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PR.EF P._CE. 

This little book is in tended to serve .... Jseful 
purpose as a ' 'ves t pocket" ready reference where 
high class bar or catering service is demanded . 
. By a careful compounding of the di fferent re­
ceipts, as di rec ted, and the use of only first class 
ingredients, success is assured. 

My acknowledgmen ts to Burley & Co. for the 
use of cuts illustrating glassware, and to the 
HOTEL MONTHLY for assis tance in the making of 
the book. 

THE AUTHOR. 



INTRODUCTORY 

''Cleanliness is next to godliness." 
This maxim applies to barkeeping ai; well as 

to anything else, and a barkeeper should try to 
make his bar inviting in appearance and keep it 
so . Nothing appeals more to a customer on en­
tering a place than to see a well kept bar, where 
everything is bright and clean and the glasses are 
well polished . 

If the bar be in · a hotel, you can do much to­
.wards sharpening . the appetite 0f the guest by the 
·manner in which you serve him his drink . A 
dry, well polished glass, liqu0r from a well cleaned 
bottle, served by a· tidy. barkeeper in a polite 
manner, will do much towards making the guest 
enjoy his meal. 

The barkeeper should always wear· either a 
white jacket and white apron, or a white ves t and 
white apron. He should always be polite and 
courteous, as politeness goes a good ways. 

Never star.t a conversation or drink with a 
customer. 

On opening the bar in the morning the first 
and most essential thing is to have it well ven­
tilated . Nothing like plenty of good fresh air. No 
place is quite so bad as a foul smelling bar room. 

After seeing to the ventilation of the room, 
the barkeeper should fill his pitchers with ice 
water, cut up his fruits for the day-such as lem­
ons, oranges and pineapple-and then proceed to 
wipe off all the bottles, and to polish every glass 
on the back-bar. During this time the porter 
should clean the work-board, polish all brass and 



nickel work, and see t.hat the room is cleaned up in 
general. 

Having now cleaned up thoroughly, the stock 
should be looked over and gotten in shape, the 
whisky bottles fi lled, the side drinks proper ly ar­
ranged and then you are ready for business. 

The stock, of course, must be governed by the 
trade and demand . .Rye whisky is the mos t pop­
ular now, although some st ill prefer the Bourbon . 
Scotch whisky has become very popular and sev­
eral good brands should be kept. There ar:e a 
great variety of bitters on the marke t but the fol­
lowing a re good and should be kept in stock: 
Peychaud, Orange, Angostura, P epsin, Boone­
kamp, Celery and H ostetters. It is also well to keep 
in stock some green mint, peppermint, Jamaica 
ginger, bromo seltzer, bromo soda, bromo caffeine, 
glycerine, rock candy syrup, molasses, limes and 
quinine. 

Whisky and gin should be kept on the ice for 
immediate use ; also seltzer and ginger a le . It is 
also well to have some whisky and gin on the back­
ba r , as some people prefer thei r liquor wa rm or 
·the same temperature as the room . 

White wines should be served cold . 
Red wine should be served the tempera ture of 

the room. 
Never serve brandy, blackberry brandy, port 

wine or claret cold . 
Ale should not be kept as cold as beer; and in 

serving never shake the bottle. Be careful also to 
pcur very slowly into the glass. 

Always strain mixed drinks thoroughly; and 
never leave a customer until properly served. 
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COCKTAILS. 
Cocktails should be thoroughly mixed and prop­

arly strained. A double strainer is preferable. 

WHISKY COCKTAIL. 
U se small mixing glass. 
2 dashes Peychaud bitters or Angostura 
2 dashes syrnp 
I jigger good whisky 
Piece lemon peel 
Small quantity shaved ice 
Stir well and s train into a cocktail glass 

BRANDY COCKTAIL. 
Use small mixing glass. 
2 dashes Peychaud or Angostura bitters 
2 dashes syrup 
1 jigger good brandy 
Piece lemon peel 
Shaved ice · 
Stir well and strain into cocktail glass. 

HOLLAND GIN COCKTAIL. 
Same as whisky cocktail, except use gin instead 

of whisky. 
TOM GIN COCKTAIL. 

Same as whisky cocktail, except use Tom gin in 
place of whisky. 
TOM GIN COGKTAIL, ORANGE BITTERS. 

Same as abovi; except use orange bitters in place 
of Angostura or Peychaud. 

(1) 
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TOM GIN COCKTAIL, DRY. 
Same as Tom gin cocktail, except to omit tbe 

syrup. 

MARTINI COCKTAIL. 
2 dashes orange bitters 
I dash syrup 
Yz jigger Tom gin 
Yz jigger Itali;m Vermouth 
Piece lemon peel 
Ice 
Strain into cocktail glass. 

MARTINI COCKTAIL, DRY. 
Same as above except to omit the syrup. 

MANHATTAN COCKTAIL. 
I dash orange bitters 
1 dash Peychaud bitters 
1 dash syrup 
Yz jigger whisky 
Yz jigger Italian Vermouth 
Piece of lemon peel 
Strain into cocktail glass. 

MANHATTAN COCKTAIL, DRY. 
Same as above, except omit the syrup. 

FOURTH REGIMENT COCKTAIL. 
1 dash orani::e billers 
I dash Peychaud bitters 
1 dash celery bitters 
Yz jigger whisky 
Yz jigger Italian Vermouth 
Piece oI lerncn peel 
Stir and strain into cocktail glass. 

BRIGHTON COCKTAIL. 
:. ciasb~s orange bitters 



BARKEEPERS' GUIDE. 

J dash syrup 
~ jigger Holland gin 
J4 jigger Italian Vermouth 
Piece of lemon peel 
Stir and strain into cocktail glass. 

COCKTAIL 4 OZ. 

PLYMOUTH GIN COCKTAIL. 

3 

2 dashes orange or Peychaud bitters, whichever 
customer desires 

1 dash syrup 
1 jigger Plymouth gin 
P iece of lemon peel 
Ice 
Stir and s tra in into cocktail glass. 
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CRISP COCKTAIL (Specialty Kinsley's) . 
2 dashes orange bitters 
Yz jigger Plymouth gin 
Yz jigger French Vermouth 
Piece of lemon peel 
Stir and strain into cocktail glass. 

CHOCOLATE COCKTAIL. 
U se small mixing glass into wh ich break one 

egg. 
1 dash Peychaud bitters 
1 jigger port wine 
1 teaspoon fine sugar 
Fill glass with fine ice, shake well and strain 

into Burgundy glass . 
ROB ROY COCKTAIL. 

2 dashes orange bitters 
Yz jigger Scotch whisky 
Yz jigger Italian vermouth 
Lemon peel 
Ice 
Stir and strain into cocktail glass. 

OLIVETTE COCKTAIL. 
I dash orange bitters 
1 dash Peychaud bitters 
Yz jigger Plymouth gin 
Yz jigger French vermouth 
Lemon peel 
Ice 
Stir and strain into cocktail glass, then put in 

:me olive. 
SCOTCH WHISKY COCKTAIL. 

Same as whisky cocktail, except substitute 
Scotch whisky in place of rye or Bourbon. 

VERMOUTH COCKTAIL. 
1 dash orange bitters 
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I dash Peychaud bitters 
1 dash syrup 

5 

J jigger ei ther French er Italian vermouth, 
whichever customer prefers. 

Lemon peel 
Ice 
S tir and stra in in to cocktail glass. 

SHERRY COCKTAIL. 
1 dash orange bitters 
1 d ash Peychaud b itters 
1 jigger sherry 
L emon peel 
Ice 
S tir and s train into cocktail glass. 

TRIL BY COCKTAIL. 
I dash orange bi tiers 
Yz ponJ glass creme de Yvette 
Yz jigger of dry gin 
L emon peel 
Ice 
S tir and strain in to cocktail glass. 

SLOE GIN COCKTAIL . 
I dash orange bitters 
Yz jigger sloe gin 
Yz jigger dry gin 
L emon peel 
Ice 
Stir and s train in to cocktail glass 

ST AR COCKT Al L . 
I dash orange b itters 
Yz jigger a pple brandy 
Yz jigger Italian vermouth 
Lemon peel 
Ice 
Stir a nd s tra in into cocktai l glass. 
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YALE COCKTAIL. 
I dash orange bitters 
1 dash absinthe 
1 jigger Tom gin 
Lemon peel 
Ice 
Stir and strain in cocktail glass a nd squirt a 

little seltzer in the glass. 

SODA COCKTAIL. 
Use large glass and lump ice. 
3 dashes Angos tura bitters 
r piece lemon peel 
r bottle lemon soda. 
Stir and strain in to lemonade glass; add a 

teaspoonful of powdered sugar and serve. 

CHAMPAGNE COCKTAIL. 
Use small lemonade glass. 
2 dashes Peycbaud bitters on lump of cut sugar 
Small round piece of ice 
Peel of whole lemon 
Put wine in glass, stir and serve 
Use large mixing spoon 
r quart of wine makes six cocktails. 

OLD-FASHIONED COCKTAILS. 
For mixing old fashioned cocktails , toddies, and 

high-balls, you will require lump ice, and it is 
well to have the ice prepared beforehand. Have 
lump ice about the size of an egg, but cut square 
or diamond shape, as this t ends to improve the 
appearance very much in serving. 

OLD-FASHIONED WHISKY COCKTAIL. 
Use a large cut glass 
Put ~ lump of cut sugar in the glass, dampen 

it slightly with water and crush well with your 
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muddler ; then put in lemon peel on the sugar, 
and the lump ice. 

1 dash Peychaud or Angostura bitters 
r jigger good whisky 
Stir well and serve. 
Some people prefer to have their old-fashioned 

cockta il strained, and it is well to ask your custo­
mer if he so prefers it, a nd, if so, stra in in to a 
whisky glass. 

OLD-FASHIONED GIN COCKTAI L . 
Sa me aJ old fashioned whisky cocktail , except 

use gin in place of whisky , using Tom gin, Ply­
mouth gin, Holland gin or whatever brand the 
customer desires. 

OLD-F ASHION ED BRANDY COCKTAIL. 
Same as old-fashioned whisky cocktail , except 

use brandy in place of whisky. 

OLD-FASHIONED SHERRY COCKTAIL. 
Same as old-fashioned whisky cocktail, except 

use shE:rry in p lace of whisky. 

OLD-FASHION ED VERMOUTH COCKTAIL. 
Same as old-fashioned whisky cocktail, except 

use vermouth in place of whisky. Use F rench or 
Italian vermouth, whichever is prefered by your 
customer. 

OLD-FASHIONED MANHATTAN 
COCKTAIL. 

Same as old-fashioned whisky cocktail except 
use 
~ jigger of whisky and 
~ jigger of Italian vermouth. 
OLD-FASH IONED MARTINI COCKTAIL. 
Sa me as old-fashioned whisky cocktail, except 

use 

she:rry


l 
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Yz jigger of Tom gin and Yz jigger of Italian 
vermouth in place of whisky; and use ora nge bit­
ters in place of Peychaud or Angostura . 

HARV ARD COCKTAIL. 
Use mixing glass into which put 
2 dashes orange bitters; }:3 jigger sherry ; % 

jigger 1talian vermouth; ice: Strain into cocktail 
glass. Put piece of twisted lemon peel on top. 

I.ONE TREE COCKTAIL. 
Use small mixing glass 
Fill with fine cracked ice, into it put 
Yz jigger dry gin; Yz jigger French vermouth; 

2 ·dashes ora·nge bitters. · 
Shake well till it is frapped. 
Strain into a large cocktail glass. 

ABSINTHE COCKTAIL. 
Use small mixing glass into which put 
r dash Peychaud bitters; r dash syrup; r pony 

absinthe; r pony water; shaved ice . 
Stir well and strain into a cocktail glass. 

[The latest z'nnovatz'on j'01· tlte coclita£l £s to 
p ut z'n a small pitted ol/ve in place of t71e mar­
aschino cherry ] . 

. PONY 1 OZ.= 11! JIGGER. 
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WEUSKY .SOUR &Xi OZ. 

SOURS. 
Never use prepared le?'lon juice, but always 

use a fresh cut lemon or lime for all sour drinks. 
WHISKY SOUR. 

The juice from half a lemon squeezed into a 
mixing glass; syrup equ~l to the amount of 
lemon juice; I j igger of w~is~y; small quanti ty of 
shaved ice. S tir and st.ram mto fine thin glass; 
then put in one small slice of orange and Oile slice 
of pineapple and serve. 

CARST AIRS SOUR. 
Use small mixing !?lass into which put 
Yz a lemon; Yz a . lime; ~ small teaspoonful o f 

sugar; s mall quantt!Y of ~mt; squeeze well wi th 
muddler . Shaved ice; I Jigger Carstairs rye. 

Shake well ,, and strain in fo a scur glass; add . a 
little seltzer . · · 

J 
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T OM GIN SOU R. 
Same as whisky sour, except substitute Tom 

gin in place of whisky. 
HOLLAND GIN SOUR. 

Same as w-hisky sour, except u :;e Holland gin 
in place of whisky. 

P LYM OUT H G IN SOUR. 
Same as wh isky sour, except use Plymou th gin 

in place of whisky. 

SLOE GIN SOUR. 
Same as whisky sour. except use s l.:Je gin in 

place of whisky. 
BRANDY SOUR. 

Same as whisky sour, except use brandy in 
place of whisky. 

SCOTCH SOUR. 
S a me as whisky sour, except use Scotch whisky 

in place of rye or B ourbon whisky . 
SILVER SOU R. 

The juice of half a lemon 
The white of one egg 
I teaspoon of sugar 
I jigger P lymouth gin 
Small quan tity shaved ice 
Shake well and s train into a thin Burgundy 

glass. 
CARDINAL SOUR. 

Sa me a s whisky sour, except floa t a little claret 
wine on top. 

IRISH WHISKY SOUR. 
Sa me as whisky sour, except use Irish whisky 

in place of rye or B ourbon whisky. 
R UM SOUR. 

Same as whisky sour, except use rum in place 
of whisky. 
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PUNCHES. 
WHISKY P UNC H. 

Juice from half a lemon or lime . 
x table-spoon powdered sugar 
x jigger whisky 
Sma ll quantity shaved ice 

II 

Shake well and stra in in to a fine thin glass, add 
a piece of pineapple and a sl ice of orange and 
serve . 

HOLLAND GIN PUNCH. 
Sa me as whisky punch, except to use Holland 

gin in place of whisky. 

TOM GIN PUNCH. 
Same as whisky punch, except to use Tom gin 

in place of whisky. 

PLYMOUTH GIN P UNCH. 

Sa me as whisky punch, except to use Plymouth 
gin in place of whisky. 

SLOE GIN PUNCH. 

Sa me as whisky punch, except to use sloe gin 
in place of whisky. 

BRANDY P UNCH. 

Sa me as whisky punch, except to use brandy 
in place of whisky . 

RUM P UNCH. 

Same as whisky punch, except to use rum in 
place of whisky. 

SCOTCH WHISKY PUNCH. 

Same as whisky punch, excep t to use Scotch 
whisky. 

IRISH WHISKY P UNCH. 
Same as whisky punch. except to use Irish 

whisky. 



12 APPLEG REEN 1S 

APPLE BRANDY PUNCH. 
Same as whisky punch , except u se apple bra ndy 

in place of whisky. 

PEACH BRANDY PUNCH. 
Same as wh isky punch, except to u se peach 

brandy in place of whisky. 

CURACOA PUNCH. 
Use small mixing glass, into which p ut half a 

lemon and small table-spoon of powdered sugar, 
crush well with muddler, add 

1 pony Curacoa 
1 pony brandy 
Small amount of fine ice, shake well, st rain 

into.small thin glass with fruit and se·rve. 

CLARET PUNCH. 
Juice of half a lemon or lime 
1 table-spoon of powdered sugar 
1 glass of clare t . 
Small quantity of shaved ice 
Shake well and strain into sma ll lemonade glass 

add piece of pineapple and slice of orange. 

MILK PUNCH. 
Use large mixing glass 
1 table-spoon of powdered sugar 
Yz jigger rum 
Yz jigger brandy 
Small quantity of shaved ice 
Fill glass with good rich milk, and shake well, 

strain in to a large l~monade glass, put a Ii ttle nut· 
meg on top and serve. · 



BARKEEPERS' G UI DE . -3 

FIZZES. 

TOM GIN FIZZ. 
Use small mixing glass, into which put half of 

a fresh cut lemon and squeeze it well with a mud­
dler; add 

1 small table-spoonful of powdered sugar 
1 jigger T om gin 
Small quantity of shaved ice 
Shake well ; strain into small lemonade glass 

and fi ll with seltzer. 

HOLLAND GIN FIZZ. 
Same as Tom gin fizz, except use Holla nd gin. 

PLYMOUTH GIN FIZZ. 
Same as Tom gin fi zz, except use P lymouth gin. 

SLOE GIN FIZZ. 

Same as Tom gin fi zz, except use sloe gin. 

WHISKY FIZZ. 
Sa me as Tom gin fizz, except use whisky in 

p lace of gin . 

SCOTCH W HISKY F I ZZ. 
Same as Tom gin fi zz, except use Scotch whisk}' 

in place of g in. 

IRISH WHISKY FIZZ. 
Same as Tom gin fi zz, except use Irish whisky · 

in place of gin. 

B RANDY F IZZ. 
Same as Tom gin fi zz, except use brandy 1D 

?lace of gin. 

R UM FIZZ. 
Same as Tom gin fi zz, except use rum in place 

of gin. 
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CREAM FIZZ O R G IN PUFF . 
Same as gin fi zz , with a little cream a dded . 

STRAWBERRY FIZZ, (SjJed alty K i nsley' s ). 
Use small mixing glass. Put into the g lass one 

lime cut in t wo, toge ther with a small tablespoon­
ful of powdered sug .. r and three large straw­
berries. Crush these well with your muddler ; 
then add a little shaved ice and one jigger of dry 
gin. Shake all together ; strain into fizz glass ; 
fill glass with Johannis water and serve . 

RASPBERRY FIZZ, (S j>edaltJY Kinsley's ). 
Same as strawberry fiz z, except to s ubstitute 

about six red raspberries in place of the stra w­
berries. 

SILVER FIZZ. 
Use small mixing glass, into which put half of 

a fresh cut lemon, and squeeze it well with a 
muddler; add I small tablespoonful powdered 
sugar; I jigger Tom gin ; the white of one agg; 
small quantity of shaved ice. 

Shake well, strain into small lemonade glass 
and fill with selt zer. 

GOLDEN FIZ Z . 
Same as silver fi zz , except use the yolk of an 

egg in place of the white. 
ROYAL FIZZ . 

Same as silver fi zz , except use the whole of the 
egg instead of the white only. 

NEW ORLEANS FIZZ . 
Use large bar glass, into which put 
I jigger Tom gin; half a lemon and half a lime ; 

I tablespoonful of powdered sugar. Mash well 
with muddler. Fine ice. Add 2 dashes of eau 
de fleur d 'orange (orange flo wer water), and small 
amount of cream. Shake very well, and strain 
into a large thin glass. Add seltzer. 
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RIC KEYS. 
TO M G IN RICKEY. 

Use medium size th in glass, into which squeeze 
the juice of half a lime. Put in one lump of cu t 
ice , then a llow the customer to help himself to 
Tom gin , or, if he prefers to have you measure it 
out , put in one jigger ; a fter which fill the glass 
with selt zer . 

H OLLAND G IN RICKEY. 
Same as Tom gin rickey, except use H olland 

gin in place of T om gin . 

P LYMOUTH GIN RICKE Y. 
Same as T om gin rickey, except use Plymouth 

gin in place of Tom gin. 

SLOE GIN RICKEY. 
Same as Tom gin rickey, except use sloe gin in 

place of Tom gin. 

WH ISKY RICKEY. 
Same as Tom gin rickey, except use whisky in 

place of T om gin . 

IRISH WHISKY R ICKEY. 
Same as T om gin rickey, except use Irish 

whisky in place of Tom gin. 

SCOTCH W HISKY RICKEY. 
Same as Tom gin rickey. except use Scotch 

whisky in place of Tom gin . 

BRANDY RICKEY. 
Same as Tom gin rickey, except use brandy in 

place of Tom gin. 

RUM RICKEY. 
Same as Tom gin rickey, except use rum in 

place of Tom gin. 
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COLLINS. 
TOM COLLINS. 

Use small mixing glass, one lemon cut in two 
and one table-spoonful of powdered sugar. Crush 
well wi th muddler; add 

1 jigger of Tom gin 
Shaved ice 
Shake well, strain into large thin glass and fill 

with bottle of Dela tour soda. 
JOHN COLLINS. 

SCOTCH COLLINS . 
IRISH COLLINS. 

Same as Tom Collins, except use Holland gin 
for John Collins; Scotch wh isky fo r Scotch Col­
lins, and Irish whisky for Irish Collins in place 
of.Tom gin. 

COLLINS OR MlLK P UNCEI 14 OZ. 
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TODDI~S. 

WHISKY TODDY. 
Use s roall mixing glass. 
2 dashes syrup 
1 jigger whisky 

Stir aod st~aio into ao old-fashioned champagne 
bowl or Burgundy glass; at little nutmeg oo top. 

BRANDY TODDY. 
Same as whisky toddy, except use brandy io 

place of whisky. 
GIN TODDY. 

Same as whisky toddy, except use T om or Hol­
land gin, as p referred, io place of whisky. 

RUM TODDY. 
Same as whisky toddy, except use rum in place 

of whisky. 

OLD-FASHIONED WHISKY TODDY. 
U se fancy glass. 
r lump of cut sugar dampened with water and 

crushed well with muddler. 
r jigger whisky 
r lump of cut ice 
Stir well anq serve. 

OLD-FASHIONED BRANDY TODDY. 
Same as old-fashio?ed whisky toddy, except use 

brandy in place of whisky. 

OLD-FASHIONED RUM TODDY. 
Same as old-fashioned' whisky toddy. except use 

rum io place of whisky. 

OLD-FASHIONED GIN TODDY. 
Same a s old-fa5hioned whisky toddy,except use 

H olland or Tom gio, as preferred, in place of 
whisky. 
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OLD-FASHION~D SCOTCH TODDY. 
Sa me a s old-fashioned whisky toddy , except use 

Scotch whisky. 

OLD-F ASHIONED IRISH TODDY. 
Same as old-fashioned whisky toddy.excep t use 

Irish whisky. 

STRAINED LEMONADE W OZ, 
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H01F DRINKS. 
HOT WHISKY PUNCH. 

U se hot whisky glass. 
D issoh<e one and one-half lumps of sugar in 

a li ttle wa ter , add one j igger of whisky . 
Squeeze a q uarter of a lemon a nd fill with hot 

wa ter . 
H OT SCOTC:H P UNCR. 

Same as wh isky p unch, e xcept use Scotch 
whisky in place of rye. 

HOT IRI SH P UNCH. 
Same as whisky punch, except use l rish whisky 

in place of rye. 
H O(f TOM G IN P UNCR. 

Sa me as whisky punch, except use Tom gin in 
place of wh isky. 

HOT H OLLAND GIN P UNCH . 
Same as whisky pu nch, except use H olland gin 

in place of whisky. 
H OT RUM PUNCH. 

Sa me as whisky punch, except use rum in place 
of whisky. 

H OT BRANDY PUNCH. 
Sa me as wh isky punch, except use brandy in 

place of whisky. 
HOT WHISKY TODDY. 

Use he: wh isky glass. 
Dissolve one lump of sugar. 
P our one jigger rye whisky. 
Fill glass with hot wa ter, and then ask custo­

mer if he prefers nutmeg or not. 
HOT SCOTCH TODDY. 

Sa me a s whisky toddy, except use Scotch 
whisky in place of rye whisky. 
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H OT TOM GIN TOD DY 
Same as whisky toddy, except use Tom gin in 

p lace of whisky. 
HOT HOL L AND GIN TODDY. 

Sa me as whisky toddy, except use Holland gin 
in place of whisky. 

H OT WHISK l" 5~ OZ. 

HOT B RANDY TODD Y. 
Same as whisky toddy, except use bra ndy in 

place of whisky. 

I:IOT R U M TODDY. 
Sa me as whisky toddy, except use ru m in p lace 

of whisky. 

H OT APPLE TODDY OR APPLE J ACK. 
Sa me as whisky toddy, except use apple brandy 

and a quar ter of a baked apple in place of whisky. 
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H OT W H ISKY SLING . 
U se hot whisky g lass . 
D issolve one lump ' of sugar in a li t tle water , 

add one j igger of rye wlrisky . 
Fill glass wi th h ot water and a squeezed lemon 

peel. 
H OT SCO'l'CH SLING. 

Sa me as whisky sling, except u se Scotch whisky 

in place of r ye . 

H OT IRISH SLING. 
Same as whisky sling, except use I r ish wh isky 

in place of rye. 

SAUCER CHAM PAG NE 5 OZ. 
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HOT T OM GIN SLING. 
Same as whisky sling , e.xcept use Tom gin in 

p lace of whisky. 

HOT HOLLAND GIN S LIN G . 
Same a s wh isky s ling, except u se Holland gin 

in place of whisky. 

HOT BRAN DY SLING 
Same a s whisky s ling, e xcept use bra ndy in 

place of whisky. 

HOT RU M S IJING. 
S a me a s whisky s ling, e xcept u se rum in place 

of whisky . 
H OT CLAR E T SLING. 

Same as w hisky s li ng, e xcept use cla re t in place 
of whisky. 

HOT SHER R Y SLING. 
Sa me as whisky s ling, except u se sherry in 

place of whisky . 

HOT PORT W INE SLIN G . 
Same as whisky s ling, except use port in place 

of whisky. 

HOT M ADEIRA SLIN G . 
Sa me as wh isky s ling, e xcept u se Madeira in 

place of whisky . 

HOT SPICED WHI SKY. 
U se small mixing glass. 
D issolve one lump of sugar, small a mount o f 

allspice and cloves, crush well , s train into a large 
wine glass. 

One jigge r of wh isky. 
Fill glass with hot wa ter a nd a s mall portion o f 

but te r, g rated nutmeg .on top and a twis ted lemon 

peel. 
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HOT SPICED SCOTCH. 
Same a s hot spiced wh isky, except u se Scotch 

whisky in place of rye. 
HOT SPICED IRJ!SH. 

Same as ho t spiced whisky , except use I r ish 
whisky in place of rye. 

HO'D S.PICiED GIN. 
Same as h ot spiced whi sky, except u se g in in 

place of whisky. 
HOT SPfCED BRANDY. 

Same as hot spiced wh isky , except u se brandy 
in place of whisky. 

HOT SPICED R llJM. 
Same as hot spiced whisky, except use ru m in 

place of 1Whisky . 
HOT SPICED CLARET. 

Same as hot spiced whisky, except u se claret 
in place of whisky and omit the bu t ter . 

HOT SPICED PORT. 
Same as ho t spiced whisky, except use port in 

place of whisky and omit the butter. 
HOT SPICED SHERRY. 

Same as hot spiced whisky, except u se sherry 
in place of whisky and omit butter. 

HOT SPICED MADEIRA. 
Same as hot spiced wh isky, except u se Madeira 

in pl'!.ce of whisky and omit bu tter. 
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BURNED B R ANDY. 

( Coa d j'or diar rhea.) 

Put one lum p of sugar in a Gup, add on e jigge r 
brandy a nd ign ite ; l e t it burn a b ou f one m inute 
and then serve in a s m a ll w ine glass . 

BLU E BLAZER. 
Put one lump of s ugar in a ti n mug , add on e 

j igger of Scotc h whisky a nd light it. 
Take another m ug a nd pour from on e into the 

o theu several times. 
Serve in hot whisky g lass . 
Ask cus tom er if he prefers nu tmeg. 

TOM AND J E R RY UXT URE. 
U se a large china bowl. 
Take the whites o f t \veke eggs and beat to a 

stiff fuo th. 
Add one heaping table-spoonfu l o f fi ne sugar 

for ea ch egg. 
Beat the yolks of the eggs sepa rately ; mix to­

gethe u, adding a pinch of bi-ca rbonate of soda 
a nd bea t to a s tiff bat te r . 

Sti r frequ ent ly so as to p revent th e s uga r from 
settling in the b o ttom. 

Make fresh every morning . 

HOW TO SERVE TOM A ND JERRY. 
Put t wo table-spoonfuls of the above mix ture 

in to a T om a nd J en::y mug; a dd 
Half a jigger brandy and 
Half a j igger rum. 
Fill with b oiling h o t wa te r 
M ix well with a spoon, g ra te nutmeg on top 

and serve. 
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HIGH BALLS. 
'WHISKY HIGH BALL. 
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Use a medium size thin glass, into which put 
a small round piece of ice, and a small bar spoon. 

L et your customer help himself with rye or 
bourbon whisky, then fill the glass with siphon 
seltzer, or apollina ris water , or use ginger ale if 
customer prefers it. 

SCOTCH W HISKY HIGH BALL. 
Same as whisky high ball, except use Scotch 

whisky in place of rye or bourbon. 

IRISH WHISKY HIGH BALL. 
Same as whisky high ball, except use Irish 

whisky in place of rye or bourbon. 

BRANDY HIGH BALL. 
Same as whisky high ball, except use brandy 

in place of whisky. 

APPLE BRANDY HIGH BALL. 
Same as whisky high ball, except use apple 

brandy in place of whisky. 

TOM GIN HIGH BALL. 
Same as whisky high ball, except use Tom gin 

in place of whisky. 

HOLLAND GIN HIGH BALL. 
Sa me as whisky high ball, except use Holland 

gin in place of whisky. 

PLYMOUTH GIN HIGH BALL. 
Same as whisky high ball , except use Plymouth 

gin in place of whisky. 

SLOE GIN HIGH BALL. 
Same as whisky high ball, except use sloe gin 

in place of whisky. 
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RUM HIGH BALL, 
Same as whisky high ball , except u s e rum in 

place of whisky. 

CREME DE MENTHE HIGH B ALL. 
Same a s whisky high ball, except use I pony of 

creme de men the in place of whisky. 

COM BIN ATION HIGH B AL L. 
S a me a s whisky high b all, except u se half g inger 

ale and half seltzer, 

GINGER ALE HIGH BALL. 
Same as whisky h igh ball, except use ginger 

ale. 

In my cap a city as barm an I h ave r ound t lte 
B lakes lee ltigli ball mac/tine very conv enien t a nd 
lzelpj'ul to fi>·st-class service, produci ng p er fect 
cubes. 

POUSSE CAFE ~ OZ. 
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PARTY DRINKS. 
CUPS. 

The following receipts ax:e intended more for 
private houses a nd d inner pa rties than for a 
public bar. 

One quart cups a re su ffic ient to serve six people, 
and pin t cu ps serve three. 

CL ARET CUP No. r. 

Take a la rge glass p itcher, into wh ich squeeze 
the juice of one lemon, add 

One tablespoon of powdered suga r 
One pony brandy 
One pon y curacoa 
One la rge p iece of ice 
One bottle good cla ret 
One ora nge s liced 
Two pieces of cucumber rind 
One bottle D elatour soda 
Stir this well wi th a large b a r spoon, and put 

on top a bunch of green mint. 
Serve in a medium size thin tumbler. 
Apollinaris o r J oha nnis wa te r may be used in 

place of the Delatour soda if preferred. 

CLARET CUP No. 2 . 

A favo-r i't e cup of the late I:f. ilI. A'ins lcy. 
Take a large glass pitcher into which put 
One lemon , sliced 
:>ne orange 
Two pieces cucumber rind 
One pony brandy 
One p ony curacoa 
One pint good clare t J 
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One pint apollina n s 
One pint cold cha'llpap,ne 
One large piece of ~c:e. 
Stir this well with •1 Jarve spoon and put a small 

bunch of green mint on top. Serve in medium 
<>ize thin tumblers. 

RHIN'E WINE CUP. 
U se large glass p itche r, into which put 
I lemon s liced 
:r orange s liced 
2 pieces cucumber rind 
1 pony brandy 
1 p ony maraschino 
1 qua rt Rhine wine 
I pint apollinaris 
The juice of one lemon 
1 large piece of ice. 
Stir this well, d ecorate with small bunch of 

green mint and serve in small thin tumblers. 

S AUTERNE CUP. 
Use large g lass pitcher into which put 
1 lemon, s liced 
I orange sliced 
2 pieces cucumber rind 
I pony brandy 
1 pony maraschino 
1 quart sauterne 
I pint apollinaris 
The juice of one lemon 
1 large piece of ice. 
Stir well , decorate with sma ll bunch of mint · 

and serve in small thin tumblers . 

BURGUNDY CUP. 
Use large glass pitcher into which put 

- ----- I. 
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1 lemon sliced 
1 oran ge 
2 pieces cucumber rind 
1 pony brandy 
1 p ony ma raschino 
I q uax:t r ed or white Burgundy, as preferred 
1 pin t apollinaris 
T h.e juice of one lemon 
I la rge piece of ice. 
S ti r well, and decorate with small bunch of 

green mint. 
Serve in small thin tumblers. 

CHAMPAG N E C U P. 
Use la rge gla ss pitcher into which put 
1 le mon sliced 
I orange 
2 p ieces cucumber rind 
I p ony bra ndy 
1 p ony white euracoa 
I quar t cha mpagn e 
I p in t apollina ris 
T he juice of one lemon 
1 large piece of ice. 
Stir this well , d ecorate with sma ll bunch ·of 

green mint, with a little powdered sugar on top. 
Serve in small thin tumblers. 

MOSELLE CUP. 
U se- large glass pitch er into which put 
I l emon sliced 
r orange " 
2 pieces cucumber rind 
I pony brandy 
I p ony ma raschino 
I quart Moselle wine 
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r pint a pollinaris 
The juice of one lemon 
I large piece of ice 
Stir this well, decorate with s mall bunch of 

green mint. 
Ser ve in small thin tumblers . 

[ Tlte above cups are all made dry; z'f you de­
s£re t h em sweet add a small table-spoon of p ow­
d ered s ugar to eaclt cup. ] 

CIDER CUP. 

Use la rge glass pi tcher into which put 
I lemon, s liced 
r orange 
2 pieces cucumber rind 
r pony brandy 
I pony white curacoa 
r~ qua rts cha mpagne c ider, or sweet cider as 

preferred 
The juice of one lemon 
I la rge piece of ice. 
Stir well, decorate with small bunch of green 

mint. 
Serve in medium size tum ble rs. 

VE LVE T . 

Use la rge glass p itche r into wh ich put 
1 la rge lump of ice 
r bottle Dublin stout 
r p int champagne 
S tir well a nd serve in small thin tumblers. 
Dark imported beer may be u sed in place of 

Dublin stout if pre ferred . 
This makes a very bracing drink in warm 

weather . 
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I MPERIAL PUNCH . 
U se la rge punch bowl, into which pu t 
F ive p ounds of s ugar , and dissolve this with a 

little water, then add 
4 quarts cold coffee 
3 qua rts port w ine 
2 good b ra ndy 
2 gallons c ream 
I la rge piece of ice 
Stir well and serve in s ma ll glass cups. 
T his may a lso be frappeed by putting it in to a 

large ice cream freezer, and freezing it sof t. 
The a bove serves one hundred people. 

HOLLAND P U N CH. 
Use la rge punch bowl, in to which d issolve four 

pounds of sugar, then add 
4 qua r ts b randy 
4 qua rts sauterne 
I q ua rt rum 
2 q ua rts lemon juice 
8 quarts a pollinaris o r Johannis wa te r 
I la rge lump of ice 
Stir well a nd serve in s mall glass cups. 
This may a lso be frappeed if desired, by put­

ting it in a large ice c rea m freezer a nd freezing 
soft. 

T he above serves one hundred people. 

STRAWBERRY PUNCH. 
Use la rge punch bowl , in to which d issolve three 

pounds of sugar, then add 
2 qua rts lemon juice 
5 quarts claret 
3 quarts s trawberry ju ice 
8 quar ts apollina ris water 
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I large piece of ice 
Stir well and serve in smal! g lass cups. 
This may also be frapped by putting it into 

a large ice cream freezer, and freezing it soft. 
The above serves one hundred people. 

CHAMPAGNE PUNCH. 

U se la rge punch bowl, into which dissolve 

4 pounds of sugar, then add 
2 qua rts lemon juice 
S quarts Rhine wine 
3 pints brandy 
Yz pint c uracoa 
s quarts champagne (cold) 
10 qua rts a pollinaris or s iphon of soda 
1 la rge piece of ice 
S tir well and serve in small glass cups. 
This may also be frapped by putting it into a 

large ice crea m freezer, and freezing it soft. 
The a bove will serve one hundred p eople . 

RUM PUNCH. 

Use la rge punch b owl into which dissolve 
s pounds of sugar, then add 
2 quarts lemon juice 
s quarts sauternes 
2Yz quarts rum 
I qua rt apple brandy 
1 p in t b randy 
8 q ua rts a pollinaris 
1 la rge piece of ice 
Stir well and serve in small glass cups 
This ma y also be frapped b y putting it into a 

large ice cream freezer and freezing it soft . 
The above will serve one hundred people 
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CLARET PUNCH. 

U se large punch bowl, into which dissolve 
4 pounds of sugar , then add 
2 quarts lemon juice 
IO qua rts clare t 
2 quar ts brandy 
5 quarts apollinaris 
I la rge p iece of ice 
Still well a nd serve in small glass cups 
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This may a lso be fra pped by putting i t iiltO a 
large ice c ream freezer a nd freezing i t soft. 

The above will serve one hundred people. 

S AUTER- ' ES PUNCH. 
U se l arge punch bowl, into which dissolve 
4 pounds of sugar , then add 
2 quarts lemon juice 
I O quarts sauternes 
2 quar ts brandy 
I pin t apple b randy 
4 q ua rts apollinaris 
I can of ? rated pineapple 
I la rge piece of ice 
Stir well and serve in small gla ss cups. 
This may also be frapped by p u tt ing it into a 

large ice cream f.reezer and freezing in soft. 
The above serves one h und red people. 

_ PARISIAN PUNCH. 
U se large pm~ch bowl, into which dissolve 
6 pou nds suga r, then add 
8 quarts white B u rgundy 
2 quar ts b randy 
3 quarts c reme de curacoa 
2 quarts lemon ju ice 
8 quarts apollinaris 
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Stir well and serve in small glass cu ps . 
This may also be frapped b y p u t ti ng in into a 

large ice crea m freezer and freezing it so ft. 
The above serves one hun d red people. 

FISH HO USE P UNCH. 
This recipe was furnished me by a member of 

ilie celebrated Fish H ouse Club of Philadelphia: 
2 quarts lemon juice 
8 lbs. cut loa f sugar dissolved 
1 gal. rum 
l " 70 brandy 

}i " apple brandy 
16 qua rts wa ter 
Put this in a large punch bowl, with a large 

lump of ice, s tir well , and sen-e in Burgundy 
glasses. 

Apollinaris or Johannis wa ter may be used if 
desired. 

The above serves one hundred people . 

HOT CLARET PUNCH. 
Take the peeling from 12 oranges and 1 2 lemons 
2 ounces whole cinnamon 
6 pounds sugar 
Boil this and then s train it, after which add 
20 quarts of claret wine and let it come to a 

boil again, then serve in glass cups . 
For one hundred people. 
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MINT JULEPS AND SMASHES. 
W HISKY MIKT J U LEP. 

Use la rge th in glass. 
Dissoh-e one lump of sugar in a little water 
Put about : o uG sp r igs o E fresh m int 
Fine ice 
Add one jigger of ""h isky 
Stir well with a la rge ba r spoon 
Fill glass with icP. 

35 

Decorate with a p iece oE sliced orange, one 
piece o f sliced pine a pple anci s trawberries. Put 
a few spr igs of mint on top. 

Serve wi th s t raws. 
A little J a maica mm can a lso be added if cus­

tomer so prefers. 

BRAK D Y M INT J ULEP . 
Sa me as ,,·h isky julep, except to use bra ndy in 

place of whisky. 

APPL E BRANDY MINT J UL E P . 
Same a s wh isky mint julep, except to use apple 

brandy in place of whisky. 

GIK M INT J ULEP. 
Same as whisky m int julep, except to use T om 

gin, Sch iedam gin, o r De Kuyper gin, o r a ny 
other g in cus tomer p re fe rs . 

OLD _SOUTH E R N M INT J ULEP. 
U se large cut gla ss 
O ne lump of cut loa f sugar dissoh'ed in a little 

water 
About six sp rigs of fresh mint 
F our or fi,·e lumps of small ice 
Add one j igger of brandy 

Stir well 
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Pour a small amount of por t wine on top 
Trim with fruits and mint 
Serve with s traws. 

WHISKY SM ASH. 
Use old fashioned oddy glass 
One lump of sugar dissolved in water 
Small amount of mint 
Crush with muddler 
Add one jigger whisky 
One lump of ice 
Stir well with s mall bar spoon and serve. 

BRANDY SMASH. 
Same as whisky smash , except to use brandy in 

place of wh isky. 
GIN SMASH. 

Same as whisky smash, except to u se Tom gin, 
Schiedam, De Kuyper, sloe or any other gin cus­
tomer prefers. 

RUM SMAS H. 
Same as whisky smash, except to use rum in 

place of whisky. 
SCOTCH SMASH. 

Same as whisky smash , except to U:se Scotch 
whisky instead of rye. 

COBBLERS. 
Use large thin glass 
Small a'11ount of syrup 
One small piece of twisted lemon peel 
One wine glass of sherry or any other wine 

prefered b y cus tomer, such as Port wine, Rhine 
wine, Moselle or Catawba. 

Fill glass with :line ice 
Stir well 
Decora te with fruit and a sprig of green mint 
Serve wi th s traws. 
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COOLERS. 
S COTCH W H'.ISKY COOL ER. 

Use a large thin glass 
P a re a lemon so as to leave the rind in a spiral 

shaped piece 
P lace a round piece of ice inside of the r ind 
Add one j igger of good Scotch whisky 
One bot tle of Delatour soda 
Stir well with large bar spoon and serve. 

IRISH WHIS KY COOL E R. 
Same as Scotch cooler , except use Irish whisky 

in place of Scotch whisky. 

REMSEN COOLER. 
Same as Scotch cooler, excep t use T om gin in 

place of Scotch whisky. 
CAT A WBA COOLER. 

Same as Scotch cooler, except use one wine 
glass full of sweet or dry Catawba, whichever 
customer prefers. 

GINGE R ALE COOL ER. 
T his is also called HORSE'S NECK. 
Pare lemon same as for Scotch cooler 
Add one bottle of impor ted ginger ale . 

SARSAP ARILLA COOLE R. 
P are lemon same as for Scotch cooler 
Add one bottle impor ted sarsapar illa. 
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TEMPERANCE DRINKS. 
P L AI N L EMONADE 

U se a la rge mixing glass into wh ich put 
One lemon cu t in two 
Add one table-spoon of powdered suga r 
Mash well with muddler 
Add a small amount of ice 
F ill glass with wa ter 
Shake well, s tra in , or serve in th e ice as cus­

tomer prefers . 
Decorate wi th fruit in season if desired. 

FRUIT L EMONADE 
U se la rge mixing glass 
The juice of one lemon 
One table-spoon of powdered sugar 
}i dozen strawberries or raspberries 
Mash well with muddle r 
Small amou n t of ice 
Fill glass with wa ter , shake well , s train, or 

serve in the ice as prefered by you r cus tomer. 
APOLLINARIS L EMON ADE. 

Use la rge mixing glass 
T he juice of one lemon 
One table-spoon of powdered sugar 
Small amount of ice 
One split of apollinaris wa te r 
Sti r th is weil with a large bar spoon: strain or 

serve in the ice, a s prefered by cus tomer . 
Decora te with frui t in season if desired. 

J OHANNIS L EMONADE. 
Same as apollinaris lemonade, except use a 

split of J ohann is wa te r in p lace of the apollinaris. 

SELTZER L E MONADE . 
Same as apollinaris lemonade, except use 
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s iphon seltzer in p lace of apollina ri s. 

G ING ER ALE LEMONADE. 
S a me as apollina ri s lemonade, except use do­

mes tic g inger ale in p lace of apollinaris . 

SODA L EMONADE. 
(Called by the E nglish LEMON SQ UASH). 
Use la rge thin glass , in to which sq ueeze one 

lemon, a dd 
r table-spoon of powdered sugar 
r lump of ice 
r bottle of club soda 
S tir well and ser ve. 

HOT L EMONADE. 
U se medium si ze thin glass, into which squeeze 

one lemon , add 
r table-spoon of powdered sugar 
Fill glass with boi ling ho t water , s tir well a nd 

serve. 
EG G LEM ONADE. 

U se large mi xing glass 
One l6mon cut in two 
r table-spoon of p owdered sugar 
Mash well with muddler, add 
Small amount of ice 
One egg 
Fill glass with water , shake well, and s train 

into a medium s ize thin gla ss 
Serve with a little nutmeg on top if customer 

desires. 

LEMONADE may also b e made of LITHIA 
or VICHY water when des ired; and LIMES 
may be u sed !n place of lemons . ORANGES 
may also be u sed when desired . 
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COM BINATION LEMONAD E . 
U s e la rge mixing g lass, into which p u t 
Juice of half 2 lemon, ha lf a lime and half an 

orange; one tablesp oon of sugar; s mall amount of 
fine ice. 

Fill glass with wate r ; sh a ke well ; s t rain into 
large thin glass . 

E GG PHOSPHATE. 
Use sm all mixing glass, into which pu t 
On e egg; one teaspoonful o f s ugar ; small amount 

of ice ; one teaspoon of acid p hosphate. 
J:iill glass with water; sh ake well ; strain into 

lemonade glass a nd ser ve. 

M ILK S HAKE. 
Use small mixing glass, into which put 
One egg; one tablespoon of suga r; small amount 

of ice . 
F ill glass w ith mi lk ; shake well; strain in to 

lemonade g lass. 
Put a l it t le n utmeg on top i f desired. 

R OCKY M O UNTAI N OYST ER. 
U se whisky glass, into which p ut 
One egg; one d ash of sal t and one dash of p ep­

per ; the juice of Ji lemon, o r a l ictle vinega r, and 
serve. 

T his is very good for a weak stomach . 
(Sometimes ca lled PR AIRIE OYS T E R) . 

OYST ER COCKTAIL . 
U se la rge wine glass , into which p u t 
Yz doz. s mall oys ters; one teaspoon to mato cat· 

sup ; one dash each of \ l\Torces te rsh ire sauce, 
le mon, and tabasco sauce. 

Season with sal t and pepper. 
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FRAPPES. 

ABSINT HE FRAPPE, No . x. 

U se small m ixing glass fi lled with fi ne ice; a dd 
x pon y of absin the 
I dash a nisette 
Shake well, s tra in into s mall th in glass, fi ll 

glass with seltze r and serve . 

ABSINTHE FRAPPE, No. 2. 

Use small m ixing glass filled wi th fine ice; add 
I pony of a bs in the 
Shake well , s train into small thin glass : fill 

glass with ice water. 

ABSINT H E FRAPPE, No. 3. 

U se small m ixing glass filled with fi ne ice ; add 
1 pony of wj:iite absinthe 
T h e wh ite of one egg 
Shake well and s train in to a bu rgundy glass; 

fill wi th seltzer. 

ABSINTHE FRAPPE, No. 4. 

(This receipt was g iven to ·me by a member of 
the celP.brated C lover Club of P hiladelph ia ) 

T ake long thin glass into which pu t 
A la rge lump of ice 
I pon y of abs in the 
Fill glass wi th a bo ttle of Dela tour soda ; s ti r 

well with large spoon and serve . 

CREME D E MENTH E FRAPPE. 

Use cla re t o r sherry gl.ass fi lled with fine ice 
1 pony of Creme de Menthe, whi te o r g reen as 

customer prefers . 
Serve in the ice with s traws. 
[An y o ther liqueurs may b e served the same 
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way, suc h as CREME D E CACAO, CREME 
DE NOYAU, CREME DE VIOLETTE, etc. ] 

ABSINTBID DRIP. 

ABS INTBl!J GOBLl!J1', 
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D RIP PED ABSINTHE. 
Fill absinthe dripper with fine ice a nd set it 

on top of the a bsinthe goble t ; then p our into the 
ice r pony of absinthe and r jigger of water and 
le t it s lowly d rip through the ice into the goblet ; 
then strain into a thin Burgundy glass a nd serve. 

BRANDY AND C URACOA. 
Use a p ony g lass one-half full of curacoa, 

pour bra ndy on top so it will floa t. 
[Other liqueurs may be used with brandy in 

the same manner.) 

BRANDY AND SODA 16 OZ. 
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JJAISIES. 
BRANDY D AISY. 

Use small mixing g lass, into which put 
2 lumps of sugar, dissolved in little water 
~a lemon 
Mash well with muddler 
Add s mall amount of ice 
I jigger of good brandy 
Shake well and strain into a small th in g lass. 
Fill with apollinaris wa te r . 

WHISKY DAISY. 
Same as brandy d a isy, except u se bourbon o r 

rye whisky in place of brandy. 

IRISH WHISKY DAISY. 
Same as brandy daisy, except use Iri sh wh isky 

in place of bra ndy. 

SCOTCH WHISKY D AISY. 
Same as brandy daisy, except use S co tch 

whisky in place of brandy. 

RUM DAISY. 
Same as brandy daisy, except use rum in plac~ 

of brandy. 

GIN D AISY . 
Same as brandy daisy, excep t in place of brandy 

use gin , whichever kind cus tom er prefers. 
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MISCELLANEOUS DRINKS. 
SNOW BALL. 

U se a la rge mixing glass, into which put 
1 teaspoonful of sugar 
I egg 
Small amount of ice 
1 jigger of brandy 
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Shake " ·ell a nd strain into a Collins glass ; then 
pou r a bottle of Irnp. Ginger Ale; stir well and· 
serve . 

PEACH AND HONEY. 
Use whisky g la ss, into which put 
1 teaspoon of honey 
Let cus tome r help himself with peach brandy· 

RUM AND MOLASSES. 
Use whisky glass into which put 
One teaspoon of molasses 
L et customer help himself with Medford or 

J a ma ica rum, whichever he prefers. 

SHERRY EGG FLIP. 
Use small mixing glass, into which pu t 
1 table-spoon of sugar 
1 glass of sherry 
I egg 
Small amount of ice 
Shake well and strain into small thin glass. 
Nutmeg on top if customer so prefers. 

PORT WINE FLIP. 
Same as sh erry flip, except use a glass of port 

wine in place of sherry. 
WHISKY FLIP. 

Same as sherry flip, except use 1 jigger whisky 
in place of sherry. 

J 
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BRANDY FLIP. 
Sarne as sherry flip, except use r jigger of 

brandy in place of sherry . 
GIN FLIP. 

Same as sherry flip, except use r jigger of g in 
in place of sherry. 

RUM FLIP. 
Same as sherry flip, except use r jigger rum in 

place of sherry . 
CIDER FLIP. 

Same a s sherry flip, except use I glass o f 
cider in place of sherry. 

SILVER DREAM. 
Use small mixing glass into which put 
r teaspoon of sugar 
The juice of Yz a lemon 
The white of one egg 
1 jigger of gin 
Small amount of ice 
Shake well and strain into a Burgundy glass ; 

then squirt a little seltzer on top and serve. 
GOLDEN DREAM. 

Same as silver dream, except use the yolk of 
the egg in place of the white. 

KINSLEY'S INVIGORATOR. 
Use large mixing glass, into which put 
1 teaspoon of sugar 
I egg 
1 pony of brandy 
I pony of port wine 
Small amount of ice 
2 jiggers of cold coffee 
Fill g lass with cream. shake well, s train into a 

long thin glass and serve. 
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S HANDY GAF F, No. r. 

J4 glass of ale 
Fill glass with ginger ale. 

SHANDY GAFF, No. 2. 

Take a glass pitcher, into which put 
One bottle of bass ale 
One bottle of C. C. ginger ale . 

POUSSE CAFE. 

47 

Use a pony glass, in to which put equal parts of 
Anisette 
Curacoa 
Chartreuse and 
B randy or any other cordials you prefer. 

PROMOTER . 
Use large mixing glass, into which put 
Half a lemon 
Half a lime 
I tablespoon of sugar 
Mash well with muddler 
Add r jigger of sloe gin 
I egg 
Fine ice 
Shake well and strain into large thin glass. 
Fill with seltzer or ginger ale. 

HUNGARIAN BRACER. 
Use a whisky glass, into which put 
I pony vermouth 
I pony rye whisky 
2 dashes Peychaud bitters 
2 dashes absinthe 
Lemon peel 
Stir well and serve with a glass of seltzer. 
Add a little acid phosphate lo seltzer. 

J 
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VIOLET FIZZ. 
Same as g in fizz except to add Yz p ony of creme 

de Yvette . 

HOT I TALI AN L EM ONADE. 
Use tall thin glass, into which put 
The ju ice of one lemon 
T he ju ice of h a lf an orange 
r table-spoon of powdered sugar 
Hot wate r and a li ttle Ita lian wine. 

THE OPAL. 
U se small mi xing glass fi lled with fine ic~. 
J pony whi te absinth 
1 dash of anise tte 
I dash of cha rtreuse (yellow) 
S hake well and strain into a Burgundy glass; 

add a little seltzer and ser ve. 

BRAI N DUSTER. 
U se a small mixing glass, into which put 
1 pony absinthe 
I pony ve r mouth 
Yz teaspoon of sugar 
Shake well , st rain into small th in glass, add a 

little selt ze r and se rve. 

STONE FENCE. 
One d r ink of wh isky with a small glass of sweet 

cide r on the s ide. 
If customer prefers it mixed u se an a le glass. 

BEEF TEA. 
A teaspoon of ex trac t of b eef in a tea cup fill ed 

with hot wa ter. Season to sui t tas re with pepper 
and salt. 

AMMON IA AND SE LTZER. 
About I O or J2 drops of spiri ts of ammoma 
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a roma t put into a small glass of sel tzer . S tir 
well. 

A good se ttle r fo r the stomach. 

BICARB O)l' ATE OF SOD A. 
T ake a sma ll glass o f wa ter 
Add 7f teaspoon of b ica rbonate of soda. Stir 

well. 
Ver y good fo r sour s tomach. 

D I AR RH E A MI XTUR E . 
T ake a whi sky glass, in to wh ich put 
2 dash es of J a maica ginge r 
I dash of pepper min t 
1 pony brandy 
I pony b lackber ry brandy 
Add a little nu tmeg. 

HEAD ACHE DRINKS. 
T ake two ta ll glasses . into one of which put a 

la rge teaspoonful of bromo soda, b romo seltzer 
o r bromo caffe ine a s preferred. 

F ill the other glass half full of water 
· Pour the wa te r onto th e bromo, and pour from 

one glass to th e o th t r u n ti l thoroughly mix ed 
D rink while e ffe rvescent. 

GOLFER. 

U se old-fashi oned toddy glass, in to which put 
T h e juice of ha lf a lime 
I jigger of Scotch whisky 
S mall lump of ice 
F iil glass with seltzer, then add a small bar· 

spoonfu l of powdered sugar . 

ANGELICA FIZZ. 
U se small mixing glass , into which put 
The juice of ha lf a lime 
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The juice of one-third of a lemon 
A small amount of sugar 
1 jigger Plymouth gin 
1 dash of vermouth 
Shake well, s train into tall thin glass, and fill 

with seltzer. 
STEINWAY PUNCH. 

Use small mixing glass, into which put 
2 lumps of loaf sugar (dissolve with a little 

water) 
~ lemon (mash well with muddler) 
One-third pony of curacoa 
One jigger of whisky 
Small amount of ice 
Shake well, strain into thin glass; add a little 

apollinaris. 
SAM WARD. 

Fill a sauterne glass with shaved ice 
Remove the rind from a s lice of lemon , and fit 

it on the inside of the rim of the glass: then 
pour in 

One pony of yellow Chatreuse, or any cordial 
the customer may prefer, and serve. 

BRANDY FLOAT. 
Fill a pony glass with bra ndy ; pu t a thin 

whisky glass over it, rim down; reverse the glas­
ses, holding them tightly together so as to keep 
the brandy in the pony glass; then fill the whisky 
gla~s half-full of seltzer and draw out the pony 
glass carnfully, so as to leave the brandy floating 
on top of seltzer. 

WHISKY FLOAT. 

Same as brandy float , except use whisky in 
place of brandy. 
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MAMIE TAYLOR N o, I. 
Use tall thin glass, in to which put 
I lump of ice ; r jigger of Scotch whisky; the 

juice of half a lime; r bottle of imported ginger 
ale. 

Stir well with long ba r spoon. 

MAMIE TAYLOR No. 2 (Inexpensive). 
Use split glass, into wh ich put 
I lump of ice; x driOk of Scotch whisky; lemon 

peel, a nd domes tic g inger ale. 

COFFEE FRAP PE. 
U se s mall mixing glass, into which pu t 
One teaspoonful of sugar; 2 jiggers of coffee; 

I pony brandy; fi ll with fi ne ice; shake well; 
strain into a Burgundy glass a nd serve . 

K ummel or kirsch may be used in p lace of 
bra ndy if preferred. 

APPETIZER, 
LTse s mall mixing glass fi lled with ice; add 
~ pony of absinth; 2 dashes of pepsin bitters 

and one pony of vermouth. 
Shake well and strain into a small thin tumbler. 
Add a littler seltzer. 

KNICKEBEIN. 
Fill one-third of a wine glass with Benedictine. 
Add the yolk of one egg a nd fi ll glass with 

brandy. 
WHITE CAP. 

P ony glass 
% of Benedictine 
Top off with cream. 
(Any other dark liqueur, such as apricot 

brandy, cream de cocoa; etc., may be used]. 
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Absinthe Chocolat e Cocktail 
Absi n t he, d ri pped . ... . .. . . 43 Brnnd y tl lp ... . ..... . ... . . . 46 
Abs inthe cockt ail.. . . . .. . . 8 ttoat . .. . ... . .. . . .. ..... 50 
Absinthe f m p po <Nos . h ig h - ball .... .. ... . . . 25 

1, 2, 3 a n d 4) 41 hot--s p lced . . . . . . . .. . .. 23 
Ammon in.and seltzer . .. . .. 48 min t ju le p . . . . . . . . . . . . 35 
An1rnll caO zz ... . . . ....... . . 49 B randy puncll .. . .... . . .. . . . 11 
.l\ polllnar ls lemonade ...... 38 .. hot . . . .. . . . . . rn 
A ppeti zer . ... . ... . . . . . ... . 51 Brandr r lcl<ey . .. .. . .. . .. . . . 15 
A pple bran d y h ig h b a ll. ... 25 sl! n!(. h o t . . . ... . . .. .... ~2 

•• mint ju le p . . 35 smash. . . . .. . . .. .. .. . 36 
punch .... . . 12 s o u r ........ . ...... . . 10 

Appleja ck . . . . .. ... . .. . ... . .. 20 tod d y .. .... . . . ........ 17 
Appl e todd y. bot ... . .... . . 2u ·• bot . . .. .. . . ... .. 20 
B e ef tea . . . . . . . .. . . ... . .... 48 o ld-fas h ione d . . 17 
Bicar bonate of soda .. . . . . .. 49 Brig hto n cock tail .. . ... . ... 2 
Blue b laze r ... . . . . ... . . . . . .. 24 Burgu nd y c up ...... . .. . . .. . 28 
Bracer. H ungaria n . . . . .. .. '.17 B urned bra nd y ...... . .. . ... 24 
B rain duster ....... . .. .. . . ·IR Ca r d in a l sour . ... . .......... I O 
B ra.n dy a.nd curacoa ..... .. 43 Oareta trs sour . . .. . . . ... . .. 9 
Bra ndy, burned .... . . .. . . . 2., Cn.tawbn. cooler . . . . ... . . .. . . 37 

cockt n.11, old·fash'n 'd . 7 cup . . .. . .. .. ....... . . 29 
Brnoely co c l{tn.11. . .. . . . .. .. . 1

1 

Chnm pngne cock ta il. . ...... 6 

Bra ndy d a is y .. . . . . . ... . .... H p u n ch fpn.rt.y drlnk) .. 32 
Ozz . . . ... .. . . .... .. . . .. 13 Cbocola te cocktn! I. .. ... .... 4 
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Cider cup Gin Cocktail 
Cider cup ....... . .. .. .... . . . . 30 Creme de m e n the frnppe ... H 

fllJ• ................... 4U " •• h igh ball 2o 
Olaret cup N os . 1 and 2 • . .. 27 Crisp cocktail. . .. .. .. . . . ... 4 
Claret , bot s piced . . ... . . .. . 23 Cup, Burg u ndy .. . .. . . .. . . . ~ 
Clo.ret punch ..... . ..... .... 12 chnmpngue .. .... . .... >~ 

•· (partydrlnkJ .aa older .. . ...• .. •••.... . . 3:1 
h ot·· · · .34 Claret JSos. l and 2 ... 27 

01nret sJtng , hot ..... . . . . . . . :t2 mosell t1 ....... . ...... . ~u 
Cobblers .. . ......... .. ..... as Rhine wine . . . ....... . 2$ 
Cockt.aU, absinthe .. . . . .. . . 8 so.uterne . . . . . . . .. . .. . . 28 

brandy ...... . . .. . . .... 1 Cups (to make dry) . . . ..... au 
Brlghton . . ..... . . .. . .. 2 Curncon, bra ndy and . .. .. 4a 
chaw o agne .. .. . ... .. ti Curacon. punch ... .. ...... .. 12 
cbocolute . . ...... .. .. . 4 Daisy, brandy . ... ... . .. .... . H 
c risp . ..... . . . . . ...... . 1 gin . . . .. . ... ... .. . . ... . 44 
Fourth Reg im ent .... 2 lrls h whiskey . . . . ..... H 
Ba"vard . . ..... . ...... 8 rum . . .... .. .. . ... .. .. 44 
Bolland gin ...... . . . . 1 Scotch w blsky .. . .. . .. 44 
Lone tree .. . ........ . 8 whisky .. . ...... . . . . . 44 
Manbn.ttao . . ..... .. 2 DJarrhea. mixture .. . ..... . . 4!J 

" dry . .... . 2 Dream, i<Olden . ............. rn 
Cooktnll llJartlnt. .. . ....... 2 silver .. . ... . . . . . . . .. .. . 46 

•· dry . . .. . .. 2 Drippe d absint he . . .. . . . . .. · • 3 
o ld - .l!nshloned ... .. .... 61 lll. gg !lip, sherry .... .. . . .... . 45 

'· brandy ... i lDg>e lemonade . .. .. . .. ... ... a9 
" g ln . .. . . . . 7 E gg pbospbate ( tomp 1r'nc) -10 
'' Manhat:itan 7 Jrtsh hous e puncn (pn.rty ) .. :>1 
• 1 Martini .. 'i Fizz, nngellca . ...... . . . .... . 4~1 
• 1 sherry . .. 'i brandy ... . .... . .. . .. .. 13 
11 vermouth 7 cream ... ..... . . .. . . .. . ll 

whisky . .. 6 gold e n . . . . . . ..... . .... J! 
Cocktail ollvette ... .. . ...... 4 Holland gin .... .. . . . . . 1:i 

oyster . .. . . ..... . .. .. . 40 Iris h wblsky . .. ...... . J:J 
Plymottth gin . ... .. ... o New Orleans . ... . . . ... 14 
Rob Roy .. . .. . . . . ..... 4 Plymoutll gin ... .. . .. . 13 
:Scotch whisky .. . .... . 4 raspbe rry . .... . ...... . 14 
sherry ................ 5 royal. . . . . ...... . . .. . .. 14 
sloe gin . ............. . 5 rum . .................. Ja 
soda .. . ........ ... ..... 6 Scotch whisky ... . .... 13 
star ............ . . . .. . 5 s live r ....... . . . .. . .. . .. H 
Tom g in . ...... . . ..... 1 sloe gin ..... . . . . . . .. . 1a 

u .. dry .. . .. .. .. 2 strawberry ... . . ....... 14 
" " orange bit.rs I Tom gin . .. . ... . ...... . 1a 

Cocktail, Trilby ....... .... . 5 violet .... . . ···· ...... . 4s 
vermoutb . .. ... . . . . . .. 4 whisky ... .. ..... . .. . . 13 
whisky . . ... .. .. .... .. . 1 Flip, brandy ... .. ..... . ..... 4ll 
Yale ... . .. . ..... .... . G cider . . .... . .. . .... . .. . 4G 

Coll'ee frappe •.. . .. . . . . . ... 51 g in .... . .. . ........ . ... 46 
Colllns , Irlsb .. . . . . . .. ..... . . 16 port wlne . .. . . . . . . ... . 45 

John . . . .. . . ... . . . . . . 16 rum . ..... . . . . .. .. . . .. rn 
Scotob ... . . . . .... .. .. . rn sherry egg ... . . .... . . . 4a 
Tom . ... .. . ..... . ..... . 16 wbisky . .. ... . . . .... . . . 45 

Combination high ball. . . .. 26 Float, brandy . ..... .. ... . .. . 50 
le monade . . . . . .. . . . . . . 40 whis ky ... .. . . .. . . . .. . . 50 

Cooler, catn wbn . .. .... .. . , . 37 Fourth R egim ent cocktail. 2 

~~f.'l,8~~1~.kr : :::: :::: :3~ Frappe, abslntr.e2'.~':."x;c1 4 > 41 
rem sen . .... . ......... . 3i Frappe , coffee. . . . . . . . . ... . 51 
s u.rsnparllln ... ....... . 37 creme de mentbe, eto .. 11 
Scotch wblsky .. . . . .. ,s; Fruit lemonade .......... .. as 

Cream fizz ..... .... .. .. .. ... . 14 Gin cock.tnll, uld·f ns h'n'd .. 7 
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Gin Daisy Mint Jule p 
Gin daisy.. . . . . . .... . ... .. 44 Hot Scot ch toddy .. ....... .. 19 

!lip ... ........... . .... 46 Hot sherry s lln11 .. .. ... .. .. . 22 
bot s pice d .. .... .. ..... l:i !:lo t s pice d bra ndy.... .. .23 
mint julep .. ..... .. . 35 " c laret .. .. .... .. 28 
pul? . ... .. .... . ..... .. .. H gin . .... . . ..... 23 
s mash ....... .. .. . .. .. ai; Iris h .... .... .. 23 
toddy . . ........... . .. .. li madelrn. .. .. .. . 23 
toddy , old·f us b ion ed . 17 po l"t .. .. .. .... .. 2 .i 

Gingernle coole r .. .. . .. . . . . . 37 rum ...... . ... . 28 
Glngern le Jemonnde .. ... .. . Ot, Scot.ch . ... ... . . ~a 
61ngern.le hig h bn li ...... . 26 oh or ry ... .. .. .>3 
Golden arenm . . ........ . ... 46 w hisky ..... .. . 22 
Golden fizz ... ... ...... . .. .. H H ot '!'om g l a punch .. .. .... HJ 
Golfer . . .... . . . . . . . . . ... . . . .. in •· •· aliu)l .. .... . . . :!2 
Harvard cocko nll .. ......... S " toddy .. .. ... . W 
Heada che drink . ... . . . . .. :1 \J Hunga.r1nn bra.cer . ... . ... . . 47 
Blgh ball. a pple brandy .. .. 25 I mp e ria l pun~ll (par t y d rk )31 

brandy .. .. . .. .. . . ... .. 25 lnv1goro.tor , Kins ley·•· . ... . 46 
combination .......... 26 Irish co lllns . .......... . ... rn 
creme de m enthe ..... 2.6 Irish, ho t s piced .... .. .. .... 23 
ginger ale .... .. .... .. 26 punch. hot .. .. .. . ..... in 
Holla nd g in .. .. .. ..... 25 s llng, bot . ......... . 21 
Irish wbl• ky .. .. .. .. .. 25 'Oddy, old· fasbloned .IS 
P lymouth g in .... .. ... 2& Irish whisky, cooler ...... .. 37 
rum . . . ... .. .. . . . ..... . 26 '' daisy ....... . . 44 
Scotch whisky .. ...... 26 ll<Z .......... 13 
s loe izln . .. .. . .. ....... 25 b1g b bn l l. .... 25 
'!'om gl n .. . .......... . . 25 punch ... .... IL 
whisky .. ... . .. 26 rlckey ........ 15 

Holland gin cocktail. ... .. . 1 sour .... . ..... 10 
·• fi zz ..... .... . la Italian le monade , bot. ..... 48 
" high bnll .. .... 25 Joh a nn ls l~monaoe ...... . as 
' ' 1m nc h ...... .. . 11 J o bn Coll!ns ...... .... .. .. .. 16 
" p unch, hot ... In .1u1eps .... . ........... ... .. . 35 
u rick.ey . . . . ... .. 15 Klnsleyte tnvigornlor .. ... . 46 
·• s ling, bot .. . .. 22 Knlc kebe ln ... .. . .. ........ 51 
" sour . ... ..... . . JU Lem onade , o.polllnnris . .. .. 88 
" toddy, b o t .... 20 combination .. .. . .. ... 40 

H ollao<l punch (party drk ) 31 egg .... .. .... ...... .. .. 39 
H oney, peach ana .. . ... .. .. 45 fruit ............ .... . . 38 
H o t apple toddy .. ... ....... 20 ginger a.le . .. .. . ....... 39 

a pplejack .. ... . .. .. . .. 20 hot. ...... .. ... . .. .. ~9 
brandy punch ...... . .. 19 bot Italian .. .... .. .. .. , 8 
brandy sling .. .. . ... 22 Jobannls .... .. ..... . .. 38 
brandy to<ldy .. . .... .. 20 plain ...... .. .... .. .. 38 

Hot claret punch (party) .. 34 remarks on .. . ... ..... 39 
cluret s ling .. .... .. ... 22 seltzer .... . .. .... .. .. 38 
H olland gin puncb . .. 19 soda ........ .. .. ..... . 36 

" " s liog .. . . 22 Lone tree cocktail. ......... 8 
" toddy ... 20 ~111aelra, bot spiced . ... .. .. 23 

Bot Iris h puncb .. ..... .. . .. 19 sllo1<. hot . ............ 22 
Irish s ling .. .......... 21 Mamie Taylor . ... .. ...... .. bl 
Hallan lemonade .... . 48 Man ha ttan cocktail .. .. .. .. 2 
lemonade. .. .. .. .. .. 39 " dry ... . 2 
madelro. sllng . ...... .. 22 oJa f 'd . 7 
port wine sling ... . .. 22 Martini cocktail . . .. .. . . ... 2 

Hot ram punch .. . . .. . . ..... HJ 1• dry . ... .. . . 2 
" s ling ...... . ... .. .. 22 " old·fo.s b'd. 7 
" today . ....... ..... 20 I Milk punch .. .... ......... 12 

Bot Scotch punch . .... ..... rn Milk shake (temperance) .. 40 
" s llng ... .. .... .. ~ I Mint julep, apple brnncly .. 3b 
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fl int Julep I Scotch Whisky 
Mln•ju l~v bro.ndy . . ... .. . . . 3.'> P un ch, hOL wb l,ky . ... . . .. . 19 

" g in .. . . .. .. .... . . :is Pun ch , l mpe m !l ( purLydklol 
Mint jule p , o ld Somb~rn .. . ~b lrls b whis ky .. . ..... . . 11 

" w hisky .. . .. .. . . ab mt 1J~ . . . . . .. . . . . .. . . . . . 12 
M olaaoes. rum a.nd .. . . .. . . . 45 l'u r ls la.n ( pa.rLy drk) .. 33 
Moselle cup .... .. ..... ..... 29 peuCb br a.n<ly .. . . .... . 12 
New Or leans fizz .. .. . .. .. .. 14 P lym ou Lb gin . .. .. . .. II 
01<1-f nsb ' n '<I bran dy co ckt'I j r u m. .. .. ... .•• . ... . . 11 

bra ndy to<ld y ... 1' " (parLy drink ) .. .. 32 
cocktt>lls . ....... 6 P unch, so.u r.eTn e (pa rty d ><)33 
gin cock tall . .... 7 !:lcotcb whisky .... . . • . 11 
gin toddy ...... . . 17 s loe g in . ....... . .. ... 11 
Irish t o ddy ...... 18 S teln m>y ..... .... .. . . . 50 
Ma.nba..'n oocktl 7 s trawh'r y (part y d r k) 31 
Martin i cookta.11 7 T o m gin ... .. .. .. .... . . 11 
rum tod dy .. .. .. 17 whisky .. . .. ... . .. . .. . JI 
Scotc h tod d y .... 18 Rll!lpberry llzz . . . .. ... . .... 14 
ehGrry cocktail . 7 lie meen c oole r .. . .. .. .... . . 37 
ve rmouth cocktl 7 R hine wine cup . . . ... . .. . ... 28 
whisky cock ta il . 6 Hickey, brandy .... . ..... ... lb 
whis ky toady .. . 17 B olland g in .. . .. . ... 15 

Old Sonthero m int julep . . . 3i> lrlsh wbl• ky .. . .... ... 15 
Olivette cocktail. .. .. ...... 4 Plym o u t h i; ln .. ...... J5 
Op a l, the ... . ........... . . .. 48 rum . .... . . . . ... ...... lb 
Oyster cock t a il. .. .. .. ..... 40 Scotch whis ky .. ..... l b 

pro.Irle ( Lemperan ce) . 40 s loe g l n .. . . . . . .... . . .. . 15 
R ocky Mt. " .40 T om g in .. . . .. .... ..... 15 

P a.r!slan p unch ( par t y d r k )3a wbl;hy . . . . .. . . ....... . 15 
P eaeh a n d honey ... . ... . . . 45 Rob lioy c ockta il. .... ..... . 4 
P each br andy p uuch ... ... . 12 liook y M t . oys t.r ( tem p.) .. 40 
Phosph ate, egg ( t emµ .) . ... 40 Royal fizz . ... . . . . . . . . .. .. . . H 
P lain lem onade . . ... . .. .. . . 38 Rum a n d molasses .. .. . . .. . 45 
Plymout h g in cocktnll.. . . . . 3 Rum d o.Joy .... . . ... . .. . . . .. . 44 

" fizz ..... . .... l a fi zz ... . .. . .... . .. ... . .. 13 
" hig h· ball . ... 25 flip ... ... ... . .. . ...... 46 
•· p unch .... .. . 11 hig h ball ...... .... . .. . 26 
" rlckey. .. .. .15 b ot eplcec: .. .. . ....... . 23 
" sour ....... . 10 punch..... .... . .. .. .. 11 

Port, ho t spiced .. .. . . . . ... . 28 punch, ho t .. . .. ... . . . . JO 
Port wine flip .. . . . .. ........ 45 " (party drlnk).32 

" ollng , b ot .. .. .... 22 R um rlck ey . .. . .. .. . .. . . .... 15 
P ousse cafe ... ...... .. .. . . . . H s ling, hot .... ... .. ... . 22 
P rairie oys ter (temperanc> 40 sma s h . . . . . . . . .. . . .. . .. 36 
Promoter .. . . . .. .. .. · · · · · .47 sour . .. . . .. . ..... . .. . . . 10 
Pulf. 11ln . ........ .. ... · · .. . 14 toddy . .... . ........... . 17 
Punch, apple b r andy. · · .. 12 " h o t .. . . .. . ... . .. . 20 

brandy .. .. .... ... . .. .. 11 " o ld faebloned ... 17 
cha m pagne ( par ty) .. . 32 Sam Wnrd .. . .. . ... . .. . . ... 50 
c la.ret . .... .. .. . . . . .. . 12 Sarso.par lllu coo 1er . . .. ... . . 37 

" (partr drlnk) .. . 83 Snuterne cu p ......... .. . . . 28 
curn.coa . .. . ..... .... . 12 Sau ter1>e puucb ( µa r t y dk) aa 
fis h house (pa rtydrk )34 Scotch co11Jns ..... . . ... . .. .. 16 
H olland g ln . .... . .. .. 11 Sco tch . bu t spiced .. . ...... . 23 
H olla n d (par ty drlnk)3! pu nch h o t .. .. . ..... .. 19 
hot bran<ly .. .... . .. ... 19 s ling, bot .. . .. .. ....... 21 
h o t cla r e t (pa rty drk)34 smas h .. .. .. . .... . .. . .. 36 
bot Bolland 111n .. .. .. 19 sour ... .. .. ...... .. ... 10 
b ot lrl• b ... ..... . . .. .. 19 toddy, h o t . ....... .. 19 
bot rum .. .. .... ...... I U " old-tasbloned .. 18 
bot Scotch . . .. . . .. .. . . rn Scotch wh isky cockta l! ..... 4 
bot Tom g ln . .. .. .... . . 19 " cooler ... . .. . 37 
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Scotch W h is k y 
Scotch w!J. lsky, dulsy . ... . . . H 

.. fi zz . .. . .... .. l a 
bl g h bal l. ... 25 
punc h . . .... 11 
rlcker ..... . . 15 

S eJtzer, a mmon ia a nd . . .... 48 
Seltzer lemo n a de .. . .. . . . .. 38 
S handy gntr (Nos . 1 nnd 2) .47 
Sherry cock tall. . . . . . . . . . . 5 

'~ oldrfneh 'n 'd 7 
Sherr y e gg fl ip ... .. . . . . . . . .. 45 

hot s p iced .... .. ... .. . 23 
sllnl!. h o t . ... . . . . . ..... 22 

Silver dream ....... .. . .. . . .. 46 
fizz . . ... .. . .. . . .... ... . 14 
sour . .... .. . .... .. .. . . 10 

~ loe gi n cockta i l.. ... . . . ... . 5 
1 1 fi zz . ... . . . .... ... .. . 13 
" blg h ball ... . . .. .... 26 
" pun c h .... .. .. . . . . . . 11 
" rJckoy .. .. . .. . . . .. . . 15 
• 1 sour .... . . . .. .... . .. 10 

Smash. brnndy . .. . .. . • ... . .. 36 

~~':r,· : : :: .::: : :: :::: ::: :~ 
Scotch . . ... . . . . . . . .... . au 
whisky . . . . .. . .. ... . ao 

Sllng, bot b r a ndy . . . . . . . . . . . 22 
" c la re t .. ... . .. .. . . 22 
" Holland g in . ... . 22 
" Irish .... . . . .. .. . 21 
" madelra. .. ... . . . . 22 
" port wine . ... . .. . 22 
'' rum . . .. . .. . .. . . .. 22 
" 8cotcb .. .. . . ..... 21 
" sherry . .. .. . . .. . . 22 
' ' T om ~ln . . . . . . .. . 22 

. " w blsky .•. .. ... .. 21 
Sno w ba ll. .. . .. . . . . ...... .. . 45 
Sod a , b ica r bonate of .. .. ... 49 
Boda cocktai l. .... . .. . . .. . .. n 
Bod a l emonade . .. . .. . ... .. . an 
Sour, bra ndy . .... . . . . ... ... 10 

cardi n a l . .. . . . . ... . ... . 10 
ca.rst.alra . . . . .. . . . ... U 
Bolland g in • . . . . .. . . .. 10 
Irish whi sky .... .. .. . JO 
P l:rmo u t b g in ... .. ... . 10 
rum . . ..... .. ... , . .. ... 10 
Scotch . .. . . . . . . . .. .. .. . JO 
s ilver .. . ... ..• . . . . .. . . 10 
s loe g in • . . . . . . . . ... . . 10 
T om p;ln · . . . . ......... .. JO 
w h isky .... ..• . . . . .. . . 9 

Spice d brandy, hot ... . . ... . 23 
.. claret , bot .. .. . . . . . .... ?a 

1<in , b ot . . . .... .... ... . 23 
Iris h , hot .. . .. .. : . ... . . 28 
mndetr n, ,hot . .. . ...... !rn 
por t, hot . ... . .. . . .. .. 23 
Scotch , hot .... . . . . . ... 2a 
sherry. bot . . . .. ... . . . 2a 
ru m , bot .. .. . . . . .. . . .. 23 

Yale C-Ock tall 
Spiced whisky, h ot . . . . ..... 22 
Star co ck t a il . . . . ... . .. . .. . . 5 
S t einway p u uc b . ..... . . . ... 50 
Stone fence .. . . . . ... . ..... . 48 
Stiruwberry fizz . .. . .... . .. .. 14 
St raw b ' ry p unch (pa rty) . .. 31 
The opal. ... . ... . . .. . . . . . .. 48 
Toddy. braody .... .. . . . ... 17 

g in .. . . ... . ......... l7 
Toddy . bot app le . .. ... . . 20 

· ' br andy ... . . . . . . 20 
" H o lla nd gin . . . 20 
' ' ru m . ..... . . . ... 20 
" Sco tc h ... ... . . 19 
" T o m g in .. . . .. . 20 
" whi sky . .. ... . . . l !l 

Toddy, old·f~~h 'd brnnd y . . l~ 
~nn . ... .. 11 
I ris h . ... . 18 
rum .. . .. 17 

Sco tc h . .. IS 
whisk y . . . 17 

T oddy, ru m . . . .. . .. . ... .. ... 17 
whl s lcy ... ... .. .. .. .. . . Ii 

Tom Colli ns . . .. . ... . . . .. .. . . 16 
To m g in co ck t a i l. . . . . .. .... l 

' ' 11 dry,• • •• • 2 
oran ge bl t l 

Tom gi n fiz z . . . . .. . .. .. ...... 13 
·· b 1u ll ball ... . ...... 25 
" pu nch . .. .. ........ ll 
~ ' pu och , bot. .. . ... . . 19 
" r lckey .. .. ..... . .. 15 
" eliog, bot . . ... . . .. 22 
" sour ... . . . . .... . ... 10 
1 1 t o ddy, bot ..... .. .. 20 

Tom and Jerry .. ... . .. . .. . . 24 
· • ( to serve) ... :!4 

Trll by cock t o.11 . . . . . . . . . . . . 5 
Velv e t (part y drink) . .. . . .. ao 
Vermou th cocktail. .. . . . . . . 4 

•· o ld · fa shd 7 
V iolet tizz... ... . . . . . . . . . .. . 48 
W his k y cock tai l.. ... . .. . .. 1 

do lsy .. .. ... ... . .. . . . 44 
tizz . . . ... .. . .. . . . . . .. . . 1a 
tl lp .... . .. · ··· ··· · ·· . . 45 
float . . . . .. .. . . . • . . .. . . fi O 
hig h ba ll ... . ...... . . . . 25 
llot spiced . . . .. ...... . 22 
m int julep ... . •.. .. . 35 
pu nch . . ... . . .. . . ... . . 11 

'· b o t .. . .. .. . . . . . 19 
Whisky r lckey ... . . .. , . . .... 15 

sli ng. h ot . . . . . .. . . ..... 21 
s mas h . . . .. . . . .. . . ... . 3£i 
sour .. . . ...... .. ....... . !l 

W h isky toddy . ... . . . . .... .. l "i" 
" hot .... . .. .. . 19 
" o ld-f ash 'nd . . 17 

Wh ite ca p .. . . ... ..... . . . . . . 61 
Yale cockta il. .... . ....... . 6 
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Hot el Monthly Handbooks 
PUBLISHED AND FOR SALE BY 

THE HOTEL MONTHLY 
J~S Dearborn Street, _ _ ____ Chicago. 
T O K PllACTlf'AL U01'lr.L S'l'J<: WAKl). lly John T~\lrunn 

Form& tho m o"it co1upl eto exp~lt lon o f tho &t c wa.rd 0 8 
dntio1. that hn.!' o.µponrod ln prlnt. rontnlnll unlcleq on tho 
m n.nn.i:omont or holp, bill of fnro mtlk.ln1ot, oo.nquot r,, pn.rty 
cat.crl ng, buylnp-, cnrvln,:: ; etororooru nnd wino room book:-
1uio1•ln11 (llluotrntodl kl loheu, bukeshop a.nd storeroom 
oqulpruonHwlth ll• t • of uton• ll•l ; or,.mnlantlon for • 1onll, 
mOdtum nnd lnnrn h(ltOIS i JJlu.n ot worhlo(( dop111tment, 
apeolmon bHI :- of fu.ro, menu b, requh1ltlo u bla.nka, runrltct 
llete, etc.·, ct..o. : also nn oxhnuMt lve :ntlclo on llw " ·lno"' nnt.J 
liqueurs Of tho worl<I. Price. cloth binding fl ; In teo.tbor (~ . 

POCKl':'I' l'IUC&tl Rli:l".ll:IU:NC'N llOOK . lly .John Tellrul\o. 
For U GO of proprlct.orb, UH\.nn.i.rnr1t nnd atewardR. a:\o\'OOLY 

Pti.RO! of tho book aro c..1ovOL("d to n olnuR1llcd n.rr~na:muont. 
of a.bout lltteon bun<lrod dllTerent nrllolcs or n Cl\terer·a 
DlClrket llbt, nud Include not nlono provlelons, wlno1 and 
olil'&rl, but. n.l tio o.rtlolo~ of ohlnR, Klnc-c., t\ncJ flJUvurwnre, b:u, 
bllllo.rdB, palnt0n1'. lnundn· . cni(lneorb' nnd mlscc1Jouooun 
auppllea, k.lt.i.:hon utonelle, llnons. cnrpote,1tntloncry, dru~a 
an<111onornt oxpeneo. Opponlto the numu ot ••nch l\rtlcle I• 
a rnllnR for tho ont.ry ot brn.nd, mlolmuru, nod maxlwum 
prlco. elEO or pnokO.llO nnd tho qunntlty rmrohlleed. A dozon 
p~oa o.ro dovotcl.l to wnx rn11rnvM rulln~s fur tnblo oom­
pllo.Uon or qunotlty. prloo, a.vornl(<'• • otc .. ror tho lnot. yonr 
and compnrlaou 11 with ti.Jo JN\r procodlnje. 'l'ho~c table'' 
are reaay rororonao fnr quo.ntlty nnd cost or roal, obnroonl, 
1n.wd.uat.. mtlk, oroaru. r.t.-.lt. nnc1 Joe lty the month nnd yoa.r ; 
atock u aea bF bu; nmount of corumtu nry 1»trabn•ed nnd 
tro.n• POrtntlon obiugoe pMd on onmo . dnll>· bou,ooountnnd 
nvero.go coat per er.pita. br tho duy, UJonth 11nd yeur; totl\l 
oo•t of all eoppllo• 1rn<1 • ervloo oach month; toti.l taeuos of 
oommtu•nry enoh month to tuo 'fnrtO\\IJ de11nrtwonta: 
mmount of expense ls11uot1 onoh wontb to the aovornl 
dopa.Ttmooui; co.fa oporatln~ and oo.ro rt•relJ>t si r.mount 

r.a.1d tor trnneporLatluo: ta.hlo ot frolght rntoa. etc. 'l'boro 
• a. ooodonooa !o<lox In front of tho book headod "\Vburo 

to Find lt."i and tln exhaustive lndox In tllo bo.ok of tho 
bOOk llellotr" t11ou• on<1 <lllTerent nrtlotr•. nnd. In ti.olf, 11 
Tury vAJ.ua'>le 001Upllnllon tor 11romlndt.'r" pnrpOMjl\. Tho 
boc.1k. mo1unlrOR :19(•7 lnoho1. woti.rh..u tbn•o ounc{l ri, '" rnlntod 
on lm11d r11qlOr And bouull In lol\lhor. Prl~o, potr.ttll\lJ, fl 

VKl!T l'OCKl'.T Vt:OlC'l'ARI,I~ llOO!C. Hy Chno . H. Mnoro. 
I• tho ftr1JL n.11d only book or 1 ho kln11 ohRmt•lonlnM' a 

rnrorml\llon In 1'CMO\t,Ulo r.ook,~ry J\1.t nnt"l'1" 1nry to tht.1 tHORt 



I mi>rnvemont nt tho l\\"Or1u;cr hntol nn<.I rr11.trturant rnl &l110 
lo lo mnny ro•poct! the n10•t Import.ant culinary bO<Jk for 
b0WI roqutromonto ovor WTll t on . on•:.> hundrud nntt t.wenty­
alx 11nKoD; o.n ln<lox of ovor n thomuLn(1 roft•rtinrl•o; Riven 
the hh1tory u.nt.1 t.be }~c~lt&h, \o: rl' n Ob &lid Ch1rml\n ltrlIDOA or 
tho dlft'crent vP,;ceta.blOB: r C('ll'1Pf'i tor tho Tot1ot a.hlo l'Ullnd"J, 
oanco!J ant.1 J!Brnlshc,., 'J'llo hook 111 nor t nH Jl•l tl tlo ruh:ht 
Infer. nn o.<Jvocnto 1,f tlio vCgotnr1un tbcory bJlt, rnther. la 
•n 01Lrnoet pion. for a moro go nernl recOM'nltlQn or tho ve,.uJ 
tn.blo klr'ucefom 1 ln corub!rrnllon \Tith tho nnlmf\I J<ln~c.Jom 
11' I\ prollOo bOllrOO O! ftUpply Of nppcll<lnj1. whol~o,nnrn "nc1 
nutrition• rooa• for munklnrt. 1'be ~ook I• prlnt-Od on bon<l 
p1>per. bound 111 tea tber nnd omboill•hOtl with •pcclnlly ao­
•l11ned frontl•1•loce. Prloo, 11o•tpnlc1. fl. 
--- ·- - ·---- - · ·---·------
Vl!a'l'l' l ' OCICWr PA~'l'R\' BOOK. lly .lohn )!l. :llo l•tor. 'l' he 

ruo<tt u~ieful book for pn~try cookn r\O<l bntud llmlterf\ over 
publt&hoc1. Tho nutbor In " µrnollonl 11Mtrr ouull nml bnkor, 
wJth e.iabllshod roputritlon tor tho vonurnl o;iroollonco of 
hi• "orll In both !Cu rope and Amorim" It'"" boon hi • nlm 
to prurie nt n. 11ortot1 or rocOIPt• for brondn, cnkoe, µltH .. , JlUd · 
dlnKs. oronm11, 1001. jolllutt . oto .. u,.puolnllr ndaµtot.1 to tho 
rcqulromont a ot tho nvurnuo Amurlonn ho tel. roatau rant , 
bukory, olnb and lmHltutlon. 'fho book conta.h1 " ttvo hund 
rotl rof!olptn, lnoludlntc bot puddln111t. f)UCJdlr1K •nucoe. etc. 
[67 roo•lrt~J: cold pu<ldtn1u. •Ide <ll•bou. jolllc•, 010. [7' ro­
ooltHh 1; loe oroanu•, w1ttor lcos, punoboe , ot.-0. trio recolpla]: 
paotlon, pnttloa. pies. tl\rta, 010. (till rocolpuo 1; cue• 177 ro 
OOlpteJ: tolnjf8, oolorlntrir., llUKRrA, Oto. rn fOCUIJll8}: bron<l. 
ro1i., JOtutt ra.lftoc1 ca&.koa, Kt'lddlo oakoH. oto. [tiO roaolattBl. 
rul1oft1lo.noou1t rocolpl• [6.J rooolptal- 'l'hl • book. la prlnt~d 
on linen 011por and bound In luatht-r. Price. POftlpl\ld . JI. 

ij.-11 JO C ijl,iNAi(y llANJlilOOlC-:-l)y{1h°:1-;io-; ~·0110.;;-;J.'i~ 
moet cornploto rofororioo hook tor nll Lhlnu• oullrmry tbtll 

hnn over be•on µroduoc<t In t4lnKIU -Yulnmo of :.."OU 11•6'l'~. Ht'O· 
htUft antt C'xplflnnt,Onfl for upwnrd1 or 1000 dlfTeronr urtlclos 
1uu1 '11,_h·o •. 'fho book ta (If 011•ocl11.l vn:uu tu?o1Lu10 ontlroh" 
In l':nHll11h, nnc1 tho con1nn1e "re ao l(roupurt Bf' to bo cnellJ 
rou11d1 ulAO thoro I• to ~ho bOOk "oarutnlly compiled lnc1ox 
"0 Lhat rororonoCt to 1LnJ 1>nnloultt.r ltum oao bo 110.rl on tbo 
1netnnt. 1rh1e lndox alrm 11or1uu1lout1Lr Tl\luo nuu romlntlor. 
Thu ( 'ull11ar1 Handbook c11m•h1t" or 1.ho nrtloloR umlur 
thltt hnn.d thl\L hAvu 01111uurl1'-t In 1110 JloTkL Mo.NTRJ. \ · t111r· 
lnll thu lnttt tour yo1u1. 'J'ho book '"' htina-.ome11 bounll In 
lo"tbt.'r l\nd 11rlntt1ll on bond 11ai11or. PrlC1U . poAtpnld I:!. 

A ~1·;1.1~C!'l'!ON (ff llltlllHH ANll "" r. en Jol~"fol IU'.MI Nlllllt. 
lly 1·1111•. l<'ollo""· ~·1 rth od1tlo11. h1bou1oat populnr<lf • 

thu llntol Monthly oullnnr1 hrincJbuok 11cr1" ... 'J'hu contunta 
11clucto: u.,u 011trco11 or moau. fowl a1uJ ..co.ma . 2<.MJ on\rtf.\• 

m11Ptt 1ult.nblo for ~· rhJn.y .. n.nt1 vo.ctH11rlRn1. A~f 11wout •.Ultrut'ft· 
"iH hort1t1 "0011vr('11-- hol 1uu1 c~1!'1 , H.'11talad1. t:tt ,.0111111, hroth• 

ruh:ht


HUtl"lt1ulllC\n ,;7COiJ'•lOl01lti- 1V" 'n1lRf'lf t1 1oJllund \UO W(lJ~ 
of CO~l''ctuv ••• .,fu ~ ·~ •'· 1IC't'U, llht)'WIUK Lhttll ingTOdloo .. :. . ~.:~ 
wunilLticn •. £bowlni: tbolr com11osltton. 7 fancy bnuor&. 10 
fln.l"OrlD6'( Tlno11n.~. fi frlr.tl\T bh.1tflrl:I. ;1() lKOCJ pcHnLO dlsll~r. 
for wnrnl1Jhln.c. :..'1 ml'irelln.nco11\ rurJt>oa. ''' VJilURblo hlnu 
t1) coolle nnc.J &townrd1 . Dllfl:Al{FA...,T, lnoludlnA frnltn tn 
,. cn.~,on, CProa1e, thlt, c:r; \: J rll't.l mo:.tH ( 16); entroor. u.nc.J 
rul!\COlli1n<>0un (;,~ll; owelNB (:.!dl: e.ius 1~~1); cold lllQnl"I 
1101 iitoOL t lV~: hoL brundJS llnd o.Ucoe; c.Jrlnk.11: !peclmon 
break ta.et ruunuo.:. LL'l'\c.'Dl~UN~. tnulu<11uli( "oup•1 r··n; rel 
ltthCb: llr.h: lunrhr .. 11 ontrooH tlb';); lunchoon mcnu1.1. 8LTP 
PCH, tncludln" VllJ.tCtahlo anln,1 ~ nud their drce.stnw11 U7): 
chuttna Ul"h !10rvlco a.net coollor1 (a1J); wJno t.Or'l'lco. A 1no· 
nounclntc 1o.'loM;;f\rJ of cullonry wrm1t Rlvlnf,f 7~U trnn!tlntlone. 
Tho book h1'f(t~t.1•ookl1.1110. printed on l1non pnpor, Mund 
~l_u_"_' l_•o_r_. _P_r_tc_o_. poo_~_11n_t_d_. _1_1. __________ _ 

Y.\('JlON'H l>CONOMICAL SOUPS ANI> ENTHWKS. CO• 
tat nu T<"Cl'lPl'J for 0110 bunc1ro<l eonp1, nnd two hundred en· 

t rooe. '" u t:.ervtrcaUlo book for tboso cutertnw tor beart.r oat· 
ore, whero oott <•f mun\ la ttret conetdernt\on from tbo 
cntoror'tt standpoint . .All the reool11ts n.ru tor whuJc,01uo 
pntn1ablo dl•hoe, nnd muny or •born ror dl&boo tbat cau bo 
scrYod to ndvnnll\li(O tn bltlh cln1a Cl\torlng establl.,hruont111. 
Dook la vo'!lt. pocket elr.o, prlnWd on bOnd papor n.nll buunu 
tn Jont.hor. Price, POl•tpald, U. 

'l'lllil A;\tl~HWAN COl.ORli:I> WAl'rKlt. By Jobn B. Ouln1. 
Tho nothor. a.11 oxportoncnd bollllwnll-Or, had conducted 

n ole.11 tor ln1:1truotlnll waltor11 In tholr llutlo1 with co111lt1 
ornblo Ruooo s. Tbo loaaone ho }lropnred for tbla µur11o•e 
ho has carefully odllM, and, wltb tho R<ldltlon or ruun:t dla· 
gra1us llluotratln(C tho dltroroot bra11oh1111 Of l\ wn.11.(!r'I 
work, 1•R<llcularty the tablo ootlloll l\IHI •11tomatlo mo I bod 
or •ontoo. hlll pro<luooJ tho 1110,t u1oful hooilbook for 
wl\llor• u•er publlahml. Whllo wrl1100 tirlluarlly for tbo 
colorod Wl\ltor. It conl<\lna nuioy Points tll1<t can bo otudlod 
with 11roOt bJ tho whllo wntuire &1H\ wnltro•101. 'l'bo hook 
ha.• an oxb1rn•tlvo lndOI, 11 prluloo on 1111011 pllpor ond 
!?_OUll<I.'!' lo~~~o.!:- ..!'.'.!~'...IJO~plllCL ~:.. - - ·--- -- ~ - ~­
~~ 1g_2.'._ll~9.TIOA_!•._ll£'l'Jn, ~~!:'._~"'..l~~i.;~~I~---'·'.!~':.."....!~ 
Al'l'l.1•:u1u<il•N'~ BAH OUll>ID. l'rloo. l'rloo, P»•ti•Uld II 

'lUl<l ltANKIN CAT4'Ul,ATINO 'J'Alll.K>I. Price 10 • l'llto. 

'1•1i1<J l<'llANK i~: JllU,1.lfii .Pi01ewr"w..\.1iictCimo1< for 
Id. bU nnc1 Kl lilly mcmt.h1, l>rlco LO COD\&. 

·!~u-: itC!'l'J~~'' ~1t!~!!'.!'~· w N" ~~~ ~~o1:0nn ,1011.r" , .. ;r 
• Write for ll~t of othor atandnrd ,. ork~f,;;hot~b .";,;j 
.:•l•r•r•. 

_ JOHN WILLY, Puhllaher, 
.12i. Dearborn Street, Chlcaaco 

.. 
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