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In all ages of the world, and in all countries, men have
indulged in “Social Drinks.” They have always possessed 1,
themselves of some popular beverage, apart from water. 1
Whether it is judicious that mankind should continue to 3
indulge in such things, or whether it would be wiser to ‘
abstain from all enjoyments of that character, it is not
my province to decide. We leave that question to the
moral philosopher. We do not propose to persuade any
man to drink, for instance, a punch, or a julep, or a cock- |
tail, who has never happened to make the acquaintance
of those refreshing articles under circumstances calcu- |
lated to induce more ”intimate relations“—but we do |

propose to help those whose “intimate relations” in ques- |
tion render them somewhat fastidious in the daintiest I
fashion thereunto pertaining. We want this book to be
a blessing to mankind, and offer instruction in the con- |
coction of cobblers, juleps, cocktails, etc., in the choicest

manner; and, for the perfe&ion of this education, we
have gathered among others the recipes of Jerry Thomas,
the Jupiter Olympus of the bar, the presiding deity at |
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the Planter’s House, St. Louis, seventy-five years ago.
His very name is synonymous with quality in the lexicon
of mixed drinks, and remember that he was as inexor-
able as the Medes and Persians in his principle that no
excellent drink can be made out of anything but excel-
lent materials.

”Good wine needs no bush,” Shakespeare tells us, and
over one of Jerry’s mixtures eulogy is quite as redundant.

Howsomever, here’sto you—the Eighteenth Amend-
ment will soon be a dream. Drink hearty, and best wishes
for a Merry Christmas and a Happy New Year.

Cordially,

George A. Zabriskie
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WHERE COCKTAILS
CAME FROM

A Frenchman, Dr. Tardieu, declares that in the course
of certain scientific investigations he discovered that cock-
tails, generally considered of American origin, are really
- the ancient French coquetele, popular for several centuries
in regions of Bordeaux. Dr. Tardieu will be expected by
Americans to produce evidence profoundly convincing.
No mere ipse dixit will suffice. It is not the first time that
foreigners have impugned the American beginnings of
the cocktail. Robert Keable declared that the mixings were
invented by the court physician of the festive Roman
Emperor Commodus. None will deny that Commodus
would have drunk cocktails if he had ’em, but Mr. Keable’s
statement is not supported by Gibbon or any other dig-
nified authority. 5

The most persistent American tradition regarding the
cocktail fixes its birth in 1779 in Betsy Flanagan’s Inn
on the road between Tarrytown and White Plains, where
American soldiers with gin, and French soldiers with ver-
mouth, blended these beverages in token of brotherhood,
stirring the resultant mess with the tail feathers of Mrs.



xii The Bon Vivant's Companion

Flanagan’s rooster. Yet it may be that all this happened
in Peggy Van Eyck’s Cock’s Tail Tavern in Yonkers, as
another story runs. The grave antiquarian, [saac Markens,
preferred to believe that the decoction first saw light as
early as 1652 in the Tavern of Peter Cock, which stood
where No. 1 Broadway is now.

Another delver into things historic, Appleton Morgan,
rejected these theories and insisted that the name “cock-
tail” was applied to a mixed drink because of the color and
shape of the arch formed when expert bartenders tossed
the liquors from one tumbler to another.

Whatever the truth, the name of the drink was estab-
lished early enough for its use by Hawthorne in “The
Blithedale Romance,” by Fenimore Cooper in “The Spy,”
by Hughes in “ Tom Brown,” and by Thackeray in “ The
Newcomes.”

Dr. Tardieu may be right, but let him prove it. And if
he is wrong he has at least brought once more to the fo-
rum of the world a great question. Before the origin of
the cocktail vanishes in the “ twilight of fable ” let the
truth be captured.



Cocktails

Obh! we can make liguor
To sweeten our lips—
Of pumpkin, of parsnips,
Of walnut tree chips.



NOTE

A Tigger is a wineglass full, but good bar-
tenders never measure and you don’t have to
be too partickalish. These recipes are intended
more as a guide: your own good sense and

taste will make improvements upon

many of them.

¢
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ABSINTHE
American Styles

34 glass fine ice
1 pony of absinthe
Wineglass of water
Shake the ingredients until the outside of shaker is
covered with ice. Strain into glass and serve.

AN

ABSINTHE COCKTAIL

1 dash Angostura bitters
1 dash anisette
34 jigger green absinthe
Fill glass with fine ice.
Shake well until frapped. Strain into cocktail glass.

N

APPLEJACK COCKTAIL

One dash Field’s orange bitters
1 jigger cider brandy
Y5 glass cracked ice
Squeeze a piece of lemon peel
Stir up with spoon and strain into cocktail glass.
Drop medium-sized olive into glass and serve.

(1)
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BACARDI BLOSSOM
14 orange juice
%5 Bacardi

1 dash maraschino

Cracked ice. Shake well.
77

BACARDI SIDE CAR
14 lemon juice
14 Bacardi
14 Triple Sec
Cracked ice. Shake well.

S

BAMBO COCKTAIL
1% jigger sherry wine
15 jigger Ballor vermouth
1 dash of orange bitters
¥4 glass of ice
Stir, strain, and serve.

Ve

The Frenchman loves bis native wine,
The German loves bis beer,

The Englishman loves bis arf and arf
Because it brings good cheer,

The Trishman loves bis whiskey straight,
Because it gives bim dizziness,

The American bas no choice at all,

So be drinks the whole d— business.
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BIJOU COCKTAIL
Use large glass. Very popular in Frisco.

Place in a small glass a piece of ice

4 dashes of Angostura bitters

V4 jigger of Plymouth gin

% jigger of Italian vermouth

1 piece of twisted lemon peel

5 drops of creme de menthe

Stir well, strain into a small bar glass, and serve with
ice water.

N

BLACK HAWK COCKTAIL
Y4 jigger rye whiskey
15 jigger Gordon sloe gin
Fill glass with ice.
Stir, strain, and serve in cocktail glass.

AN

BLACKTHORNE COCKTAIL
Fill mixing glass two-thirds full of fine ice.

1 teaspoonful of syrup
Y4 teaspoonful lemon juice
2 dashes orange bitters
1% wineglass Italian vermouth
3 dashes Angostura bitters
15 jigger sloe gin
Stir ingredients thoroughly.
Strain into cocktail glass and serve.
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BOITEE: €O CKIPATL

To make a splendid bottle of Brandy Cocktail, use
the following ingredients:
24 brandy
V5 water
1 pony glass orange bitters
1 wineglass of gum syrup
1% pony glass of curacao
77

BOTTLE OF COCKTAILS

1 bottle of rye whiskey

1 bottle of Ballor vermouth

1 pony glass of brown curacao
Mix well together
Funnel half full of fine ice

Pass liquor through ice into bottle. Cork well.
Keep on ice until ready to serve.

7™

BRANDY COCKTAIL

1 dash Angostura bitters
1 jigger brandy
%% glass cracked ice
Stir, strain, and serve with lemon peel.

g7~

‘Ere’s to the ealth of your Royal "Jghness—band may the

skin o' ba gooseberry be big enough for ban humbrella to cover
up ball your enemies.
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BRANDY COCKTAIL

3 or 4 dashes of gum syrup
2 dashes of orange bitters

1 wineglass of brandy

1 or 2 dashes of curacao

Squeeze lemon peel, fill one-third full of ice, and stir
with a spoon..

AN

BRONX COCKTAIL
% jigger Gordon gin
Y4 jigger French vermouth
Y jigger Italian vermouth
Twist of orange peel
Fill glass with ice. Shake and strain.

AN
BRONX TERRACE COCKTAIL

Juice of 4 a lime
% jigger Gordon gin
%% jigger French vermouth
Fill glass with ice.
Shake and strain. Serve in cocktail glass.

AN

Here's to you, my dear,

And to the dear that's not bere, my dear,
But if the dear that's not here, my dear,
Were bere, my dear,

J'd not be drinking to you, my dear.
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CHAMPAGNE COCKTAIL
One bottle of wine to every six large glasses .
% teaspoonful of sugar
1 or 2 dashes of bitters
1 piece of lemon peel
Fill tumbler one-third full of broken ice, and fill
balance with wine. Shake well and serve.

e
CLEONME RN EGOI@KSIASIIE

For six people,

2 limes, squeezed

Sweeten to taste
7 measures of Gordon gin
3 measures of grenadine
%% cup of whipped cream

First shake lime juice, gin, and grenadine. Then add
whipped cream and shake well again.

Y e

CIONENHCIOC KIIPATIE

% jigger Ballor vermouth
15 jigger Gordon dry gin
1% glass fine ice
Frappe, strain, and serve with lemon peel.

e

Here's to the white man’s wife,
The white man's aid,
But not bis burden.
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CONSOLIDATED COCKTAIL
34 jigger Gordon gin
Y jigger Martini Russie vermouth

Fill glass with ice, shake well, strain, and serve.
A\

DAIQUIRI

1 jigger of Bacardi
Juice of ¥ lime
Sugar to taste
Mix thoroughly and shake well in cracked ice.
AN

DOUBONNET COCKTAIL

1 jigger Doubonnet
Fill glass with ice
Twist of orange peel
Shake, strain, and serve.
AN

Bl PR EISTUDIEINGTRE

15 jigger of Bacardi

% jigger of vermouth Chambery

1 dash of grenadine

Cracked ice. Stir well.

Twist of orange peel on top.

o i

Here's bealth to the girl that will drink when she can—
Here's bealth to the girl that will “rush” the "tin can”
And bealth to the girl that can dance the can-can—
"Tis the canny toast of an uncanny man.
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EVANS COCKTAIL

1 dash apricot brandy
1 dash curacao
1 dash of Boker’s bitters
1 jigger rye whiskey
Fill glass with cracked ice, stir well, strain, and serve.
e

FANCY BRANDY COCKTAIL

This drink is made the same as the Brandy Cocktail,
except that it is strained into a fancy wineglass, a piece
of lemon peel thrown on top, and the edge of the glass

moistened with lemon.
77

FANCY BRANDY, GIN AND
W HISKEY S COCKTFAILS

1 dash of syrup
1 dash Angostura bitters
1 dash curacao
1 jigger brandy
Gin or whiskey
14 glass of fine ice
Shake and strain, twist a piece of lemon peel, and serve.
g7
Here's to Woman,
Who in our hours of ease,
Uncertain, coy and hard to please,
But seen too ofien— familiar with thy face—
First we pity, then endure, and then embrace.



The Bon Vivant's Companion 9

FANCY GIN COCKTAIL

This drink is made the same as the Gin Cocktail, ex-
cept that it is strained into a fancy wineglass, a piece of
lemon peel thrown on top, and the edge of the glass

moistened with lemon.
AN

FARMERS® COCKTAIL

1 dash of Angostura bitters
¥4 jigger Gordon dry gin
Y jigger Chappaz French vermouth
Y jigger Ballor vermouth
14 glass cracked ice

Frappe, strain, and smile.

AN
GIN COCKTAIL

3 or 4 dashes of gum syrup

2 dashes of orange bitters

1 wineglass of gin

1 or 2 dashes of curacao

1 small piece of lemon peel
Fill one-third full of fine ice.

Shake well and strain into glass.
AN
GIN COCKTAIL:
1 dash Angostura bitters
1 jigger Gordon gin
Y5 glass cracked ice
Stir and strain, twist a piece of lemon peel, and serve.
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GRAHAM COCKTAIL
Y jigger fernet Branca

34 jigger Martini Russie vermouth
%4 glass of ice

Stir, strain and serve in cocktail glass.
Ve

GREEN SWIZZLE
1 wineglass bitters

1 teaspoonful Falurnam

Dash of orange bitters

Crushed ice
All mixed together and swizzled
Dash of Angostura on top.

Y e

HALCYON COCKTAIL
V4 jigger gin
4 jigger lItalian vermouth
1 lime
1 raw egg
2 tablespoonfuls grenadine
Well frapped.

g7~

HUNTER COCKTAIL
34 jigger rye whiskey
Y4 jigger cherry brandy
Fill glass with ice.
Stir, strain, and serve with lemon peel.
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ITALIAN COCKTAIL

% jigger of vermouth

Y jigger of fernet Branca
Y jigger of grenadine
Fill glass with ice.
Frappe, strain, and serve.

N
JACK ROSE

1 teaspoonful of sugar
10 dashes of raspberry syrup
10 dashes of lemon juice
5 dashes of orange juice
Juice of %% a lime
% jigger cider brandy
Fill glass with cracked ice.
Shake and strain, fill with fizz water, and serve.

N

"JERRY THOMAS’S”
OWN DECANTER BITTERS

Y of a pound of raisins
2 ounces of cinnamon
1 ounce of snakeroot
1 lemon and 1 orange, cut in slices
1 ounce of cloves
1 ounce of allspice
Fill decanter with Santa Cruz rum.
Bottle and serve in pony glasses.
As fast as the bitters are used, fill up again with rum.
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JERISEYA COCKTATE

1 teaspoonful of sugar
2 dashes of bitters
Fill tumbler with cider, mix well, lemon peel on top.
Y e

JUDGE COCKTAIL
% jigger rye whiskey
1% jigger apricot brandy
Fill glass with ice, stir, strain, and serve.
/P

JUNE ROSE
Juice of 1 orange
Juice of ¥ lime
Juice of ¥ lemon
V4 jigger raspberry syrup
%4 jigger High and Dry gin
Fill glass with ice.
Shake well with shaker and strain.
Fill glass with fizz water and serve.

Vi

Here's to the maiden of bashful fifteen—
Here's to the widow of fifty—
Here's to the flaunting, extravagant queen,
Here's to the housewife that's thrifty.
Let the toast pass,
Drink to the lass;
Tl warrant she'll prove an excuse for the glass.
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KNICKERBOCKER
1 tablespoonful raspberry syrup
Juice of 1 lemon
1 jigger St. Croix rum
2 dashes curacao
Fill glass with cracked ice.
Trim with fruits in season.

AN

MANHATTAN COCKTAIL
1 dash Boker’s bitters
1 dash maraschino
Y4 jigger rye whiskey
% jigger Martini Russie vermouth (Italian)

%% glass cracked ice
Stir, strain, and serve with piece of
twisted lemon peel.

N

MANHATTAN COCKTAIL
(Dry)
1 dash Boker’s bitters
1 jigger French vermouth
1 jigger rye whiskey
% glass cracked ice
Stir, strain, and serve with piece of twisted lemon peel.

AN\
WOMAN : The faireSt work of the great Author; the

edition is large, and no man should be without a copy.
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MARTINI COCKTAIL

1 dash of Field’s orange bitters
% jigger of Martini Russie vermouth
% jigger of Gordon gin
Fill glass with cracked ice.
Stir, strain, and serve with piece of twisted lemon peel.

VS

MEDIUM MARTINI COCKTAIL

1 dash orange bitters
% jigger Gordon gin
Y jigger French vermouth
Y jigger Italian vermouth
Fill glass with ice.
Stir, strain, and serve with lemon peel.

Ve

DRY MARTINI COCKTAIL
% jigger High and Dry gin
1 jigger French vermouth
Fill glass with cracked ice.
Stir, strain, and serve with lemon peel.

g7

MERRY WIDOW
14 jigger Byrrh wine
%5 jigger Gordon gin
Fill glass with ice.
Stir and strain into cocktail glass; twist of orange
peel, and serve.
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METROPOLITAN COCKTAIL
Y4 jigger Noilly Prat vermouth
Y4 jigger Martell brandy
14 glass fine ice
Shake, strain, and serve.
A

MORNING COCKTAIL

Use large glass.
Fill glass with cracked ice
1 dash curacao
1 dash maraschino
1 dash absinthe
1 dash Angostura bitters
¥ jigger Martell brandy
14 jigger Ballor vermouth

Stir with spoon, strain into whiskey glass, twist of
lemon peel on top.
A\

MONTANA CLUB COCKTAIL
Use large bar glass balf full of iceo.
2 dashes of Angostura bitters
2 dashes of anisette
Y jigger of Chappaz French vermouth
Y4 jigger of California brandy
Stir with spoon, strain into cocktail glass, put in olive,

and serve.
A\

WOMAN : She needs no eulogy—she speaks for berself.
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OLD-FASHION COCKTAIL

1 dash Angostura bitters
1 dash curacao
Piece of cut loaf sugar
dissolved in two spoonfuls water
1 jigger liquor as desired
1 piece of ice in glass
Stir well, twist a piece of lemon peel on top.
Ve

QLIV.E T TE;CO CKiIyALE
Use large bar glass balf full of iceo.

2 dashes syrup

3 dashes orange bitters

3 dashes absinthe

1 dash Angostura bitters

1 jigger Plymouth gin

Stir with spoon, strain into cocktail glass, put in olive,
twist of lemon peel on top.

G

ORMOND 19th

14 jigger corn moonshine
Y4 jigger Bacardi rum
Y4 jigger juice wild orange
Y jigger juice sweet orange
Sugar to taste
Serve in tumbler with cracked ice.
77N

May the chicken never be batched that will scratch on your grave.
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OYSTER BAY COCKTAIL

Y% jigger curacao

¥4 jigger Gordon gin
15 glass ice
Shake strain, and serve.

AN
ROYAL SMILE

25 Gordon gin

Y5 applejack

Lime and grenadine to taste.
AN

SARATOGA COCKTAIL

3 dashes pineapple syrup
2 dashes Angostura bitters
%% jigger vermouth
15 jigger Martell brandy
1% jigger rye whiskey
Fill glass with cracked ice.
Stir and strain into cocktail glass.

N

SLOE GIN COCKTAIL

34 jigger Gordon sloe gin
Y4 jigger Ballor vermouth
_ Fill glass with ice.
Stir and strain into cocktail glass.

N

May we have more and more friends, and need them less and less.
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ARSOUL KISS

Y spoonful sugar

Y5 jigger Byrrh wine

Y jigger rye whiskey

Y jigger Chappaz French vermouth
Juice of half an orange

Fill glass with ice, shake with shaker, and strain.

Top off with fizz water.
Y o

STAR COCKTAIL
1 dash orange bitters
14 jigger Ballor vermouth
%4 jigger applejack
Fill glass with ice.
Stir and strain. Serve in cocktail glass.

Y e

SII@INIE SEENIGE
1 jigger whiskey
2 lumps of ice

Fill glass with cider. Stir well and serve.

77

Here's to the wittiest,
Here's to the prettiest,
Here's to the truest of all who are true—
Here's to the neateSt one,
Here's to the sweete§t one,
Here's to them all in one — bere’s to you.

R RS RR==
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TRRISBNE @ @GKETFATL
Use mixing glass balf full of ices.
2 dashes of orange bitters
2 dashes of Angostura bitters
Y5 jigger Tom gin
%% jigger Italian vermouth
Stir well, strain into cocktail glass, add cherry, and
float creme d’Yvette on top.

AN

TUXEDO COCKTAIL
Use mixing glass balf full of ice.
1 dash maraschino
1 dash absinthe
3 dashes Angostura bitters
V5 jigger Chappaz French vermouth
15 jigger Old Tom gin
Stir well, strain into cocktail glass, and add cherry.
AN

VERMOUTH FRAPPE

1 dash Boker’s bitters
1 jigger Ballor vermouth
Fill glass with ice.
Frappe, strain, and serve in cocktail glass.

AN

To the memory of

GEORGE WASHINGTON
The childless fatber of seventy millions.
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WHISKEY COCKTAIL

3 or 4 dashes of gum syrup
2 dashes of orange bitters
1 wineglass of whiskey
A piece of lemon peel
Fill one-third full of fine ice, shake, and serve with
twisted lemon peel atop.
77N

A TRES RIS BISIE
V5 jigger rye whiskey
Y4 jigger maraschino
1 fresh egg
Fill glass with milk
Y4 glass cracked ice
Shake well with shaker, strain, and serve.

g7

WIDOW’S DREAM
Use cocktail glass.
1 jigger Benedictine
1 fresh egg
Fill up with milk and cream and serve.

g7

NYAEISIB @A PIERIIE
14 French vermouth
15 Gordon gin
14 apricot brandy

Frappe.

P——
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ZABRISKIE

1 dash Boker’s bitters

1 dash maraschino

% jigger Plymouth gin

% jigger Martini Russie vermouth
Fill glass with ice, stir, strain, and smile.

AN

ZAZA COCKTAIL

% jigger Gordon dry gin
¥ jigger Dubonnet
Fill glass with ice.
Stir with spoon, strain, and serve.

AN\

Here's a sigh for those who love me,
And a smile for those who bate,
And whatever sky’s above me,
Here's a beart for any fate.
Were't the last drop in the well,
As T gasped upon the brink,
Ere my fainting spirit fell,
"Tis to thee that J would drink.
—Lord Byron_



22 The Bon Vivant's Companion

George Washingtot,

In 1776 Washington shipped an unruly negro to the
West Indies, and wrote the captain of the vessel as fol-
lows:

"With this letter comes a negro (Tom) which I beg
the favor of you to sell in any of the Islands you may
go to, for whatever he will fetch, and bring me in return
for him:

One hhd of best molasses

One ditto of best rum

One barrel of lymes—if good and cheap

One pot of tamarinds, containing about 10 Ibs

One small ditto of mixed sweetmeats,—about 5 lbs
each—and the residue—much or little, in good
old spirits.”

Shortly before this time Washington was a candidate
for the Legislature. There was then a Virginia statute
forbidding treating the voters, or bribery at elections, and
declaring illegal all elections thus obtained, yet the fol-
lowing is the bill of the liquor Washington furnished
the voters of Frederick: :

40 gallons of Rum Punch at 3s. 6d. 7.00

15 gallons of Wine at 10s. per gal 7.00
Dinner for your friends 3.00

1314 gallons of Wine at 10s. 6.15

13 gallons of beer at 1s. 3d. 4.4.2
8 quarts Cider Punch at 1s. 6d. 16.3

Punches 3.9
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30 gallons of strong beer at 8d. per gal 1.0
26 gallons best Barbadoes Rum at 5s.  6.10
12 Ibs S Fefd sugar 1s. 6d. 18.9
3 gallons and 3 quarts of beer

at 1s. per gal 3.9
10 bowls of Punch at 2s. 6d. each 1.50
6 half pints of Rum at 7%d. each S
1 Pint of Wine 1.6

After the ele&ion was over, Washington wrote Wood
that ” I hope no exception was taken to any that voted
for me, and that all were alike treated, and all had
enough. My only fear is that you spent with too spar-
ing a hand.”

Washington resigned his command December 23rd,
1783, and went back to Mount Vernon. To his friends
he offered unpretentious hospitality. “ My manner of liv-
ing is plain,” he said. “A glass of wine, and a bit of
mutton are always ready, and such as will be content to
partake of them are always welcome. ”

Chief JuStice Marshall

Chief Justice Marshall was brought up on Federalism
and Madeira, and he was not the man to outgrow his
early prejudices. The best Madeira in those days was la-
beled “The Supreme Court.”

Benjamin Franklin

No one was better disposed towards a moderate con-
viviality than Benjamin Franklin. In that old house on
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High Street where he lived and died, there remains now,
in the possession of the Pennsylvania Historical Society,
that delightful punch-keg that rolled so easily from guest
to guest, and which carried the liquor so generously
around Franklin’s board. A curious little keg this, pretty,
portly, and altogether unlike other punch bowls left us
from Colonial days. Among the china was a fine large
jug for beer, to stand in the cooler. Franklin’s wife was
frugal, and it pleased him to set aside her customary
frugality on the blithesome occasions when the punch-
keg went rolling round.

Daniel Webster

Webster was majestic in his consumption of liquor as
in everything else. Parton in his Essay speaks of seeing
Webster at a public dinner, ” with a bottle of Madeira
under his yellow waistcoat, and looking like Jove.”

Josiah Quincy describes Webster’s grief at the burn-
ing of his house because of the loss of half a pipe of Ma-
deira. It is said that Webster went fishing the day before
he was to deliver his welcome to Lafayette, and got drunk.
As he sat on the bank, he suddenly drew from the water
a large fish, and in his majestic voice said: “Welcome,
illustrious stranger, to our shores.” The next day his
friends who went fishing with him were elecrified to
hear him begin his speech to Lafayette with the same
words.

77



Fancy Drinks

Let school-maSters puzzle their brains
With grammar, and nonsense and learning—
GOOD LIQUOR T Stoutly maintain—

Gives genius a better discerning.



Here's a toast to all who are bere,
No matter where you're from:
May the be§t day you bave seen
Be worse than your worst to come.



FANCY DRINKS

PPN

ABSINTHE

1 wineglass of absinthe
Pour water, drop by drop, until the glass is full.
Never use a spoon.

N

"ARF AND ARF”

In London this drink is made by mixing half porter

and half ale. In America it is made by mixing half new
and half old ale.

N
BLACK S'FRIPE

1 wineglass Santa Cruz rum
1 tablespoon of molasses
This drink can be made in either summer or winter.
If in the former season, mix in one tablespoon of water,
and cool with shaved ice; if in the latter, fill up the
tumbler with boiling water. Grate a little nutmeg on top.

N

Here's to champagne, the drink divine—
That makes us for_c]et our troublcs;
Jt's made of a dollar's worth of wine,

And three dollars” worth of bubbles.
(27)
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BLUE BLAZES

Use two large silver-plated mugs with handles

1 wineglass Scotch whiskey
1 wineglass boiling water
Put the whiskey and the water in one mug, ignite
the liquid with fire, and while blazing mix both ingre-
dients by pouring them four or five times from one
mug to the other, as shown in cut. If well done, this will
have the appearance of a continuous stream of liquid fire.
Sweeten with one teaspoonful of pulverized white
sugar, and serve in a small tumbler, with a piece of
lemon peel.
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BRANDY AND SODA
Sometimes called " Stone Wall“
1 wineglass cognac brandy
14 glass fine ice
Fill up with plain soda.

A\

BRANDY CHAMPERELLE

Y% brandy
Y5 orange bitters
14 curacao
" This is a delicious French cafe drink.

A\

BURNT BRANDY AND PEACH
This drink is very popular in the Southern States
1 wineglass of cognac
1% tablespoonful of white sugar,
burnt in a saucer or plate
2 or 3 slices of dried peaches
Place the dried fruit in a glass and pour the liquid over it.

N
GIN AND PINE

Split a piece of the heart of a green pine log into fine
splints, about the size of a cedar lead pencil; take two
ounces of the same, put into a quart container, and fill
the decanter with gin. Let the pine soak for two hours,
and the gin will be ready to serve.
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GIN AND TANSY

Fill a quart decanter ¥4 full of tansy and pour in gin
to fill up the balance, 4 tansy to 25 gin.

g7
GIN AND WORMWOOD

Put 3 or 4 sprigs of wormwood into a quart decanter
and fill up with gin.

The above drinks are not much used except in small
country villages.
Y e

TERSIENES CIINISIE

Into a straight champagne glass put a scant teaspoon-
ful of sugar with enough water to dissolve. Add a twist
of lemon or lime peel and half a whiskey glass of fine
old Monmouth applejack. Now put in enough broken
ice to cool, fill with water, and finish with a dash or two
of Angostura bitters, which should not be stirred in, but
be allowed to drop slowly through the amber mixture,
imparting to it the sunset hues which probably suggested
its name. In winter, instead of ice, hot water is used,
making a most genial drink— A Hot Sunset.

Ve

Here's to those who'd love us
Jf we only cared.
Here's to those we'd love

Jf we only dared.
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PEACH AND HONEY

1 tablespoon of honey

1 wineglass of peach brandy
Stir with a spoon.

N

SHERRY AND BITTERS
1 dash of bitters
1 wineglass of sherry
AN

SHERRY AND EGG

1 egg
1 wineglass of sherry

N

STONE FENCE
1 wineglass of whiskey (Bourbon)
2 or 3 small lumps of ice
Fill up the glass with sweet cider.

AN

Fill the bowl with flowing wine,
And while your lips are wet—
Press their fragrance into mine
And forget.
Every kiss we take and give,
Leaves us less of life to live.
AN

Here's to love, the only fire againS§t which there is no insurance.
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Cobblers

PPN

CATAWBA COBBLER
1 teaspoonful of sugar, dissolved in 1 tablespoonful

of water
2 wineglasses of wine
Fill tumbler with shaved ice.
Ornament with sliced orange and berries in season.

7

CLARET COBBLER
This drink is made the same way as the Catawba
Cobbler, using claret wine instead of Catawba.

7
CHAMPAGNE COBBLER

One bottle of wine to four large bar glasses
1 tablespoon of sugar
1 piece each of orange and lemon peel
Fill the tumbler one-third full of shaved ice, and fill
the balance with wine. Ornament in a tasty manner with
berries in season.

VS

F@CKHNC@OBBLER

This drink is made the same way as the Catawba
Cobbler, using hock wine instead of Catawba.
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SAUTERNE COBBLER

Made the same as Catawba Cobbler, using Sauterne
instead of Catawba.

AN

SHERRY COBBLER

2 wineglasses of sherry

1 tablespoon of sugar

2 or 3 slices of orange
Fill a tumbler with shaved ice. Shake well.
Ornament with berries in season.

AN

WHISKEY COBBLER

2 wineglasses of whiskey
1 tablespoon of sugar
2 or 3 slices of orange
Fill tumbler with ice. Shake well.

AN\

May the juice of the grape
Enliven each soul,

And good bumor preside
At the bead of each bowl.

)\
Laugh at all things, great and small things,

Sick or well, at sea or shore;
While we're quaffing, let's keep laughing,
Who the devil cares for more?
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Crustas

Crusta is made the same as a fancy cocktail, with a
little lemon juice, and a small lump of ice added. First
mix the ingredients in a small tumbler, then take a fancy
red wineglass, rub a sliced lemon around the rim of the
same, 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 fit in the wineglass, as shown in
the cut. Strain the crusta from the tumbler into it, then

SEMMLIEE
Y e

May the happiest days of your past
Be the sadde§t days of your future.
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APRILESC RIS A
Louise Turner

%% jigger Bacardi

¥4 jigger Gordon gin

Trace of Madeira

Grenadine to sweeten

1 lime

Dash of Angostura

AN
BRANDY CRUSTA

Y jigger maraschino
34 jigger brandy
Juice of one lemon
Fill glass with ice.
Shake, strain into glass, and trim with fruit in season.

N

APRIL GIN CRUSTA
Gin Crusta is made like Brandy Crusta, using gin
instead of brandy.
AN

WHISKEY CRUSTA

Whiskey Crusta is made the same as Brandy Crusta,
using whiskey instead of brandy.

N

Let us bave wine and women — mirth and laughter —
Sermons and soda water, the day after.
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Daisies
PPAAN

BRANDY DAISY

1 teaspoonful of sugar
Juice of half a lemon
Juice of half a lime
Juice of half an orange
14 jigger raspberry syrup
% jigger brandy
Fill shaker with cracked ice.
Shake and strain. Serve in 2{o-liter stein.
Y e
GIN DAISY
Juice of one lemon or lime
34 jigger High and Dry gin
14 jigger raspberry syrup
Mix in shaker filled with ice, and then serve in %{o-liter
stein which has already been filled with ice—sprig of
mint on top.

e
RUM DAISY

1 teaspoonful of sugar
1 teaspoonful raspberry syrup
Juice of half a lime
Juice of half an orange
Juice of half a lemon
% jigger Medford rum
Fill shaker with ice, shake, strain,and serve in 21o-liter stein.
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WHISKEY DAISY

1 teaspoonful of sugar -

Juice of half an orange

Juice of ‘half a lemon

Juice of half a lime

Y jigger raspberry syrup

¥ jigger whiskey

Fill shaker with cracked ice.

Shake, strain, and serve in %{o-liter stein.

AN

Pledge it merrily ! fill your glasses—
Let the bumper toast go around .

AN

Drink, boys, drink, and drive away sorrow—
For perbaps we may not drink again tomorrow.

Eggnogs

PPN

EGGNOG

Eggnog is a beverage of American origin, but it has a
popularity that is cosmopolitan. At the South it is almost
indispensable at Christmas time, and at the North it is

a favorite on all occasions.
In Scotland they call Eggnog “Auld man’s milk.”
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EGGNOG
Use large bar glass
1 tablespoon fine sugar, dissolved with
1 tablespoon cold water
1 egg
1 wineglass cognac brandy
%% wineglass Santa Cruz rum
14 tumblerful milk
Fill tumbler ¥ full of shaved ice. Shake ingredients
until they are thoroughly mixed together. Grate a little

nutmeg on top.
YV da

EGGNOG
For a party of forty
1 dozen eggs
2 quarts brandy
1 pint Santa Cruz rum
2 gallons of milk
1% pounds white sugar
Separate the whites of the eggs from the yolks. Beat
them separately with an egg-beater until the yolks are
well cut up and the whites assume a light fleecy appear-
ance. Mix all ingredients (except the whites of the eggs)
in a large punch bowl, then let the whites float on top,
and ornament with colored sugars. Cool in tub of ice
and serve.
P e
Our Jncomes— May we bave a bead to earn, and a beart

to spend.



The Bon Vivant's Companion 39

BALTIMORE EGGNOG

For a party of fifteen

Take the yellow of sixteen eggs, twelve tablespoonfuls
of pulverized sugar, and beat them to the consistency of
cream; to this add two-thirds of a nutmeg, grated, and
beat well together; then mix in one-half pint of good
brandy or Jamaica rum, and two wineglasses of Madeira
wine. Have ready the whites of the eggs, beaten to a
stiff froth, and beat them into the above mixture. When
this is all done, stir in six pints of good rich milk. There
is no heat used.

AN\

BOWL OF EGGNOG
1 pound sugar
10 eggs (yolks should be separated)
Beat yolks with sugar until dissolved
Pour in 1 pint Martell brandy
1 wineglass Jamaica rum
3 quarts rich milk
Mix ingredients well with a ladle and stir continually
while pouring in milk, to prevent curdling. Then beat
whites of eggs and put on top of mixture. Serve.
AN

GENERAL HARRISON’S EGGNOG
Use large bar glass
1 egg
1% teaspoonfuls of sugar
2 or 3 small lumps of ice
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Fill tumbler with cider and shake well. This is a splen-
did drink and very popular on the Mississippi River. It
was General Harrison’s favorite beverage.

g7

SHERRY EGGNOG
1 tablespoonful white sugar
INegg
2 wineglasses of sherry
Dissolve the sugar with a little water; break the yolk
of the egg into a large glass; put in one-quarter tumbler-
ful of broken ice; fill with milk, and shake up until the
egg is thoroughly mixed with the other ingredients; then
grate a little nutmeg on top, and quaff the necar cup.
g7

Fixes
ViZa%a))

ARDSLEY COOLER
Use large thin glass

Large piece of ice

Large spray of mint

1 jigger High and Dry gin

1 bottle imported ginger ale

Drink with nose to mint.
Y e

The man we Love— He who thinks the mo§t good, and speaks
the lea§t ill of bis neighbors.
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BRANDY FIX

1 teaspoonful sugar
Juice of 1 lime
1 pony of pineapple syrup
2 dashes of Chartreuse
Fill glass with cracked ice
1 jigger brandy

Stir with a spoon.

Ornament with grapes or berries in season and serve.

AN

DOG DAYS

1 jigger Black and White Scotch whiskey
1 bottle ginger ale
1 slice of orange, and serve.

AN

E L KASEDETEIGE T
Juice of ¥4 orange
Juice of 4 lemon
1 ounce pure grape juice
2 teaspoonfuls powdered sugar
1 dash Angostura bitters
Cracked ice to half-fill glass
Plain water to finish
Shake, serve in 12-ounce lemonade glass, and garnish
with slice of orange and cherry.
)\

Careful Kindness— May we never crack a joke, or break a
reputatior.
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GIN FIX

1 tablespoon of sugar
14 lemon
15 wineglass of water
1 wineglass of gin
Fill 24 full of shaved ice.

Stir with spoon, ornament the top with fruits in season.

Ve

FHI@RSIE #SHNIEI@Ks
Large thin glass
2 dashes lemon juice
Peel lemon in a long string,
place in glass, fill glass with ice
1 bottle ginger ale. Serve.

Y e
MAMIE TAYLOR

Peel of lemon in 1 string
place in glass so that it hangs over
1 jigger applejack
Y% glass of cracked ice
Bottle of imported ginger ale. Serve.

Y e

Here's to the lasses we've loved, my lad,
Here's to the lips we've pressed,

For of kisses and lasses,

Like liquor in glasses,
The last is always the best.
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Fizzes
VdaYa)\

ANGOSTURA FIZZ

Tablespoon powdered sugar
Juice ¥4 lemon
Broken ice
Pony Angostura bitters
White of an egg
Tablespoon of cream
Shake well in shaker and serve in bar glass.

A\
GIN «ElZZ:

1 teaspoonful of sugar
Juice of one lemon
1 dash of cream
1 jigger Gordon gin
Fill glass with fine ice.
Shake, strain, fill glass with fizz water, and serve.

AN

GO LDENSFIZZ

34 tablespoonful of sugar
Juice of one lemon
1 jigger whiskey or gin
Yolk of one egg
34 glass fine shaved ice
Shake well, strain into glass, fill with fizz water, mix
well with spoon, and serve.
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MORNING-GLORY FIZZ

Juice of one lime
Juice of ¥ lemon
1 teaspoonful sugar
White of one egg
1 jigger Scotch whiskey
14 glass cracked ice
Shake well, strain, and fill glass with fizz water.

P
S EAVAERS SEVZ7

Juice of one lemon

1 spoonful of sugar

White of one egg

V4 jigger Gordon dry gin
Fill glass with cracked ice.

Shake and strain. Top off with fizz water and serve.

7

Flip
Ve

BRANDY FLIP

1 teaspoonful of sugar
1 fresh egg

1 jigger Martell brandy
Y5 glass cracked ice

Shake well, strain, grate a little nutmeg on top, and serve.



The Bon Vivant's Companion 45

E(GIGMEIIP

Put a quart of ale in a tinned saucepan on the fire
to boil; in the meantime beat up the yolks of four eggs,
with the whites of two, adding four tablespoonfuls of
brown sugar and a little nutmeg; pour on the ale by
degrees, beating up so as to prevent the mixture from
curdling; then pour back and forth repeatedly from ves-
sel to vessel, raising the hand to as great a height as
possible—which process produces the smoothness and
frothing essential to the good quality of the flip. This
is excellent for a cold, and from its fleecy appearance is
sometimes designated ”a yard of flannel.”

)

RUM FLIP

Rum Flip, which Dibdin has immortalized as the favor-
ite beverage of sailors (although we believe they seldom
indulge in it), is made by adding a gill of rum to the
beer, or substituting rum and water when malt liquor
cannot be procured. The essential in “Flips“ of all sorts
is to produce smoothness by repeated pouring back and
forth between two vessels, and by beating up the eggs
well in the first instance; the sweetening and spices are
according to taste.

A\
RUM FLIP
Another method

Keep grated ginger and nutmeg, with a little fine
dried lemon peel, rubbed together in a mortar.
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To make a quart of Flip: Put the ale on the fire to
warm, and beat up three or four eggs with four ounces
of moist sugar, a teaspoonful of grated nutmeg or gin-
ger, and a gill of good old rum or brandy. When the
ale is nearly boiling, put it into one pitcher, and the rum
and eggs, etc., into another, and turn it from one pitcher
to another till it is as smooth as cream.

Y e

Tuleps
/PN

The Julep is peculiarly an American beverage, and in
the Southern states is more popular than any other. It
was introduced by Captain Marryat into England, where
it is now quite a favorite. The gallant captain seems to
have had a penchant for the nectareous drink, and pub-
lished the recipe in his work on America. We give it in
his own words: “I must descant a little upon the mint
julep, as it is, with the thermometer at 100 degrees, one
of the most delightful and insinuating potations that ever
was invented, and may be drunk with equal satisfacion
when the thermometer is as low as 70 degrees. There are
many varieties, such as those composed of claret, Madeira,
etc., but the ingredients of the real mint julep are as fol-
lows (I learned how to make them and succeeded pretty
welD): Put into a tumbler about a dozen sprigs of the tender
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shoots of mint; upon them put a spoonful of white sugar
and equal proportions of peach and common brandy, so
as to fill it up 14 or perhaps a little less; then take rasped
or pounded ice, and fill up the tumbler. Epicures rub the
lips of the tumbler with a piece of fresh pineapple, and
the tumbler itself is very often encrusted outside with
stalactites of ice. As the ice melts you drink. I once over-
heard two ladies talking in the next room to me, and
one of them said, ‘Well, if ] have a weakness for any
one thing, it is for a mint julep!’—a very amiable weak-
ness, proving her good sense and good taste. They are,
in fact, like the American ladies, irresistible.”

AN\

BRANDY JULEP

14 teaspoonful of sugar
Add a little water to dissolve sugar
Four sprigs of mint
1 jigger of brandy -
1 dash of Jamaica rum
Fill glass with ice. Trim with fruits in season.

A

CHAMPAGNE JULEP

1 lump of sugar

1 sprig of mint

Fill glass with champagne
Ornament with fruit in season and serve.
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GINSIESER

The gin julep is made with the same ingredients as
the mint julep, omitting the fancy fixings.

Ve

MINT JULEP
Large bar glass
1 teapoonful of sugar

Add enough water to dissolve sugar
2 sprays of fresh mint, press until extracted
15 glass of ice
1 jigger rye whiskey
1 dash Jamaica rum

Place a few sprigs of fresh mint on top.

Trim with fruit in season.

Y

PINEAPPLE; JLILEP
For-a party of five

Peel, slice, and cut up a ripe pineapple into a glass
bowl; add the juice of two oranges, a gill of raspberry
syrup, a gill of maraschino, a gill of old gin, a bottle of
sparkling Moselle, and about a pound of pure ice in
shaves; mix, ornament with berries in season, and serve
in flat glasses.

FPPN\
Active Friendship— May the binges of friendship

never grow rusty .
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NWAERSIKIENE WUIISER

The whiskey julep is made same as the mint julep,
omitting all fruits and berries.

N

Mulled Wine, etc.
VaYa\\

MULLED WINE

" First, my dear madam, you must take,
Nine eggs, which carefully you’ll break—
Into a bowl you’ll drop the white,

The yolks into another by it.

Let Betty beat the whites with switch, -
Till they appear quite frothed and rich—
Another hand the yolks must beat

With sugar, which will make them sweet;
Three or four spoonfuls maybe’ll do,
Though some, perhaps, would take but two.
Into a skillet next you’ll pour

A bottle of good wine, or more—

Put half a pint of water, too,

Or it may prove too strong for you;
And while the eggs (by two) are beating,
The wine and water may be heating;

But when it comes to boiling heat,

The yolks and whites together beat

With half a pint of water more—
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Mixing them well, then gently pour
Into the skillet with the wine—

And stir it briskly all the time.

Then pour it off into a pitcher;
Grate nutmeg in to make it richer;
Then drink it hot, for he’s a fool
Who lets such precious liquor cool.”

Ve

ALE SANGAREE
1 teaspoonful sugar, dissolved in a tablespoonful water.
Fill the tumbler with ale, and grate nutmeg on top.
e

BRANDY SANGAREE
The Brandy Sangaree is made with same ingredients
as the Brandy Toddy, omitting the nutmeg. Fill 25 full
of ice, and dash about a teaspoonful of port wine, so
that it will float on top.
77

GIN SANGAREE

The Gin Sangaree is made with same ingredients as
the Gin Toddy, omitting the nutmeg. Fill 23 full of ice,
and say about a teaspoonful of port wine, so that it will

float on top.
Ve

And the wight shall be filled with music,
And the cares that infeSt the day

Shall fold their tents like the Arabs
And as silently §teal away.
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PORTER SANGAREE
This beverage is made the same as Ale Sangaree, and
is sometimes called Porteree.
~
PORT WINE SANGAREE
1% wineglasses of port wine
1 teaspoonful of sugar
Fill tumbler 24 with ice
Shake well and grate nutmeg on top.
AN

SHERRY SANGAREE

1 wineglass of sherry
1 teaspoonful of fine sugar
Fill tumbler 4 with ice, grate nutmeg on top.

AN
BADMINTON

Peel half a middle-sized cucumber, and put it into a
silver cup with four ounces of powdered sugar, a little
nutmeg, and a bottle of claret. When the sugar is thor-
oughly dissolved, pour in a bottle of soda water, and it
is fit for use.

A\

Here's to a bird, a bottle, and an open-work -stocking.
There’s nothing in that that’s so very shocking.

Tbe bird came from TJersey, the bottle from France,
The open-work stocking was seen at a dances.
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A BISHOP
ProteStant

4 tablespoons white sugar

2 tumblers of water

1 lemon in slices

1 bottle of claret

4 tablespoons Jamaica or Santa Cruz rum
Ice.

77
BISHOP

Stick an orange full of cloves and roast it before a
fire. When brown enough, cut it into quarters and pour
over it a quart of hot port wine. Add sugar to taste.
Let the mixture simmer for half an hour.

Ve

ARCHBISHOP
Same as Bishop, substituting claret for port.
Ve

CARDINAL
Same as above, substituting champagne for claret.
Y e

POPE
Same as above, substituting Burgundy for champagne.
Y e

When going up the hill of Prosperity

May you never meet any friend coming down.
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IB@ArITIL IR0 \VIBILAYIET

A bottle of Moselle; half a pint of sherry; the peel of
a lemon, not too much so as to have the flavor predom-
inate; two tablespoonfuls of sugar;add a sprig of verbena.
All must be well mixed, strained, and then iced.

AN

CHAMPAGNE VELVET

For this drink a bottle of champagne and a bottle of
porter (both cold) must be used. Fill the goblet half full of
porter and the balance with champagne. Stir with a
spoon, slowly and carefully, and serve.

AN

CHAMPAGNE HOCK or CHABLIS CUP

Dissolve 4 or 5 lumps of sugar in X4 pint boiling water
with a little very thin lemon peel; let it stand 4 hour;
add 1 bottle of the above wines and a sprig of verbena,
a small glass of sherry, ¥4 pint of water. Mix well. Let
stand 4 hour, strain, and ice well.

AN
CIDER "NEECT AR

1 quart of cider
1 bottle of soda water
1 glass of sherry
1 small glass of brandy
Juice of 14 lemon, peel of X4 lemon; sugar and nutmeg
to taste; a sprig of verbena; flavor to taste with extra&
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of pineapple; strain, and ice it all well. This is a delicious
beverage and requires only to be tasted to be appreciated.

Y e

CIARIE T CILIP

To a bottle of thin claret add % pint of cold water,

a tablespoonful finely powdered sugar, and a teaspoon-

ful of cinnamon, cloves, and allspice, finely powdered,

mixed together. Mix all well together, then add % the

thin rind of a small lemon. This is a delicious summer
beverage for evening parties.
Y e

@GIARET {CUP or: MULTEEDSCEARET

Peel one lemon fine, add to it some white powdered
sugar; pour over it one glass of sherry, then add a bottle
of claret, and sugar to taste; add a sprig of verbena, one
bottle of soda water, and nutmeg, if you like it. For cup,
strain and ice it well. For mull, heat it and serve hot.

g7~

CLARET AND CHAMPAGNE CUP
A LA BRUNOW
The following claret and champagne ought, from its
excellence, to be called the Nectar of the Czar, as it is
so highly appreciated in Russia, where for many years it
enjoyed a high reputation among the aristocracy of the
Muscovite Empire. Proportions:
3 bottles of claret
23 pint of curacao



The Bon Vivant's Companion 55

1 pint of sherry
15 pint of brandy
2 wineglasses ratafia™ of raspberries
3 oranges and 1 lemon, cut in slices
Some sprigs of green balm and of borage, and
a small piece of rind of cucumber
2 bottles of German seltzer water
2 bottles of soda water
Stir this together, and sweeten with capillaire
or pounded sugar until it ferments; let it stand one hour,
strain, and ice it well; it is then fit for use. Serve in small
glasses.
The same for Champagne Cup, champagne instead of
claret, noyau instead of ratafia. This for a party of twenty
persons; for smaller party reduce the proportions.

AN

P O R T NVETINIESSNIEIGIULS

To every pint of port wine allow
1 quart boiling water
4 pound loaf sugar
1 lemon
Grated nutmeg to taste
Put the wine into a jug; rub some lumps of sugar

*Every liqueur made by infusion is called ratafia, that is
when the spirit is made to imbibe thoroughly the aromatic
flavor and color of the fruit steeped in it. When this has taken
place the liqueur is drawn off and sugar added to it; it is then
filtered and bottled.
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(equal to ¥ pound) on the lemon rind until all the yellow
part of the skin is absorbed, then squeeze the juice and
strain it. Add the sugar and lemon juice to the port wine,
with the grated nutmeg; pour over it the boiling water,
cover the jug, and when the beverage has cooled a little
it will be fit for use. Negus may also be made of sherry
or any other sweet wine, but it is more usually made of
port. This beverage derives its name from Colonel Negus,
who is said to have invented it.

e
RUMFUSTIAN

This is the singular name bestowed upon a drink very
much in vogue with English sportsmen after their return
from a day’s shooting, and is concocted thus:

The yolks of a dozen eggs are well whisked up and
put into a quart of strong beer; to this is added a pint
of gin; a bottle of sherry is put into a saucepan, with a
stick of cinnamon, a nutmeg grated, a dozen large lumps
of sugar, and the rind of a lemon peeled very thin; when
the wine boils, it is poured upon the gin and beer, and
the whole drunk hot. :

Ve

Happy are we met. Happy bave we been.
Happy may we part, and bappy meet again.

Y e

May Dame Fortune ever smile on you,
But never ber daughter — Miss Fortune,.
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TOM AND JERRY
Use punch bowl for the mixture,

5 pounds of sugar

12 eggs

Y5 small glass of Jamaica rum
1% teaspoonfuls of cinnamon
1% teaspoonful of cloves

%% teaspoonful of allspice

Beat the whites of the eggs to a stiff froth, and the
yolks until they are as thin as water; then mix together
and add the spices and rum; thicken with sugar until
the mixture attains the consistency of a light batter.

To deal out Tom and Jerry:

Take a small bar glass, and to one tablespoonful of
the above mixture add one wineglass of brandy; fill the
glass with boiling water; grate a little nutmeg on top.

Adepts at the bar in serving Tom and Jerry some-
times adopt a mixture of ¥4 brandy, ¥4 Jamaica rum, }4
Santa Cruz rum, instead of brandy plain. This compound
is usually mixed and kept in a bottle, and a wineglass is
used to each tumbler of Tom and Jerry.

A teaspoonful of cream of tartar, or as much bicar-
bonate of soda as you can get on a dime, will prevent the
sugar from settling to the bottom of the mixture.

AN

Here's to turkey when we're bungry,
Champagne when we are dry,

A pretty girl when you need ber,
And beaven when you dieo.
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WHITE LION

1% teaspoonfuls pulverized white sugar
%5 lime; squeeze out juice and put rind in glass
1 wineglass Santa Cruz rum
%% teaspoonful curacao
¥ teaspoonful raspberry syrup
Mix weil; ornament with berries in season; cool with
shaved ice.

Pousse-Cafes
Vaal

ABSINTHE FRAPPE

% jigger absinthe
Y4 jigger anisette
Fill glass with shaved ice.
Shake well in shaker; strain; fill glass with fizz water.

Ve

POLISSE -CAFE. (G.A:Z.)

Maraschino

Rose

Creme de menthe

Chartreuse

Brandy

Pour into pousse-cafe glass in order given, over the

bottom of a spoon held in glass so as not to mix the
cordials.

e S e e e EopTapeT T R T T e
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POUSSE-CAFE
Use liguor pony glass
Y raspberry syrup
16 maraschino
1§ green creme de menthe
16 brown Chartreuse

1§ yellow Chartreuse
16 Martell brandy

AN

JERSEY LILY POUSSE-CAFE
Use pony glass
14 green Chartreuse
1% cognac brandy
10 drops Angostura bitters
Pour brandy in carefully, so that it will not mix; serve.
AN

PARISIAN POUSSE-CAFE

Use small wineglass

2§ curacao
24 Kirschwasser
14 Chartreuse
This is a celebrated Parisian drink.

AN

Drink to fair woman, who, J think,
Ts moSt entitled to it,

For if anything can drive me to drink,
She certainly could do it_..



60 The Bon Vivant's Companion

SANTINA’S POUSSE-CAFE
This delicious drink is from a recipe by Santina, pro-
prietor of ”Santina’s Saloon,” a celebrated Spanish cafe
in New Orleans.

14 brandy (cognac)
14 maraschino
14 curacao

Mix well.

POUSSE L’AMOUR

This delightful French drink is described in the above
engraving. To mix it, fill a small wineglass half full of
maraschino, then put in the yolk of an egg, surround the
yolk with vanilla cordial, and dash the top with cognac
brandy. ;
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Punches
PR

AP PISERBICUNICIE

Lay in a china bowl slices of apples and lemons alter-
nately, each layer being thickly strewed with powdered
sugar. Pour over the fruit, when the bowl is half filled,
a bottle of claret; cover, and let it stand six hours; then
pour it through a muslin bag and send it up immediately.

)

BARBADOES PUNCH
To each glass of Brandy Punch add a tablespoonful
of guava jelly.
AN

BRANDY PUNCH
Use large bar glass
1 tablespoonful raspberry syrup
2 tablespoonfuls white sugar
1 wineglass of water
1% wineglasses of brandy
1% small-sized lemon
2 slices of orange
1 piece of pineapple
Fill tumbler with shaved ice; shake well; dress top with

berries in season.
AN

Unselfish Friendship: May we ever be able to serve a friend,

and noble enough to conceal it.



62 The Bon Vivant's Companion

BRANDY PUNCH

For parly of twenty

1 gallon of water

3 quarts of brandy

14 pint Jamzica rum

2 pounds of sugar

Juice of six lemons

3 oranges, sliced

1 pineapple, pared and cut up

1 gill of curacao

2 gills raspberry syrup

Ice, and add berries in season.
Y e

HOT BRANDY AND RUM PUNCH
For party of fiffeen_,

1 quart of Jamaica rum

1 quart of cognac brandy

1 pound white loaf sugar

4 lemons

3 quarts of boiling water

1 teaspoonful of nutmeg

It is important, in making good punch, that all the

ingredients are thoroughly incorporated; and, to insure
success, the process of mixing must be diligently attended
to. Allow a quart for four persons; but this information
must be taken cum grano salis, for the capacities of persons
for this kind of beverage are generally supposed to vary
considerably.
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CANADIAN PUNCH

2 quarts of rye whiskey
1 pint of Jamaica rum
6 lemons, sliced
1 pineapple, sliced
4 quarts of water
Sweeten to taste, and ice.

AN

CENTURY ' GIECIBPIUINICIET

2 parts old Santa Cruz rum

1 part old Jamaica rum

5 parts water

Lemons and sugar ad lib.
This is a nice punch.

AN
CHAMPAGNE PUNCH

1 quart bottle of wine

Y4 pound of sugar

1 orange, sliced

Juice of a lemon

3 slices of pineapple

1 wineglass of raspberry or strawberry syrup

Ornament with fruit in season; serve in champagne
goblets.

This can be made in quantity by observing the pro-
portions as given above. Four bottles of wine make a
gallon, and a gallon is generally sufficient for fifteen per-
sons in a mixed party.
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CLARET PUNCH

1% tablespoons of sugar
1 slice of lemon
2 or 3 slices of orange
Fill the tumbler with shaved ice, then pour in the claret,
shake well, and ornament with berries in season.

Ve
CURACAO PUNCH

1 tablespoonful of sugar
1 wineglass of brandy
15 wineglass of Jamaica rum
1 wineglass of water
1% pony glass of curacao
Juice of half a lemon
Fill the tumber with shaved ice, shake well, and orna-
ment with fruits in season. Sip the necar.

Y e
FISH-HOUSE PUNCH

15 pint lemon juice
34 pound white sugar
dissolved in sufficient water
14 pint cognac brandy
Y4 pint peach brandy
Y4 pint Jamaica rum
4 tablespoons Angostura bitters
2% pints cold water
Ice and serve.
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P HI'LLAD EEREIASEIIS SR @ICHSIESPICHINIGE]
%% pint of lemon juice
34 pound of white sugar
2% pints of cold water
1 pint of mixture (to make this mixture, take
5 pint peach brandy, ¥4 pint cognac, ¥ pint Jamaica rum)
e ;

FRENCH FLAG
After-dinner cordial
14 grenadine
14 maraschino
15 creme d’Yvette

AN

GIN PUNCH

1 tablespoonful raspberry syrup
2 tablespoonfuls white sugar
1 wineglass of water
1Y% wineglasses of gin
%% a small lemon
2 slices of orange
1 piece of pineapple
Fill tumbler with shaved ice.

Shake well, ornament with berries in season.
A\

Here's to a long life and a merry one.
A quick death and an easy one,

A pretty girl and a true one,

A cold bottle and another one.
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GOGHICH RPUNCH
For party of ten,
4 bottles still Catawba
1 bottle claret
3 oranges, or 1 pineapple
10 tablespoonfuls sugar

Let this mixture stand in a very cold place or in ice,
for one hour or more, then add one bottle of champagne..

g

IMPERIAL PUNCH
For a party

1 bottle claret
1 bottle soda water
4 tablespoons powdered white sugar
14 teaspoon grated nutmeg
1 liqueur glass maraschino
About a half pound of ice
3 or 4 slices of cucumber rind

Put all the ingredients into a bowl or pitcher and mix well.

Ve

BIEERF G LHARIDRRILINIE.EI

For a party of twenty

3 bottles of champagne

1 bottle of pale sherry

1 bottle of cognac

1 bottle of sauterne

1 pineapple, sliced

4 lemons, sliced
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Sweeten to taste, mix in a large punch bowl, cool with
a large lump of ice, and serve immediately.

AN

MAY WINE PUNCH
Use large punch bowl

Two bunches of (Waldmeister) Woodruff, cut in two
or three lengths. Place it in a large glass, fill up with
Martell brandy, cover it up, and let it stand for two hours
until the essence of the Woodruff is extracted.

Cover the bottom of the bowl with granulated sugar;
pour 5 bottles of club soda over it; cut up 4 oranges in
slices, ¥ pineapple, berries, cherries, and grapes.

8 bottles Moselle wine
1 bottle champagne
Y5 curacao

14 maraschino

Martell brandy

Then put your Woodruff, brandy, etc. into the three
gallons of excellent May Wine Punch.

Surround the bowl with ice; serve in wineglass in such
a manner that each glass will get a piece of all the fruits;
then fill with ladle, and serve.

A

Here's to women, present and past,
And those to come bereafter,

But if one comes here after me,
We'll bave no cause for laughter.

9. AR S A T e PR T e TR
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MEDFORD RUM PUNCH

1 teaspoonful sugar
Juice of ¥4 lemon
Dissolve in little water
1 jigger Medford rum
V4 glass cracked ice
Stir with spoon; dress with fruits in season.

g7

MILK PUNCH
92 teaspoonfuls sugar
Dash of Jamaica rum
1 jigger rye whiskey
2 lumps of ice
Fill glass with cold milk.
Shake and strain; grate a little nutmeg; serve with straw.

V. a

MILK PUNCH

Use large bar glass
1 tablespoonful fine white sugar
2 tablespoonfuls water
1 wineglass cognac brandy
15 wineglass Santa Cruz rum
15 tumblerful shaved ice

Fill with milk, shake the ingredients well together,and
grate a little nutmeg on top.

HOME: The father's kingdom, the child's paradise;
The mother’s world.
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MILK SHAKE

Y jigger raspberry syrup
2 lumps of ice
Fill glass with milk. Shake, strain, and serve.

N

MISSISSIPPI PUNCH
Use large bar glass

1 tablespoonful of sugar
Enough water to dissolve sugar
3 or 4 dashes of lemon juice
2 dashes of Angostura bitters
Y5 wineglass of Jamaica rum
Y5 wineglass of Bourbon whiskey
% wineglass of brandy
Mix well, fill up with ice, trim with fruit, serve with straw.

N

NECTAR PUNCH

Infuse the peel of fifteen lemons in a pint and a half
of rum for forty-eight hours; add two quarts of cold water
with three pints of rum, exclusive of the pint and a half;
also the juice of the lemons, with two quarts of boiling
hot milk, and one grated nutmeg; pour the milk on the
above, and let it stand twenty-four hours, covered close;
add two pounds and a half of loaf sugar; then strain it
through a flannel bag till quite fine, and bottle it for use.
It is fit for use as soon as bottled.
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NONSUCH PUNCH

6 bottles of claret
6 bottles of soda water
1 bottle of brandy
1 bottle of sherry
14 pint of green tea
Juice of 3 lemons
%% pineapple, cut in small pieces
Sweeten with white sugar to taste. Strain and bottle
immediately. Keep for one month before using.
e

OLD DELAWARE FISHING PUNCH

1 tablespoonful of sugar
Juice of one lemon
dissolve with a little water
15 jigger St. Croix rum
14 jigger Martell brandy
Fill glass with cracked ice.
Stir well with spoon; dress with fruits in season.

g7

Toast drunk by dying Englishmen in the Black Hole of Calcutta:

Stand to your glasses steady,
Mnd drink to your comrade’s eyes;
Here's a cup to the dead already
Mnd bere's to the next that dies.

The good die yound,
Here's hoping that you may live to a ripe old age.
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ORANGE PUNCH

The juice of 3 or 4 oranges

The peel of 1 or 2 oranges

34 pound of lump sugar

3% pints of boiling water

Infuse half an hour and strain. Add %5 pint of porter,

% to 1 pint each, rum and brandy (or either alone,
114 to 2 pints), and add more water and sugar if desired
weaker and sweeter. A liqueur glass of curacao, noyay,
or maraschino improves it. A good lemon punch may be
made by substituting lemons instead of oranges.

AN

PINEAPPLE PUNCH
For a party of ter

4 bottles of champagne 1 gill of curacao
1 pint of Jamaica rum Juice of 4 lemons
1 pint of brandy - 4 pineapples, sliced

Sweeten to taste with pulverized white sugar.

Put the pineapple with one pound of sugar into a glass
bowl, and let it stand until the sugar is well soaked into
the pineapple, then add all the other ingredients, except
the champagne. Let this mixture stand in ice for about
an hour, then add the champagne. Place a large block
of ice in the center of the bowl; ornament with loaf sugar,
sliced orange, and other fruits in season. Serve in cham-
pagne glasses.

Pineapple punch is sometimes made by adding sliced
pineapple to Brandy Punch.
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PLANTER’S PUNCH
1 jigger Jamaica rum
Y jigger lemon or lime juice
Sugar to taste. Ice well in large bar glass.

PORT WINE PUNCH
Same as Claret Punch, using port wine instead of claret.
g7

PUNCH GRASSOT

1 wineglass of brandy

5 drops of curacao

1 drop of acetic acid

2 teaspoonfuls of simple syrup

1 teaspoonful of syrup of strawberries

1 pint of water

Peel of a small lemon, sliced

Mix, serve 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.

VS

ROCKY MOUNTAIN PUNCH

For party of twenty

5 bottles of champagne

1 quart of Jamaica rum

1 pint of maraschino

6 lemons, sliced

Sugar to taste

Mix the above ingredients in a large punch bowl; place
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in center of bowl a large square block of ice, ornamented
on top with rock candy, loaf sugar, sliced lemons or
oranges and fruits in season. This is a splendid punch for
New Year’s Day.

AN

ROMAN PUNCH
Use large bar glass

1 tablespoonful of sugar
1 tablespoonful of raspberry syrup
1 teaspoonful of curacao
1 wineglass of Jamaica rum
Y5 wineglass of brandy
Juice of half a lemon
Fill with shaved ice; shake well; dash with port wine;
ornament with fruits in season. Imbibe.
AN

SAUTERNE PUNCH

Same as Claret Punch, using Sauterne instead of claret.
AN\

SHERRY PUNCH

2 wineglasses of sherry
1 tablespoonful of sugar
2 or 3 slices of orange
2 slices of lemon
Fill tumbler with shaved ice, shake well, and ornament
with berries in season.

FRIENDSHIP: May its barque never founder on the
rocks of deceptior.
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TEA PUNCH

Make an infusion of the best green tea, an ounce to
a quart of boiling water. Put before the fire a silver or
other bowl to become quite hot, and then put into it
14 pint of good brandy
14 pint of rum
Y4 pound of lump sugar
Juice of a large lemon
Set them alight, and pour in the tea gradually, mixing
it from time to time with a ladle. It will remain burning
for some time, and is to be poured in that state into the
glasses. In order to increase the flavor, a few lumps of
sugar should be rubbed over the lemon peel.
This punch may be made in a china bowl, but in that
case the flame goes off more rapidly.
)

TIPTOP PUNCH
For party of fives
1 bottle of champagne
2 bottles of soda water
1 liqueur glass of curacao
2 tablespoonfuls powdered sugar
1 slice of pineapple, cut up
Put all ingredients together in a small punch bowl;
mix well; serve in champagne glasses.
Y e

While we live, let’s live in clover,
For when we're dead, we're dead all over.
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WEST INDIAN PUNCH

This punch is made the same as Brandy Punch, but
to each glass add a clove or two of preserved ginger and
a little of the syrup.

AN

WHISKEY PUNCH

1 wineglass of whiskey (Irish or Scotch)
2 wineglasses of boiling water
Sugar to taste
Dissolve sugar well with one wineglass of water, then
pour in the whiskey, and add the balance of the water;
sweeten to taste; put in a small plece of lemon rind, or
a slice of lemon.

A\

IRISH WHISKEY PUNCH

This is a genuine Irish beverage.

14 pure whiskey

25 boiling water, in which sugar has been dissolved

If lemon is used, the rind is rubbed on the sugar, and a
little of the juice is added before the whiskey is poured in.

AN\

Here's to woman, whose beart and whose soul,
Are the light and life of each spell we pursue;
Whether sunn’d at the tropics, or chilled at the Pole,

Jf women be there, there is bappiness too.

May we bave the unspeakable good fortune to win a true
heart, and the merit to keep it_.
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Rickeys
77

BRANDY RICKEY
1 piece of ice in glass
Juice of ¥ lime
Drop squeezed lime in glass
1 jigger Martell brandy
Fill glass with fizz water. Stir with spoon and serve.

Ve

BRANDY SCAFFA
Use sberry glass
1% jigger raspberry syrup
14 jigger maraschino
14 jigger green Chartreuse
Top off with brandy, and serve like Pousse-Cafe.

e

CINBRICKEY:
1 piece of ice in glass
Juice of ¥4 lime
Drop squeezed lime into glass
1 jigger Gordon gin
Fill glass with fizz water, stir with_spoon, and serve.

77
Our Absent Friends : Although out of sight, we recognize them

with our glasses.
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Shrubs
a%a\\Y

BRANDY SHRUB

To the thin rinds of two lemons, and the juice of five,
add two quarts of brandy; cover it for three days, then
add a quart of sherry and two pounds of loaf sugar; run
it through a jelly bag, and bottle it.

AN\

CHERRY SHRUB

Pick ripe acid cherries from the stem; put them in an
earthen pot; place that in an iron pot of water; boil
until the juice is extracted; strain it through a cloth thick
enough to retain the pulp; and sweeten it to your taste.
When perfecly clear, bottle it, sealing the cork. By first
putting a gill of brandy into each bottle, it will keep
through the summer. It is delicious mixed with water.
Irish or Monongahela will answer instead of the brandy,
though not so good.

N
CURRANT SHRUB

1 pound of sugar
1 pint of strained currant juice
Boil it gently eight or ten minutes, skimming it well;
take it off and, when lukewarm, add half a pint of brandy
to every pint of shrub. Bottle tight.
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ENGLISH RUM SHRUB

To three gallons of best Jamaica rum, add a quart of
orange juice, a pint of lemon juice, with the peels of the
latter fruit cut very thin, and six pounds of powdered
white sugar.

Let these be covered close, and remain so all night;
next day boil three pints of fresh milk, and let it get cold,
then pour it on the spirit and juice, mix them well, and
let it stand for an hour. Filter it through a flannel bag
lined with blotting-paper, into bottles; cork down as soon
as each is filled.

Y e

RASPBERRY SHRUB

3 quarts of ripe raspberries
1 quart of vinegar
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 wineglass 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 in fever.
Ve

WHITE CURRANT SHRUB

Strip the fruit, and prepare in a jar, as for jelly; strain
the juice, of which put two quarts to one gallon of rum,
and two pounds of lump sugar; strain through a jelly bag.
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Slings, etc.
AN

BRANDY SMASH

% teaspoonful of sugar
3 sprigs of fresh mint
1 jigger Martell brandy
Fill glass with shaved ice; stir well with spoon; orna-
ment with fruit in season, and serve.

Gin Smash or Whiskey Smash may be made by sub-
stituting either.

A\

GIN SLING
The Gin Sling is made with the same ingredients as
the Gin Toddy, except that you grate a little nutmeg
on top.

This tells you how to make the Brandy or the Whiskey
Sling, also.
A\

HOT SCOTCH WHISKEY SLING

%% lump of sugar

34 glass hot water

1 piece of lemon peel

1 jigger Scotch whiskey
Grate a little nutmeg, and serve.
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EI@ISSIPICED RIUM

1 lump of sugar
% teaspoonful mixed allspice
dissolved with a little hot water
1 jigger Jamaica rum -
Fill glass with hot water; stir; grate a little nutmeg; serve.

Sours

PPN

APPLEJACK SOUR
1 teaspoon of sugar
Juice of one lemon
34 glass cracked ice
1 jigger cider brandy
Stir with spoon; strain into glass; ornament with fruit
in season.

Ve
BRANDY SOUR

The Brandy Sour is made with the same ingredients
as the Brandy Fix, omitting all fruits except a small piece
of lemon, the juice of which must be pressed into the
glass.

Y e

GIN SOUR
The Gin Sour is made with the same ingredients as
the Gin Fix, omitting all fruits except a small piece of
lemon, the juice of which must be pressed into the glass.
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JAMAICA RUM SOUR

¥ teaspoon powdered sugar
Juice of one lemon
1 jigger Jamaica rum
Fill glass with ice; shake well; strain; serve in bar glass.

Toddies, etc.
PPN

A PP IESEO DN

1 tablespoonful fine white sugar
1 wineglass cider brandy .
% baked apple and 1 sliced lemon
Fill glass two-thirds full of boiling water, and grate a
little nutmeg on top.
AN
BRANDY TODDY

1 teaspoonful of sugar
14 wineglass of water
1 wineglass of brandy
1 small lump of ice
Stir with a spoon.
For hot Brandy Toddy, omit the ice; use boiling water.
AN\
Dou may run the whole gamut of color and shade;
 pretty girl—bowever you dress ber,
Ts the prettiest thing that ever was made,
And the 1a§t one is always the prettieSt—bless ber.
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EVANS SHANDY GAFF
In glass pitcher
1 large piece of ice in pitcher
2 bottles of ginger ale
2 glasses of claret
Dress with fruit in season and serve.

Vi
GIN TODDY

1 teaspoonful of sugar

14 wineglass of water

1 wineglass of gin

1 small lump of ice
Stir with a spoon.

FPP\

WHISKEY TODDY

1 teaspoonful of sugar
15 wineglass of water
1 wineglass of whiskey
1 small lump of ice
Stir with a spoon.

Ve

Here's to the merry old world
And the days—be they bright or blue,

Here's to the Fates; let them bring what they may,
But the bes§t of them all, that's you.
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