of years, proved
not to be so much of a flat as was thought. Ho pleaded temper
ance, said he never drank, and guessed he'd take a gla^ of
water, us he was kinder thirsty walkln' round so much. This
was rather a set back to his companions. They wore assured
ho had plenty of money to spend, but he was one who required
considerable warming up before he would talk the kind of busi
ness thoy desired. " O, take something; take some milk, tuej'
said. He replied: "Well, I guess a glass of milk would go
sorter good." Some suggested Kumy'Ss, but as there was none
In the place they gave him some milk and seltzer, to which, in
answer to a wink from some of them, a dash of whiskey was
added. Ho thought the seltzer was what flavored IL Next
round, seltzer was omitted and more whiskey added. This was
continued until he was pretty well set up, and finally got funny
and tipped over hls glass upon the table. As it spread around
he exclaimed : " Gosh, It looks like white plush, don t it'?" "So
It does," said the boys. " Give the gentleman another yard of
white plush ! " And it has since been known by that name.

http://plu.sh/
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Punch a la Komaiuo.—("For a party of fifteen.)'

1 bottle of Rum.
1 bottle of Wine.
10 Lemons.
2 sweet Oranges.
2 pound s of powdered Sugar.
10 Eggs.

Dissolve the sugar in the juice of the lemons and oranges,
adding the thin rind of one orange; strain through a sieve into
a howl, and add by degrees the whites of the eggs beaten to a
froth. Place the howl on ice for a while, then stir in briskly the
rum and the wine.

Black Stripe.—(Use a email bar glass.)

1 wine glass of Santa Cruz Rum.
1 table-spoonful of Molasses.

This drink can either he made in Summer or Winter; if In the
former season, mix in one table-spoonful of water and cool with
shaved ice; if in the latter, fill up the tumbler with boiling
water. Grate a little nutmeg on top.

Bum Fustian.

1 quart of strong Ale.
1 pint of Gin.
1 bottle of Sherry.
12 Eggs.
12 large lumps of Sugar.
1 stick of Cinnamon.
1 Nutmeg, grated.
1 Lemon.

Whisk up the yolks of the eggs and add the ale and gin. Put
the Sherry into a sauce pan with the cinnamon, nutmeg, sugar,
and the rind of the lemon peeled very thin; when the wine
boils, pour it upon the ale mixture and drink while hot.

Saratoga Cooler.—( Use a large bar glass.)

1 tea-spoonful of powdered white Sugar.
Juice of half a Lemon.
1 bottle of Ginger Ale.
2 small lumps of ice.

Stir well and remove the ice before serving.

V . . ■
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Claret ' up.

1 bottle of Claret.
Yi pint of cold water. , i
1 table-spoonful of powdered Sugar.
1 tea-spoonful of powdered Cinnamon, Cloves and All

Spice, mixed. ^
1 small Lemon.

Mix the ingredients well together, adding the thin rind of the,
lemon. This Is a nice Summer beverage for evening parties.

Porter Cup. .• 1 v

L  ■ " -V '■'-J
If 1 bottle of Porter.
L'I 1 bottle of Ale.

1 glass of Brandy.
1 dessert-spoonful of Syrup of Ginger.
3 or 4 lumps of Sugar.
Yz Nutmeg, grated.
1 tea-spoonful Carbonate of Soda.
1 Cucumber. ■ •

Mix the porter and ale in a covered jug; add the brandy, syrup
of ginger and nutmeg; cover it and expose It to the cold for
half un hour before serving.

Claret Cup a la Brunow.—C J'or a party often.)

'X Y bottle of Ciaret.
pint of Curacoa.

Yz pint of Sherry.
% pint of Brandy.
1 wine glass of Raspberry Ratafia.
\Y2 Oranges in slices.
Yz a Lemon In slices. ^
1 bottle of Seltzer water.
\Y bottle of Soda water.

Stir all these together with some sprigs of green balm and
borage, and a small piece of cucumber-rind; sweeten with
caoillaire or powdered sugar until it ferments; let It stand one
hour, strain and ice it well. Serve in small glasses.
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Crimean Cup, a la Wyndliam,—(For a party of Jive.)

I  . '1 bottle of Champagne. '
2 bottles of Soda water. ^ ,
1 large wine glass of Maraschino.
yi large wine glass of Cognac.
yi large wine glass of Curacoa.
1 table spoonful of crushed Sugar.

Macerate the thinly peeled rind of half an orange with the
sugar; add the Maraschino, Cognac, and Curacoa. Mix thor
oughly and add the soda water and Champagne. The addition
of half a pound of pure ice is a great improvement.

English Curacoa. j \l!|
6 ounces of very thin Orange peel.
1 pint of Whiskey.
1 pint of clarified Syrup.
1 drachm powdered Alum. *
1 drachm Carbonate of Potash.

Place the orange peel in a bottle, which will hold a quart with
the whiskey; cork tightly and let the contents remain for 10 to
12 days, shaking the bottle frequently. Then strain out the
peel, add the syrup; shake well, and let it stand for 3 days.
Take out a tea-cupful into a mortar, and beat up with the alum
and potash; when well mixed, pour it back into the bottie, and
let it remaib for a week. The Curacoa wili then be perfectly
clear and equal in flavor to the best imported article.

To Make Blaekben-y Brandy.

To 10)4 gallons pure spirits add:
12 quarts of Blackberides.
4 gallons of water. ,
6 pounds of loaf Sugar. '
)^ ounce of whole Cloves. , ' <
)4 ounce whole Cinnamon.

Let it stand 21 days, draw off, strain and clarify (clear) if
necessary.

Kaspberry Brandy.

To 10 gallons of pure proof spirits add;
13 quarts of Kaspberries. >
2)^ gallons of water. f
6 pounds of loaf Sugar,

ounce whole Cloves,
ounce whole Cinnamon.

Let It stand 21 days, draw off, strain and clarify If necessary,

I  ■f'r
)  y-iM
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Peacli Brandy,

To 10}^ gallons Pure Proof Spirit add : ,j
gallons good Peaoh Brandy. i

2 pounds loaf Sugar. .
X drachm essential oil of Bitter Almonds, cut In Alcohol. f|
X pint of Orange llower water.

Color it, and let it stand for 7 days; it will then be ready for
use.

Cherry Brandy.

To lOX gallons Pure Proof Spirit add ;
12X quarts bruised Wild Cherries.2X quarts 1

.\fter allowing to stand 5 to 7 days, strain it, aud add :
CX pounds loaf Sugar.
2X gallons water (fresh spring water if possible).

Then let the whole stand 9 days, draw off, and clarify if re
quired.

Lemon Brandy.
To lOX gallons Pure Proof Spirit add:

7>4 Lemons, sliced.
GX pounds loaf Sugar.
X pound Lemon peel.
1 pint good clear Brandy.

Let it stand 12 days and draw off.

»

Orange Brandy.

To lOX gallons Pure Proof Spirit add; - , , '
9 Oranges, sliced. . .
()X pounds of loaf Sugar. , ' '
1 pint Brandy. , ̂  , •;
X ounce Tartaric Acid. ' •,

Let it stand for 9 days and draw off. ' i • ^ ■

Pineapple Brandy.

To lOX gallons Pure Proof Spirit add :
4X Pineapples, sliced.
3 pints simple Syrup (Sugar and water).
1 pint good Brandy.
X ounce Cassia.
X ounce Tincture of Saffron.
211 gallons water.

Let it stand 12 days, it will then be ready for drawing off and

J
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Ginger Brandy.

To 10^ gallons Pure Proof Spirit add :
yi, ounce Tincture Cardamom Seed.

Take % pound bruised ginger root, digested in % gallon strong
alcohol for 7 days. Add the liquor, after having been filtered
to the pure spirit, agithting it thoroughiy, then add :

lYz gallons pure soft -water.
Y gallon simple Syrup.

Color -with sugar coloring, ready for use. If more flavor is re
quired, use more of the ginger; if sweeter, more syi'up.

Lavender Brandy.

To 10;^ gallons Pure Proof Spirit, add:
1 dr. Oil of Lavender, dissolved for 12 or 13 hours in

strong Aicohol.
3 gaiions pure soft -water.
yi ounce Tincture Cinnamon.
Yi gallon simple Syrup.

Color with sugar, adding more lavender or syrup, if more flavor
or sweetness is required.

Grunswald Brandy.

1 ib. Orange Peel.
1 " Centaurium.
1 oz. Wormwood.
4 "

5 "

2 "

5 "

5 "
3 "

5 "

ground Ginger. . , i •
Calamus Eoot. , . ̂ ' • '
Trefoil.

Oil Cloves.
Cinnamon. '
Oil of Peppermint,

o  •• galls. Alcohol, 95 per cent.
Steep the above in the alcohoi for ten days; strain and add :

3 qts. white Syrup.
5 galls, water.

Color with Caramei or burned Sugar.

Carraway Brandy.

Steep 1 oz. of caraway seed, bruised, in 1 pint of brandy,
one week strain. Add 0 ounces of loaf sugar.

In
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Currant Brandy.

Take 1 quart of black or red currants, and fill up with 1 quart
of brandy. In two months sti'aln, and add sugar to taste.

Juniper Berry.

Dissolve ̂  drachm oil of juniper in 1 quart of pure spirit or
brandy. Add lb. of sugar, dissolve in 1 quart of water.

U.squcbaug'li. \

1 drachm Oil of Aniseed.
I drachm Oil of Gloves. ■-»
1 drachm Essential Oil of Nutmegs.

20 drops Oil of Cinnamon.
30 drops Oil of Juniper.

Mix all the oils together, shaking well occasionally for a day or
so; then dissolve them in rectified spirits (GO O. P.) one pint;
colored with burned sugar, one ounce, and add of each, syrup
and boiling water, twelve pints. Mix ali together thoroughly
and fine with alum, etc.

Rum Slirub.

gallon bitter Orange Juice.
8 lbs. refined Sugar. ^

gallons Bum, reduced to 40 U. P.
Dissolve the sugar in the juice by aid of a gentle heat, mix this
and the rum together, shake up well and set aside to clear. If
not bright in a fortnight line down with isinglass.

Oiug-er.

Bruise half a pound of the best new Jamaica ginger in an iron
mortar, and put it into a bottle containing one pint of spirit of
wine (60 O. P.), and one pint of water, allow it to macerate for
ten or twelve days, shaking it up weli each morning. After the
twelfth day transfer it to a funnel containing a paper fi lter;
when all the liquid has run through pass two pints of sheriy
over it, and lastly, one pint of boiling water. This will yield
rather better than half a gallon of liquid. When all are mixed,
dissolve in this one ounce of burned sugar, and having added
twelve pints of syrup, shake the whole well up, and fine with
alum, etc.
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Reduced Gin.

To lOj^ gallons Pure Proof Spirit, add :
5 gallons pure Holland Gin.
3 gills simple Syrup.

Then mix well together.

\

OR IN THIS MANNER:

To 10^ gallons Pure Spirit, add:
2^ gallons pure Holland Gin.
1 pint Syrup.
1 drachm Oil of Turpentine, cut and mixed in ̂  pint

Alcohol.

^ oz. Spirits of Nitre.
Mix well together and it will be ready for use. !

Swampscott Jamaica Rum (Imitation).

To 10>^ gallons Pure Spirits, add:
lyi gallons Jamaica (genuine),
j ounce Tincture of Kino.
1)4! pound loaf Sugar.
% ounce Butyric Acid, cut or mixed first in Alcohol, and

left standing thirteen hours, then add to the spirits,
drachm Caraway Seed Oil. '

yi drachm Fennel Seed Oil, cut or mixed in K pint Alco
hol and add after standing fourteen hours.

Mix the whole together and let stand for six days, after
coloring with sugar coloring.

Simple Syrup.

Take 2 pounds of loaf sugar to 1 pint of water, dissoive it
over the Are, remove the scum that arises, as soon as it com
mences to boil, remove it from the fire, strain it while hot.

Gum Syrup.

Dissolve 2 pounds of loaf sugar and 1 pound of white gum
arabic in 1 quart of hot water, boil over the fire for 2 minutes.

.Us:

.y.
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Raspberry Syrup.

Take 1 pint of fllterocl raspberry juice, mash the raspberries
in a pan and let them stand 2 or d days until fermentation has
commenced, filter the juice through blotting paper, and add 2
pounds of tine sugar. Place the syrup on the fire and as it
heats, skim carefully, but do not allow it to boil; when it be
comes of a proper consistency, remove it and allow it to cool,
then bottle it.

Strawberry Syrup.

Take 4 quarts of strawberries, express the juice and strain,
add water until it measures -1 pints, add 8 pounds of powdered
sugar, keep it on the lire until it boils, then strain, allow it
to cool and bottle.

Lieniou Syrup.

1 pint of lemon juice, dissolve 5 pounds of sugar in the
lemon juice, add the rinds of 5 lenlons, boil for 2 minutes, skim,
then strain.

Orgeat SjTup.

Cover with boiling water 2 pounds of sweet almonds, it's,
of bitter almonds, let them stand until cool and then peel them,
beat them in a mortar to a line paste, adding water slowly,
press through a linen cloth and dissolve in the liquid 15 pounds
of sugar, boil for 2 minutes, then strain.

Cordial Syrup.

35 lbs. relinod lump Sugar.
3 gallons boiling water.

Dissolve the sugar in the water and stir in through flannel.

Raiiaiia Syrup.

1 gallon white Syrup.
1 oz. Essence of Banana.
A few drops Lemon Extract.

(

Clove Syrup.

30 drops of Quintessence of Cloves.
1 lb. simple Syrup.

Mix by shaking well together in a bottle.
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Ginger Syrup.

1 gallon white syrup.
12 ounces Tincture of Ginger.

Strain if cloudy,

ANOTHER:

Put 2 ounces Jamaica Ginger into a quart of boiling water,
let it remain 24 hours, closely covered, strain, and add 3 pounds
crusted sugar; boil to a syrup.

Orange Syrup.

2 oz. Tincture of Orange Peel.
1 lb. simple Syrup.

Mix.

Pineapple Syrup. ^
Add 1 ounce essence of Pineapple to 1 gallon white Syrup and

half ounce Tartaric Acid.

Sarsaparilla Syrup.

10 drops Oil of Anise.
20 drops Oil of Winter Green.
20 drops Oil of Sassafras.
6 ounces of Caramel.

Cut the Oils in 4 ounces of Alcohol.

Vanilla Syrup.

1 gallon white Syrup.
yi ounce extract Vanilla."

"Wild Clierry Syrup.

4 ounces Wild Cherry Bark, steeped in a pint of cold water
36 hours; press out, and add half pound Sugar, strain.

Aniseed Cordial.

To 15 gallons of pure rectified Whiskey add 2^ drachms of
Oil of Aniseed cut in Alcohol, 10 mllons of soft clear water,
4 gallons of simple Syrup; mis well together, and let it He from
10 to 12 days, it will be then ready for use.
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Ciuuanioii Cordial.

To 12 gallous of pure rectified 'Whiskey add I drachms of Od
of Cinnamon cut in Alcohoi, G gallons of clear soft water, and
3 gallons of simple Syrup, mix well and let stand for about
12 days.

Straw'berry Cordial.

Take 15 gallons of pure rectlQed Whiskey and add 24 quarts
of fresh Strawberries, let stand about 10 days, then draw off
and add 9 gallons of pure soft water, and G gallons of simple
Syrup, let it lie from 10 to 12 days, when it will be ready for use.

Citron Cordial.

- To 15 gallons of pure rectified Whiskey add 5 pounds of
Lemon rinds, 3 pounds of Orange peel, 2^ ounces of broken
Nutmeg, and let it lie for about 12 days, then add l}i gallons
of soft water, and 4 gallons of simple Syrup, let stand about
10 days, it will then be ready to draw off.

Clove Cordial.

To 3 gallons of pure rectified Whiskey, add drachm Oil of
Cloves cut in Alcohol, ly gallons of water, 1 gallon of simple
Syrup, mix well and let stand 12 days.

Orange Cordial.

To 10 gallons of pure rectified Whiskey, add 1 pound of fresh
Lemon peel, 4 pounds of dried Orange peei, and 6 pounds of
fresh Orange peel, let it lie for 12 days, then draw it off and add
G gailons of clear soft water, 3 gallons of simple Syrup, let stand
for 10 days, it will then be ready for use.

Rose Cordial.

To 3 gallons of pure rectified Whiskey, add 30 drops of Oii
of Koses cut in pint of Alcohol, 2 gailons of pure soft water,
and 3 quarts of simple Syrup, mix well together, let stand for
12 days and then draw off ready for use.
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Peppermint Cordial.

Boil 12 pound.g brown Sugar in 2 gallons of water, add
ounces of Alum and remove the scum as long as it rises, then
add yi, ounce of Oil of Peppermint, 5 gailons of pure Spirits, 7
gailons of pure soft water, mix well by stirring and let it stand
2-1 hours, when it will be ready for use.

Wintergreen Cordial.

To 3 gallons of pure rectified Whiskey add 30 drops of Oil
of Wintergreen, cut in ̂  pint of Alcohoi, 2 gallons of water and
3 quarts of simple Syrup, mix well together, let stand for 12
days, and then draw off ready for use.

Carraway Cordial.

% oz. English Oil of Carraway.
31^ pints of Spirit of Wine (60 O. P.)
13 pints Cordial Spirit.

Dissolve the oil in the spirit as above, add the syrup, and if
necessary fine with alum and tartar.

Capillaire.

20 lbs. best lump Sugar.
10 pints water. ^
1 drachm Acetic Acid, strong.

Boil the sugar in the water tiU it is all dissolved; add the
acetic acid, and allow it to remain ten or fifteen minutes on
the fire; remove and allow it to cool; then decant; clear into
a bottie or jar.

Marascliino Cordial.

31^ gallons 95 per cent. Spirits.
7 gallons white Syrup.
1 gallon Peach Juice.

Flltei through canton flannel; bottle for use.

Ginger Gin.
Take of best Jamaica Ginger, bruised small, half a pound;

boil it in one galion of water, and strain through fine muslin.
In this dissolve ten pounds of refined Sugar by means of a
gentle heat. Over the bruised Ginger which remains in the
muslin strainer, pass one gallon unmixed Gin (O. P.), mix this
and the Syrup of Ginger together, add finings, and set aside to
clear.
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Raspberry Cordial.
8 oz. essence of Baspberrj'. -

pints Spirit of Wine (53 O. P.).
13 pints cordial Syrup.
2 oz. Tincture of Cudbear, strong.

Let all these bo shaken well uji together in a jar, using no
finings, for if the materials are genuine, the cordial will be
bi'ight and ready for use the day it is mixed.

JLemon Cordial.

3 drops essential Oil of Lemon.
3 pints Lemon Juice.
C oz. Lemon peel, fresh.
6 lbs. refined Sugar.
2 pints rectified Spirit.

Add the oil to the juice, and in it boil the peel, which should be
cut very small, and strain; add to the strained liquor the
sugar; dissolve by aid of gentle heat, and when cool, mix in the
spirit by brisk agitation.

Curacoa Cordial.
1 lb. Orange peel.

lb. ground Cinnamon.
10 Oranges.
0 galls, white Syrup.
Boil 5 minutes.

Add 3 galls, pure spirits, 95 per cent, above; filter through
Canton llannel and bottle.

Lemon Extract.
1 oz. Oil of Lemon.

48 oz. Citric Acid (tincture). i
0 gallons Gum Syrup. , ' C
Enough water to make gallons. f

Before mixing cut the oil In a pint of alcohol. li
Filter carefully through charcoal.

Blackberry Extract.

Mash nice blackberries; strain through flannel; to 1 pint of
juice add:

1 lb. crushed Sugar.
^ oz. ground Cinnamon.
^ oz. Mace.
2 table-spoonfuls powdered Sugar.

Strain; and if desired, add gill of brandy.

*

\' ...i'vArtJifci:'
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Cider.

When you bottle Cider in warm weather, do not cork it im
mediately, but let it stand 2 or 3 days, so that it may become
flat.

If the cider should happen to be too flat when you are about
to bottle it, put a small lump of rock candy and four or five
raisins in each bottle, but do not do this unless you are going
to use it shortly.
Cider should be well corked and waxed, and stood upright in

a cool place.

To fine and improve the flavor of 1 hogshead, take:
1 gallon of good Brandy.
yi ounce of Cochineal. i
1 pound of Alum. ■
3 pounds of Rock Candy.

Bruise them well in a mortar and add them to the brandy, letting
stand for two days; then mix the whole with the cider, and
bung up the cask tightly and let remain for about six months;
if fine enough then bottle it.

Cheap Cider from Raisims.

Take seven pounds of raisins and wash them well in four or
five waters, until perfectly clean, then put them into a cask
with the head out, and pour three gallons of water on them;
after which cover up well and let stand for 8 days. At the end
of that time rack the liquid off into another cask, let it stand
for about five days, when it will be ready for use.

To Keep Cider Good.

Take the cider when you think it will suit your taste, put it
into a clean kettle, then take ̂  of a pqund of hops, put them
in a bag and tie them to the handle of the kettle so as they will
hang down inside, but not touch the bottom of the kettle. Put
the cider on the fire and let it boil a short time, scumming it
whilst boiling; then let it cool and pour it into a cask, adding 1
pint of fresh brandy. Bung up tightly. This cider, so pre
pared, will keep for years.

V  .
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Prepared Cider for Imitating Wines.

Take the cider ■when it suits your taste, and put it into a good
strong barrel, and add 3 gallons of Apple Whiskes' a small
quantity of nnistard seeds; bung up tight and let ferment. In
a day or so bore a gimlet hole in the bung, and put a spile into
it, so as you can let somd of the gas out, so as to prevent the
barrel bursting. When fermentation is done, draw off, and
ciean out the barrel, then put the cider in again, and bung it up
close.

Sugar Coloring.

Take I pounds of brown sugar, boil It well and burn it so that
it will taste bitter, thin it with water while on the Are, pouring
in but a little at a time, and keep stirring aii the time. If you
pour too much in at a time, it will explode, and may burn you.
After you have thinned it down to its proper consistency, strain
It while warm.

Cooling Wines.

Always ice. white wines in summer, if the weather be hQt; but
with red wines this must not be regarded, as a great degree of
cold is apt to affect their flavor. If your cellar be of the requi
site degree of coldness, say 52° and the thermometer stand at
70°, the wine is full cold enough to be grateful; and, brought
directly from the cellar to the guest, (which it should always be
at that season,) the outside of the bottle will be clouded, a sure
test that the wine is sufficiently cold. Where ice is not obtain
able the bottle may be hung up in a flannel bag, previously
soaked in water in the full glare of the sun's rays, where there
is also a strong draft of air. The constant evaporation18 aiBO a BLIUUB Uiciiu c... ....u

keeping the bag dripping wet. will cool the wine almost to tne
freezing point. Th'e water of a covered well or spi'ing, arawu
fresh in which a pound or two of salt is thrown, placed in a

.  ' ti__ ill V.-111 y.. 1.^ ♦■11 T/i /if WITIA flO fl. Vftl'V lO W
iresn, in wmeu a vi. vx r—
cool cellar, will reduce the temperature of wine to a very low
and agreeable point.

Essence of Lemon.

1 oz. Oil of Lemon.
1 quart Alcohol (95 percent.),

pint water,
oz. Citric Acid.

Grind the citric acid to a powder in a porcelain mortar; Uis-
solve it in the water. Then cut the oil of lemon in the alcohol
and add the acid water.

I
I
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Solferino Coloring.

1 oz. Solferino.
1 pint water.

Put them in a bottle, shake well, and in twenty-four hours it
will be ready for use.

Essence of Cognac.

1 oz. Oil of Cognac. ^
^ gallon of Spirits (95 per cent.)
1 gallon of Spirits (70 per cent.)
2 oz. strong Ammonia.
1 pound of fine black Tea.
2 pounds of Prunes.

Dissolve the oil of cognac in the 95 per cent, spirits ; cork it
tightly in a bottle and let it stand three days, frequently shak
ing it, then add the ammonia.
Mash the prunes (breaking the kernels) and put them with

the tea and the 70 per cent, spirits into a stone jar of 3 gallons
capacity; cover closely, and let It stand for 8 days.

Filter the liquor, and add it to the solution of oil and
ammonia. Bottle for use.
This quantity is sufficient for flavoring 100 gallons of brandy.

Caramel.

7 pounds of loaf Sugar.
1 pint of water.

Crush and dissolve the sugar In the water; boll It in a 5 gallon
copper kettle, stirring occasionally, until it gets brown; when
it begins to burn, reduce the fire; let it burn until the smoke
becomes offensive to the eyes; then try it by dipping a rod into
it, and letting a few drops fall into a glass of cold water; If it
settles at the bottom and crystallizes, so that it will crack, it is
done. Then take about half gallon luke-warm water, and pour
it in by degrees, stirring ail the time. When thoroughly mixed,
filter it while hot through a coarse flannel filter.

Tincture of Orange Peel.

1 pound of dried Orange peel (ground).
1 gallon of Spirits (95 per cent).

Place them in a closely corked vessel for 10 days.
Strain and bottle for use.

<v . V
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Tincture of Lemon Peel.

Cut into small chips the peel of 12 largo lemons. Place It In
a glass jar and pour over It 1 gallon spirits, 70 per cent. Let
It stand until the lemon peel has all sunk to the bottom of the
liquor. It le then ready for use without either filtering or
straining.

Tincture of Cloves.

Take 1 pound of ground cloves; warm them over a fire until
quite hot; put them quickly Into a jar, pour on them 1 gallon
95 per cent, alcohol, cover them alr-tlght, and let them stand
for 10 days. Draw off Into bottles and cork close.

Tincture of Cinnamon.

Place 2 pounds of ground cinnamon Into a jar with 1 gallon
95 per cent, alcohol, closely covered. At the end of 8 days
strain the liquor clear; wash the sediment with 1 quart proof
spirits; strain it; mix the two liquors together, and filter
through blotting paper.

Tincture of Allspice and Tincture of Gentian.

Prepared same as above, substituting allspice and gentian
for cinnamon. i

Aromatic Tincture.

1 ounce of Ginger.
1 ounce of Cinnamon. •
1 ounce of Orange peel. •
"4 ounce of Valerian.
2 quarts of Alcohol. ,

Mncerate the Ingredients In the alcohol In a close vessel for
fourteen days, then filter through filtering paper. This Is
sometimes employed to give a flavor to milk punch, but It must
be used with precaution, Ten drops are suffleient for a pint of
punch.

.  1
I'f-T
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.  I
/

Angostura Bitters.

4 oz. Angostura Bark.
1 oz. Chamomile Elowers.
^ oz. Cardamom Seeds.
X oz. Cinnamon Bark.
1 oz. Orange peel.
1 lb. Raisins.

gallons Proof Spirit.
Macerate for a month, then press and filter.

'  I ■ ■

■/

Orange Bitters.

1^ lbs. freshly dried Orange peel. \
oz. Coriander Seeds. i ' i

1^ drachm Carraway Seeds.
lyi drachm Cardamom Seeds. '
6 pints rectified Spirits (60 O. P.). ,/
3 oz. burned Sugar.
7 pints Syrup.
Water, sufficient to make up two gallons.

Steep the seeds and peel in the spirit for fourteen or twenty
days, when it must be drained off and replaced by water; which
after two days drain off and replace by a second quantity of
water. Let the three tinctures thus obtained be mixed
together, and first the coloring and then the syrup be added.
This, if allowed to remain a short time undisturbed, will be
come bright; or if wanted for immediate use, may be filtered
through fine linen.

/

)'
• ' I '.

Wormwood. Bitters.

Z'

2 drops oil of Lemon. -
2 drops oil of Carraway. ' ' .
2 drops oil of Absinthe. '
2 oz. extract of Licorice. ,'
yi oz. extract Chamomile.
3 pints rectified Spirit (60 O. P.).
3 pints Syrup.
Water, enough to make two gallons.

Dissolve the oils in the spirit, and .e.xtracts in water, add both
together at once, shake violently for some minutes; next add
the syrup and the remaind&f of the water, and again shake well
up. Let it stand aside some days, the longer the better, then
filter through paper.

I
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Wine Bitters.

1 thin peel of Lemon.
1 thin peel of bitter Orange.
3 oz. good Sherry.
2 oz. water.

Infuse.

Stong-liton Bitters.

Mix together the following ingredients, and let stand for 5
weeks. Gentian, 4 ounces. Orange peel, 4 ounces, Columbo,
4 ounces. Camomile Flowers, 4 ounces. Quassia, 4 ounces,.burnt
Sugar, 1 pound. Whiskey, 2^ gallons. Bottle the clear liquor.

Essence of Bitters. |

Yz lb. dried Orange peel.
X lb. Orange Apples.
Y lb. Gentian Root.
X lb. Lemon peel, ground to powder.

Macerate for ten days. Add one gallon of pure spirit. Strain
and add one quart of soft water.

"Pick-Me-Up" Bitters.

1 oz. Angostura Bark.
1 oz. Orange Peel.
1 oz. Lemon Peel.
1 oz. Chireta.
X oz. Chamomile Flowers.
X oz. Cinnamon Bark.
X oz. Cardamom Seeds.
X oz. Carraway Seeds.
4 lbs. Raisins.

IX gallons Spirits (11 U. P.).
Macerate for a month, then press and filter.

Bum Bitters.

b'',

1 lb. Raisins.
3 oz. bruised Cinnamon. ' « .
1 oz. Virginia Snake Root. . \ "
Juice of 1 Orange and 1 Lemon. ■ , ^
20 Cloves. , ,
Digest in Rum for 2 months. ,

•
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/ Brandy Bitters.

4 lbs. Gentian Root.
2 lbs. Cardamom Seeds.
-1 lb. Cinnamon Bark.

lb. Cochineal.
2 lbs. Chireta.

Bruise all these together to the size of barley corns; then add
two gallons of brandy. Macerate for about a month, then press
out all the liquid; to the residue add one gallon more brandy
(some use plain spirit), and after having allowed It to stand one
day, press as before; add the two liquids and filter, when it will
be ready for use.

Dutch Bitters.

2 oz. Wormwood.
1 oz. Chamomile Flowers.
1 oz. Gentian Root.
2 oz. Orange Peel.

oz. powdered Cloves,
oz. Carraway Seeds,
gallon Capillaire.

2 gallons Proof Spirit.
Macerate for a month, then press and filter.

Quinine Bitters.

160 grains Sulphate of Quinine. \
1 lb. Orange Peel, cut small.
2 gallons Cape Wine.
1 pt. Proof Spirit.

Dissolve the quinine in the spirit by aid of a gentle heat, and
pour It over the orange peel. After it has been allowed to re
main undisturbed in a close vessel for two days add the wine,
and stir up well every day for a fortnight, then press and filter.

Anisette.

10 oz. powdered Aniseed.
1 oz. powdered Cummin Seed.
1 oz. powdered Orris Root.
3 oz. Lemon Peel.
2 gallons Spii'it (30 U. P).
3 pts. Capillaire.

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

J
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Aqua Bianca.

% oz. Essence of Lemon. ■
^ oz. Essencaof Citron. ' '' l
% oz. Essence of Amber. C • .;
% oz. Essence of Peppermint. • » ,)'■
X oz. Essence of Bergnmot. i( (
% oz. Essence of Hose. ^ T j
2 gallons Proof Spirit. ' »
5 pints Gapillaire.

Mix all together; shake frequently and in one month filter
through flannel.

Cordiale de Caladoii.

yi lb. Lemon Peel, cut siflall. .
Yt oz. Fennel Seed, in coarse powder. , !
Y oz. Cardamoms.
1 drachm Aniseed. \
1 drachm Cloves.
2 gallons Proof Spirit. > ' 1
4 pints Capillaire. 1

f.hft riAAl fl Tid thft nnwdflrft in fViQ crklT^if. -frknrf.oon .uMacerate the peel and the powders in the spirit for fourteen
days, then press and fi lter, and add the capillaire.

Citron.

12 oz. Lemon Peel.
1 oz. Essence of Saffron.
2 gallons Proof Spirit.
Y gallon Capillaire.

Macerate the peel in the spirit for fourteen days, then add the
essence of saffron and capillaire.

Citronette.

gallons of Proof Spirit." ■
% gallon Orange Flower Water.
Y gallon Syrup.

10 oz. Lemon Peel.
lY Essence of Saffron.
Y oz. Essence of Amber.
Y oz. Essence of Orange.
1 drachm Essence of Bergnmot.

Mix altogether, and in one month press and filter. This is
greatly improved by age.
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Eau d'Absinthe. /

33 oz. Wormwood. .
24 oz. refined Sugar.
4 oz. Juniper Berries.
% oz. Angelica Root.
1 oz. Cinnamon Bark.
4 oz. Orange Flower Water.
lyi gallons Spirit of Wine (11 U. P.).

Bruise the sugar, berries, wormwood, etc., in an iron mortar
and place them in a wide mouthed jar; then add the orange
water and spirit. Stir them well each day for a month, then
press and filter.

Curacoa. ^
6 oz. Orange Peel, cut small.
1 drachm Cinnamon.
Yz drachm Mace, bruised.
1 drachm Saffron. V v
IX gallons Spirit of Wine (14 U. P.).
2 pints Capillaire.

Macerate all together; in about twenty-one days draw off the
liquor through a strainer, and press the residue so as to recover
any of the liquor it may have retained; mis both liquors, and
filter through flannel.

Eau d'Amls.

4 oz. Figs.
4 oz. Raisins.
4 oz. Dates.

1 oz. Essence of Saffron.
6 drops Essence of Bergamot.
10 drops Essence of Citron.
1X gallons Proof Spirit.
10 lbs. brown Sugar.
6 pints distilled Avater.

Beat up the figs, dates, etc., with a part of the sugar until they
form a paste; place this in a Avide mouthed jar, and having
previously mixed together the liquids, add a quart at a time,
stirring well between each addition. Then add the balance of
the sugar, and in one mouth press and filter.
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£aii de Oordlale.

20 oz. Lemon Peel.
4 oz. Cinnamon Bark, bruised.
2 oz. Baim, the fresh herb.
2 oz. powdered Coriander Seed.
2 oz. powdered Aniseed.
1 oz. powdered Mace.
1 oz. powdered Nutmeg.
2/4 gallons rectilled Spirit (60 O. P.).
2 gallons distilled water.
1 gallon Capillaire.

Macerate the solids for ten days in the spirits, and decant as
much liquor as can be got off clear. To the mace add the water
and capillaire; stir well up and set aside for fourteen days;
then press, Alter and add the liquor Arst withdrawn. Another
method, and it is thought a better one, is to mix all the ingre
dients together, and stir them well up every other morning for
about a mouth, and then to press and Alter.

Brandy Cocktail for Bottling-.

5 gallons of Spirits (70 per cent.)
2 gallons of water.
1 quart Gum Syrup. i ' '' ' ■ i

pint Essence of Cognac. , ' , wW
1 oz. Tincture of Cloves. < Ul
1 ounce Tincture of Gentian. - ^ ^
2 ounces Tincture of Orange Peel. ' I

ounce Tincture of Cardamoms.
y2 ounce Tincture of Licorice Root.

Mix the essence and tinctures with a portion of the spirits.
Add the remainder of the ingredients and color with a sufficient
quantity of solferino and caramel, equal parts, to give the de
sired color.

/
Gin Cocktail for Bottling-.

5 gallons of Gin.
2 gallons of water.
1 quart of Gum Syrup.
2 ounces of Tincture of Orange Peel.
7 ounces of Tincture of Gentian.
y ounce of Tincture of Cardamoms.
y ounce of Tincture of Lemon Peel. ,

Mix them together, and give the desired color with solferino
and caramel, in equal pi-oportions.
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Bourbon Cocktail for Bottling.

5 gallons cl" Bourbon.
2 gallons of water.
1 quart of Gum Syrup.
2 ounces of Tincture of Orange Peel.
1 ounce of Tincture of Lemon Peei.
1 ounce of Tincture of Gentian.

% ounce of Tincture of Cardamoms.
Mix these ingredients thoroughly, and color with solferino and
caramel, in equal proportions.

Bssence of Claret Wine Punch for Bottling.

5 gallons of Claret Wine.
gallons of Spirits (70 per cent.). ■ ■

3 gallons of plain Syrup.
1 pint of Tincture of Lemon peei.
^ pint of Raspberry Juice.
1 ounce of Tartaric Acid.
X'/i ounce of Tincture of Coves,

ounce of Tincture of Cinnamon.
First dissolve the tai-taric acid in a smaii portion of the spirits.
Mix the tinctures with the remainder of the spirits. Pour the
two mixtures together, and add the remaining ingredients.

E.ssence of Regent Puncli for Bottling.

1 gallon of pure Cognac.
1 gallon of pure Jamaica Rum. .
6 pounds of loaf Sugar. ■; > '
3 gallons of water. ' ,
1 ounce of green Tea. '

30 Lemons. .
7 Oranges.
9 drachms of ground Cinnamon.

drachm of ground Cloves. I
1 drachm of ground Vanilla.

Macerate the peel of 7 lemons and 7 oranges in the cognac and
rum for 21 hours. Boil the sugar in the water; skim and add
the tea. When cool, mix with the liquor and add the juice of
the 30 lemons and 7 oranges. Filter and bottle for use.
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Duke of Norfolk Punch for Bottling.

20 quarts of French Brandy.
30 Loinous.
30 Oranyes.
30 quarts of cold boiled water. ,
15 pounds of double-reflned Sugar.
2 quarts of new Milk.

Pare off the peel of the oranges and lemons very thin, excluding
all of the white rind. Infuse in the brandy for twelve hours.
Dissolve the sugar in the water; add the juice of the oranges
and of twenty-four of the lemons; pour this upon the brandy
and peels, mixing thoroughly. Strain through a very fine hair
sieve into a barrel that has held spirits, and add the milk.
Stir and bung close. After it has stood six weeks in a warm
cellar, bottle, in perfectly clean and dry bottles, well corked.
This will keep for years and improve with age.

Essence of Arrack Puncli for Bottling.

lyi gallons Batavia Arrack.
3 gallons Spirits (70 per cent.)
3 gallons plain Syrup.
yi pint of Tincture Lemon peel.

Mix together. Ready for immediate use.,

Essence of Wine Punch for Bottling.
5 gallons Port or Marseilles Wine.
Ijl gallons Spirits (70 per cent.)
3 gallons plain Syrup.
3 ounces Tartaric Acid. ;
3 ounces Tincture of Allspice.

Dissolve the tartaric acid in a portion of the spirits. Mix that,
with the remainder of the spirits, and add the other in
gredients.

E.s.sence of Bourbon Whiskey Punch.

iyi gallons Bourbon Whiskey.
3 gallons plain Syrup.
yi pint Tincture of Lemon peel.
yi pint Tincture of Orange peel.
3 oz. Tincture of Allspice.
5 dessert-spoonsful Tincture of Cloves.

Mix the Tincture.s thoroughly with the whiskey, and add the
syrup.

The essence of Rum Punch may bo made by substituting
Jamaica or Santa Cruz rum for whiskey.
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Empire City Punch for Bottling.

5 oz. sweet Almonds.

5 oz. bitter Almonds.
1 oz. powdered Cinnamon.
^ oz. powdered Gloves.
5 oz. plain Syrup.
2 gallons Bourbon Whiskey.
1 gallon Easpberry Syrup.
7 gallons of water.

Scald the almonds and peel them, wash them, rub them well
with the plain syrup and spices. Boil the whole about five
minutes in the water, and when cool, strain through a plain
flannel filter. Then add the whiskey and raspberry syrup, mix
ing all together thoroughly.

Imperial Raspberry Whiskey Puncli for Bottling.

2 gallons Whiskey.
1 gallon Easpberry Syrup.
7 gallons water. . ,
5 oz. plain Syrup. . ' • j
5 oz. sweet Almonds. J
5 oz. bitter Almonds. ■ , 'J
IX oz. of powdered Cinnamon. (
X oz. of powdered Cloves. ' I

Bruise and infuse the almonds in sufficient boiling water; skim
and add the cinnamon, cloves and syrup; rub them fine, and
boil them for five minutes in the seven gallons of water; strain,
and, when cool, add the whiskey and raspberry syrup. *

Essence of St. Domingo Punch for Bottling.

10 gallons of Arrack.
6 gallons of plain Syrup.

I  2 ounces of Tartarlc Acid.
I  . 5 drops of Oil of Cloves.
I  , 10 drops of Oil of Lemon!

6 drops of Oil of Orange.
5 drops of Oil of Cinnamon.
2 ounces of Alcohol (95 per cent.)

First dissolve the tartarlc acid in a portion of the Arrack, and
add it to the remainder. Next cut the oils in the alcohol, add
this to the Arrack, and lastly add the sj'rup.
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Essence of Roman Punch for Bottlinsr.

1 quart of boiling Syrup.
1 quart of Brandy.
,1 quart of Jamaica Rum.
21 Eggs.
1 Lemon.

Beat the eggs to a froth with the juice of the lemon; stir in the
liquors; filter through felt or close flannel, and add the syrup.
Bottle for use.
A little of this syrup in a tumbler two-thirds full of shaved

ice, and well shaken, makes a delicious beverage.

Essence of Kirschwasser Punch tor Bottling.

7 gallons of plain Syrup.
gallons of Lemon Juice.

5 gallons of Kirschwasser. , ,
Mix thoroughly and strain through canton flannel. Instead of
lemon juice ̂  pint of essence of lemon may be used.

f  f

Essence of Brandy Punch for Bottling.

5 gallons strong Brandy.
3 gallons plain Syrup.

pint of Tincture of Lemon peel,
pint of Tincture of Orange peel.

3 oz. Tincture of Allspice.
wine glass Tincture of Cloves. N

Mix the tinctures with the brandy and add the syrup. O'

'  - i

Boot Beer.

1 oz. Yellow Dock. , 'j
1 oz. Wintergreen. , . ' 'J
1 oz. Sassafras. ■ . • >1
1 oz. Allspice.
<4 oz. Coriander.

oz. Wild CheiTy Bark.
R oz. Hops:
3 qts. Molasses. ,

Pour boiling water on the above and let stand twenty-four
hours; strain and add half pint yeast. It wiil be ready in
twenty-four hours.
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Spruce Beer.

2 oz. Hops.
2 oz. Chips of the Sassafras Boot.
10 gallons water.
Boil 20 minutes; strain and pour in while hot 1 gallon

Molasses.
2 table-spoons Essence of Spruce.
2 table-spoons Essence of Ginger.
1 table-spoon Essence of Ground Allspice.

Put it in a keg, and when cold add 1 quart yeast; after stand
ing 24 hours draw it off or bottle it.

WahooBeer. '

2 oz. Sweet Eem.

1 oz. Sarsaparilla. . ' , ' '
oz. Wintergreen. , » '

1 oz. Sassafras. ,. ', • ' ■ ,
2 oz. Prince's Pine. i., '
2 oz. Coinfrey Root. ' '
2 oz. Burdock Root.
1 oz. Nettle.
1 oz. Solomon's Seal.
4 oz. Black Birch.
4 oz. Raw Potatoes.

4 gallons water.
Chop the potatoes up fine and boil all together 6 hours. Strain,
and add 1 quart molasses to 3 gallons of beer; brown a loaf of
bread and throw into the liquor; when almost cold, add 1 pint
yeast, let it ferment 1 day (24 hours) and bottle and bung it up
tight in a keg.

Plantation Beer.

3 bunches "Wintergreen.
3 bunches Sarsaparilla.
3 bunches Sassafras.

3 bunches Sweet Fern.
3 bunches Spicewood.
3 bunches Prince Pine.

Grind together in a mill. Heat 8 gallons water. Put in in
gredients while the water is hot. Boil one hour; strain, and
then boil ̂  pound hops in three gallons water. Strain and

" themix with tlie other, adding one gallon molasses. Brown a loaf
of bread; soak it in brewers' yeast. Put all together in a ten
gallon keg, let it ferment, and when done beat the white of an
egg to a froth. Stir thoroughly into the beer and bung the keg.
Let it stand until clear and bottle for use.

u
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Molassc.s Beer.

Mix -1 quarts Molasses with 13 gallons water and 3 oz. Hops.
Boll half an hour, strain and add ̂  pint of Yeast.

Ginger Beer.

2 gallons water.
1 pint Molasses.
1 gill Yeast. \
2 oz. ground Ginger.

This can be ready for use in two hours.

ANOTHER:

2 lbs. brown Sugar.
2 gallons boiling water.
1 quart Molasses.
2 oz. Cream Tartar.
2 oz. Ginger.

Stir well together. Put In a keg. Add a pint of good yeast;
bung It up close. Shake the keg well, and after standing
twenty-four hours bottle it, and In ten days it will sparkle like
champagne.

Hop Beer.

5 quarts water. •
6 oz. Hops.

Boll G hours, after which strain this, and adding 4 quarts more
water and 12 table-spoonsful ground ginger, boll 3 hours longer.
Strain this and mix with the former strained liquor. Deeply
brown a loaf of bread, and pounding it line add to the liquor,
and when It Is nearly cold add a pint of brewer's yeast, allowing
It to ferment a day and a half (36 hours). Draw off into a keg
or bottle; tie corks down.

Leuloa Beer.

1 gallon water. I
1 Lemon sliced. 1
1 table-spoon ground Ginger.
1 pint Sugar House Syrup,

pint Yeast.
Mix thoroughly and let stand for one day (24 hours), when It
will be ready to use. If bottled, tie down the corks.
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Ijager .Beer.

This is of aimost universal consumption, and much depends
upon its handling. It should be kept at a temperature of from
40 to 45 degrees, and when the demand is sufllciently rapid is
best drawn directly from the'keg. Do not use the first two or
three glasses, until the beer runs freely; then drive the vent
into the bung. If drawn through pipes, they should be of the
best material and kept perfectly clean and in good order. Beer
remaining in the pipes over night should not be used, as It is
liable to sicken whoever drinks it. The bartender must see
that the glasses are perfectly clean. After filling, remove the
superfluous froth with a ruler, as by this means the foam in the
glass will remain firm lager, and prevent the beer from getting
flat as quickly. If a second glass or more is called for, use the
same glass, without rinsing. The beer will thus taste and look
better. In serving two or more of a party, be careful not to
mix the glasses, as that is unpleasant to the customers.

Bottled Lager must not be kept on ice, but in a very cool
place in the ice box, in a standing position, to allow the sediment
to settle.

Elderberry Beer. '
Secure about twenty gallons of the first and strong wort.
Boil bushel of elderberries and when cold strain them into

the wort and let it work in the barrel.' You will be surprised
at the result. At the end of a year you will have an excellent
Port wine.

liOCOmotive.—(Use a large har glass.)

1 table-spoonful of genuine honey.
The yolk of a fresh raw Egg.
3 dashes of Curacoa.
1 claret-glass of red Burgundy.

Heat the wine in a thoroughly clean saucepan until it boils,
then pour it gradually upon the other Ingredients, (which,
previously, should have been thoroughly beaten together in a
mug or pitcher), whisking and stirring the materials all the
while. In order to prevent the egg from curdling. Pour the
mixture into a large bar-glass, powder a little cinnamon on top,
and add two or three cloves before serving.
This seems like taking too mnch tronble just to make one

glass of Locomotive. The following proportions of ingredients
makes four nice glasses :
Take 2 ounces of honey.

2 poney-giassos of Curacoa.
1 quart of high red Burgundy.
A few drops of essence of Cloves.

Proceed as directed above, and serve in large goblets, previ
ously heated.
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Grape "Wine.

Pick over carefully, thoroughly ripe grapes, free from stems
and blemishes, press out the juice; to one quart of juice add
one quart of water; (soft, boiled water Is best,) add 1}{ pounds
sugar. After It Is done ferinontiug, bung up tight. It will be
ready to draw off In 3 months or sooner, but will be a far better
wine in a year. If left unmolested until then.

Parsnip "Wine.

18 pounds of sweet Parsnips.
3 gallons of water.

Boil together soft, press liquor through a sieve, add to each gill
3 pounds of loaf sugar ;,,when nearly cold add yeast. Let the
wine stand open ten days, stirring from the bottom, several
times each day.
Then put it In a cask, and keep It full up to the bung with

liquor reserved for that purpose, as it works out.

Rhubarb "VVine.

Chop the Rhubarb plant, drain off the juice, and to each quart
add a quart of water and 2 pounds of sugar. Let it ferment,
and bottle when clear.

Tomato Wine.

1 quart of Tomato Juice.
1 pound of Sugar.
Use no Yeast, as It will fei-ment without.^

This Is easy to make and Is much relished In some places.

Blackberry Wine.

yi oz. ground Cinnamon. ' ' ■
oz. ground Cloves.

I drachm Cardamon Seeds. • ^
1 drachm grated Nutmeg. (
5 gallons Blackberries.

Mash the berries, pour on 5 gallons water, heat all to a boiling
point, but do not let It boil. Add lyi gallons white syrup; pour
all Into a 10 gallon keg, keep in a warm place, and the keg full.
After fermenting, strain and press, ad<i one gallon neutral
spirits, filter and when clear, bottle.
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Black Currant Wine.

5 gallons black Currants.
5 gallons water.
10 pounds crushed Sugar.

Dissolve sugar in the water. Heat all to 100 degrees Fahren
heit. Pour into a ten gallon keg, put in a warm place, keep it
constantly full. After fermenting, strain and press, add one
galion spirits, 95 per cent, above proof, fine or fllter and bottle
when clear.

Ginger Wine.

.3 gallons water.
3 pounds Sugar.
4 ounces Jamaica Ginger.

Boll one hour. Strain. Add 3 lemons chopped fine, and half a
pint of yeast.
Mix together and pour Into a keg. After it has fermented

one week, draw It; It Is ready for use.

Elderberry Wine.

8 gallons Elderberries.
12 gallons water.
60 lbs. brown Sugar.

Dissolve by boiling; add yeast and ferment. Add 4 pounds
brandy, and bung it up tor three months.

Gooseberry Wine.

7 lbs. brown Sugar.
40 lbs. Gooseberries.
Rain water to make 10 gallons.
1 quart Brandy.

Ferment.

Orange Wine.

23 lbs. Sugar.
10 gallons water; boll.

Clarify with the white of six eggs; pour the boiling liquid upon
the parings of one hundred oranges, add the strained juice of
these oranges, and yeast, six ounces; let it work for 3 or 4
days, then strain it into a barrel: bung it up looseiy; in a
month add 4 pounds of brandy, and in three months it will be
fit to drink.
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Birch Wine.

In February or March, bore holes in birch trees, and when
you have secured 9 gallons juice, boil and skim, cooiing it
down to 100 degrees Fahrenheit. Dissolve in it 9 pounds sugar,
adding two ounces lemon, cut fine; produce fermentation witli
1 pint of giuton. Keep keg full constantly, when the fermenting
is ovei", draw it off and strain, or filter into another keg in
which you have burned a piece of brimstone paper.

Lemou Syrup for Soda Water.

Take 8 pounds of white sugar and 1 gallon of pure soft water,
2 ounces of gum arable. Boil in a brass or copper kettle until
the gum is thoroughly dissolved, then skim and strain through
white flannel, adding tartaric acid, 5^ ounces, and flavor to
taste with extract of lemon. Bottle.

All other syrups can be made in the same manuei", using the
e.xtract of the fruit to taste. These make a very refreshing
summer drink, by adding two table-spoonfuls of the syrup to a
glass of water and ̂  tea-spoonful of super-carbonate of soda;
drink while foaming.

To Make S(^la Water witliout a Machine.
In each gallon of water to be used, dissolve >2 pound of fine

white sugar, and 1 ounce of super-cai-bonate of soda. Fill pint
bottles with this mixture, have your corks ready. Now drop
into each bottle yi drachm of citric acid in crystals, and imme
diately cork and tie down. Handle the bottle carefuUy, and
keep cool until needed.

Cherry Wine.

35 lbs. ripe Cherries.
5 lbs. brown Sugar.
Water to make eight gallons. <
lyi pints best French Brandy. •
Add Yeast, and set aside to ferment.

Red Currant Wine.

70 lbs. rod currants, bruised and pressed.
10 lbs. brown Sugar.
Water to fill a fifteen gallon cask.
Ferment. , . . ,

This makes a pleasant red wine, rather tart, but keeps well,
I
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CABINETS, MULTIPLE HEARING TUBES; ETC.

1^0 amusement of modern times equals a talking
^ ̂  machine. Every pleasure that sound can give
Is condensed on its cylinders, and the privilege of
" boxing " your own and your friends' voices for
future use is a never-failing source of amusement.
Its variety is Inexhaustible, for as long as human
genius keeps on producing new music, new recita
tions, new instruments, a talking machine goes on
making permanent the otherwise fleeting pleasure.

Our Illustrated Catalogue of Phonographs and Grapho
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It will pay you to consult us before buying anything In this line
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Wehman's Book on Giants and Dwarfs.

Wehman's Book on Hunting In Africa; or, Perils of a Forest Life.
This hook rehues llie experiences of a brave man, born wiili as innaie a love of sport as
Vir^^iPs Ijces for niakiiij^ honey. It tells about huntin^t lions, sliuutini^ a lioness, driving
an elaiul towards camp— CiiiuininKS chaseil by a black rliinoceros—Shooting a
I)oaclier—Nlttht adventure with 0 lions-Attack on four patriarchal lions, and a lot of
other thrillliiK adventures. Parents can safely place tliis book in the hands of their
cliildren, as it relates facts, not fancies. Readlii}? a hook of tliis kind will wean j*outh-
hd readers from pernicious literature, aud Improve their iiuderstandinp and their taste.
Copiously illustrated. Printed on a ̂ood quality of paper, from clear, readable type,
and bound in handsome colored cover. Price 10 CeiitN, hj* mail, post-paid.

Wehman's Book of Curious Characters.
I'll of whom has been remarkable in some distinctive way from tlie rest of tlie iuimaii

race. It tells of tlie sattacity of an idiot—Of a .stoneeater—Of iiermits, etc. It alsotoils
Of a lot of (treat people wiio died on tiieir blrtlidays, one of tlie most conspicuous of
wlili-li is Shakespeare, tiie dramatic writer, wlio was iiorn on tlie add of April, and died
at the place of his tilrtii on ins birtliday, in lOlU, ajied 52. It is a very Interesting book
to read, ;ind its cost Is but a nominal one compared witli Its intrinsic value. It relates
facts, not fancies, and, tiierefore, contains a lot of Information wortli ticQiiiring. Co-
pionsly ilinstrated. Printed on ti good quiiilty of jiaper, from clear, readable type, and
bound in liaiidsome colored cover. Price 10 CeiitN, by mail, post-paid.

In most of the ancient liistorles
of tiie world we read of gUints;

tliey also find a place in many of tiiose of modern date, for tiiey are men of extrtior-
dinary bulk and stature, and, tiierefore, wortiiy of mention. Dwarfs exist in every
country, and there was tt time wiien dwarts as well as tools siiared tlie favor of court.s
and tlie noiillity. Tiiis book tells of a string of giants and dwarfs and strong men. It
also teiis of women witli beards, iioriis on imman beiiig-s, strange effects of aiiger; also,
tiiat det'oriiilty is not always a sign of an ill man. It is a very interesting and instruct
ive book, for it relates facts, not fancies. Copion.sly illustrated witli many liandsoiiie
engravings. Bound in iiandsome colored cover. Price 10 t'eiits, li.v mall, post-paid.
Clean and iimi.sed U. S. (lostage stamps taken same as casli for ail onr publications.
Complete catalogue of all our publications mailed free upon application.

Wehman's Book on the History of the Horse. Sra'T^awKueVn^
li.'ihit the most retired deserts. In frraceCulness of form and dlprnlty of carriage, lie ap
pears sujierior to every other quadruped. Tills book tells all about the lior.se from the j
lime ot IMiaraoh, when Joseph sold grain to the starving people for their money, cattle -
aud liorses. Their useful qualities liave caused them, to be diffused all over tile globe.
The following is a brief synopsis of its content^!, viz.:—Spanish horses—Turkish horses -
Knglish horses—Arabian horse.s—Hungarian horses—Horses In their wild state —Sket-
laiul ponies, etc.. It also tells how long horses live, and gives records of fleet liorseW in '
the past; thrilling feats of horsemanslilp; stories of the horse; jaguar attacking a
liorse, etc. This hook is copiously illustrated, and Is an iuterestingarui instructive hook
to read. It relates facts, not fancies. Parents caiinut place a better book in their chil
dren's hands. Printed on good jiaper, from clear, readable type, and bound in iiand
some colored cover Price 10 Cents, liy mail, post-paid.

Wehman's Book on Hunting the Elephant; or, Adventures In
SOUTH AFRICA. The elepliants are characterized by great massivene.s.s of body, ,
constituting them ttie largest of living terrestrial mammals, by peculiarities of deiifi-j
tloii. and by the posse.ssioii of a lengtiiened proboscis or trunk The elephant is an un-i
wieUly creature, weighing ftUly 8 tons, supported on colossal limbs; continues to growj

viz.:—Hunting the Klepliant—Headlong cliarge of a furious elepliajit—Death of the ej
pliant-Shouting elephants by moonhght-Uidlng a bull elejiliant—NVldte and hlaM
i-liinoceroses—Shoot ing a rhinoceros-Hun ting the hippopotamus, giraffes, etc. Copionl
ly illustrated. Printed on a good qua lily <if ])aper from clear, readable type, and bomf
iii haud.sonie cover. Price 10 A'ciits, by mail, post-paid.
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henry j. WEHMAN, Publisher, 108 Park Row, NEW YORK.
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, t^honographs

I

AND I ,

Qraphophone
ALL GRADES. ALL PRICES.

-ALSO-

.  \0: RDS AND BLANKS
-AND-

f Vmw**

i
Miscellaneous parts and supplies

For the above-named Talking Machines.

CABINETS, MULTIPLE HEARING TUBES, ETC., ETC.

iiinu^TPi^nt of inodeni limos equals a talkintr maolilne. Every pleasure
tliat Roiiiid ran y:ive is eoiuieiiSHil uii its cylinders, nnil tlie jirlvlle^e of

" Loxiiip''your own and your friends'voices for future use Is a never-failing'
source of aniuseinent. Jts variety is inexhaustible, for as lout? as human peiilus
keejis on prodqcint^' new music, new recitation.s. new Instruments, a talking ma-
ohlne goes on making permanent the otherwise fleeting pleasure.

We wi.«h to Call particular attention to onr NEW $5 CRAPHOPHONE,
wliU'li reprorttices same recoriis as all stanilarU talkin^t macliines. It is a siroiittly Cdii-
strlictcd Uraplio|iliom>,'witii siiaiile ineclianisin. made to meet tlie deniand foraflrst-
cias''talkirit; machine, at a i<nv price. NOT A TOY. Will lie forwarded promptly on re
ceipt ol $.». ' Casl] mil -1 ticroninany all orders. N'o goods sent C.O.It.

i  • '■ . ..ipleasnre in o\\ nliig a Graphophone is largely increa.sed liy heing able to make
\an'' " Cf'"'"OK your own records. We I'nrnish tliis maclnr.e with lecoriler tor $7.50,

''beapest recording ami reproducing talking macliine on the market.

Our liiostrat«d Catalogue.of Phonographs and Graphophones will be
i.-ai'ed FREE to any address upon application.

It, wiilpay yOiU to consnit us before buying aiiytb.lng In this line elsewhere. Our
Ann is ajj old-established one,and ■will do as well by you as any other concern,if not better.

T  ADDRESS ALL ORDERS TO

HENRY J. WEHMAN, Publisher, 108 Park Row, NEW YORK,
k  ̂
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