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PREFACE 
The principal aim in preparing 

this book has been to give an accu
rate collection of approved recipes 
for general purposes. The work is 
essentially ·what it claims to be- a 
Reminder. ..A.11 historical details 
have been omitted, and popular and 
simple descriptions have, wherever 
possible, been preferred to technical 
and scientific language. These direc
tions can be relied upon as accurate, 

~MAN as they have been thoroughly exam
. ined by your bumble servant and 
.O ARGpractically tested by m e and other 

competent men before being given 
to the public . . 

There are many new recipes con
tained in this book never before pub
lished, and all are up-to-date. 

You will also find a few blank 
pages in the back of this book to 
write in any new concoction that you 
may learn. 

I remain, 
Yours respectfully, 

JAKE DIDIER: 
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HINTS 

The greatest accomplishment of a 
banender lies in catering to the 
tastes of his customers. 

Fancy drinks are generally trim
med with fruits in season. Some 
persons prefer strained drinks plain 
\Vith the fruits served on a separate 
dish. Inquire " ' hether the customer 
desires his drinks plain or decorated 
before serving. 

RMAN Wash ice clean. The ice used for 
.. O AR~ixed drinks should be perfect} y 

clear, and "·hen broken up should be 
handled ·with an ice scoop. 

C se cracked ice ......,. hen drinks are 
to be stirred and spirits are the prin
cipal part of the drink. 

C se small lumps of ice in other 
cases, and remoYe before ser ving. 

Shake your drink well. Without 
that. you will ne,·er get a first-class 
drink. This has-special reference. to 
such drinks as fizzes, milk punches, 
egg-noggs, frappes and similar drinks 
containing sugar. 

In serving punches, lemonades, 
cobblers, coolers, juleps and similar 
drinks to parties of ladies in summer 
resorts or hotels and cafe, the proper 

xxi 
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i~g ~pem, ~~peciaJ}y . in drawir~g the 
cork, . shaki~g of the bottle should 
be avoided. 

Serve Sherry, Tuladeria and Port 
wines at 50 to 60 degrees. 

Serve cocktails with oysters; sherry 
with soup; Sauterne; or "1hi~e ·wine, 
v.ith fish; claret, or light red wine, 
with meat; rich red wine 'vith en~ 
trees; champagne before and with 
dessert; Cognac and ·cordials with 
coffee, cigars and cigarettes. 

X umber of glasses contained in the 
so-called quart bottles: 

Brandy ...................... 32 
Sherry . . . . . . . . . . . . . . . . . . : . ·. . . ·2 -1-
~aderia and Port. . . . . . . . . . . . . . Io 
Hock, Sau:terne and · Claret. : . ·. . . 8 

rMA~hampagne . . . . . . . .. .. . . . . . . . . . . 6 

OARG ·. 
A barrel of ale or beer contains 

3 I; gallons, and there are 3, 9 6$ 
ounces in a barrel. Table shows 
amount expected for t his same : 

Size Xo. Per Amount 
Giass Glasses Glass 

. 

8 oz. 496 5 cts . $24.80 
9 

.. 440 5 • • 22.00 
IO .. 396 5 

.. 19.80 
II " 360 5 '. 18.oo 
12 " 33° 5 " 16.50 
14 " 283 5 " 14. 1$ 
16 " 220 s " 11 .80 

xxµ1 
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AMAN 
.. OARG 

!I 

DOCTORS USUALLY 
PRESCRIBE 

Champagne for the stomach. 
Port wine for the blood. 
Claret for the liver. 
Tokay for the system; 
'Vhiskey for strength. 
Brandy for faintness. 
Rum for colds. 
Sherry for weakness. 
Gin for the kidneys. 
vVhite ·wines for fatness. 
Scotch whiskey for t he lungs. 
Blackberry 'brandy for dysentery . 

AFTER DINNER DRINKS 

Pony brandy. 
Brandy and curacoa. 
Creme de men the, iced. 
P ony Grand Marnier. If iced, use 

sherry glass. 

xxv 
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THE REMINDER 

ABSINTHE COCKTAIL. 
Use a mixing glass half full of 

cracked ice ; twist lemon peel over it. 
2 dashes of gum syrup. 
r dash of Angostura bitters. 
r dash of anisette. 
I pony of absinthe. 

Stir well, strain into a cocktail 
glass and serve. 

~MAN ABSINTHIUM COCKTAIL. 
'O ARG Use a mixiqg glass. 

1 pony of absinthe. 
3 dashes of gum. 
1 pony of water. 

Stir, pour•into a cocktail glass 
filled with fine ice; dash Maraschino 
on top and serve. 

~ , . 
AFFINITY COCKTAIL; · 

Use a mixing -glass. 
2 dashes Aromatic bitters. 
! drink French vermouth. 
! drink Italian vermouth. 
l drink Scotch whiskey. 
! glass cracked ice. . 

Stir, strain, twist lemon peel over 
t op, add che~ and s~rv.e. -
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I dash of P eychaud or Angos
tur a bitters. 

r drink of apple jack. 
Stir, strain into a cocktail glass 

and serve. 

BARRY COCKTAIL. 
A mixing glass half full of cracked 

ice; tvvist lemon peel over t he ice. 
1 dash of Angostura bitter~. 
2 dashes of creme de menthe. 
! drin~ of Tom or Plymouth 

gin. 
~ drink of vermouth (I talian.) 

Stir, strain into cocktail glass and 
serve. 

RMAN 
O ARG BARTENDERS' COCKTAIL. , 

• .\ s1nall piece of ice into a ·whiskey 
glass. 

1 dash of orange bitters. 
1 dash of gum syrup. 

l{and the bottle of liquor to the 
custo1ner, allowing hi1n to help him
self. 

BAMBOO COCKTAIL. 
Half a goblet of cracked ice~ 

I dash of bitters (orange) . 
.\ drink of Italian Yern1outh. 
~ drink of Sherry " ·ine. 

Stir, straiu into a cocktail glass 
and serve. 
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Stir. strain,-· twist lemon .. peel over 
top and sen-e. 

(If absinthe is required, put one 
dash into cock-tail glass before strain
~--:f :.:1c abo...-e mixture into it). 

BRO-XX COCKTAIL. 
l-.se a mixing glass. 

! drink of French vermouth. 
-! drink of Italian Yermouth. 
l dr..n.k oi Dry gin. 
! glass of cracked ice. . 

T-n·is~ a piece of oran ge peel on 
.:op and add the peel, shake well, 
strain into a cocktail glass and serve. 

RMAN 
OARG 

CASINO COCKTAIL. 
L se a mixing glass. 

2 d ashes of ~1araschino. 
2 dashes of orange bitters. 
z dashes of le1non juice . . · 
r drink of T01n gin. 
1 ;rlass of cracked ice. 

s~1- s:rain. and s:en.·e ""ith cherry. 

CHAMPAGNE COCKTAiL. 
'!' a~e one piece of loaf sugar; put 

c ne dash of ~-\ngostura bitters on 
sug-ar. drop into a cham pagne gob
let. 

r p iece of lemon peel. 
.. 1 ~iece of ice. . 
_ Eil~ glass with_ champagne, : sti~ 
gently and serre. -
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CLUB COCKTAIL. 
t;" se mixing glass. 

2 dashes of syrup. 
2 dashes o~ orange bitters. 
I dash of Chartreuse. 
i cL-i:lk of Old Tom gin. 
i d~n"".; of Italian Yermouth. 

S:....:-. strain. and serve. 

CLTIB SODA COCKTAIL. 
Take one piece of loaf sugar; put 
~ J dashes of .\.ngostura bitters on 
51.:.gar; drop into a long, thin glass. 

r piece of lemon peel. 
1 piece of ice. 
1 bottle of Club soda. 

Take bar spoon half full of pulver
ized sugar, stir gently and serve in 

MA~ame glass. 
OARG 

"' 

l . 

COFFEE COCKTAIL. 
Use a mixing glass. 
1 teaspoohf ul sugar. 
1 freSh egg. 
' glass of fine ice. 
I pony of brandy. 
I "'ineglass Port wine. 

Sba..~e well, strain in to a fancy 
stem glass, nutmeg on top, and serve. 

CREOLE COCKTAIL. 
. A. mixing glass half full of cracked 
ice. 

2 dashes of Benedictine. 
2 daslies of Pecon bitters. 

1. 



 



FROSTED COCKTAIL. 
Use mixing glass. 

3 dashes orange bitters. 
2 dashes Benedictine. 
~ drink whiskey. 
1. drink French vermouth. 

Fi11 glass with cracked ice, stir, 
~btn ta~e cocktail glass and rub a 
:--:ece .;f lemon around edge, dip in 
E.1.e sugar, strain into this glass, 
~ist lemon peel on top, put in olive 
and sen·e. 

GOLF COCKTAIL. 
(Dry) 

"Cse a mixing glass two-thirds full 
of cracked ice. 

RMAN 
.. OARG 

-3 dashes of Hostettcr's bitters. 
l drink of F Fench vermouth. 
~ drink of Gordon gin (dry) . 

Stir "~ell, strain into a cocktail 
glass. drop in olive and serve. 

HOLLAND GIN COCKTAIL. 
~.\ m:xing glass half full of cracked 

ice. 
1 dash of gum syrup: 
1 dash of ... ;\romatic bitters. 
r cL-ink of Ho11and gin. 

S:ir and strain into a cocktail glass, 
t\\iSt lemon peel on top and serve . . 

IMPERIAL COCKTAIL. 
L se mi.~g glass. 

1 dash of Aromatic bitters. 
1 dash of l\Iaraschino .. 

9 
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l LONE TREE COCKTAIL. 
Use a mixing glass. 

2 dashes of ~faraschino. 
! French Yermouth. 
i Dry gin. 
r piece of lemon peel. 
~ g:ass oi cracked ice. 

( 

S~ir. Strain into a cocktail 
arid sen·e. 

glass 

MANHATTAN COCKTAIL. 
"C se a mi.ting glass, half fill with 

cracked ice. 
1 dash of gum syrup. 
1 dash of Aromatic bitters. 
! drink of Italian vermouth . 
~drink of whiskey. 

RMAN Stir, strain into a cocktail glass, 
twist lemon peel on top and serve. 

tlo ARG (Add cherry or olive if desired) . 

MANHATTAN COCKTAIL. 
(Dry) 

"C se a mixing glass, half fill with 
cracked ice. 

2 dashes of orange bitters. 
! drn '.; of French vermouth. 
! ch-ink of whiskey. 

S:ir. strain into a cocktail glass 
and sen-e. 

A 1d cherry or olive if desired). 

MARTINI COCKTAIL. 
"Gse a mixing glass, half fill with 

cracked ice. 
2 dashes of or ange bitters. 

II 
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. ! drink of Plymouth gin. 
Stir, strain- into cocktail glass, 

twist lemon peel on top and serve. 

MENU COCKTAIL. 
Use mixing glass. 

! glass of cracked ice. 
r teaspoonful of creme Yvette. 
2 dashes of orange bitters. 
i drink of dry gin. 
! drink of French vermouth. 

Stir, strain into cocktail glass and 
serve. 

MERRY WIDOW COCKTAIL. 
A mixing glass half full of cracked 

ice. 
2 dashes Benedictine. 
1 dash Peychaud bitters. 
2 dashes absinthe. 
! drink French vermouth. 
! drink of dry gin. 

Stir, strain into a cocktail glass, 
t"'•ist lemon peel over top and serve. 

NEW ~I_iGLAND COCKTAIL. 
Use a mixing glass. 

:t dash of lemon juice. 
r dash of Aromatic bitters. 
! drink. of Italian vermouth. 
! drink of whiskey. 
! glass of cracked ice. 

Stir, strain into a whiskey glass 
containing a small piece of ice, and 
serve. 

13 



 



r 

.. 
Place pepper, salt and vinegar so 

as the customer can season to suit 
himself. 

PASADENA COCKTAIL. 
Use a mixing glass. 

r teaspoonful orange juice. 
! drink dry gin. 
! drink Italian vermouth. 
1 piece of orange peel. 
~ glass cracked ice. 

Stir, strain into cocktail glass and 
serve. 

PORT WINE COCKTAIL. 
Use a mixing glass. 

RMAN 
OARG 

! glass of cracked ice. 
2 dashes of A.t\romatic bitters. 
r dash of Benedictine. 
r drink of Port wine. 

Stir, strain into a cocktail glass, 
twist orange peel on top, and serve. 

REX COCKTAIL. 
D se a mi.~ing glass. 

2 dashes Benedictine. 
2 dashes absinthe. 
r dash Peychaud bitters. 
! drink French vermouth. 
l drink dry gin. 
l glass cracked ice. 

Stir, strain, twist lemon peel over 
top, ·and serve. 
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i drink of. "' hiskey. 
r piece of ice. 

Stir to cool, remove the ice and 
serve in same glass. Never strain. 

SHERRY COCKTAIL. 
Mixing glass half full of cracked 

ice. 
r dash of Aromatic bitters. 
2 dashes of curacoa. 
I drink of sherry wine. 

Stir, strain into cocktail glass, add 
cherry anQ. serve. 

SHAMROCK COCKTAIL. 
-. Use mixing glass, half fill with 

RMANcracked ice. 

0 
ARG 3 dashes of Chartreuse (green). 

3 dashes of creme de menthe. 
r po~ Irish whiskey. 
1 ponJ7' French vermouth. 

Stir, strain into cocktail glass, put 
in an olive and serve. 

SILVER COCKTAIL. 
Use a mixing glass. 

r dash of gum syrup. 
2 dashes of orange bitters. 
2 dashes of Maraschino. 
! drink of French vermouth. 
! drink of Holland gin: 

Fill glass half full of cracked ice, 
stir, strain into cocktail glass, twist 
lemon peel on top and serve: 
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! drink of Italian vermouth. 
i drink of Cognac brandy. 

Stir, strain into cocktail glass, 
twist lemon peel on top, add cherry 
and serve. 

TUXEDO COCKTAIL. 
A mixing glass half filled w ith 

cracked ice. 
2 dashes of }.1arascbino . 
I dash of P eychaud's or An

gostura bitters. 
! pony of anisette. 
1 drink of sherry \Vine. 

Stir, strain into cocktail glass and 
serve. 

MAN VERMOUTH COCKTAIL. 
o fl. RGi\ mixing glass half filled with 

cracked ice. 
2 dashes of orange bitters. 
2 dashes of Jviaraschino. 
r drink of v.ermouth. , 

Stir, str ain into cocktail glass, add 
cherr y or olive, and serve. 

~ 

WHISKEY COCKTAIL. 
A mixing glass half tilled with 

cracked ice. 
r dash of gum syrup. 
r dash of Aromatic bitters. 
r drink of whiskey. 

Stir, strain into cocktail glass, 
twist lemon peel on top and serve. 

(Add cherry or olive if desir~d). 
19 



 



YELLOW POG COCKTAIL. 
Use mixing glass. · 

! drink Italian vermouth. 
! drink Scotch whiskey. 
! glass cracked ice. 
x piece of orange peel. 

Shake, strain into a cocktail glass 
and ser ve. · 

ZAZA COCKTAIL. 
Use n1ixing glass. 

2 dashes of orange bitters. 
! drink of Quinquina Dubon

net. 
i drink of Gordon gin (dry). 
; glass of cracked ice. 

Stir, strain into cocktail glass and 
RMAWrve. 
OARG 

ZOUAVE COCKTAIL. 
l.-se nlixing glass. 

z dashes of STrup. 
:? dashes of orange bitters. 
1 dash of a"bSinthe. 
~ ch-ink of French Yer111outh. 
! drink of Russian kun1mel. 
! glass of cracked ice. 

Stir, strain, and serve. 

APPLE BLOW FIZZ. 
Use a mL-i{ing glass. 

· 3 or 4 dashes of lemon juice. 
1 spoonful of sugar. 
The white of one egg. 

21 



 



___ , 
EAGLES' FIZZ. 

Use a mixing glass. 
3 or 4 dashes of lemon juice. 
! spoonful of sugar. 
The white of an egg. 
i glass of fine ice. 
1 drink Old Tom gin. 
r smal~ dash of vanilla extract. 
! pony of cream. 

Shake thoroughly, strain in to a 
fizz glass. fill up with syphon seltzer 
or- soda and serve. 

FLORODORA FIZZ. 

Use mixing glass. 
1 fresh egg (white only). 
4 dashes of lemon juice. 
1 spoonful of sugar. 
1 drink of whiskey. 
! wineglass of Port wine. 
i glass of fine ice. 

Shake, strain into a fizz glass, fill 
up "-ith syphon water and serve. 

KING'S FIZZ. 

Use a highball glass. 
1 lump of ice. 
r slice of orange. 
r pony of Grenadine syrup. 
r drink of dry sherry. 

Fizz slowly "-ith syphon water and 
serve. 
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GIN FIZZ. 
(Plain) 

Use a mbting glass. 
3 or 4 dashes of lemon juice. 
1 spoonful of sugar. 
! glass of fine ice. 
1 drink of Tom gin. 

Shake well~ strain into a fizz glass, 
fill up wit h syphon seltzer or soda, 
and serre. 

SILVER FIZZ. 
Prepared in the same manner as 

the Plain Gin Fizz, only begin with 
the white of an egg in the bottom. 

MAN 
OAR GOLDEN FIZZ. 

CJ Prepared in the same manner as 
the Plain Gin Fizz, only begin with 
the yolk of an egg in the bottom. 

ROYAL FIZZ. 
Prepared in the same manner as 

the Plain Gin Fizz, only begin with 
the whole of an egg in the bottom. 

GRAND ROY AL FIZZ. 
Prepared in the same manner as 

the Royal Fizz, only add 
2 dashes of orange juice. 
1 dash of Maraschino. 
'pony of cream: 

25 



 



I teaspoonful of pineapple 
syrup. 

1 teaspoonful of abricotine. 
i glass of fine ice. 
1 drink of Plymouth gin. 

Shake •vell, strain into fizz glass, 
fill up with syphon seltzer or soda 
and serve. 

JACK FROST FIZZ. 

Use a mixing glass. 
3 or 4 dashes of lemon juice. 
1 spoonful of sugar. 
Fill glass half full of fine ice. 
1 drink of Plymouth gin. 
1 teaspoonful St. Croix rum. 

Shake well; don't strain, but pour 
MA~· nto a long, thin glass, fill up with 

0 
AR yphon seltzer or vichy water and 

1 

rve. . . 

MORNING GLORY FIZZ. 

Use a mixing glass. 
The white of one egg. 
1 spoonful of sugar. 
The juice of one lime or ·half 

lemon. 
2 dashes of absinthe. 
f glass of fine ice. 
1 drink of Scotch whiskey. 

Shake well, strain into a fizz glass, 
fill up slov..rly with syphon water so 
t hat the body of the drink will be 
kept separate from the syphon \1ilater , 
and serve. 



 



l 
J 
• 

VIOLET FIZZ. 
Use a mixing glass. 

3 or 4 dashes of lemon juice. 
I spoonful of sugar. 
The white of an egg. 
Fill glass with ice. 
1 teaspoonful of abricotine. 
1 drink of Plymouth gin. 

Shake well, strain into fizz glass, 
fill up with syphon seltzer or vichy 
water and serve. 

YACHTING CLUB FIZZ. 
Use mixing glass. 

4 or 5 dashes of lemon juice . 
1 teaspoonful sugar. 
f glass of fine ice. 
I drink of Old T<?m gin. 
2 dashes of raspberry syrup. 
i pony of cream. 

Shake and strain quickly, fizz with 
syphon seltzer and serve. 

BEER SOUR. 
Put in a beer glass 3 or 4 dashes 

of lemon juice, fill balance with lager 
beer and serve. 

BLACKTHORNE SOUR. 
Use a mixing glass. 

2 teaspoonfuls of lemon juice. 
1 teaspoonful pineapple syrup. 
! teaspoonful of abricotine. 
t glass of fine ice. 
1 drink of Sloe gin. 
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CHOCOLATE SOUR .. :: . 
Use a mixing glass. 

The juice of half a lemon. 
I spoonful of sugar. 
Fill glass half full fine ice. 
I pony of blackberry. 
1 drink of \V hiskey. 
1 tablespoonful cream. 

Shake well, strain into a long, thin 
glass and serve. 

CONTINENTAL SOUR. 
Fill mixing glass half full of 

cracked ice. 
5 or 6 dashes gum syrup. 
4 or 5 dashes of lemon juice. 
1 drink of whiskey. 

RMAN Stir well, strain into a sour glass 
wit h fruit, top with a little claret 

:o ARGand serve. 

DERBY SOUR. 
Use a mixing glass. 

3 or 4 dashes of lemon juice. 
I pony glass of curacoa. 
1 drink of whiskey. 

Fill glass ·with cracked ice, stir 
well, strain into a sour glass with 
fruit and serve. 

FIN -DE-SIECLE SOUR. 
Crush in an old-fashioned cocktail 

glass one lump of loaf sugar with a 
dash of seltzer. 

2 or 3 dashes of lemon juice. 
I piece of ice. 
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Fill glass with syphon seltzer. serve 
with fruit and small bar spoon in 
glass. 

YACHTING CLUB SOUR. · 
Use mixing glass. 

Juice of half a lemon. 
1 barspoonful of sugar. 
Juice of half an orange. 
The ·white of an egg. 
I drink of peach brandy. 
i glass of fine ice. 

Shake to freezing point, strain in to 
thin glass and serve. 

WffiSKEY SOUR. 
(Plain) 

Use a mixing glass. 
1 spoonful of sugar dissolve~ 

in a dash of syphon water. 
3 or 4 dashes of lemon juice. 
Fill glass half full cracked ice. 
I drink of whiskey. 

Stir 'vell, strain into a sour glass 
with fruit, and serve. 

(When using syrup in place of 
sugar, omit -syphon water). 

APPLE JACK SOUR. 
Made similar to Whiskey Sour, 

using apple jack instead of whiskey. 

BRANDY SOUR. 
Made similar to Whiskey Sour, 

using brandy instead of v.rhiskey. 
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I drink of whiskey. 
I pony of cream. 
2 dashes of nutmeg. 
Fill glass with fine ice. 

Shake well, strain into a flip glass, 
twist lemon peel over top and serve. 

DUPLEX FLIP. 
(For Two) 

Use mixing glass. 
2 fresh eggs. 
1 b~rspoonful sugar. 
t full of fuie ice. 
1 drink of sherry; 
1 drink of Port wine. 
~pony of Benedictine. 
1 pony of cream. 

MAN Shake, strain in two stem glasses 
:o ARCnd serve. 

LA FAYETTE FLIP. 
Use a mixing glass. 

1 fresh egg. 
1 spoonful of sugar. 
! glass of fine ice. 
3 dashes of curacoa. 
1 drink of whiskey. 
r pony of cream. 

Shake well, strain into a fancy 
stem glass and serve. 

ROYAL FLIP. 
Use a mixing gla~s. 

r fresh egg. 
r spoonful of sugar. 
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RUM FLIP. 
Prepare this drink same as Sherry 

Flip, using Jamaica rum instead of 
sherry. · 

WHISKEY FLIP. 
Prepared in the same manner as 

the Sherry F lip, using whiskey in
stead of sherry. 

ARRACK PUNCH. 

Use a goblet glass. Dissolve one 
tablespoonful sugar in a little water. 

MAN 
OARG 

4 or 5 dashes a lemon juice. 
! wineglass Batavia arrack. 
! wineglass Jamaica rum. 
2 dashes pineapple syrup. 
Fill glass with fine ice. 

Shake well, dress with fruit and 
serve with straws. 

BRANDY PUNCH. 
Use a punch glass. 

4 or 5 dashes of lemon juice. 
1 spoonful of sugar. 
1 dash of rasp berry syrup. 
Fill glass with fine ice. 
1 drink of brandy. 
I dash of Jamaica rum. 

Stir or shake well, dress with fruit 
in season, and serve with straws. 
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Fill glass with fine ice: 
Fill balance with claret wine. 

Stir or shake well, decorate with 
fruit in season, and serve with straws. 

COLUMBUS PUNCH. 
Use a punch glass. 

1 spo'onful sugar. 
1 dash syphon water (stir). 
'orange (juice only). 
i lemon (juice only). 
2 dashes Jamaica rum. 
2 dashes Maraschino. 
1 wineglass Chianti. 
! pony brandy. 

Fill glass v.rith fine ice, top with 
fruit, add a dash of abricotine, serve 
with straws. 

MA 
O ARG CURACOA PUNCH. 

Use a goblet glass. 
4 or 5 dashes of lemon juice. 
4 or 5 dashes of gum syrup. 
1 pony of curacoa. 
1 pony of Jamaica rum. 
1 drink of brandy. 
Fill glass with fine ice: 

Stir well, dress with fruit and serve 
with straws. 

DERBY PUNCH. 
Use a goblet glass. 

Juice of a whole lime. 
I teaspoonful of sugar, dis

solved with a squirt of 
seltzer. 
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3 dashes Chartreuse (yellow). 
F ill glass with fine ice. 
1 drink of Kirschwasser. 

Stir, dress ·with fruit, serve with 
straws . 

KNOX PUNCH. 
Use a 1nixing glass. 

1 spoonful of sugar. 
Dissolve with a dash of seltzer. 
3 or 4 dashes of lemon juice. 
2 dashe~ of Santa Cruz or J a-

ma1ca rum. 
r dash of raspberry syrup. 
2 dashes of Benedictine. 
r drink of whiskey. 
Half fill glass with cracked ice. 

Stir \Vell, then fill punch glass with 
MA~racked ice, strain the above into it, 

0 AP4iress \Vith fruit, top with claret, and 
serve with straws. 

MARASCHINO PUNCH. 
Use a punch glass. 

2 or 3 dashes of gum syrup". 
3 or 4 dashes of lemon juice. 
1 pony of 1iaraschino. 
Fill the glass with fin~ ice. 
r drink of brandy. 

Stir, dress the top with fruit and 
serve \Vi th straws. · 

. 
MERRY WIDOW PUNCH. 

Use a punch glass. 
2 dashes of lemon juice. 
l orange (juice only). 
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serve with the ice in same glass with 
a strainer or straws. 

MONTE CARLO PUNCH. 
Use a punch glass. 

Juice of half an orange. 
r spoonful -of sugar. 
2 dashes of Benedictine. 
r pony of brandy. 

Stir, fill the glass with fine ice; 
the balance with claret wine. Dress 
with fruit, serve with straws. 

ORGEAT PUNCH. 
Use a punch glass. 

4 or 5 dashes of lemon juice. 
! pony of Orgeat syrup. 

MAN 1 drink of brandy. 
O ARG Fill glass with fine ice. 

Stir well, dress with fruit, dash 
port wine on top, serve with straws 

PICCADILLY PUNCH. 
Use a thin goblet. 

1 pony of Maraschino. 
! pony of Benedictine. 
1 large drink of Sloe gin. 

Stir, fill glass with fine ice, deco
rate with fruit, serve with straws. 

ROMAN PUNCH. 
Use a punch glass. 

Juice of half a lemon. 
Juice of half an orange. 
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SAUTERNE PUNCH. 
Use a punch glass. 

r teaspoonful of sugar dis
solved in a dash of sy
phon water. 

2 dashes of lemon juice. 
Fill the glass with :fine ice. 
Balance with Sauterne wine. 

Stir well, dress with fruit and serve 
with stra,vs. 

SLOE GIN PUNCH. 
Use a punGh glass. 

I spoonful of gum syrup. 
r spoonful of raspberry syrup. 
2 or 3 dashes of lemon juice. 
2 dashes of Benedictine. 
r large drink of Sloe gin. 

Stir, fill the glass with fine ice, 
dress 'vith fruit and serve with 
straws. 

SHERRY PUNCH. 
Use a punch glass. 

r teaspoonful of sugar. 
r dash of seltzer to dissolve 

sugar. 
2 or 3 dashes of lemon juice. 
r dash of rasp berry syrup. 
Fill glass vvith fine ice. 
r large drink of sherry wine. 

Stir well, dress the top with fruit 
and serve \Vith straws. 
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3 or 4 dashes of lemon juice. 
2 dashes of curacoa. 
I pony glass vanilla cordial. 
1 drink of brandy. 

Stir well, fill up the glass with fine 
ice, dress with_ fruit, serve with 
straws. 

WHITE MOUNTAIN PUNCH. 
Use a mixing glass. 

I barspoonful sugar. 
I fresh egg. 
! drink of brandy. 
! drink of port 'vine. 
! glass of fine ice. 
Add milk to fill glass. 

Shake well, strain into thin goblet 
RMA~lass, nutmeg on top, and serve with 
•0 ARetra\vs. 

WHISKEY PUNCH. 
Use a punch glass (goblet). 

3 or 4 dashes of gum syrup; 
2 or 3 dashes of lemon juice. 
I large drink of whiskey. 
Fill the glass with fine ice. 

Stir, dress with fruit and serve 
with straws. 

GIN PUNCH. 
Prepared in the same manner as 

Whiskey Punch, using Holland gin 
in place of whiskey, and add two 
dashes of raspberry syrup. 
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Fill the glass with fine ice. 
Then fill it up with claret wine. 

Stir, dress with fruit and serve 
with straws. 

CATAWBA COBBLER. 
Prepared in the same manner as 

the Claret Cobbler, using catawba 
wine instead of claret. 

DRY CATAWBA COBBLER. 
Prepared in same manner as the 

Claret Cobbler, using dry cata\vba 
instead of claret. 

HOCK COBBLER. 
Prepared in the same manner as 

MAN.the Claret Cobbler, using Hock wine 
0 AR~stead of claret . 

PORT WINE COBBLER. 
Prepared in the same manner as 

t he Claret Cobbler, using port wine 
instead of cla ret . 

RHINE WINE COBBLER. 
Prepared in the same manner as 

the Claret Cobbler, using Rhine wine 
instead of claret. 

SAUTERNE COBBLER. 
Prepared in the same manner as 

the Claret Cobbler, using Sauteme 
wine instead of cl aret~ 
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BRUNSWICK COOLER. 
Use a large bar glass. 

3 or f ~ashes of lemon or lime 
JUlCe. 

! spoonful of sugar, dissolve. 
2 or 3 lumps of ice. 
Fill up glass with ginger ale. 

Stir and serve. 

CHICAGO COOLER. 
Use a punch glass. 

r piece of ice. 
2 or 3 dashes of lemon juice. 
r bottle imported ginger ale. 

Float a little claret on top and 
serve. 

CHINESE COOLER. 
MAN Use lemonade glass. 

0 ARG ~ glass of cracked ice. 
! glass of green tea. 
! glass of black tea. 
l glass of lemon syrup. 

Shake well, and serve. 

COSMOPOLITAN COOLER. 
A long, thin glass. 

The juice of one lime. 
A few dashes of syphon seltzer. 
A spoonful of sugar, stir. 
r drink of Santa Cruz rum. . 

Stir well, fill the glass with fine 
ice, add one dash of Jamaica rum, 
crown with vanilla ice cream, and 
decorate with frujt and serve with 
straws and spoon. 
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Fill glass with fine ic~; 
r glass of claret wine. 
! pony of Santa Cruz rum. 

Stir well, serve with fruit and 
stra,vs. 

OLYMPIA COOLER. 

Use a long, thin glass. 
2 or 3 dashes of len1on juice. 
r drink of Scotch whiskey. 
r bottle of ginger ale (cold). 

And serve. 

REMISON COOLER. 
Use a large, thin glass. 

The rind of a '\vhole lemon. 
Place in a glass with one end 

projecting over the edge 
of glass. 

r or 2 pieces of ice. 
r drink of ~in. 

Fill the glass 'v1th Club soda, stir 
and serve. 

ROCKY MOUNTAIN COOLER. 
1,; se a mixing glass. 

1 ·whole egg. 
1 spoonful of sugar. 
3 or 4 dashes of lemon juice. · 
Fill glass half full of :fine ice. 

Shake well, pour into a long, thin 
glass, fill balance with cider, stir and 
serve. 
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in place of brandy, and· float a little 
claret wine on top and serve. · 

PORT WINE SANGAREE. 
Use a mixing glass. 

! glass of fine ice. 
· 1 teaspoonful of sugar. 

I drink of port wine. 
Shake well, strain into a fancy 

stem glass, grate nutmeg on top and 
serve. , 

SHERRY WINE SANGAREE. 
Prepared in the same manner as 

the Port Wine Sangaree, using sherry 
vvine in place of port, and serve. 
Omit nutmeg. 

MAN 
O ARG.- PORTER SANGAREE. 

-use ale glass. 
I teaspoonful of sugar. 
Fill glass with porter. 

Grate nutmeg on top and serve. 

ALE SANGAREE. · 
Made the same as Porter Sangaree, 

using ale instead of porter. . . · 

SENATORIAL SANGAREE. 
Use a mixing glass. 

1 fresh egg. 
r teaspoonful of sugar. 
Fill glass with fine ice. 
I pony glass 6£ brandy. 
1 drink of sherry ·wit>;e. 
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GIN JULEP. 
Prepared in the same manner· as 

the Mint J ulep, using gin in place of 
brandy and omit the rum. 

WHISKEY JULEP. 
, Prepared in· the sani·e manner as 

t"he Mint Julep,· using whiskey . in -· 
stead of brandy and omit the rum. 

~. 

BRANDY DAISY. 
Use a mixing glass. . 

4 or s dashes of lemon juice. · 
I spoonful of sugar. 
1 squirt of seltzer . 
.3 dashes of curacoa. . 
Fill glass )1alf full ·fine ice:. · 

MAN 1 drink of · brandy. 
0 ARr:;. Stir well,· stra-in into a sour glass 

• ·w ith fruit and serve. .. . .. 

GIN DAISY. 
Made . simi]ar tq Brandy Daisy, 

using gin in place of brandy. 

RUM DAISY. 
~1ade · similar to Brandy Daisy, 

using Santa Cruz. rum in place ·of 
brandy. 

WHISKEY DAISY. 
Made similar to Brandy Daisy, 

using whiskey in place of brandy. 
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CALIFORNIA FRAPPE. 
Use a mixing glass. 

The white of an egg. 
2 dashes of gum syrup. 
! wineglass of absinthe. 
Fill the glass with fine ice. 

Shake until outside of the shaker 
is frosted, ·strain into a cocktail glass 
and serve. 

CHAMPAGNE FRAPPE. 
P lace the bottle in the champagne 

cooler, fill around it with fine ice and 
salt, whirl the bottle until the wine 
becomes almost frozen, and senre. 

FRUIT FRAPPE. 
Use mixing glass. 

Juice of half a lemon. 
A little orange juice. 
r barspoonful sugar. 
! pony of pineapple syrup. 
r pony of cream. 
r drink of Santa Cruz rum. 
Pack goblet with fine ice. 

Shake to the freezing point, strain 
and serve. 

VERMOUTH FRAPPE. 
Use medium size, thin glass. 

1 drink of vermouth. 
Fill glass with shaved ice. 

Fill up with carbonated water and 
serve. 
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Fill '1.ith · syphon ·soda ·-and serve 
\Jith .spoon. -

ROMAl{ HIGHBALL. 
Use highball glass. 

I piece of ice. 
! slice of lemon. 
r dash of absinthe. ·: 

. 2 dashes of curacoa. 
Fill up with ginger ale, serve with 

spoon. · ·.' 

BOSTON RICKEY. 
Pn~pared in the same .manner as 

the Gin Rickey, adding two or three 
sprigs of fresh mint. 

MAN 
OARG 

GIN RICKEY . . 
Use a medium size, thin gl~ss. 

I squar~ piece of ice. . . 
Juice of half a lime (add the 

rind) . 
Flace spoon .in :glass. :. 
r drink of Tom-·or . Plymouth 

gin: . 
To serve, hand customer whiskey 

glass and bottle of gin to help him
se:i. pour gin over ice, fill the glass 
v.!t h syphon Seltzer or soda; -serve. 

WHISKEY RICKEY~ .. · 
M ~de t he ~Et.me · ~§_-· Ci~ :'Rickey, 

pci-;g whiskey ·in· plact~ ·of.:_gip; 
{)1 
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Filt up glass with fine ice. 
Then fill glass nearly full with 

water. 
Shake well, dress with fruit .and 

top it off with claret wine, serve with 
straws. 

CORDIAL LEMONADE. 
Make a plain lemonade, then pour 

in slowly half a pony glass of any· 
cordial desired and serve. 

EGG LEMONADE. 
Use a mixing glass. 

5 or 6 dashes of lemon juice; 
I tablespoonful of sugar. 

· I fresh egg. 
RMAN i glass fine ice. 

Fill balance with water. 
'O ARG Shake well, strain into a long, thin 

glass and serve. 

HOT LEMONADE. 
Use a hot water goblet. 

1 spoonful of sugar. 
4 or 5 dashes of lemon juice. 
Fill up glass with hot water. 

Stir and serve with spoon. 

ITALIAN LEMONADE. 
The juice of half a peeled 

lemon and orange. 
1 tablespoonful sugar. 
i glass of fine ice, fill balance 

with water; 
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ORGl;AT LEMONADE. · .·~ 
Use a large bar glass. · · 

4 or 5 dashes of lemon juice. 
I spoonful of sugar. 
i pony glass of Orgeat syrup. 
Fill glass with fine ice, balance 

with water. 
Shake well, dr-ess with fruit and 

serve with straws. 

SEA BREEZE LEMONADE. 
Use a mixing glass. 

r fresh egg. 
5 or 6 dashes of lemon juice. 

;t: 1 tablespoonful of sugar. · 
i glass of fine ice. 
1 spoonful_ of cream. 
Fill balance with water: 

MAN Shake well and serve with straws, 
o AR<9-r strain into a medium thin glass if 

.. desired. . 

SELTZER LEMONADE • ... ~ 

Use a mixing glass. 
5 or 6 dashes of lemon juice. 
1 tablespoonful of sugar . . 
Fill glass half full of £ne ice. 

Shake quickly to dissolve sugar, 
remove shaker, place a . bar spoon 
into the glass, · fill up with' syphon 
seltzer, stir and serve with straws. 

APOLLINARIS LEMONADE. 
Prepared in _the §ame manner as 

the Seltzer Lemqnad~, usj£1.g Apgili
naris water in place of seltzer. "· --· · ::-~ 
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GIN SMASH. 
Prepared in the same manner as 

the Brandy Smash, using Holland 
gin in place of brandy. 

WHISKEY SMASH. 
Prepared in the same manner as 

the Brandy Smash, using whiskey in 
place of brandy. 

TOM COLLINS. 
Use a mixing glass. . 

3 or 4 dashes of lemon juice. 
1 teaspoonful of sugar. 
1 drink of Tom gin. 
A few pieces of cracked ice. 

AMAN Stir well, strain into a long, thin 
o Af&ass and pour in one bottle of Club 

" soda (cold); stir gently and serve. 
(Use plain soda if desired). 

JOHN COLLINS. 
Made the same as Tom Collins, 

u?1ng Holland gin in place of Tom 
gin. 

BRANDY AND GINGER ALE. 
Use long, thin glass. 

1 piece of ice. 
1 drink of brandy. 

Fill up the glass with imported 
ginger ale and serve. 

67 



 



ABSIN~GERM.AN .. '.STYLE. 
·Put' pony· ;glass-bf 'absinthe itito a 

sour glass; · a .small ·pitcher of ice 
water oia. the .. side· to customer, who 
helps himself to as· much water as 
h • d" A " • • • • • • . • e:. e<:>tres--~ ~· ,; .· ': ·, · .. :·=: ~ · :. : .-. 

.... . ... ... . . 
ABSINrH~DRIPPED. 

.. ·-... ·. - ;. -· 

Fill a pony glass ·.to ·th~ brim with 
absinthe; set :it . into ·a .. six ounce 
glass; fill cfripper: with . fine ice : and 
water. Let tlie contents drip into 
the glass . containing the· a9sinthe, 
ntn?ing ov_er tlie sides of pony ,~l~ss, 
until the color shows a sufficiency; 
then take out pony; pour into a thin, 
medium size.g lass; d~shy1ith syphon 
seltzer or viehy ·water and serve . .... 

MAN ABSI~TH:E~swi~s .:: ~~s.---:~ ; 
OARG Use a 1nixing·~·grass: : · ~ ... , . . 

The· wliite · o-f ·ari egg·. · , · · ·"· 
3 dashes of Benedictine. 
r pqµy .of absinthe,. . . 
Fill glass with .:tine :ice. 

Sh:ake t6 freezing~·p<5int-, s.train=:iilto 
a fancy s<Jtlr glas:?, :·give it a dash of 
syphon sett·zer. 6i:: ~oda,,. artd serve. 

-. .. .. ... .: .. ~ .. 
•• • l". 

ABSINTHE SHOWER~ ·· ·:, · :., 

l:-se a medlUili thi~ glass: -.·: ". ' ·· · 
1 p iece of ice. 
Juice of half. a lime. 
1 pony of absint he. 
~ pony of Benedictine. 

F ill up ~ith seltzer or Yichy water· 
and serve. . .. - · 
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"46" 
A beer glass half filled ·with ale 

and the balance "vith lager beer . 

BEEF BOIDLLON. 
Take a Tom and Jerry mug. 

Break an egg in the bottom 
and beat it well. 

1 spoonful of beef extract~ 
I pony of sherry wine. 
Fill balance with hot water. 

Stir well, season to taste and sei:ve. 

BEEF TEA. 
Use a hot water glass: 

1 teaspoonful of beef extract. 
MA · Fill the glass with hot water. 

0 ARG Stir well and serve 'vit h spoon. 
Place pepper, salt and celery salt so 
the customer can season to suit him
self. 

BEEF BRACER. 
Use hot waterJlass or china mug. 

1 teaspoo u1 of beef extract. 
· r teaspoonful of J amaica rum. 

Fill t he balance with hot 
water. 

Stir well, season to taste and serve. 

BENEDICTINE. 
Place a whiskey glass on bar, bot

'to :n-side up, then put a pony glass 
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Set the liquid on fire, and while 
blazing pour three or four times 
from one mug into another; twist 
lemon peel over top, also a little nut
meg and serve. 

BRANDY. CHAMPARELLE. 
Use a pousse cafe glass. 

1 glass curacoa (red). 
l glass Chartreuse (yellow). 
t glass anisette. 
t glass brandy on top. 

Each separate and serve. 

BRANDY CRUSTA. 
Rub a slice of lemon a round the 

MA~dge of a cocktail glass; dip the glass 
jn pulverized sugar; take a lemon, 

0 AR'eut off the ends, peel off the whole 
rind, and place it inside the glass; 
then take a mixing glass half full of 
cracked ice. 

2 dashe~ of gum syrup. 
1 dash of Angostura bitters. 
2 cl.ashes of curacoa. 
1 dash of lemon juice. 
1 drink··of brandy. 

Stir. strain into the cocktail glass, 
v.-hich has been prepared, and serve. 

\\THISKEY CRUSTA. 
This dr-in k is made in the same 

manner as -:;..e B:-andy Crusta, using 
"his.key ia p1ace of brandy. 
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BRANDY STRAIGHT. 
Put a piece of ice in a whiskey 

glass and place it with the bottle of 
brandy to the customer to help him
self; carbonated water on side. 

BR4NDY TODDY. 
Put in a whiskey glass. 

1 teaspoonful of sugar. 
1 small piece of ice, with 

spoon. 
Hand bottle of brandy to customer 

to help himself; carbonated water 
on side. 

BROMO SELTZER. 
Use two medium size, thin glasses. 

1 wineglass of water in each 
glass. 

2 spoonfuls of bromo seltzer, 
one in each glass. 

Mix from one glass to the other 
and drink while in a state of effer
vescence; 

BUFFALO. 
Put into a medium size bar glass 

small piece of ice; one dash of lemon 
juice. Let customer help himself to 
whiskey, and fill up with carbonated 
water. 

BURNT BRANDY. 
P '.rt one lump of loaf sugar in 

~ucer; one drink of brandy. Ignite 
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CHAMPAGNE VELVET. 
Use a large, thin goblet. 

Fill the glass half full with 
porter. 

The balance with champagne. 
Stir gently and serve. 

CHAUNCEY OLCOTT. 
A sherry glass filled with fine ice. 

! of K11mmel. 
~ of Chartreuse (green). 
~of brandy. 

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

CIDER EGG NOGG. 
Use a mixing glass. 

1 fresh egg. 
I teaspoonful of sugar. 
~glass of fine ice. 
Fill balance with cider. 

"Shake well, strain into a thin gob
let, grate nutmeg on top and serve. 

COLD CHECKER. 
Use a \V hiskey glass. 

2 or 3 dashes of rock candy 
syrup. 

1 or 2 dashes of lemon juice. 
1 ~~ n: Jamaica rum. 

Allow c:is:o:::::.er to serYe himself 
ci:_ :--1>; v~: small bar spoon in 
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t full of syphon water. 
Float a little brandy on top and 

serve. 

EGG NOGG. 
Use a mixing glass. 

1 fresh, egg. 
1 teaspoonful of sugar. 
i glass ful l of fine ice. 
1 drink of brandy . 
1 spoonful of Jamaica rum. 
Fill balance with milk; 

Shake well, strain into a thin 
punch glass, a little nutmeg on top 
and serve with stra·ws. 

HOT EGG NOGG. 
Made similar to the cold Egg 

RMA"'Nogg, using hot milk in place of cold 
0 AR<i'nilk . Stir and serve. 

ENGLISH TIT. 
Use pousse cafe glass. 

i glass of Benedictine; 
i glass of fresh cream on top 

and serve. 

GEORGIA ROSE. 
Use a mixing glass. 

1 teaspoonful of sugar. 
1 pony of l\1araschino. 
r drink of Scotch whiskey. 
~ glass of fine ice. 
Fi:: glass with milk. 

Shake ~e::_. ~:-am into tall, thin 
g as.-= dash nutmeg on top and serve. 
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GIN TODDY. 
Use whiskey glass. 

! spoonful of sugar. 
1 small piece of ice. 
I drink of H olland gin . 

Put spoon in glass and allow cus
tomer to help himself to the gin. 

GOLDEN SLIPPER. 
Use a sherry wine glass. 
~ glass Chartreuse (yellow). 

Yolk of one egg. 
! glass Danziger Goldwasser. 

Each separate and serve. 

GOLDEN SUNSET. 
Use a sherry wine glass. 

~glass of forbidden fruit. 
r yoll{ of an egg. 
! glass of Kirschwa£ser. 

Each separate and serve. 

GRIDLEY CINCH. 
Use long, thin glass. 

r piece of ice. 
i orange, the juice. 
~ lime, the juice. 
~ spoonful of sugar. 
r pony brandy. 

Stir, fill glass with Club soda and 
sen-e. 

HORSES' COLLAR. 
wno:e of a lemon in a 
place it int o a large, thin 
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3 dashes of len1on juice. 
Fill glass with Arrack. 

Stir, a dash of nutmeg on top and 
serve. 

HOT BRANDY SLING. 
Use a hot .whiskey glass. 

1 lump of loaf sugar. 
1 glass hot water, dissolve 

sugar. 
1 drink of brandy. 

Stir, nutmeg on top, and serve. 

HOT GIN SLING. 
Prepared in the same manner as 

the Brandy Sling, using Holland gin 
in place of brandy. 

MAN 
O ARG HOT CREMO. 

Use hot whiskey glass, take the 
yolk of one egg, beat it up 'vith a 
teaspoonful of sugar , add ! drink of 
sherry wine, fill up with boiling 1nilk, 
stir, and serve, 'vith nutmeg on top. 

HOT CRAMP CURE. 
Use a hot whiskey glass. 

1 lump of loaf sugar. 
Dissolve with a little hot 

water. 
2 dashes of peppermint. 
I dash of J ainaica ginger. 
I pony of brandy. 

Fi:! balance with boiling \Yater and 



 



HOT ORANGE CUP. 
Take an orange; with the point of 

a lemon knife cut all around the cen
ter just through the skin; with the 
mixing spoon handle cup it on one 
side; place the part with the skin 
on in a glass it will fit; put in 

r lump of loaf sugar. 
r driIJ.k of brandy. 

Set fire to the brandy; let it burn 
until sugar is dissolved; extinguish 
flame and serve; 

HOT SWEDISH PUNCH. 
A hot punch glass h alf filled wit h 

b oiling water; add to this enough 
Swedish punch essence to make it 

_ palatable; add nutmeg if desired. 
RMAN" 
OARG 

HOT WHISKEY COCKTAIL. 
Use hot whiskey glass. 

1 lump of loaf sugar. 
! fill glass with hot 'vater. 
1 dash of Aromatic bitters. 

Fill the glass with 'vhiskey, t'vist 
lemon peel on top, and serve. 

HOT SCOTCH. 
Place a bar spoon in a h ot whiskey 

glass . ... 
1 lump of loaf sugar. 
~ glass 0£ boiling water, 

sc7e sugar. 
1 s::ce o:f lemon or peel. 
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HOT SPICED RUM. 

Use hot whiskey glass. 
1 lump of sugar. 
; glass of boiling water, dis

solve sugar. 
A small piece of butter. 
A fe>v cloves or allspice; 

Fill up the glass with J ainaica 
rum, stir and serve. 

IMPERIAL EGG NOGG. 

Use a mixing glass. 
1 fresh egg. 
1 spoonful of sugar. 
~ glass of fine ice. 
1 dash of Maraschino. 
1 spoonful of J amaica rum. 
1 drink of brandy. 
Fill up 'vith milk. 

Shake well, strain into a punch 
glass, nutmeg on top, and serve with 
straws. 

INVIGORATOR. 
"Gse a medium size thin glass. 

1 small piece of ice. 
2 dashes of abricotine. 
~ 2ashes of lemon juice. 
2 -.:.~!:~s of pineapple syrup. 
1. ~ ..::e ~lass of K ummel. 

'F~~ ? the ~gla_c:s ,....ith ginger ale , 
sh= ;.:::::.tl:· a:id serTe. 
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KNICKERBOCKER. 
Use a punch glass. -

3 or 4 dashes of lemon juice. 
2 dashes of raspberry syrup. 
~pony glass curacoa. 
-Fill glass \vith fine ice: 
1 drink of St. Croix rum. 

Stir, dress w ith fruit and serve 
with straws. 

LE BON CLUSTER. 
(For Four) 

Use a mixing glass. 
y1

0 of lVIaraschino. 
T1a of Benedictine . 
..(0 of anisette. 
-h of creme de roses. 
11a of creme de vanille. 
T1a of caracoa. 
-Qr of abricotinc. 
n of forbidden fruit. 
-{a of creme de cocoa . 
..(~ of brandy. 

Shake 'vell, strain, and serve in 
fancy glasses. 

MAMIE TAYLOR. 
-

Use a :!!edium size thin glass. 
J mc:e of ~a_lf a lime. 
r p:ece n:r 1ce. 
I diillk o: Scotch 'Whiskey. 
__ a:;;::. with ginger ale and serve 

- bar- spoon. :n glass. 
8g 



 



MORNING DELIGHT. 
Use a mixing glass; 

3 or 4 dashes of lemon juice 
1 spoonful of sugar. 
! glass of fine ice. 
! pony of absinthe. 
1 drink of Plymouth gin~ 

Shake well, then fill fiz glass half 
full with carbonated water, strain 
the above mixture into it, stir and 
serve. 

NOX ALL BRACER. 
Use a mixing glass. 

2 dashes of orange bitters. 
! wineglass Getreide Kummel 

MAN t wineglass absinthe. 
! glass of fine ice. 

~O ARG Shake well, strain into high ball 
glass, fill up with syphon water and 
serve: 

OLD-FASHIONED WHISKEY 
TODDY. 

Use old-fashioned cocktail glass. 
I teaspoonful of sugar dis

solved in a little water. 
I or 2 pieces of ice. 
T-:":"'ist a piece of lemon peel in 

me glass. 
r c._-:-.k of whiskey. 

Serve w!!h a small bar spoon in 
...-f- • o as~ UJ:r 0 • 
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PONY BRANDY. 
Fill pony brandy glass with 

brandy; th,en p lace one small piece 
of ice in a whiskey glass so customer 
can take it plain, or he will pour it 
on the ice at his option. 

NAVAL FLOAT. 
U se pousse cafe glass. 

k raspberry syrup. 
! Maraschino. 
~ creme yvette. 

Each separate and serve. 

POUSSE L'AMOUR. 
Use a sherry wine glass. 

i glass of Maraschino. 
Yolk of one fresh egg. 
i glass of vanilla (green). 
l glass of brandy . 

Each separate and serve. 

POUSSE CAFE. 
Use a pousse cafe glass. 
Float carefully in successive layers 

the following cordials: 
l glass of raspberry syrup. 
l glass of Maraschino. 
t glass of vanilla (green). 
l glass of curacoa (red). 
t glass Chartreuse (yello'v). 
i glass of brandy on top and 

serYe. 
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POUSSE CAFE. 
(French) 

Use a pousse cafe glass. 
l glass ~Iaraschino. 
i glass curacoa (red). 
t glass creme de vanille. 
i gl.ass Chartreuse (yellow). 
t glass Chartreuse (green). 
t glass brandy. 

Each separate and serve. 

PRAIRIE OYSTER. 
Put in a whiskey glass. 

1 tablespoonful of vinegar or 
lemon juice. 

1 fresh egg. 
r dash of salt. 
r dash of pepper and s~rve. 

RAINBOW BUFF. 
Use a sherry glass. 

r-7 of Maraschino. 
l-7 of creme de menthe. 
l-7 of Abricotine. 
1 -7 of curacoa: 
1-7 of forbidden fruit. 
r-7 of de St. Agustin . . 
1-7 of brandy. _ 

Each separate an~ serve. 

RHINE WINE AND . SELTZER. 
Fill a champagne glass half full 

oi Rhine wine, balance w~th .. sel~zer 
or carbonated water and serve. . . .. . 
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RUM AND MOLASSES. 
Put iv.to a whiskey glass ~ little 

rum to. cover the bottom of the glass, 
then take a spoonful of black mo
lasses and place it in the glass and 
h and the bottle of rum to t he cus
tomer to help himself. · Serve with 
spoon in glass. . .. 

RUSTY IKE. 
Use a rickey glass. 

r lime (the juice only) . 
r lump of ice. , 
r drink of New Engiand rum. 

Fill glass with .gingei:: ale, serve 
with spoon. 

RMAN 
OARG 

. ~ . . ... 

. SA.l>HO. . - ~ . 
Use a mixing glass. 

2 dashes of syrup . 
The white of an egg .. 
! glass of fine ice. · , ' 
r drink of sherry wine. · ,_ 2 • .. 
A little red pepper. . 

Shake well, strain into a fancy 
stem _glass apd ser;ve. _ _ .- :· . 

SARATOGA BRACER.: 
Use a mi.~ng glass. 

Juice of whole lime .. ... 
r spoonful of sugar. 
I fresh egg. 
I dast-. of _.\ngostura bitters. 
2 d ashes of absinthe. 

97 

http://iv.to/
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l: drink of sherry wine: 
i pony of brandy. 
i glass of fine ice. 
Fill the glass with milk. 

Shake ·well, strain into a large, thin 
glass, grate a little nutmeg on top 
and serve. 

SHERRY FILLER. 
Use a 1nixing glass. 

1 fresh egg. 
1 teaspoonful of sugar. 
~ glass of fine ice. 
1 dash of creme de roses. 
1 drink of sherry \vine. 

Shake well, strain into a flip glass 
and serve. 

SHERRY AND ICE. 
Put a little cracked ice in a cham

pagne glass; fill up with sherry and 
serve. 

SHANDY GAFF. 
Use an ale glass. Fill the glass 

half full of ale and the balance with 
ginger ale, stir and serve. 

SHAMROCK. 
Use a highball glass. 

1 piece of ice. 
2 dashes of abricotine. 
2 dashes of pineapple syrup. 
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STONE WALL. 
Use a highball glass. 

1 piec:e of ice . . 
1 teaspoonful of sugar. · . . . . . 
1 dash of lemon juice. 
1 drink of whiskey. 

Fill up glass with plain soda and 
serve with b.ar spoon. 

SUISESSE. 
Use a mixing glass. . . 

I teaspoonful of Sugar. 
r fresh egg (white only). 
2 dashes of Benedictine. 
2 dashes of ~1araschino . 
! pony of absinthe. 
'pony of brandy. 
~pony of fresh cream. 

RMAN Fill the glass ·with fine ice. 

0 ARr. Shake well, strain into a ·fancy 
stem glass, give it a dash of syphon 
seltzer or vichy and serve: 

STEAL'S BULL DOG·. · · 
use a high ball glass. ~ 

t orange (juice only). 
r lump of ice. 
1 drink of Gordon gin. 

Fill up with ginger ale, serve with 
spoon. 

STIF_FERINE BRACER. 
1.." se a sherry glass. 

! glass of Benedictine_, 
r fresh egg (white only~ .. . 

IOI 
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THE EYE OPENER. 
Put into a tall, thin glass 

r teaspoonful of bromo seltzer. 
1 drink of Tom gin. 

Fill glass with Club soda and serve. 

THE GIRL FROM RECTOR'S. 
Use a mixing glass. 

i wineglass Maraschino. 
! wineglass creme de mentihe 

(green). 
! glass of cracked ice. 

Shake, frappe, strain into a cock
tail glass; add one dash of orange
fiower water on top, and serve. 

I 

~ 
THE OPAL. 

Use a mixing glass. 
MAN ' full of cracked ice. 

2 dashes of gum syrup. 
0 ARG 1 dash of Maraschino. 

r pony of absinthe. 
Stir well, strain into a cocktail 

glass, drop a little creme de menthe 
in the center and serve. 

THE PARISIAN. 
Use a mixing glass. 

3 fresh sprigs of mint. 
! spoonful of sugar. 
1 squirt of seltzer. 
Press mint \vith muddler. 
1 drink of brandy. 
Half fill glass with fine ice. 

s~ir. strain into a medium size 
>'l:=Ci ;lass; fill up with ginger ale 
::::.:::.:i: .se 7 e . 
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brahdy mixed. · Fi·n the mug · with 
hot \Vater or hot milk. Stir or poti.L 
from one mug to the other two or 
three times; grate nutmeg on top 
and serve with spoon. . 

(To make a rich flavored ~ batter, 
stir into it a little ground· cinnampn, 
cloves and allspice). · ... ~. . . . 

VELVET GAFF. 
Mix in a bowl or pitcher: 

r pint of champagne. 
I pint of Guinness' stout. . 

Stir slo\vly aQd serve in champagne 
goblets. 

(Add .a few lumps of ice if -de
sired). 

VIOLET SIP,. 
Use a thin goblet. · 

Half fill with fine ice·. 
· · i pony of creme yvette. 

l pony of abricotine. 
Fill up glass with ginger a le, stir 

and serve "·ith a straw. 

WHISKEY AND MINT TODDY. ·
Put into a whiskey glass. 

I teaspoonful of sugar. 
r or 2 sprigs of fr:esh mint. 

Sen·e same as plain whiskey, leav
ing spoon in glass. 

WHISKEY TODDY. 
Put into a whiskey glass. 

: teaspoonful of sugar. 
! small piece of ice. 
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YORKSHIRE TODDY. 
A hot glass with two lumps of 

sugar. 
! glass of boiling water, dis-

solve. 
! Scotch whiskey. 
! Irish whiskey. 
1 dash of claret. 

Stir, and add a little lemon peel. 

BEVERAGES FOR SOCIAL 
GATHERINGS 

ABRICOTINE FLAVORING. 
For Punches, Etc. 

~One Quart) 
8 ounces abricotine. 
8 ounces Jamaica rum. 
8 ounces str awberry syrup. 
4 ounces Maraschino. 
3 ounces Benedictine. 
I ounce Aromatic bitters. 

RASPBERRY FLAVORING. 
Fo-r Punches, Etc. 

(One Quart) 
1 pint raspberry syrup. 

r 2 ounces strawberry syrup. 
- ounces pineapple syrup. 
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; bottle vermouth (French). 
t bottle Tom or Plymouth gin. 

Mix the above in the same manner 
as the whiskey cocktail. 

ANANAS JULEP. 
(One ·Quart) 

Peel a fresh pineapple, cut in thin 
slices and place in a pitcher! Add 
juice of two oranges. 

1 gill of raspberry syrup. 
1 gill of Maraschino. 
1 gill of Holland gin: 
1 bottle of Moselle or Rhine 

WJne: 
A few pieces of ice. 

Stir and serve. 

FIZZ-WATER CUP. 
(One Quart) 

Put in a glass pitcher. 
Juice of one lemon: 
2 tablespoonfuls sugar! 
2 wineglasses red curacoa. 
1 bottle plain soda. 

Fill pitcher half full of ice; add 
one quart of champagne, s~i~ed fruit, 
and serve. · ' : . .. 

RED BURGUNDY BOWL. 
(r! Quarts) 

Put in a pitcher 
The juice of two lemons: 
The juice of one orange. 
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I orange, sliced. 
r pony of brandy. 
1 pony of abricotine. 
1 pony of curacoa. 
1 quart of champagne. 
r pint of Apollinaris water. 
A few lumps of ice. 

Mix well, dress top with fruit. 
You may add the thin rind of cu
cumber and serve in fancy stem 
glasses. 

CLARET CUP. 
(Two Quarts) 

Mix in a punch bowl 
r quart of claret. 
r wineglass of curacoa. 
r winegl~§S of Jamaica rum. 
Stir well, add 
2 bottles ·c1 u b soda. 
r piece of ice. 

Serve in punch cups. 

EGG GROG. 
(Two Quarts) 

Boil one quart of water with half 
a. pound of sugar, beat the yolk of 
five eggs in one pint of St. Croix r.um 
and add this while continually stir
cing, to the boiling v.rater; serve in 
mugs. 

GIN BOWL. 
(Two Quarts) 

Pu: in a pitcher the rind of a 
~ <J:i a.r!d its juice, three spoonfuls 

III 
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r lemon and orange, sliced. 
r pint of Apollinaris. 

Put all together in a punch bowl 
or pitcher with a few lumps of ice. 
Stir and serve in champagn e glasses. 

PARLOR -CLARET CUP. 
(Two Quarts) 

Fill glass pit~her one-half full of 
cracked ice. 

r whiskey glassfull syrup. 
I wineglass abricotine. 
1 wineglass curacoa. 
I quart claret wine. 
1 quart carbonated ·water. 

1'1ix well; a dd sliced fruit and 
serve in champagne glasses. 

MAN PARLOR CHAMPAGNE PUNCH. 
~o AKG (Two -Quarts) · 

l\1ix in a punch bowl. 
r quart champagne. 
1 quart Apollinaris water. 
1 wineglass gum syrup. 
1 wineglass pineapple syrup. 
1 v.rineglass abricotine. 
r orange and 1 lemon, sliced. 
7 or 8 slices of pineapple·. · · 

Stir, one-piece of ice, _and serve in 
champagne glasses .. · · 

PRESS CLUB PUNCH. 
(Tw o Quarts) 

One-quarter pound of sugar, dis
solYed in one-half pint of hot water , 
cool, strain in -a .punch bowl, add 
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Mix well. You may add the thin 
rind of cucumber and serve in fancy 
stem glasses. 

~ STRAWBERRY FLAVORING. 
For . Punches, Etc. 

(T,vo Quarts) 

1 pint strawberry syrup. 
1 pint raspberry syrup. 
8 ounces pineapple syrup. 
8 ounces curacoa. 
4 ounces apricot brandy. 

• 2 ounces Benedictine. 
I ounce Aromatic bitters. 
I ounce forbidden fruit. 

HURRY UP PUNCH. 
(Three Quarts) 

Use a punch bowl. 
The juice of three le111ons. 
The juice of three oranges. 
1 pint of Apollinaris, sugar to 

taste, dissolve. 
1 pint C?f Santa Cruz or J a-

ma1ca ruin. 

~ pint of port wine. 
' pint of brandy. 
! pint of curacoa and Maras

chino, · mixed. 
Stir well, add sliced fruit, pour in 

one quart of champagne, stir and cool 
mth a block of ice in the center, serve 
in fancy wine glasses; 
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~pound of sugar to syrup. 
1 quart Rhine or Moselle wine . 
1 quart Apollinaris. 

Stir well, add fruit, a few lumps of 
ice, and serve. 

CLARET PUNCH. 
(One Gallon Mixture) 
! pound of fine sugar , dissolve 

with a little water. 
4 quarts of claret. 
2 lemons, sliced. 
2 oranges, sliced; also some 

pineapple. 
Mix well, and just before serving 

put in one quart of champagne, stir 
and serve with square piece of ice in 
the bowl. Use champagne glasses. 

DRY PUNCH. 
(One Gallon) 

Use a punch bowl. 
6 oranges, sliced. 
r lemon, sliced. 
r bottle o~ Cogn~c. 
3 bottles of champagne. 

Pour the cognac over the sliced 
fruit, let them stand six hours, then 
pour in the champagne and serve in 
punch cups. 

FRUIT PUNCH. 
(One Gallon) 

Use a punch bowl. -
6 ounces of sugar, dissolved in 
3 quarts of boiled water.: 
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after hav ing dissolved in sufficient 
water. Mix well and cover close for 
twenty-four hours; then str ain until 
clear , and bottle. 

RASPBERRY BOWL. 
(One Gallon) 

The same recipe as for a Straw
berry Bowl, only use raspberries in
stead of strawberries. 

RUBY PUNCH. 
(One Gallon Mixture). 

Use a punch bowl. 
1 quart of arrack. 
1 quart of port wine. 
3 pints of green tea. 
1 pound of loaf sugar. 
J uice of six lemons. 
Add sliced fruit. 

D issolve the sugar in the tea, one 
piece of ice in bowl, and serve in 
punch cups. 

SILVER WEDDING CUP. 
(One Gallon) ' 

1 pint of rock candy syrup . 
1 bottle of pale sherry wine . 
1 bottle of brandy (H ennes

sey) . 
1 bottle of Haut Sauterne. 
3 pints of champagne. 

1rL~ in a punch bowl, cool with 
block of ice, add fruit and serve. 
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2 qu~f1:s of unfetmented grape 
JUlCe. 

1 quart of carbonated water. 
Stir ·well, place a square piece of 

ice in the punch bowl and serve in 
punch cups with fruit. 

ANANAS BOWL. 
(xi Gallons) 

Peel a fresh pineapple, slice it, 
place that in a bowl, cover with one 
pound of fine sugar, let it stand 
twelve hours, add four bottles of 
Rhine wine, place on ice; add, be
fore serving, one quart champagne. 

JERSEY LILY PUNCH. 
(1? Gallon Mixture) 

RMAN 
.OARG 

1 mixing glassfull lemon juice. 
r mi~ii:g glass half full orange 

JUlCe. 

• 

r pound of powdered sugar. 
Dissolve the sugar in the juice of 

the lemons and oranges. Strain into 
a punch bowl: Add 

! pint abricotine. 
3 quarts Tokay or sweet ca

tawba wine. 
r quart apple brandy. 

Stir well; put a piece of ice in the 
bowl and serve in punch glasses with 
fruit. 

TOKAY WINE PUNCH. 
' ri Gallon Mixture) 

'Mix ma punch bowl. 
-: uice of r 2 lemons, strain. 
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bowl; t hen add two quarts cha1n
pagne, decorate the ice ·with fruits 
and serve in punch cups. 

RMAN 
·oARG 

CLARET CUP. 
(1!' Gallon Mixture) 

U se a large size bowl. 
Juice of 2 oranges and 6 

lemons. 
1 pound of fine sugar. 
! pint of Maraschino, curacoa, 

Benedictine and Chart
reuse, mixed. 

Stir this well 'vit h a ladle. Add 
2 oranges, sliced. 
2 lemons, sliced. 
1 can pineapple. 
4 quarts of claret. 
1 quart of champagne. 
1 quart of Apollinaris water. 

Stir gently, and serve in punch 
cups. 

FIZZ-WATER BOWL. 
( 1 t Gallons) 

Use a punch bowl, t he strained 
juice of -' 

6 oranges, peeled. 
6 lemons, peeled. 
r pound sugar dissolved with 
I pint of water, stir, add, 
~ qua..-ts of Burgundy ·wine . 
.I pin:- c= Jamaica rum. 
I pY...n: of ~hiskey. 
~ ~:: o= mixed cordials. 
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1 mi~ir:g glass full lemon 
.Jt;tice, stir and strain. 

I rmx1ng glass full syrup 
(gum). 

:r whiskey glass full abricotine. 
1 pint of brandy. 
2 qua~s of sweet catawba 

wine. -
2 quarts of dry catawba wine. 
r quart claret wine. 

Stir well, one piece of ice in bowl, 
and serve in punch glasses with 
sliced fruit . 

SHERRY PUNCH. 
( r ! Gallon Mixture) 

1 mixing glass full lemon juice. 
I pound of fine sugar. 
1 whiskey glass of pineapple 

syrup. 
r whiskey glass abricotine. 
1 whiskey glass Jamaica rum. 
4 quarts sherry wine. 
1! quarts whiskey. 

Add sliced fruit; put a ll together 
into a punch bowl with a block of ice 
in the center, serve in fancy wine 
glasses. 

SNOW FLAKE PUNCH. 
( 1 ! Gallon Mixture) 

1 mi~ir:g glass full of lemon 
JUlCe. 

I pound of fine sugar. 
2 wine glasses pineapple syrup 
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6 lemons (juice only). 
1 gill of curacoa. 
i pint of raspberry syrup. 
1 pint of Jamaica rum. 
3 quarts of brandy. 

Stir well, add sliced fruit, and 
serve with square piece of ice in 
bowl. 

BRANDY PUNCH. 
(Two Gallon Mixture) 

Juice of r dozen lemons. 
Juice of 3 oranges. 
1~ pounds of powdered sugar. 
1 wineglass of curacoa. 
1 whiskey glass full of rasp

berry syrup. 
RMAN I gallon of water. 
0 ARG 2 quarts of brandy. 

Mix well together in a three-gal
lon vessel, add sliced fruit , then pour 
in punch bowl and cool with a block 
of ice in the bowl. Serve in punch 
cups or champagne glasses. 

CLARET CUP. 
(Two Gallon Mixture) 

Put in a three-gallon vessel. 
1 whiskey glass full of gum 

syrup. 
1 whiskey glass full curacoa. 
1 whiskey glass full Maras

chino. 
! pint of brandy or whiskey. 
1 quart Apollinaris or carbo

nated water. 
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6 lemons (juice only). 
3 quarts of brandy. 
1 pint of Jamaica rum. 
1 gill of curacoa. 
2 gills of raspberry syrup. 
3 oranges, sliced. 
1 pineapple, sliced (stir). 
1 block of ice in center of 

bowl and serve. 

ENGLISH PUNCH. 
(Two Gallon Mixture) 

Use a large punch bowl. 
2 quarts hot green tea. 
2 pounds of loaf sugar. 

Dissolve sugar in the tea. Let it 
cool. Add 

! pint of lemon juice, strain. 
1 whiskey glass full curacoa. 
1 w ineglass of raspberry syrup. 
1 pint of J amaica rum; 
3 quarts of brandy or whiskey. 
2 quarts of Apollinaris water. 

Stir well, add sliced fruit and cool 
w ith a block of ice in the center of 
bow I ; serve in fancy wine glasses. 

FIZZ-WATER PUNCH. 
(Two Gallons) 

6 oranges (juice only). 
6 tablespoonfuls sugar. 
i pint of Maraschino. 
1 pint of cold English break

fast tea; 
1 pint of brandy. 
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5 pounds of powdered sugar. 
I pint of Maraschino. 
1 quart of Jamaica rum. 
I quart of Rhine wine. 
4 quarts of champagne. 

24 fresh eggs. 
To p repare the above mixture, dis

solve the sugar in the juice of the 
lemons and oranges; ruh the rind of 
t\YO oranges and one lemon through 
a sieve into the mixture. Add by 
degrees the whites of the eggs beaten 
to a froth; surround the bowl with 
ice ; let it freeze until it looks like 
thick cream, then stir in briskly the 
rum and wine. Serve in champagne 
glasses. 

RMAN 
OARG 

SAUTERNE PUNCH. 
(Two Gallon Mixture) 

Use a punch bowl. 
! mixing glass of lemon juice. 
~ mixing glass of orange juice, 

strain. 
2 pounds of fine sugar. 
Dissolve sug;a: in lemon and 

orange Jmce. 
! pint of abricotine. 
I quart of brandy. 
4 quarts of Sauterne wine. 
3 quarts Apollinaris or car

bonated water. 
Stir well, add sliced fruit, put a 

piece of ice in bowl; serve in punch 
cups. 
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. SARATOGA CUP. . ~ 
( 2 ! Gallon Mixture) 

Use a punch bowl. 
4 quarts of claret wine. 
1 quart of brandy. 
1 pint of curacoa. 
1 pint of sherry wine. 
! pint of raspberry syrup. 
4 oranges, sliced. 
3 lemons, sliced. 
1 can pineapple, sliced. 
3 quarts of carbonated water. 
r quart of ginger ale. 

Sweeten with sugar to taste; place 
a square piece of ice in bowl, and 
serve in punch cups. 

CHAMPAGNE CUP. 
MAN (Three Gallon Mixture) 

0 ARG Put in a punch bowl. 
1 quart curacoa. 
r pint Chartreuse. 
r pint abricotine. 
r quart brandy. 

t r quart sweet catawba wine. 
r 6 oranges, sliced. 

3 lemons, sliced. 
I can pineapple, sliced. 

Stir; let it stand four hours, then 
pour into a four gallon vessel. Add 

2 quarts Apollinaris or car
bonated water. 

6 quarts champagne. 
Place square pieces of ice in the 

i';)UllCh bowl, decorate the ice with 
~: and serve in punch cups. 
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ORANGE PUNCH. 
(Three Gallons) 

Put into a punch bowl 
r piece of ice; 

1 2 lemons, cut in slices: 
12 oranges, cut in slices: 

1 can of pineapple, sliced: 
4 qu~~s unfermented grape 

JUlCe: 
4 quarts orange juice (canned) 
4 quarts carbonated water. 

Stir the above thoroughly and 
serve with fruit. 

PEACH PUNCH. 
(Three Gallons) 

Put into a punch bowl 
I large piece of ice: 

12 lemons, cut in slices: 
12 oranges, cut in slices: 

4 qu~~s of unfermented grape 
JUI Ce; 

4 quarts peach juice (canned). 
4 quarts carbonated water. 

Stir the above thoroughly and 
serve, with fruit: 

RUM PUNCH. 
(Three Gallon Mixture) 

Use a four-gallon vessel to mix in. 
1 mixing glassfull lemon juice, 

strain. 
3 pounds fine sugar, dissolved 

with lemon. 
3 quarts Tokay wine (white). 
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4 quarts carbonated or Apol-
linaris water. 

6 oranges, sliced. 
3 lemons, sliced. 
I can pineapple. 
6 quarts of champagne. 

Stir well , put in a punch bowl one 
piece of ice, then pour some of the 

- above mixture into the bowl, serve in 
punch cups·with fruit. 

PARTY EGG NOGG. 
(Four Gallon Mixture) 

Use a five-gallon vessel to mix in. 
3 pounds of fine sugar. 

24 fresh eggs. 
H ave the yolks separated, beat 

thin; add yolks to the sugar; stir 
well: Add 

M N 3 quarts of brandy. 
0 ARG 1 quart of J amaica rum. 

3 gallons of fresh milk. 
Stir with ladle while pouring in 

( 

I 

the milk to prevent it from curdling. 
Beat the white of eggs to a stiff froth. 
Put on top of the mixture, then put 
some of the egg froth on top; sprinkle 
nutmeg over it and serve. 

AUXILIARY PUNCH. 
(4~ Gallons) 

::2 ~ dozens of lemons (juice 
only) . 

3 oranges (juice only). 
5 pounds loaf sugar, dissolved 

into 
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2 quarts of Rhine w·ine. 
1 quart of \vhiskey.: 
r quart of mixed cordial. 
3 gallons of claret wine. 

Stir and add 
2 bottles of carbonated water. 

Put a block of ice in bowl, add 
sliced fruit, and serve in punch cups. 

TOLEDO PUNCH. 
(Five Gallons) 

Use a six-gallon vessel to mix in. 
2 pounds of loaf sugar, dis-

solved in 
6 quarts of water; add 
6 lemons (juice only). 
r quart of brandy. 

~MAN 2 quarts of claret. 
O ARG · 4 quarts of Rhine wine: 

6 pints of champagne. 

) 

4 bottles of carbonated water. 
Stir well; add fruit, cool in punch 

bowl and serve in punch cups. 

WHISKEY COCKTAIL. 
(Five Gallons) 

1 l P(_)und loaf sugar, dissolve 
lil 

2 quarts of water, strain, add 
6 ounces of Benedictine. 
8 ounces of Aromatic bitters. 

r o ounces of curacoa: 
4 gallons of whiskey. 

Stir well ; let it rest a few hours, 
serye from punch bowl that is sur
rounded with ice: 
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3 quarts of J amaica rum. 
r quart of carbonated water. 

Stir well; serve 'from punch bowl 
w it h a p iece of ice in center, add 
sliced fruit. 

EAGLE'S PUNCH. 
(Ten Gallons) 

2 quarts of lemon juice. 
r pint of orange juice. 
8 pounds of sugar, dissolved 

into 

RMAN 
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12 quarts of water. 
! pint of raspberry syrup. 
! pint of curacoa. 
! pint of Maraschino. 
r whiskey glass of Aromatic 

bitters. 
Stir .this well; add 

r 2 q uarts of claret wine. 
4 q uarts of Rhine wine. 
3 quarts of whiskey; stir, add 
2 quarts of carbon ated water. 

Put a block of ice in punch bo"' 1, 
fill up with the punch; serve in punch 
cups with fruit. 

NEW YEAR PUNCH. 
(Ten Gallon Mixture) 

6 pounds loaf sugar. 
3 gallons sweet catawba w ine. 
2 gallons Rhine wine. ~ 
2 gallons claret \vine. 
I gallon brandy or whiskey. 
4 cans of pineapple, sliced. 
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r pint of orange juice; 
Strain all the above, add 

i pint of strawberry syrup. 
! pint of raspberry syrup. 
! pint of Maraschino. 
! pint of. Benedictine. 
1 glass of Aromatic bitters. 

Stir well, add, 
12 quarts of claret wine; 

6 quarts of champagne; 
3 quarts of whiskey. 

Stir, add, just before using, 
2 quarls of carbonated water. 

Serve from punch bowl with block 
of ice in center; add sliced fruit. 

1RMAN 
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WHITE CITY PUNCH. 
(Ten Gallons) 

3 pints of orange juice: 
1 pint of lemon juice~ 
8 pounds of loaf sugar, dis

solved in 
12 quarts of water! 

Strain all the above and add 
1 pint of strawberry syrup. 
I pint of pineapple syrup. 
i pint of Maraschino. 

12 quarts of Rhine or cham-
pagne wine; 

4 quarts Tokay wine: 
3 quarts of whiskey or brandy: 
r quart of New England rum. 

Stir well, and add 
2 quarts of carbonated water. 

Put a block o~ ice in punch bowl, 
fill up with the punch; serve in punch 
cups with fruit: 
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6 dozen oranges, sJi~ed; 
4 dozen lemons, sliced . 

Put the above mixture together in 
a vessel; let it stand for a few hours 
before you want to serve it, then 
take a large punch bowl and place a 
square piece of ice in the center, 
decorate the top of ice with fruit and 
fill up the bowl from vessel; serve in 
champagne glasses. 

RMAN 
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CONVENTION PUNCH. 
(Thirty Gallons) 

Use a tub to mix in. 
6 quarts of lemon juice. 
3 quarts of orange juice. 

2 5 pounds of loaf sugar, dis
solved into 

r 4 gallons of water. 
Add 

2 quarts of brandy flavoring 
or mixed cordials. 

12 gallons claret; stir well. 
r dozen oranges, sliced. 
r dozen lemons, sliced. 

Serve from punch bowl with a 
piece of ice in center. 
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