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Angostura Horse’s Neck
A Popular Summer Drink

Place square block of ice and the peel of one
lemon in tall glass; add one bottle of ginger
ale; put one loaf of sugar in teaspoon and
saturate thoroughly with Anzostura Bitters.
Drop the sugar and bitters gently on top of
the ice and lemon peel so that the bitters will
percolate slowly through the drink.

Angostura Bitters
Dr. Siegert’s.  The Only Genuine

Beware of Substitutes
Originated 1824

23 Awards at Principal Internae
tional Expositions

A useful remedy in all complaints arising
from Weakness and Sluggishness of the Di-
;éesig;/e Organs, Malaria, Colic, Diarrhcea and

olds,

As a general tonic, a tablespoon before
meals and before retiring

MANUFACTURED ONLY BY

ANGOSTURA BITTERSY
(Dr.J. G. B. Siegert & Sons), Ltd.

J. W. WUPPERMANN
Sole Agent New York



IDENTIFICATION

MY NAME IS

UY ADDRESS IS

IN CASE OF ACCIDENT
OR SERIOUS ILLNESS PLEASE
NOTIFY
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IF YOU ARE A VICTIM OF
DYSPEPSIA

DO YOU REALIZE THAT ITS
RESULTS ARE OFTEN FATAL ?

Neurasthenia, An®mia, Vertigo,
Heart-Failure

AngosTurA Brrrers (DR. SIEGERT'S) is
not a quack medicine put on the market over
night. It does not cure any and all diseases,
and its manufacturers do not use quacke
medicine methods of advertising, Ir Has
BEEN USED FOR EIGHTY YEARS and has helped
three generations of sufferers. It has been
praised by the highest medical authorities.

IF YOU SUFFER FROM ATONIC DYSPEPSIA it
will help you, if help is possible. A chronic
trouble takes time to develop. It will take
time to cure it. But AnGosTURA Brrrers
(DR. SIEGERT'S) will help you from the
start. Day by day you will improve and
gradually the weakened stomach will grow
strong and vigorous. Articles of food which
formerly caused distress will be taken without
ill effects. The food will be relished, properly
digested, and converted into healthy blood
and tissue. - 2,

There is no object in deceiving you. If
what is claimed for ANGosTuRA Brrrers (DR.
SIEGERT'S) is not true its reputation will
only be damaged by your trial of it. Because
it s true we want you to try it and use it
persistently until it cures. When this is done
we know the srticle has found another friend.

Dose—Half tablespoon before dinner and
before retiring. For ladies and children add
a little water and a pinch of sugar.

Get DR. SIEGERT’S ANGOSTURA BITTERS
and Beware of Imitations

The Only Genuine—80 Years in Use

You're Not Sick.—What you need is an
appetite. The body is nourished by the
stomach and the lungs. Eat well and ths
lungs will take care of themselves, Try walk-
ing a mile before each meal and a little Dr
Siegert’s Angostura Bitters in some sueer
and water to excite the_nppetlte. Try it only
for a week and see the improvement,

3



DR. SIEGERT’S

GENUINE IMPORTED

ANGOSTURA  BITTERS

ORIGINATED IN 1824
GRANTED AWARDS AT ALL IMPORTANT INTDR-
NATIONAL EXPOSITIONS FOR THE PasT Frrry
Years. TWENTY-THREE AWARDS GRANTED
IN ALL. WARRANTS OF PURVEYORSHIP
FROM THE EMPEROR OF (IEEMANY’AND
Kineg oF Spary.

A pony glass of ANGOSTURA BIT-
TERS before meals, before retiring, or
at any other time of the day, relieves
melancholia. These Bitters are a
highly aromatic preparation. The
aromaties serve to immediately relieve
any mental depression which may exist.
During convalescence the Bitters are a
splendid tonic. They are helpful in
certain cases of intestinal trouble, in
colic, summer complaint, ete., ete.

One pony glass of ANGOSTURA
BITTERS; try this instead of whiskey
or other spirits.

=\



WHO GETS
The Best of This Game?

READ THIS:
IT WON'T TAKE A MINUTE

AVE YOU ever been imposed upon by
having some dealer send you A Cheap
Domestic Imitation of Dr. Siegert's

Angostura Bitters Because He Made More
Money on it?

Domestic Substitutes of Dr. Siegert’s Im=
ported Angostura Bitters cost at wholesale
about Thirty Cents Per Bottle, but the saloon
proprietor pays as much as Sixty=five Cents
Per Bottle for these spurious goods which
bave neither flavor nor strength,

One bottle Dr, SIEGERT'S goes as far as
THREE BOTTLES OF ANY IMITATION
and costs only 10c. per bottle more.

Compare Dr. SIEGERT'S with any other
bitters you have ever used and judge for
yourself,

SAVE MONEY by using the GENUINB
IMPORTED ANGOSTURA exclusively.

THE BITTERS THAT
ORIGINATED THE COCKTAIL

It you stick to it, it will make money for
you by winning trade from your short-sighted
msompetitor.

ITS FLAVOR IS UNEQUALED
]



ANGOSTURA
BITTERS

Originated 1824

THE BEST TONIC
AND APPETIZER

This drink, taken before
meals, means increased ap-
petite, good digestion, rich
blood and healthy tissue.

Angostura Phosphate

Use a phosphate glass.

14 teaspoonful acid phosphate.

1 teaspoonful Dr. Siegert’s Angos.
tura Bitters, (THE ONLY GENUINE.)

2 tablespoonfuls lemon syrup, or
juice of ¥ lemon well sweetened,

Fill glase with carbonic water.

6



STANDARD
MIXED DRINKS

AND
OTHER FORMULAS

For Soda Fountain Drinks, see page 57
Attractive Desserts page 71

SPECIAL

RED SWIZZLE

(Use a shaker)) 1 teaspoonful
of DR. SIEGERT'S ANGOSTURA BIT-
TERS (the only genuine); 93 wine-
glass of whiskey; 14 wine-glass
water ; add syrup or other sweeten-
ing to suit taste; 1 wine-glass of
shaved ice. Shake very well, and
strain into a fancy cocktail-glass.

7
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Directions for Mixing

CARYPTON DRINKS

CARYPTON COCKTAIL

14 Carypton.

14 French vermouth.

Shake well in shaker with shaved ice, and
dash with Angostura Bitters before serving,

CARYPTON SUNSET

14 Carypton.

14 Italian vermouth.

Shake well in shaker with shaved ice, and
h with Angostura Bitters before serving,

CARYPTON CUP
(This makes a hit on all occasions.)

Put in punch bowl for two-gallon mixture:

One can pineapvle.

4 oranges, sliced.

3 lemons, sliced.

3 wine glasses Curacao or Maraschino,

2 wine glasses Dr. Siegert's genuine Angos-
tura Bitters.

2 quart bottles mineral water,

2 quart bottles French vermouth,

2 quart bottles Carypton.

Let this mixture stand about four hours;
then put a large riece of ice intc the bowl; a_dJ
two quarts of champagne or other sparkling
wine, decorating with fruits—cherries, straw-
berries, etc.—and serve in champagne glasses.

CARYPTON LEMONADE

3¢ tablesnoonful of sugar,

6 to 8 dashes of lemon juice.

Till tumbler nearly full with fine-shaved ice
and the balance with water; shake up well
with a shaker, ornament with fruits in season,
and top it off with



1 dash Dr. Siegert's genuine Angostura
Bitters. 0

14 glass of Carypton. Be careful to have
the Carypton flow on top of lemonade, and
serve with straw,

CARYPTON PUNCH

24 full fine ice.

2 teaspoons sugar,

3 or 4 dashes lemon juice,

2 wine glasses Carypton.

Shake well; strain in thin glass; dash with
sgltzcr; dress with fruits, and serve with
straws.

CARYPTON COBBLER

Use mixing glass half full of fine ice.

3 pieces lemon peel.

2 wine glasses (I‘)arypton.

9 dashes Dr, Siegert’s genuine Angostura
Bitters.

Stir gently; £ill up with ice; dress with
fruits, and serve with straws.

CARYPTON JULEP

Use a large bar glass.

3£ tablespoonful of sugar.

1 dash of seltzer,

3 dashes French vermouth,

4 or 5 sprigs of mint.

Crush the mint slightly, with muddler, and
fill up glass with cracked ice; add 114 jigeers
of Carypton, stir gently; trim with fruit; add
1 dash of Angostura Bitters, and serve with a
SpOOI.

CARYPTON FIZZ

@se large bar glass, 26 full of fine ice.

1 teaspoon sugar.

3 or 4 dashes lemon julce.

‘White of one egz.
* 1 wine glass of Carypton.

Shake well; strain into fizz glass; fill up
with seltzer, and drink while effervescing,

h



RECIPES
FOR MIXING FANCY DRINKS

ANGOSTURA PLAIN

Poura little less than half an ounce Angostura
Bitters into an ordinary Angostura pony glass.

his makes a splendid pick-me-up. Before
meals it stimulates the appetite. An occasional
drink of Angostura Bitters relieves melancholix
and mental depression.

ANGOSTURA SODA

Large bar glass with two or three lumps of
fce; 5 or 6 dashes Angostura Bitters (Dr.
Siegert’s genuine imported), 1 or 2 slices of
orange. [ill up glass with lemon soda and
place a teaspoon flled with sugar on top of
the glass for customer to put it in himself.

ANGOSTURA GRAPE FRUIT

Cut the fruit in half, extract the core or
mhy substance in the center with a sharp

ife; insert the knife around the inner edge
of the peel and disengage the fruit from the
peel without removing the fruit or breaking
the peel; sprinkle plentifully with powdered
sugar and fill the opening caused by the
removal of the core with one-half teaspoon
Dr. Siegert's Angostura Bitters (the only
genuine). Ice well before serving.

ANGOSTURA LEMON ICE

Four quarts of water, ten lemons, four
pounds and a half of sugar and twelve table-
spoons (6 0z.) Angostura Bitters (Dr. Sie-

ert’s genuine imported). Grate half the
lemons, squeeze out, and put rind, juice, half
the water and sugar into a pan, set it on the
fire and stir until the sugar is dissolved and it
becomes quite warm. Then remove and add
the remaining two quarts of water and An-
gostura Bifters and strain into the freezer

g



Freeze in the usual manner. Some makers
add a few egg whites before freezing or when
half frozen; this is not recommended, as it
makes the ice too licht and the consequence
is that the ice will become icy and rough
after standing any length of time.

ANGOSTURA JELLY

Allow two heaping teaspoonfuls of gvlatine
to soak for five minutes in a cup of water;
add one quart boiling water, the juice of six
lemons, four tablespoons Dr. Siegert’s Genu-
ine Imported Angostura Bitters, and sweeten
to suit taste. Pour into mould and serve well
iced. Use cold boiled custard for sauce. Mar-
aschino cherries malke a pleasant addition to
this dessert, and may be put in before the
jelly is formed.

ANGOSTURA LEMONADE

Add 1 teaspoon Dr Siegert’s Genuine
Angostura Bitters to each glass of lemonade.

ANGOSTURA SHERBET

This delightful and popular sherbet is made
by adding about a wine glass of Dr. Siegert’s
Genuine Angostura Bitters to each pint of
Jemon syrup. To serve use thin glass.

One wine glass of mixture.
Fill up with carbonated water.

ABSINTHE AMERICAN STYLE

A large bar glass.

3¢ glass of fine ice.

4 or 5 dashes gum syrup.

1 pony absinthe.

3 wine glasses of water,

Shake the ingredients until the outside of
the shaker is covered with ice. Strain into a
large bar glass.



Recipes for Mixing Fancy Drinks

ABEINTHE COCKTAIL

Fill mixing glass 24 full of fine ice.

1 piece of lemon peel.

3 dashes of syrup.

.2 dashes Dr, Siegert’s Genuine Angosturs
Bitters,

3{ wine glass of absinthe.

14 wine glass of water.

Stir well and strain into a cocktail glass,
dash with seltzer, serve.

ABSINTHE DRIPPED

1 pony of absinthe.

Fill the bowl of your absinthe glass (which
has a hole in the center) with fine ice and the
balance with water. Then elevate the bowl
and let contents drip into the glass containing
the absinthe until the color shows a suffi-
ciency. Pour into a thin bar glass and serve.

ABSINTHE FRAPPE

Fil’ mixing glass full of fine ice.

1 teaspoonful of syrup.

1 pony absinthe.

1 wine glass of water.

Shake the ingredients until the outside of
glass has frosted appearance, strain into 8
glass, and fill up with seltzer and serve.

ALE SANGAREE

Fill up ale glass with ale.
1 teaspoonful powdered sugar.
Stir gently, grate a little nutmeg on top and
Berve.
APOLLINARIS LEMONADE
Fill mixing glass %4 full fine ice.
1 tablespoonful of powdered sugar.
The juice of one lomon.

10
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1 split of Apollinaris Water.

Stir the above mixture thoroughly and
strain into a lemonade glass with fruit and
serve,

APPLEJACK COCKTAIL
(Use a large size bar glass.)

8¢ glass of fine shaved ice.

2 or 3 dashes of gum syrup.

2 or 3 dashes Dr. Siegert's Genuine Angos-
tura Bitters.

1 or 2 dashes of cura¢ao.

1 wine glass of applejack.

Stir up well with a spoon and strain it into
a cocktail glass. Put in a cherry or medium-
size olive; squeeze a piece of lemon peel on
top and serve.

APPLE TODDY
(Use hot water glass.)

1 lump of sugar.

1 slice of lemon peel.

Fill the glass 2¢ of boiling water.

Fill up with apple brandy, stir and grate
nutmeg on top. Serve with a spoon.

APPLEJACK SOUR

Fill mixing glass 2§ full of fine ice.

1 teaspoonful syrup.

1 teaspoonful pineapn.e Syrup.

92 teaspoonfuls lemon juice.

1 wine glass applejack.

Stir well, strain into a sour glass, dash with
seltzer, and serve with fruit.

ASTRINGENT

24 wine glass port wine.
1¢ glass French brandy.
4 dashes Dr. Siegert’s Genuine Angostura

Bitters. it
4 or 5 dashes strong Jamaica ginger.

Stir gently with spoon and serve with a
little nutmeg on top.

11



Recipes for Mixing Fancy Drinks

ERANDY BURNED WITH PEACH

Use small bar glass.
1 wine glass of brandy.
14 tablespoon sugar.
urn brandy and sugar together in a saucer.
Place 2 or 3 slices dried peach in a hot stem
lass; pour the burned liquid over it; grate a
ittle nutmeg over it and serve. This is a
Southern concoction.

BRANDY CHAMPERELLE
Use a wine glass.
glass curagao.
g glass yellow chartreuse.
glass anisette.
}2 glass brandy.

3 drops Angostura Bitters.
Do not allow colors to mix.

BRANDY COCKTAIL

Mixing glass 24 full of fine ice.

3 dashes of plain syrup. .

3 dashes Dr. Siegert’s Genuine Angostura
Bitters, -

1 or 2 dashes orange bitters.

1 wine glass brandy.

1 piece of lemon peel. :

Stir well and strain into a cocktail glass and
serve.

BRANDY CRUSTA

Mixing glass 24 full of fine ice.

2 dashes Dr. Siegert’s Genuine Angostura
Bitters.

3 dashes syrup.

1 dash orange bitters.

1 wine glass brandy.

3 dashes lemon juice. g

Stir thoroughly, peel the rind from a lemon
all in one piece; fit it into the wine glass, cov=
ering the entire inside; rub a slice of lemon

1



around the top of glass; dip, glass into pule
verized sugar; stiain the mixture into this
prepared (tall) glass, and serve.

BRANDY DAISY

A large bar glass half full of ice.

3 or 4 dashes of syrup.

3 dashes curagao,

8 dashes lemon juice.

1 wine glass brandy.

Shake thoroughly; strain in smafll thin
glass; fill up with seltzer or Apollinaris, and
serve.

BRANDY FIX

Use large bar glass, half full of fine ice.

14 teaspoonful sugar.

1 dash of seltzer.

14 pony pineapple syrup.

1 ‘wine glass brandy.

2 dashes Dr. Siegert's Genuine Angostura
Bitters.

Stir with spoon; fill up with ice; dress with
fruits, and serve with straw.

BRANDY FIZZ

Use large bar glass 2§ full of ice.

1 teaspoonful of sugar.

3 or 4 dashes of lemon juice.
White of one egg.

1 wine glass of brandy-.

Shake well; strain into fizz glass; fill up
with seltzer, and drink while effervescing.

BRANDY FLOAT
Use champagne glass.
TFill it 24 full of carbonated water.
TUse a spoon and float brandy on top.
BRANDY FLIP
Use large bar glass, half full of fine ice.

156



Recipes for Mixing Fancy Drinks

1 whole egg.

14 tablespoon sugar.

1 wine glass brandy.

Shake well and strain into flip glass; grate
a little nutmeg on top, and serve.

BRANDY PUNCH

TLarge bar glass half full of ice.

1 tablespoonful sugar.

1 dash raspberry syrup.

8 dashes lemon juice.

1 dash rum.

b 5!3.58 brandy. ;

9 dashes Dr. Siegert’'s Genuine Angostura

Bitters. fELie
Shake well; fill up with ice; dress with
fruit, and serve with straws.

BRANDY SANGAREE

Mixing glass full of ice.

1 teaspoonful of sugar.

14 wine glass mineral water.

1 ‘wine glass brandy. z

1 dash Dr. Siegert's Genuine Angostura

itters. :
Stir well; dash port wine on top; grate nut=
meg, and serve.

BRANDY SCAFFA

Use sherry glass.
£ glass raspberry syrup.
}2 glass maraschino
14 glass green chartreuse. L
Ca;[‘op off with brandy and serve like Pousse
e.

BRANDY SMASH
Use old-fashioned cocktail glass,
1 teaspoonful sugar dissolved with seltzer.

3 or 4 sprigs of mint pressed slightly with
muddler.

16



1 good sized piece of ice.
1 wine glass brandy. 2
dash Dr. Siegert’s Genuine Angostura
Bitters.
Stir well; dash with seltzer, and serve with
spoon in the glass.

BRANDY SOUR

Use mixing glass 24 full of ice.
3 dashes syrup
dashes lemon juice.
1 wine glass brandy.
Stir well; strain into small thin with
pineapple and dash with seltzer, and serve.

BRANDY TODDY

Put in a whiskey glass: 2

1 teaspoonful of sugar dissolved in a little
water. > -

1 small piece of ice.

Hand the bottle of brandy to the customer
and let him help himself.

BRONX COCKTAIL

14 French Vermouth.
15 Italian Vermouth.
15 Gordon (lin.
Lashes ANGosTURA BrrTERS (imported)
(Dr. Siegert).
Frappe, and insert twisted orange peel be-
fore serving.

CALIFORNIA SHERRY COBBLER

Large bar glass half full of ice.
}% tablespoonful of sugar,
1 pony pineapple syrup.
1 wine glass California sherry.
.1 dash Dr. Siegert’s Genuine Angostura
Bitters.
Stir well; fill up with ice; dress with fruit;
dash port wine on top; serve with a straw.

17


http://gla.ss/

Recipes for Mixing Fancy Drinks

For Carypton Irinks, see pages 7a and 7b

CHAMPAGNE AND CLARET CUP

Use large punch bowl.

4 bottles of claret wine.

1 pint of curag¢ao.

1 pint of sherry.

1 quart of French brandy

14 pint raspberry syrup. ¥

3 jiggers Dr. Siegert's Genuine Angostura
Bitters. <

4 oranges, sliced.

3 lemons, sliced.

3 bottles carbonated water.

2 bottles sweet soda.

Sweeten with granulated sugar; then let it
stand two hours; f{)lace large square of ice in
bowl; it is then fit for use. This will serve
thirty-five persons, using glass cups.

CHAMPAGNE COBBLER

Use medium sized thin glass.

14 full of shaved ice.

1 teaspoon powdered sugar.

1 piece each of orange and lemon peel.

Fill with wine; decorate with berries, and
serve with straw. One quart of wine will
serve four or five persons.

CHAMPAGNE COCKTAIL

Use tall thin glass.

1 lump of sugar. ;

.2 dashes Dr. Siegert’s Genuine Angostura
Bitters. :

1 small lump of ice.

1 piece of twisted lemon peel.

Fill up glass with wine; stir up with a spoon,
and serve. One pint of wine will make three
drinks; one quart will make six cocktails.

18



CHAMPAGNE CUP

For a four-gallon mixture put in a large
punch bowl:

2 cans pineapple, quartered.

8 oranges, sliced.

4 lemons, sliced

1 quart curagao.

1 pint chartreuse.

1 pint abricotine.

1 quart Cognac brandy.

1 quart of Tokay or Catawba wine.

14 small bottle Dr. Siegert's Genuine An-
gostura Bitters.

Stir up well and let it stand over night, and
add, when ready to use, 3 quarts Apollinaris,
6 quarts champagne; put a large piece of ice
in the punch bowl; decorate with fruits, and
serve in champagne cups.

CHAMPAGNE JULEP

Use mixing glass half full of ice.

1 lump of white sugar.

3 sprigs of mint.

Pour wine into glass slowly; stir gently;
fill up with ice; dress with fruits;
brandy on top and serve with straw.

CHAMPAGNE PUNCH

Put in a large punch bowl.

4 quarts champagne.

2 quarts mineral water. «
B 2 jiggers Dr. Siegert’s Genuine Angosturs

itters.

8 pieces cut loaf sugar.

3 oranges, sliced.

3 lemons, sliced.

1 can pineapple, sliced and quartered.

1 pint abricotine.

Stir gently and place large square of ioe in
bowl; serve in glass cups.

CHAMPAGNE SOUR

Use fancy sour glass,
1 lump sugar.

19



Recipes for Mixing Fancy Drinks

3 dashes of lemon juice.
Fill the glass slowly with champagne.
Stir gently; dress with fruit and serve.

CHAMPAGNE VELVET

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

CHOCOLATE PUNCH

Use large bar glass 24 full of fine ice.

4 tablespoon sugar.

1 wine glass port wine.

1 pony curagao. R F

1 egz, and fill glass with milk,

Shake thoroughly; strain into a punch
glass and grate a little nutmeg on top and
serve.

CINCINNATI COCKTAIL

14 glass of beer; fill up with soda or ginger
ale. gl‘his is a palatable drink for warm
weather.

CLARET COBBLER

Use mixing glass half full of fine ice.

1 teaspoon sugar.

3 pieces lemon peel.

2 wine glasses claret.

2 dashes Dr. Siegert’s Genuine Angostura
Bitters.

Stir gently; fill up with ice; dress with
fruits, and serve with straws.

CLARET CUP

Put in punch bow! for two-gallon mixture:
20



1 can pineapple.

4 oranges, sliced.

3 lemons, sliced.

3 wine glasses abricotine.

2 wine glasses curagao. .

3 jiggers Dr. Siegert's Genuine Angostura
Bitters. 5

2 quart bottles mineral water.

4 quart bottles of claret.

Let this mixture stand about four hours;
then put a large piece of ice in bowl; add 2
3ua.rts champagne, or other sparkling wine;

eeorate the ice with fruits, and serve in
champagne glasses.

CLARET LEMONADE
(Use a large bar glass.)

3£ tablespoonful of sugar.

6 to 8 dashes of lemon imcg. -

Fill tumbler nearly full with fine-shaved
ice, and the balance with water; shake up
well with a shaker, ornament with fruits in
season and top it off with |

1 dash Dr. Siegert’s Genuine Angostura
Bitters. F

14 glass of claret wine; be careful to have
the cﬁn;et flowing on top of lemonade, and
serve with a straw.

CLARET PUNCH

Use large bar glass, 24 full fine ice.

1 tablespoon sugar. _ |

3 or 4 dashes lemon juice.

2 wine glasses claret.

Shake well; strain in thin glass; dash with
geltzer; dress with fruits, and serve with
straws.

CLOVER CLUB COCKTAIL

1¢ French Vermouth.

¢ Dry Gin. :

1 teaspoon Grenadine or raspberry syrup.
White of one egg.

14 teaspoon sugar. 7

14 teaspoon lemon juice; cracked ice.

Shake in shaker and serve in wine glass,
adding one dasa of ANGosTURA BIrTERS

on top. o



Recipes for Mixing Pancy Drinks

. Shake thoroughly; strain into medium-
sized thin glass; grate a little nutmeg on top,
and serve.

CORONATION COCKTAIL

1§ gin (House of Lords),

1§ Dubonncet,

1¢ French vermouth; cracked ice.

Shake thoroughlv; straininto a cocktail glass
and add 2 dashes Dr. Siegert’s genuine Angos-
tura Bitters.

DU NORD COCKTAIL

2 dashes Dr. Siegert’s Angostura Bitters,

1 dash I'rench vermouth,

14 jigzer Créme Du Nord,

14 jigger rye whiskey,

Use large bar glass with ice; stir with spoon;
strain in cocktail glass.

EGG LEMONADE

Use large bar glass 24 full of fine ice.

1 tablespoon powdered sugar.

Juice of one lemon.

1 fresh egg.

Fill up glass with water; shake thoroughlyy
strain into a thin lemonade glass, and serve.

EGGNOG

Use large bar glass half full of ice.

1 fresh eqg.

14 tablespoon sugar.

14 pony Jamaica rum.

1 pony brandy. ‘

Fill up the glass with rich milk and shake
up well until thoroughly mixed; strain into a
tall, thin glass and grate nutmeg on top, and
serve.

FANCY WHISKEY SMASH
Use large bar glass half full of ice.
2 teaspoons sugar.
1 wine glass carbonated water
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3 sprigs of mint, pressed.

1 wine glass whiskey.

Stir well; fill up with ice; trim with fruit,
and serve.

FISH HOUSE PUNCH

3¢ pint lemon juice.
< ’t/4 pound white sugar, dissolved in sufficient

ater.

4 pint Cognac brandy.

% pint peach brandy

}2 pint Jamaica rum.

4 tablespoons Dr. Siegert’s Genuine An-
gostura Bitters.

214 pints cold water.

Ice and serve.

GIN AND BITTERS
OR
GIN AND ANGOSTURA

Serve the same as Sherry and Angostura,
substituting gin for sherry.

GIN AND CALAMUS

Use whiskey glass.

2 or 3 small pieces of Calamus root should
be placed in a bottle of gin watil the essence
has been extracted. To serve, hand out glass
;il%h the bottle; allow customer to help him-

GIN AND MILK

Use whiskey glass. S

Hand out glass with spoon in and the bottle
of gin; allow customer to help himself, then
fill up glass with cold milk,

GIN AND MOLASSES
Use whiskey glass.

Put enough gin in glass to cover the bot-
tom; drop in one tablespoon of New Orleans
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molasses; place spoon in glass, and allow
customer to help himself from gin bottle.
Use hot water to cleanse glass.

GIN AND TANSY

Use whiskey glass,

This is an old-fashioned and excellent tonic.
It is prepared by steeping a bunch of tansy in
a bottle of Holland gin, which will extract
the essence, when serving, set the glass, with
the lump of ice, before the customer, allowing
him to help himself.

GIN COCKTAIL

Fill mixing glass 24 full of ice.

1 piece of lemon peel.

1 teaspoon of syrup.

2 dashes of orange bitters

2 dashes Dr, Siegert's Genuine Angostura
Bitters. :

1 wine glass of gin.

Stir and strain in cocktail glass, with fruit,

esired,

GIN CRUSTA

Prepare this drink like a Brandy Crusta,
using gin in place of brandy.
GIN DAISY

PreJ)are this drink in the same manner as
Brandy Daisy, substituting gin for brandy.

GIN FIX

Use large bar glass, half full of ice
tablespoon of lsugar.
% pony pineapple syrup.
llwil)na glass Hoﬁnnd gin.
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Dash with se.itzer.

Fill glass with ice; dress with fruit, and
serve with straw,

GIN FIZZ
(Plain)

Use large bar glass 24 full of ice.

14 tablespoon of sugar,

3 or 4 dashes lemon juice.

1 jigger Old Tom gin.

Shake well; strain into fizz glass; fill up
with seltzer,

GIN FIZZ
(Golden)

Use large bar glass 24 full of ice.

%4 tablespoon of sugar,

3 or 4 dashes of lemon juice.

3 dashes Angostura Bitters.

1 jigger Old Tom Gin.

1 fresh evyi

Shake well; strain into fizz glass; fill up
with seltzer.

GIN FIZZ
(Silver)

Use large bar glass 24 full of ice.

14 tablespoon of sugar,

3 or 4 dashes of lemon juice

1 jigger Old Tom Gin,

White of one egg.

Shake well; strain into fiza glass; fill up
with seltzer.

GIN FLIP

Use large bar glass 14 full of ice.

1 teaspoon sugar with dash of seltzer.

1 wine glass Holland gin,

1 fresh egg.

Shake well; strain in fancy glass; grate
nutmeg on top, and serve.

GIN JULEP

Use a large bar glass.
94 tablespoonful of sugar.
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8 or 4 sprigs of mint. 2

14 wine glass of water, dissolve well, until
the essence of the mint is extracted, then
remove the mint.

Fill up with fine ice. ’

134 wine glass of Holland gin.

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

Stir up well with a spoon, ornament it the
same as mint julep and serve.

GIN PUNCH

Use large bar glass 24 full of ice.
1 tablespoon raspberry syrup.
1 tablespoon powdered sugar, dissolved in
seltzer. -
1% wine glass of Holland gin.
3 or 4 dashes lemon juice.
1 slice of orange, cut up.
2 dashes maraschino.
Fill up with ice; shake well, and dress with
pineapple and berries.

GIN RICKEY

Take a ricke?r glass.

Juice of one lemon or lime,

1 nicely cut piece of ice.

Place whiskey glass on bar beside bottle;
allow customer to help himself; put drink
into the rickey glass; fill up with seltzer or
other mineral water; place spoon in glass;
serve.

GIN SANGAREE

Prepare this drink same as Brandy San-
garee, substituting gin instead of brandy.

GIN SMASH

Use old-fashioned cocktail glass.
1 teaspoon powdered sugar.
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1 dash of seltzer.
4 or 5 sprigs of mint.
Crush the mint slightly with muddler and

fill up glass with cracked ice; add one jigger
of gin; stir gently; and serve with a spoon.

GIN SOUR

Use a large bar glass.

34 tablespoon of sugar.

2 or 3 dashes of lemon juice.
1 dash of lime juice.

1 squirt of seltzer.

Dissolve the sugar and lemon well with a
spoon.

] 34 of a wine glass filled with finely shaved
ce,
1 wine glass of Holland gin.

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

GIN TODDY

Use a whiskey glass.

. 14 teaspoon of sugar, dissolve well in a
little water.

1 or 2 lumps of broken ice.
1 wine glass Holland gin.
Stir up well, and serve.

The proper way to serve this drink is to
dissolve the sugar with a little water, put the
spoon and ice into the glass, and hand out the
Eg&tle of liquor to the customer to help him-

GREEN SWIZZLE
One wine glass Carypton.

Shake well in shaker with shaved ice, dash
on top with ANGosrura Birrers before
serving,
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HALF AND HALF

Mix half ale or beer and porter together.
This is the American style.

HIGH BALL

Place in a high ball glass:

1 piece of nicely cut ice.

1 fresh piece of lemon peel.

Place a glass and bottle on bar for customer
to help himself; then pour the liquor in high
ball glass and fill up with seltzer, or any
water the customer may desire; place spoon
in glass, and serve.

HOCK COBBLER

Prepared same as Claret Cobbler; substi-
tute Hock wine instead.

HONOLULU COCKTAIL

Use star champagne glass,

1 small piece of ice. g

3 dashes Dr. Siegert’s Genuine Angostura
Bitters. >

1 jigger whiskey.

Fill almost to top of glass with seltzer; then
drop in small spoon of sugar and stir; drink
while effervescing.

HORSE'S NECK

Use large size fizz glass.

Peel a whole lemon in one long string and
place in glass so one end hangs over edge.

2 or 3 lumps of ice.

Fill up glass with imported ginger ale and
serve.
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H0I' LEMONADE

Use a large bar glass.

1 tablespoonful of sugar.
7 or 8 dashes of lemon juice.

Fill up the glass with hot water; stir up
with a spoon and serve.

It is a.lwarx necessary to pour a little hot
water into the glass at first and stir a little,
to prevent the glass from cracking, and also

a little fine ice in a separate glass in
case the drink should be too hot; in order to
make this drink palatable, sugar and lemon
chould not be spared.

HOT RUM

Use hot water glass.

1 lump of sugar. :

Hot water enough to dissolve sugar.
1 wine glass Jamaica rum.

Fill with hot water; put in fresh lemon
weel; stir, and grate nutmeg on top.

HOT SPICED RUM

Prepare same as hot rum; add cloves and
#ispice, and dash with Dr. Siegert’s Genuine
Jngostura Bitters.

HOT WHISKEY SLING

Use hot water glass.

A llnmp of sugar and enough hot water to
ve 1t.
1 wine glass whiskey.
1 piece lemon peel.
Fill up glass with hot water; stir with
spoon; grate nutmeg on top.

HOT SCOTCH WHISKEY

Prepare the same as above, substituting
swﬁ’ whiskey.
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HOT IRISH WHISKEY

Prepare the same as above, substituting
Irish whiskey.

HOT WHISKEY PUNCH

Use hot water punch ;lass.

Rinse glass in hot water and then put in

2 lumps of sugar and enough hot water to
dissolve them.

1 piece lemon peel. i

3 or 4 dashes of lemon juice.

1 jigger of whiskey.

Fill up with hot water, stir with spoon,
wrate nutmeg on top, and serve.

HOT SCOTCH WHISKEY PUNCH

Prepare the same as hot whiskey punch,
using Scotch whiskey instead.

HOT IRISH PUNCH

Prepare the same as above, using Irish
whiskey instead.

HOT RUM PUNCH

Prepare the same as whiskey punch, sub-
stituting rum for whiskey.

JAPANESE COCKTAIL

Use large bar glass half full of ice.

3 or 4 dashes Orgeat syrup.

2 dashes Dr Siegert's Genuine Angostura
Bitters.

1 jigger of brandy.

Stir well; strain into cocktail glass and
serve.
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+2RSEY COCKTAIL

Use mixing glass half full of ice.

1 teaspoon sugar. ¢

2 or 3 dashes of Dr. Siegert’s Genuine An
gostura Bitters.

1 jigger of cider.

Stir well; strain into a cocktail glass and
twist lemon peel on top.

JERSEY LILY POUSSE CAFE
Use pony glass.

i? a‘fen Chartreuse.
% Cognac Brandy. .
10 drops Dr. Siegert's Genuine Angostura
Bitters.

Pour brandy in carefully so it will not mix,
and serve.

JERSEY SUNSET

Into a straight champagne glass put a scant
teaspoonful of sugar with enough water to
dissolve. Add a twist of lemon or lime peel
and half a whiskey glass of fine Old Mon-
mouth Applejack. Now put in enough broken
ice to cool, fill with water and finish with a
dash or two of Dr. Siegert’s Genuine Angos-
tura Bitters, which should not be stirred in,
but be allowed to drop slowly through the
amber mixture, imparting to it the sunset
hues that probably suggested its name.

In winter, instead of ice, hot water is used,
making a most genial drink—A Hot Sunset.

JOHN COLLINS

Use large bar glass.

14 dozen lumps of ice.

1 teaspoon fine sugar.

2 or 3 dashes of lemon juice.
1 jigger of Tom gin.

1 bottle plain soda.
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Mix well with spoon; take out spoon and
serve.

KIRSCHWASSER PUNCH

Use large bar glass half full of ice.

1 or 2 dashes lime or lemon juice.

14 tablespoon powdered sugar.

3 “dashes yellow Chartreuse.

1 dash seltzer.

1 glass Kirschwasser. . : ?

Stir well; fill up with ice; trim with fruit;
serve with straws.

KNICKERBEIN

Use sherry wine glass.

14 raspberry cordial.

1 yolk of an ege. "

Cover egz with Benedictine,

14 glass Kummel. )

6 drops of Dr. Siegert's Genuine Angostura
Bitters. s

Prepare_this drink as you would when
making a Pousse Cafe so that the colors will
keep separate.

KNICKERBOCKER

Use large bar glass.

4 or 5 dashes of raspberry syrup.

4 or 5 dashes lemon juice.

1 slice pineapple.

1 slice of orange.

1 slice of lemon.

1 jigzer of Santa Cruz Rum,

1 dash Dr. Siegert's Genuine Angostura
Bitters.

3 dashes of Curagao.
2 Fill up glass with ice; stir well; trim with
sruit, and serve.

LEMONADE

Use large bar glass, half full of ice.
1 heap ng tablespoon of sugar.
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6 or 8 dashes of lemon julce, 2

Fill up with water; shake well; dress with
fruit; serve with straw. When customer
wishes lemonade strained, put into smaller
glass and place slice of orange in glass,

An Angostura Lemonade is made like the
foregoing with the addition of 1 teaspoon Dr.
Siegert’s Genuine Angostura Bitters,

MAMIE TAYLOR

A half whiskey glass of Old Monmouth
Applejack in a straight champagne glass; fill
with cold ginger ale. It is very good and
refreshing, and so simﬁ)fle that one feels that
he thought of it himself. By W. A. French.

MANHATTAN COCKTAIL

Use mixing glass half full of ice.

1 piece of lemon peel.

1 dash syrup. 2

2 dashes Dr. Siegert’s Genuine Angostura
Bitters. :

1 dash of orange bitters.

14 jigeger of Vermouth.

14 Jigger of whiskey.

Stir well; strain into cocktail glass and
=erve.

MARTINEZ COCKTAIL

Prepare same as Manhattan Cocktail, sub-
stituting gin for whiskey.

MAY WINE PUNCH

Use a large punch bowl.

Take one or two bunches of (Waldmeister)
Woodruff, and cut it up in two or three
lengths, place it into a large bar glass, and
fill up the balance with French brandy, cover
it up and let it stand for two or three
hours, until the essence of the Woodruff is
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thoroughly extracted; cover the bottom of
the bowl with loaf sugar, and pour from

4 to 6 bottles of plain soda water over the
sugar.

Cut up 6 oranges in slices.

14 pineapple, and sufficient berries and

grapes.
8 hottles of Rhine or Moselle wine,

1 bortle of champagne. )

3 jiggers Dr, Siegert's Genuine Angostura
Bitters.
. Then put ¥our Woodruff and brandy, ete.,
into the bowl, and stir up with the ladle.

Surround the bowl with ice, serve in a wine
glass in such a manner that each customer
will get a piece of all the fruits contained
in the punch.

MILK PUNCH

Use large bar glass half full of ice.

1 tablespoon fine sugar.

%)ﬁ Jigger Cognac Brandy.

4 Jigger rum,

Fill up with milk; shake well; strain into
tall thin glass; grate nutmeg on top, an
serve.

Angostura Milk Punch is made as the fore-
going with 2 dashes Dr. Siegert’s Genuine
Angostura Bitters on top.

MILK PUNCH (HOT)

Prepare this punch same as milk punch,
using hot milk and omit ice.

MILK SHAKE

Use large bar glass half full of ice.

1 tablespoon sugar.
1 fresh egg.
Fill up with milk; shake well, and strain
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into tall thin glass; grate nutmeg on top, and
serve.

MINT JULEP

Use large bar glass.

Take 3 or 4 sprigs of fresh mint.
1 tablespoon sugar.
1 dash mineral water.

Press mint well in the sugar and water, ;
until the flayor is extracted; add 134 ji
of bmudy, fill uK glass with fine shave ce,
then draw out the sprigs of mint, and place
them with stems downward in ice; dress with
berries and sliced fruit; dash with Jamaica
rum, and serve with straws.

MINT JULEP
(Southern Style.)

Use large bar glass.

6 or 8 sprigs of fresh mint.

1 teaspoon fine sugar.

2 dashes Dr. Sle:,ert.s Genuine Angostura
Bitters.

14 wine glass carbonated water.

14 wine glass peach brandy.

14 wine glass Cognac bran y

Fill up glass with shaved ice; stir with
spoon; dress with sprigs of mint, and serve
with straws.

MISSISSIPPI PUNCH

Use large bar glass.

1 tablespoon sugar.

Enough water to dissolve the sugar.

3 or 4 dashes lemon juice.

2 dashes Dr. Siegert’s Genuine Angostura
Bitters.

Y4 wine glass Jamaica rum.

4 wine glass Bourbon whiskey,

14 wine glass brandy

Mix well; fill up with ice; trim with fruity
serve with straws
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MOISANT COCKTAIL

1 wineglass Carypton.

Shake well with shaved ice and dash with
Angostura Bitters before serving. Asanovelty,
a miniature monoplane is perched on cocktail
glass. This seductive drink is a specialty
Wil':h the Grunewald Hotel, New Orleans, and
others.

MORNING GLORY FIZZ

Use laxge bar glass full of ice.

2 or 3 dashes of gum syrup.

2 dashes of lime or lemon juice.

2 dashes curagao.

2 dashes Dr. Siegert's Genuine Angosturs

tiers.

2 dashes of Absinthe.

14 jigger of brandy.

14 jigger of whiskey.

Shake well; strain in tall thin glass; fill up
with seltzer or any other water desired; this
is a good bracer in the morning.

MULLED CLARET

1 lump of sugar.

14 teaspoon cinnamon.

14 teaspoon fine cloves.

14 teaspoon fine allspice.

3 or 4 dashes of lemon juice.

9 dashes Dr. Siegert's Genuine Angosturs
Bitters.

2 jiggers of claret.

Use allarge bar glass; heat a poker red hot
and stick into liquid until it boils; strain,
and serve in hot claret.
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OLD FASHIONED COCKTALL

Use old fashioned cocktail glass.
1 piece cut of loaf sugar.
Dash with seltzer and crush sugar with

muddler. .
1 dash of orange bitters.
1 square piece of ice. 3
3 dashes Dr. Siegert's Genuine Angostura

Bitters.
1 piece of lemon peel.
1 jigger whiskey.

Stir gently, and serve with spoon in glass.

OLD FASHIONED TODDY

Use old fashioned cocktail glass.

1 teaspoon sugar with dash of seltzer.

2 or 3 small pieces of ice.

1 jigger of Old Bourbon Whiskey.

Stir gently, and serve with spoon in glass.

OLD TOM GIN COCKTAIL

Use mixing glass half full of ice.

3 dashes Dr. Siegert’s Genuine Angostit.,
Bitters. .

2 dashes curagao.

2 dashes guin syrup.

1 jigger Old Tom Gin,

Stir well; strain into a cocktail glass; twist
lemon peel on top.

OLIVETTE COCKTAIL

Use large bar glass half full of ice.

2 dashes syrup.

3 dashes orange bitters.

3 dashes Absinthe.

1 dash Dr. Siegert's Genuine Angostura

itters.
1 jigger Plymouth Gin.
Stir with spoon; strain in cocktail glass;

put in olive; twist lemon peel on top, an
serve,
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ORGEAT PUNCH

Use large bar glass half full of ice.

14 jigger Orgeat symg.

1 jigger French Brandy.

4 or 5 dashes lemon juice. :

Stir well; fill up with ice; dash with port
wine; trim with fruit; and serve.

OYSTER COCKTAIL

Use star champagne glass.

14 dozen small oysters.

1 dash lemon juice.

3 dashes Paprika Sauce.

2 dashes vinegar.

1 dash Tabasco Sauce.

Shake on top a little salt and pepper.
Stir gently with spoon, and serve.

PALMETTO COCKTAIL

Mixing glass half full of ice.,

3 dashes Dr. Siegert’s Genuine Angostura
Bittery,

%5 jigger Santa Cruz rum.

14 Jigger Vermouth, 4

Stir well; strain into cocktai! glass, and
serve.

PARISIAN POUSSE CAFE

Use Pousse Cafe glass.

2-5 Curagao.

2-5 Kirschwasser.

1-5 Chartreuse. -
A celebrated drink in Paris.

PEACH AND HONEV

Use whiskey glass.

1 tablespoon pure honey.
1 jigger peach brandy.
Stir with spoon, and serve.

Continued ¢n Page 39
38
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PINEAPPLE JULEP

For a party of 6 use & small punch bowl.

1 quart of sparkling Moselle.

1 jigger raspberry syrup.

1 jigger Maraschino. ,

1 jigger DeKuyper gin.

1 jigger of lemon juice.

1 jigger orange, bitters. -

1 jigger Dr. Siegert’s Genuine Angostura
Bitters.

4 oranges, sliced.

2 lemons, sliced.

1 ripe pineapple, sliced and quartered.

4 tablespoons sugar. .

1 bottle Apollinaris water.

Place large square of ice in bowl; dress with
the fruits, and serve julep in fancy stem glass.

PORT WINE COBBLER

TUse large bar glass half full of ice.

14 jigger Orchard syrup.
14 tablespoonful sugar.

1 jigger port wine. 2
1 dash Dr. Siegert’s Genuine Angostura

Bitters.
Stir well; fill up with ice; dress with fruit;

serve with straw.
PORT WINE FLIP

Use large bar glass, half full of ice.

14 tablespoon sugar.

1 jigger of port wine.

1 fresh egg.

Shake well, strain in flip glass, grate nut:

meg on top, and serve.
PORT WINE PUNCH

Use large bar glass, half full ice.

4 dashes lemon juice.
4 dashes Orchard syrup.
1 tablespoon sugar.
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2 jiggers port wine.

2 dashes Dr. Siegert's Genuine Angostura
Bitters.

Stir well; fill up with ice; dress with fruit,
and serve with straws.

PORT WINE SANGAREE

Use large bar glass, half full of ice.

1 teaspoon sugar.

1 large glass of port wine.

Shake well; strain in fancy stem glass;
grate nutmeg on top, and serve.

POUSSE CAFE

Pour in pousse cafe glass as follows:
# glass raspberry syrup.

3 gluss Maraschino.

4 glass green vanilla.

# glass curacao.

4 glass yellow chartreuse.

3 glass brandy.

In preparing the above use a small wine
glass with spoon, for pouring in each cordial
separately, Be careful they do not mix
together.

POUSSE CAFE

4 glass Maraschino.
3 glass vanilla.

3 glass curagao.

% glass chartreuse.
& glass brandy.

This is the Parisian Cafe recipe. Serve
without letting colors mix.
POUSSE CAFE

(Manhattan).

4 Maraschino.
% curagao.



#{ groen chartreuse,
}Z randy.

This is the New York Cafe style of ~exving
Pon'’t allow colors to mix.

POUSSE L’AMOUR

Use sherry glass.

1 glass Maraschino.

Yolk of 1 egg.

34 glass vanilla cordial.

1{ glass brandy.

Keep this drink in separate layers and
serve.

PUNCH A LA ROMAINE

1 bottle champagne.

1 bottle rum.

9 tablespoons Dr. Siegert’s Genuine An-
gostura Bitters.

10 lemons.

3 sweet oranges.

2 pounds powdered sugar.

10 fresh eggs.

For a party of 15.

Dissolve the sugar in the juice of the lemons
and oranges, adding the rind ef one orange;
strain through a sieve into a bowl, and ad
by degrees the whites of the eggs, beaten to
a froth. Place the bowl on ice till cold, then
stir in the rum and wine until thoroughly
mixed. Serve in fancy stem glasses.

RED SWIZZLE (See page 7)

REGENT PUNCH

To one and one-half pints of strong, hot
green tea add one and one-half pints of lemon
Juice, one and one-half pints of Capillaire,
one pint Jamaica rum, one pint brandy, one
Kmt Batavia arrack, one pint cura¢ao, ong

ottle champagne, 2 tablespoons Dr. Siegert's
Genuine Angostura Bitters, one sliced pine-
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apple, and two sliced oranges, Mix thoroughly
in a punch bowl. Add the wine and ice just
before serving.

REMSEN COOLER

Use a medium size fizz glass.

Peel a lemon as you would an apple.

Place the rind or peeling into the fizz glass.

2 or 3 lumps of crystal ice.

1 wine glass of Remsen Scotch whiskey.

Fill up the balance with club soda.

Stir up slowly with a spoon and serve.

In this country it is often the case that
people call a Remsen cooler where they want
Old Tom gin or Sloe gin, instead of Scotch
whiskey; it is therefore the bartender’s duty
to mix as desired.

RENAUD'’S POUSSE CAFE

1¢ Cognac brandy.

14 Maraschino,

14 Curacao.

Put in whiskey glass; mix well with spoon;
withidraw spoon, and serve. This delightful
drink is from a recipe by Renaud of New
Orleans.

RHINE WINE COBBLER

Use large bar glass, half full of ice.

.1 tablespoon of sugar.

1 jigger mineral water.,

2 jiggers Rhine wine.

Fill up with ice; stir well; ornament with
fruit, and serve with straws.
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RHINE WINE CUr

18 made the same as Claret Cup, except that
Rhine wine is used instead of c aret.

RHINE WINE LEMONADE

Use large bar glass.

1 tablespoon sugar.
Juice of one orange.

14 glass of ice.

Fill up with Rhine wine.

Stir well; add slice of orange with straws,
and serve.

ROB ROY COCKTAIL

Use mixing glass half full of ice.

3 dashes of lemon juice.

2 dashes syrup.

2 dashes orange bitters.

2 dashes Dr. Siegert's Genuine Angostura
Bitters.

14 jigger Scotch whiskey.

14 jigger French Vermouth.

Stir well; strain into a cocktail gla.ss with
vlive or cherry, and serve.

ROCK AND RYE

Pt in half tablespoon of rock candy syrup,
wd allow customer to serve himself from rye
whiskey bottle. Put spoon in glass.

ROMAN PUNCH

Use large bar glass.

1 tablespoon sugar.

1 tablespoon raspberry syrup.

1 tablespoon lemon juice.

1 jigger carbonated water,

Juice of half an orange.

1 teaspoon curagao.

14 teaspoon Dr. Siegert's Genuine Angog
wra, Bitters.

14 jigger brandy.
13
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14 jigger Jamaica rum. | :

Fill up glass with ice; stir well; dash with
port wine; trim with fruit, and serve with
straws.

ROYAL PUNCH

pint brandy.
pint Jamaica rum.
1 jigger arrack.
1 jigger curagao. 4
1 jigger Dr. Siegert's Genuine Angostira
Bitters. :
Juice of 3 limes.
1 lemon, sliced. P
1 cup warm calf’s-foot jelly.
1 cup sugar. Y 3
Mix well, while heating, and drink as tot
as possible. For party of six.

lé)int hot green tea.

RUM FLIP

Prepare this drink same as gin flip, using
Jamaica rum instead of gin.

RUM FLIP
(Western Style.)

14 pint of ale, heated on fire.

1 egg beaten up with powdered sugar.

Put the ale in one cup, the egg in another
with a small jigger of rum or brandy; pour
from one cup into another several times until
thoroughly mixed, dash nutmeg on top and
serve.

RUM DAISY

Mixing glass 14 full of ice.
3 dashes of svrup.

3 dashes of lemon.

3 dashes orange bitters.
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14 jigger rum,

1 jigger mineral water,

Stir well, strain into thin glass, fill up with
carbonated water.

SARATOGA COCKTAIL

Use mixing glass half full of ice.
3 dashes Dr. Siegert’s Genuine Angostura
Bitters.
1¢ jigger brandy.
1¢ Jigger whiskey.
1§ Jigger Vermouth,
Stir well, strain into a claret glass and serve,
with slice of lemon.

SAUTERNE COBBLER

Use large bar glass half full of ice. '

14 jigger Orchard syrup.

2 jiggers Sauterne.

Stir well, fill up with ice, dress with fruit,
serve with a straw.

SELTZER LEMONADE

Use large bar glass.

5 or 6 dashes lemon juice.

1 tablespoon sugar.

2 or 3 lumps of ice.

Fill up with seltzer, stir with spoon and
serve.

SHANDY GAFF

Use a large bar glass.
Fill half the glass with porter and half the
glass with ginger ale.
1 It is also made with half ale and half ginger
ale.

SHERRY AND ANGOSTURA
Put 2 dashes Dr. Siegert’s Genuine Angos-
tura Bitters in a sherry glass and roll the glass
tgxll the bitters entirely covers the inside sur-
ace.

Fill the glass with sherry and serve.
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SHERRY AND EGG

Use a whiskey glass.

In preparing the above drink, place a small
portion of sherry wine into the glass, barely
enough to cover the bottom, to prevent the
egg from sticking to the glass, then break a
fresh ice-cold egg into it, hand this out to the
customer and also the bottle of sherry wine
to help himself,

SHERRY COBBLER

Large bar glass half full of ice.

1 tablespoon sugar.

2 or 3 slices of orange.

2 jiggers of sherry. p

2 dashes Dr. Siegert's Genuine Angostura
Bitlers.

Shake well, fill up with ice, dress top with
fruit and serve with straw,

SHERRY COCKTAIL

Use a large bar glass.

%4 glassful of shaved ice. '

2 or 3 dashes Dr. Siegert's Genuine Angos-
tura Bitters.

1 dash of Maraschino,

1 wine glass of sherry wine.

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

SHERRY WINE FLIP

Large bar glass half full of ice.

1 fresh egg.

}4 tablespoon sugar,

114 jiggers sherry.

Shake well, strain into fancy glass, grate
nutmeg on top and serve.
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SHERRY WINE PUNCH

Use a larg« bar glass.

14 wine glass of orchard syrup.

1 dash of lemon juice.

2 dashes Dr. Siegert's Genuine Angosturs
Bitters.

Fill the glass with fine shaved ice.

114 wine glasses sherry.

Stir up well with a spoon; ornament with
grapes, oranges, pineapples and berres; top
it off with a little claret wine, and serve with
a straw.

SHERRY WINE SANGAREE

Prepare this drink same as Port Wine
Sangaree, substituting sherry for port.

SILVER COCKTAIL

Use mixing glass half full of ice.

1 dash gum syrup.

2 dashes orange bitters.

1 dash Dr. Siegert's Genuine Angostura
Bitters.

2 dashes Maraschino.

14 jigger French Vermouth.

14 jigger Gordon Gin.

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

SLOE GIN FIZZ

Use large bar glass half full of ice.

3 dashes lemon juice.

14 tablespoon sugar.

1 jigeer Sloe Gin.

3 dashes Angostura Bitters.

Shake well, strain into fizz glass, fill up
with seltzer and serve.

SODA COCKTAIL

Large bar glass with 2 or 3 lumps of ice.

1 teaspoon sugar. 2
2 or 3 dashes Dr. Siegert's Genuine Angos-
tura Bitters.
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Fill up glass with lemon soda, stir well, and
serve.

SODA LEMONADE

Prepare this drink same as Seltzer I-emon-
ade, substituting soda for seltzer.

SODA NEGUS

Use small punch bowl.

1 pint of port wine.

14 tablespoon of Dr. Siegert’s Genuine An-
gostura Bitters.

12 lumps loaf sugar.

12 cloves.

1 teaspoon nutmeg.

Put above ingredients into a clean sauce
pan, warm and stir well, do not let it boil
gour in on this mixture 1 bottle plain soda.

ut in punch bowl, and serve in cups.

STAR COCKTAIL

Use large bar glass half full of ice.

2 dashes gum syrup.

1 dash Curacao.

2 dashes Dr. Siegert's Genuine Angostura
Bitters.

14 jigger French Vermouth.

14 Jigger of Applejack,

Stir with spoon, strain in cocktail glass, add
cherry and serve. g

STONE FENCE

Use whiskey glass and 2 small pieces of ice.

Place spoon in glass and allow customer to
help himself to whiskey.

Fill up glass with sweet cider
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STONE WALL

Use large bar glass, with 3 or 4 lumps of ice.

1 teaspoon sugar.
1 jigger of whiskey.
1 bottle of plain soda.

Stir well, remoye ice and serve.

ST. CHARLES PUNCH

TUse large bar glass.

1 teaspoon sugar.

3 dashes of lemon juice.

1 gash seltzer.

1 jigger port wine.

14 Jigger brandy.

2 dashes Curagao.
1 dash Dr. Siegert’s Genuine Amgostura

Bitters.

Stir well, fill glass with shaved ice, trim
with fruit and serve with straws.

ST. CROIX CRUSTA

Use mixing glass half full of ice.

3 dashes of gum syrup.

1 dash of Peychaud Bitters.

3 dashes Dr. Siegert’s Genuine Angostura
Bitters.

2 dashes of lemon juice.

1 dash of mineral water.

2 dashes Maraschino.

1 jigger St. Croix rum.

Mix well, strain into stem glass, prepared
as follows: Remove the peel from one lemon
in one long string, put into stem glass after
moistening and dipping in sugar.

ST. CROIX FIX

Large bar glass half full of ice.
2 teaspoons sugar.

3 dashes of lemon juice.

3 dashes of pineapple syrup.

1 dash of seltzer.

1 jigger of St. Croix rum.
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1 dash Dr. Siegert’s Genuine Angostura
Bitters.

Stir well, fill up with ice, trim with fruit,
gerve with straw.

ST. CROIX RUM PUNCH

Use large bar glass half full of ice.

1 tablespoon sugar. |

3 or 4 dashes of lemon juice.

1 dash of mineral water.

1 dash of Jamaica rum. 3

1 dash Dr. Siegert's Genuine Angostura
Bitters.

1 jigger of St. Croix rum.

1 slice of lemon.

Stir well, fill up with ice, trim with fruit,
serve with straw.

ST. CROIX RUM FIZZ

Use large bar glass half full of ice.

14 tablespoon sugar. |

3 or 4 dashes of lemon juice.

White of 1 eggz.

1 jigger of St. Croix rum.

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

ST. CROIX SOUR

Use large bar glass half full of ice.

J4 tablespoon sugar.

1 dash mineral water.

1 jigger St. Croix rum.

Shake well, strain into sour glass with slice
of lemon and serve.

SUISSESSE

White of an egg.

1 pony absinthe.

1 teaspoon powdered sugar. ;

Use mixing glass half filled with ice. Strain
n small glass and fill with seltzer.
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TANSY AND WHISKEY

Put Tansy Sprigs into a ltl!art bottle and
fill up with liquor of any kind. A hottle
filled in this manner with tansy should last
through a season, as bottle can be refilled
with liquor as long as strength lasts.

TIP TOP PUNCH

Use large bar glass, with 5 lumps of ice.

1 dash of lemon juice.

1 lump of loaf sugar.

2 slices of pineapple.

1 slice of orange.

Fill up with champagne, stir well, dress with
berries, dash with Dr. Siegert's Genuine An-
gostura Bitters, serve with straw.

TOM AND JERRY

Use large bowl.

Take the whites of any number of eggs and
beat to a stiff froth.

Add 114 tablespoons of powdered sugar to
each egg.

Beat the yolks of the eggs separate.

Stir well together and beat till you have a
stiff batter. Add to this as much bicarbonate
of soda as will cover a nickel. Stir up fre-
que?tly, g0 that eggs will not separate or
settle.

(To serve.)
Put 1 tablespoonful of batter into Tom and

Jerry mug. g
1 jigger rum and brandy mixed.

Fill up with boiling water or milk; grate
nutmeg on top; stir with spoon and serve.

TOM COLLINS GIN

Use large bar glass with 3 or 4 lumps of ice.

1 tablespoon sugar. =

3 or 4 dashes of lemon juice.
1 jigger Old Tom Gin.

1 bottle plain soda.

Stir with spoon; take out ice, a1d serve.
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TOM COLLINS BRANDY

Mix same as above, substituting brandy in
place of gin.

TOM COLLINS WHISKEY

Mix same as above, substituting whiskey
for brandy.

TOM COLLINS RUM

Mix same as above, substitute rum in place
of whiskey.

TRILBY COCKTAIL

Use mixing glass half full of ice.

2 dashes of orange bitters.

2 dashes Dr. Siegert’s Genuine Angostura
Bitters.

34 jigger Tom Gin

14 jigger vermouth (Italian).

Stir well; strain into cocktail glass; add
cherry, and float creme d’yvette on top.

TURF COCKTAIL

Use mixing glass %4 full of ice.

2 dashes Absinthe.

2 dashes Maraschino.

2 dashes Orange Bitters.

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

14 jigger French vermouth.

14 jigger Plymouth Gin.

Stir well; strain in cocktail glass; put in
olive, and serve.

TURKISH SHERBET

Use a punch bowl.

Mix as follows:.
2 quarts of sweet wine.
2 quarts of water.
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4 pounds of sugar, >

15 wine glass of Dr. Siegert's Genuine
Angostura Bitters.

4 lemons, juice only.

6 oranges, juice only.

1 pound blanched almonds.

1 pound muscatel grapes.

15 pound figs, cut up.

14 pound seedless raisins.

114 dozen eggs, whites only.

1 dozen cloves, a small piece of cinnamon
and a little caramel coloring.

Make a hot syrup of the sugar and water
and pour it over the raisins, cloves and cin-
namon.

When cool, add orange and lemon juice and
wine. Strain and freeze in the usual manner.

Take out the spices and add the scalded
raisins, figs, grapes and almonds last.

TUXEDO COCKTAIL

Use mixing glass half full of ice.

1 dash Maraschino.

1 dash of Absinthe. =

3 dashes Dr. Siegert's Genuine Angostura
Bitters.

14 jigger French vermouth.

15 0ld Tom Gin.

Stir well; strain in cocktail glass; add
cherry, and serve.

VANILLA PUNCH

Use large bar glass.

1 tablespoon of sugar, dissolved in water.

2 dashes curagao

3 dashes lemon juice 5

1 dash Dr. Siegert’s Genuine Angostura

Bitters. <

14 jigger vanilla cordial.

1 jigger of cognac brandy.

Stir well; fill up with ice; trim with fruit;
serve with straws.
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VERMOUTH COCKTAIL

Use mixing glass ¥ full of ice.

3 dashes gum syrup. :

4 dashes Dr. Siegert’s Genuine Angostura
Bitters.

1 jigger Vermouth.

Stir well; strain into cocktail glass; add
jruit, and serve.

THE VIKING COCKTAIL

9 dashes Dr. Siegert’s Angostura Bitters in
bottom of Cocktail glass.

Fill up with frapped Créme du Nord.

Give a light stir with spoon.

WHISKEY COBBLER

Use large bar glass.

14 tablespoon sugar dissolved in water.

1 dash maraschino. 2

1 dash Dr. Siegert’s Genuine Angostura
Bitters. ;

1 jigger of whiskey.

1 slice of orange, quartered.

Fill up with ice; stir well; dress with fruits,
and serve with straws.

WHISKEY COCKTAIL

Use mixing glass ¥4 full of ice.

2 dashes Dr. Siegert’s Genuine Angosiura
Bitters.

2 dashes syrup.

2 dashes orange bitters or curagao.

1 jigger whiskey.

Stir well; twist lemon .[)eel on top, and
gerve. In making cocktails of an kind, if
customer desires them dry omit the syrup.
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WHISKEY CRUSTA

Prepare this drink same as Brandy Crusta,
using whiskey for brandy.

WHISKEY' DAISY

Prepare this drink same as Brandy Daisy,
substituting whiskey for brandy.

WHISKEY FIX

Prepare this drink same as Brandy or Gin
Fix, substituting whiskey for other liquors.

WHISKEY FIZZ

Prepare this drink same as a Gin Fizz, sub-
stituting whiskey for gin.

WHISKEY FLIP

Prepare this drink same as Gin Flip, sub-
stituting whiskey for gin.

WHISKEY PUNCH

Use large bar glass half full of ice.

1 teaspoon sugar.

4 or 5 dashes lemon juice.

1 jigger whiskey and rum mixed.

1 dash Dr. Siegert's Genuine Angostura
Bitters.

Shake well; strain into punch glass, with
slice of orange; 3 or 4 dashes of Curagao on
top, with seltzer, and serve.

WHISKEY RICKEY

Prepare this drink as Gin Rickey, using
whiskey instead of gin.

WHISKEY SOUR

Use large bar glass, half full ice.
1 teaspoon sugar.
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Besiron ot IS TR AT

4 or b dashes lemon juice.

1 jigger whiskey.

Shake well; strain into sour glass; add
pineapple and dash with seltzer, and serve.

WHISKEY TODDY

1 teaspoonful sugar.

1 teaspoonful water.

1 jigger of whiskey.

Dissolve sugar in a little water; add the
whiskey; stir with a spoon, and serve.

WHITE LION

Use large bar glass, half full of ice.
1 teaspoon pulverized sugar.
Juice of % lime or lemon.
1 jigger of Santa Cruz rum.
3 dashes curagao.
3 dashes raspberry.
Shake well; strain into a stem glass, and
gerve.
WHITE PLUSH

Use whiskey g!asé.

Allow customer to help himself to bourbon
or rye whiskey, then fill glass with milk.

WIDOW’S DREAM COCKTAIL

Use cocktail glass.

1 jigger benedictine.
1 fresh egg.
Fill up with milk and cream, and serve.
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Special Drinks for the Soda

Fountain and Other Recipes

ANCIENT BITTERS

14 glass shaved ice. :

4 idashes Dr. Siegert's Genuine Angostura
Bitters. 7

2 dashes elixir calisaya.

4 dashes Curagao Cordial. <

2 dashes compound tincture gentian.

1 ounce cherry malt phosphate syrup.

Shake well and add enough soda to fill
8-ounce glass. Serve in mineral water glass,

ANGOSTURA GINGER ALE

1 glass ginger ale. ¢ T
3 dashes Dr. Siegert’s Genuine Angostura
1tters.

ANGOSTURA EGG PHOSPHATE

An egg phosphate.
Add 1 teaspoon Dr. Siegert’s Genuine An
gostura Bitters.

ANQOSTURA FIZZ

Bar glass.

Tablespoon powdered sugar.

Juice half a lemon.

Broken ice.

Pony Dr. Siegert's Genuine Angostura
Bitters.

White of an egg.

Tablespoon of cream.

Seltzer.

Shake well in shaker.

ANGOSTURA GRAPE FRUIT

. Cut the fruit in half, extract the core ot
ithy substance in the center with a sharp
nife; insert the knife around the inner
edge of the peel and disengage the fruit
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from the peel without removing the fruit or
breaking lghe peel; sprinkle plentifully with
owdered sugar and dash the opening cause
Ey the removal of the core with Dr. Siegert's
Genuine Angostura Bitters. Tce well before

serving.
ANGOSTURA PHOSPHATE

TUse a phosphate glass.

14 teaspoonful acid phosphate.

i~ teaspoonful Dr. Siegert’s _Angostura
Bitters. (THE ONLY GENUINE.)

9 tablespoonfuls lemon syrup, or juice of ¥
lemon well sweetened.

Fill glass with carbonic water.

ANGOSTURA SHERBET

This .delightful and popular sherbet is made
by adding about 4 wine glass of Dr. Siegert's
Genuine Angostura Bitters to each pint of
lemor ice.

ANGOSTURA ORANGE COCKTAIL

Squeeze the juice of half an orange into a
wine glass or tumbler.
Add 114 oz. pinen&p]e syrup,
9 dashes ANGOSTURA BITTERS,
3 dashes phosphate,
14 glass of shaved ice, and fill with car-
bonated wacer. Slice of orange on top.

ANGOSTURA ORANGE PUNCH

Squeeze juice of half an orange into a wine
glass or tumbler,
Add 14 oz. wild cherry syrup,
1 dash of ANGOSTURA BITTERS,
2 or 3 dashes of phosphate,
14 glass shaved 1ce, and fill with carbon-
ated water.
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“ BOXER " FLIPPE

Mixing glass haif fud smnaved ice.

4 dashes Dr. Siegert's Genuine Angostura
Bitters. -

2 oz. port wine.

14 oz. ginger ale syrup.

1 0z. lemon syrup.

Add soda from large stream,

Pour from shaker to tumbler several times
and serve with slice of pineapple or orange.

BROADWAY FLIP

Put in mixing glass two large sprays of
mint.

134 oz. blood orange syrup.

2 dashes acid phosphate.

1 egg.

Fill glass half full shaved ice, shake well
and strain. Add fine stream soda, toss several
times, grate nutmeg on top and serve with
straws.

CARDINAL PUNCH

Make a syrup of two pounds of sugar and
one quart of water; to this add the rind of
two oranges and the juice of four, one ounce
of whole cloves and one stick of whole cinna-
mon. Then add two quarts of red wine, half
pint of port wine and one gill of Cognac; 1
wine glass Dr. Siegert’s Genuine Angostura
Bitters; strain and freeze. When half frozen,
add one pint of wine jelly, then continue
freezing until done.

CHERRY SANGAREE

1 ounce cherry syrup.

14 ounce sherry wine.

2 dashes Dr. gicgert’s Genuine Angostura
Bitters.

2 teaspoons powdered sugar.

J suce lemon, 1 slice orange
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Draw coarse stream, stir and serve with
straws. Use 12 cz. bell glass. Slice of lemon
and orange to be added when drink is

finished
CHERRY MAZE
(8 oz. mineral.)

1 oz. cherry syrup.
1 dash Dr, Siegert's Genuine Angostura

Bitters. -
2¢ ice; soda; strain and add one cherry.

CIDER COCKTAIL
(Cocktail Glass.)
14 ice.

4 drams sugar.

9 dashes Dr. Siegert's Genuine Angostura
Bitters. 4

4 ounces cider.

Mix and strain; twist slice lemon on top.

CLARET COCKTAIL

1 ounce of claret.

2/ 'nces of simple syrup.

2 dashes of lemon juice.

1 dash Dr. Siegert's Genuine Angostura
Bitters.

Lemonade glass half full of cracked ice,
pour all together, stir well, then fill glass
with soda, strain into a 6 ounce glnss, twist a
small piece of lemon rind and add cherries.

CLARET K'NGUE

1 ounce claret syrup.
1 ounce lemon syrup.
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14 ounce port Wine.
Nt 1 -
1 dash Dr. Siegert's Genuine Angosturs
Bitters.
14 ounce sweet cream.
Mix and serve in 5 ounce glass.

EGG PHOSPHATE

Use large bar glass 24 full fine ice.

1 teaspoon sugar.

1 teaspoon of acid phosphate.

1 whole egg.

Fill glass with water; shake well; strain
into lemonade glass, and serve.

For Angostura Eggz Phosphate add one tea-
spoon Angostura Bitters.

EGG TODDY

1 egg.

1 ounce Malt Extract.

1 ounce grape syrup. 3

3 dashes Dr. Siegert’s Genuine Angostura
Bitters.

A little ice.

Proceed as in Phosphate.

ELK’S DELIGHT

Juice of 4 orange.

Juice of %4 lemon.

1 ounce pure grape juice.

2 teasgoonfuls.powuered sugar.

1 dash Dr. Siegert's Genuine Angostura
Bitters.

Cracked ice to half fill glass, plain water to
finish; shake, serve in 12 ounce lemonade
glass. Garnish with slice of orange and
cherry.

EUREKA BISQUE

Mixing glass %4 full of cracked ice.

14 ounce branéy.

1 egg. .

1 ounce plain syrup.

1 dash Dr. Siegert's Genuine Angostura
Bitters.

Shake, add enough g'nger ale to fill
when strained into a 12 ounce bell glass.
Shake cinnamon on the top.
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FLINCH FRAPPE

3£ ounce strawberry syrup.

3{ ounce pineapple syrup.

1 ounce sweet cream, e

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

Small quantity of ice cream, shake well
put in 12 ounce glass, add a little soda, small
stream, and ice cream to fill up glass, Gar-
nish with pineapple and cherry.

GINGER ALE COBBLER

114 ounce ginger ale syrup.

14 ounce orange Syrup.

14 glass shaved ice.

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

Slice of pineapple.

Fill glass with plain soda and stir with
spoon.

GRAPE FRUIT COBBLER

Juice of one-half lemon or lime.
2 ounces of Kitro syrup.

Fill glass nearly full cracked 1ce, 2 dashes
Dr. Siegert’s Genuine Angostura Bitters, ¢
ounce sherry wine, shake, pour in fancy
cobbler glass and dress with slice of orange.

GRAPE ICE
2 pounds of sugar.
2 lemons.
1 orange.

2 quarts of red Tokay grapes.

1 tablespoon Dr. Siegert's Genuine Angos-
tura Bitters.

1 quart water.

Put grapes, sugar and water in a kettle and
place over a slow fire, under constant stir-
ring bring it to a boil, then pass it through a
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sieve, leaving skins and pits behind. Squeeze
the lemons and orange and add the juice.
When cold freeze in the usual manner. If
this is to be served in glasses, beat up four
egz whites quite stiff and mix it into the
batch smooth and foamy. A few drops of red
color should be added, to give it a more
positive appearance, and two or three whole
grapes placed on each portion.

JERSEY CREAM PUFF

Take an empty cream puff, cut off the top
with a pair of shears, then fill the cream puff
two-thirds full of ice cream; put on a ladle of
crushed fruit, half a ladle of whipped cream,
and on the top place a creme d’yvette cherry.
Take the top you have cut off and place it
about half over the top and serve. Creme
d’yvette cherries are not on the market, so
take a bottle of maraschino cherries (white),
pour off the maraschino, and pour over
creme d’yvette. (Marie Brizard brand is the
most effective.) Creme de Menthe cherries
may be made the same way and are very
delicious.

KOLA COOLER

14 ounce kola punch,
14 ounce red cherry syrup.
14 ounce pineapple syrup.

2 dashes Dr.Siegert’s Genuine Angostura
Bitters.

Serve in 12 ounce soda, two-thirds full
cracked ice, with straws.

LEMON EGGNOG

1 ounce lemon syrup.
1 egg.

2 dashes Dr. Siegert’s Genui
Bl 7i{ nuine Angostura
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1 dram rum wine,.

Cracked ice.
Shake well, add soda from fine stream.
Strain and serve like Egg Phosphate.

LEMON ICE

4 quarts of water.
10 lemons.
414 pounds of sugar.

Grate half the lemons as described in the
foregoing formulas, squeeze out, and put rind,
juice, half the water and the sugar into a pan,
set it on the fire and stir until the sugar is dis-
solved and it becomes quite warm. Then re-
move and add the remaining two quarts of
water and strain into the freezer. Kreeze in
the usual manner. Some makers add a few
egg whites before freezing or when half frozen:
this is not recommended, as it makes the ice
too light and the consequence is that the ice
will become icy and rough after standing any
length of time. One wine glass of Dr. Sie-
gert's Genuine Angostura Bitters added to
%he above before freezing lends a delightful

avor.

LEMON SHERBET

2 pints lemon juice from mice fresh juicy
lemons.

4 pints gimple syrup.

6 pints water.

White of 1 egg well beaten.

Mix and freeze.

MANHATTAN FIZZ

134 ounce lemon syrup.
1 tablespoon ice cream.
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4 dashes rum, :

1 dash Dr. Siegert's Genuine Angostura
Bitters.

Shake and draw fine soda stream; serve in
large glasses; sprinkle cinnamon on top.

MELON SUNDAE

Take a small-sized cantaloupe, cut in two,
remove the seeds, slice off a small portion
from the bottom so that it may stand square-
ly. Place in the half of the cantaloupe the
usual amount of ice cream. Top with crushed
pineapple and whole cherries. Insert spoon
upright in meat of cantaloupe. Place upon
napkin and serve on fancy plate.

MIDNIGHT ON THE MIDWAY

1 ounce claret syrup.

14 ounce Kola syrup.

1 dash lemon juice.

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

24 ice.

Fill with ginger ale, etc.

MILK AND MINT

8-ounce glass.

1 ounce mint syrup.

14 dram Dr. Siegert's Genuine Angostura
Bitters.

2 ounces milk.

Soda, q. s.

MORNING GLORY

1 teaspoon sugar.

1 raw egg.

Shaved ice. .

Fill glass with milk. 2

1 teaspoon Dr. Siegert's Genuine Angostura
Bitters on top.

Shake well before adding Angostura.
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ORANGE ICE

The same formula is observed as for Lemon
Ice, except that you use six oranges and two
lemons, grating the rind of two oranges, add-
ing it to the bateh before it is heated.

ORANGE SHERBET

3 quarts of water.

8 pounds of icing sugar.

Cook the above to a boil, set off and add the
juice of 3 dozen oranges, the gratings of two
orange peels, juice of 1 dozen lemons and the
whites of 6 eggs.

OXFORD CORDIAL

Another individual name for a special bev-
erage which is seldom made alike in different
places. Generally it is served as a phosphate
with lemon and raspberry syrup and a dash
of Jamaica rum, with 4 dashes Dr. Siegert's
Genuine Angostura Bitters.

PICK-ME-=UP OR DAY DAWN

1 ounce vanilla syrup.

30 grains Pot. Brom.

3 dashes Dr. Siegert’s Genuine Angostura
Bitters.

14 ice.

Fill with milk and shake.

PING PONG PUNCH

9/) 1 ounce orange Syrup.
4 ounce lemon syrup.
1 ounce claret wine.
14 ounce grape juice. 1 J
4 dashes Dr. Siegert’s Genuine Angostura
Bitters. A
1 egg, a little cracked ice, shake, ther fll
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with soda as in other egg drinks, strain and
serve.

(2) 1%5 ounce orange syrup.

14 ounce claret, wine.

1 ounce grape juice.

3 dashes Dr. Siegert’s Genuine Angostura
Bitters. 5 F

1 egz, Y glass cracked ice, shake, strain,
toss and serve.

RASPBERRY ROYAL

Place 1 ounce raspberry syrup (double
strength) in a 6 ounce cup; add a dash of
phosphate and fill with hot water. glnnkle
with grated nutmeg, and top with whipped
cream.

ROYAL FLIP

3{ ounce strawberry syrup.

3{ ounce pineapple syrup.

1 egg.

2 ounces sweet cream.

4 dashes Dr. Siegert’s Genuine Angostura
Bitters.

Small quantity shaved ice.

Shake, strain, use full stream soda; pour
from glass to shaker a time or two; grate
nutmeg on top.

SIBERIAN FLIP

1 ounce orange syrup.

1 ounce pineapple syrup

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

2 dashes Phos.

Soda, ete.

SOUTHERN SHERBET

1 ounce claret syrup.
1 ounce pineapple syrup.
4 ounce lime j JUlCe
2 dashes Dr. Siegert’s Geruine Angostura
Bitters.
. Serve in eight ounce mineral with cracked
ice and top off with Sundae pineapple.
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Soda Fountain Drinks

strain and mix with two dozen Malaga grapes
cut in half and seeded, two sliced Tangerine
oranges, four slices of pmmpple one banana
cut in slices, and one pint bottle of Mara-
schino cherries, with their liquor, the cherries
being halved, two teaspoons Dr. Siegert’s
(Genuine Angostura Bitters. Serve from a
punch bowl in which a cube of ice has been
placed.

VIRGINIA JULEP

1{ ounce Creme de Menthe syrup.

15 ounce lemon syrup.

3 dashes port wine.

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

2 Sundae cherries.

Serve in 8-ounce mineral. Add sprig fresk
mint.

WESTERN WINNER

14 ounce red raspberry syrup.

14 ounce lemon syrup.

1 ounce orange syrup.

1 dash Dr. Siegert’s Genuine Angostura
Bitters.

Serve in 12-ounce soda, two-thirds glass
cracked ice, with straw.

YALE SLING

15 ounce raspherry syrup.

114{ ounce grape syrup.

14 ounce Catawba wine.
1 dash Dr. Siegert’s Genuine Angostura
Bitters.

Serve in 8-ounce mineral with cracked ice.
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CLARET AND ANGOSTURA

To add body to ordinary table claret and
give it a rich Burgundy flavor, add one table-
spoon Dr. Siegert’s Genuine Angostura Bit-
ters to every qﬁart of claret. By using this
proportion of Bitters in claret cup, a much
smaller quantity of claret is required, and the
flavor of the cup is greatly improved.

ATTRACTIVE DESSERTS

ANGOSTURA CAKE ICING

A delightful icing is made by adding a
tablespoon of Angostura Bitters to each pint
of icing.

ANGOSTURA LEMON JELLY

1 box of Knox’s Sparkling Gelatine.

1 cup of cold water.

3 cups of boiling water.

114 cups of sugar.

1 pint of lemon juice.

1% tablespoons Dr. Siegert's Genuine An-
gostura Bitters.

Soak the gelatine in the cold water five
minutes and dissolve with the boiling water;
add the sugar and stir until dissolved an
cooled; then add the lemon juice and Angos-
turllldund strain through a cheese cloth into
molds.

ANGOSTURA ORANGE JELLY

14 a box of Knox's Sparkling Gelatine.

1 cup of sugar.

14 a cup of cold water.

Juice of one lemon.

1 cup of boiling water.

1 pint of orange juice. )

1 tablespoon Dr. Siegert’s Genuine Angos-
tura Bitters.
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e
Attractive Desserts

Remove the juice from the oranges with a
spoon, to avoid the oil in the rind. Prepare
as Angostura lemon jelly, but strain the
liquid before the adding of the orange juice,
that the little particles of orange pulp may be
retained.

ANGOSTURA WINE JELLY

14 a box of Knox's Sparkling Gelatine.

1 cup of sugar.

14 a cup of cold water.

1 cup of wine.

2 cups of boiling water.

Juice of two lemons.

1 tablespoon Dr. Siegert's Genuine Angos-
tura Bitters.

Proceed as in Angostura lemon jelly; add
the wine and fruit juice when the dissolving
sugar has cooled the liquid.

ANGOSTURA GRAPE-FRUIT JELLY

14 a box of Knox's Sparkling Gelatine.

14 cup of cold water.

1 cup of boiling water.

1 cup or less of sugar.

Juice of one lemon.

14 a cup of sherry wine.

9 cups of grape fruit juice and pulp.

1 tablespoon Dr. Siegert’s Genuine Angos-
tura Bitters.

Prepare with Knox's Sparkling Gelatine
according to directions previously given.
Add the grape-fruit juice and pulp and the
sherry and Angostura after the liquid has
been strained and become cool. Do not pour
into the molds set in ice water until the {e ly is
just ready to set, in order to avoid settling of

the pulp.
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FRUIT MOLDED IN ANGOSTURA JELLY

Make an Angostura lemon, orange or wine
jelly with Knox's Sparkling Gelatine accord-
ing to previous directions. Set a plain mola
in broken ice and water, and dip thin slices of
fruit or almonds and pistachios in liquid
jelly and arrange on the bottom and sides of
the mold according to some design. Care-
fully add a spoonful or two of jelly to hold the
nuts or fruit in place, then, alternately, fruit
and jelly to fill the mold. Sliced bananas
white grapes skinned and seeded, candie:
cherries, figs cut in shreds, and orange sections
from which the membrane has been removed,
either singly or in combination, are good.
Serve with whipped cream or thin custard.

FANCY ANGOSTURA JELLY

Make an Angostura lemon or wine jelly;
dissolve and color such portion of a package
of Knox’s Sparkling Gelatine as is desired in a
tablespoonful of water and add to it one-half
the liquid jelly. Pour this into a mold, and
when set pour in the untinted part of the
jelly, or mold in separate molds and cut into
cubes to use as garnish in carrying out a pink
*‘color scheme.”

ANGOSTURA MAY WINE PUNCH

Use a large punch bowl.

Take one or two bunches of fresh mint or
Woodruff, and cut it up in two or three
lengths, place it into a large bar glass, and
fill up the balance with French brandy, cover
it up and let it stand for two or three hours,
until the essence of the Woodruff is thoroughl
extracted; cover the bottom of the bowl with
loaf sugar, and pour from 4 to 6 bottles of
plain soda water over the sugar.

Cut up 6 oranges in slices,

¥ pineapple, and sufficient berries and
rapes.

8 bottles of Rhine or Moselle wine.

1 bottle of champagne.
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Attractive Desserts

6 tablespoons Dr. Siegert’s Genuine Angos-
tura Bitters.

Then put mint or Woodruff and brandy,
etc., into bowl, and stir with the ladle.

Surround the bowl with ice, serve in a wine
glass in such a manner that each customer
will get a piece of all the fruits contained in -
the punch.

See that your dealer gives you Dr. Siegert's,
the only genuine Angostura Bitters.

ANGOSTURA GRAPE FRUIT

Cut the fruit in half, extract the core or
E;:ihy substance in the center with a sharp

fe; insert the knife around the inner edge
of the peel and disengage the fruit from the
peel without removing the fruit or breakin
the peel; sprinkle plentifully with powdereﬁ
sugar and dash the opening caused by the
removal of the core with equal parts of sherry
and Dr. Siegert’s Genuine Angostura Bitters.
Ice well before serving.

Your friend will recognize you as a con=
noisseur if you offer him Angostura with his
sherry.

ANGOSTURA SHERBET

This delightful and popular sherbet is made
by adding about 14 wine glass of Dr. Siegert’s
Genuine Angostura Bitters to each pint of
lemon ice,

GRAPE ICE
2 pounds of sugar.

2 quarts of red Tokay grapes.
2 lemons,
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1 tablespoon Dr. Siegert's Genuine Angos
tura, Bitters.

1 orange.

1 quart water.

Put grapes, sugar and water in a kettle and
{;che over a slow fire, under constant stirring

ring it to a boil, then pass it through a sieve,
leaving skins and pits_behind. Squeeze_the
lemons and orange and add the juice. When
cold, freeze in the usual manner. If this is to
be served in glasges, beat up four ezg whites
quite stiff and mix it into the batch smooth
and foamy.

“The man who 'knows' always adds
Angostura to his drink —it’s a great tonic
flavoring.

ANGOSTURA LEMON ICR

Four quarts of water, ten lam: 1s, four
pounds and a half of sugar and twese table-
spoons (6 oz.) Angostura Bitters (Dr. Sie-
gert’s genuine imported). Grate half the
lemons, squeeze out, and put rind, juice, half
the water and sugar into a pan, set it on the
fire and stir until the sucar is dissolved and it
hecomes quite warm. Then remove and add
the remaininz two quarts of water and An-
gostura Bitters and strain into the freezer.
Freeze in the usual manner. Some makers
add a few egg whites before freezing or when
half frozen; this is not recommended, as it
malkes the 1ce too light, and the consequence
is that the ice will become icy and rough
after standinz any length of time.

TBRS gives the finishing touch to Wine

Jelly (two teaspoons of bitters for each
pint), Grape Fruit (dash with bitters before
putting on ice), Mixed Fruit, Oranzes, Ba-
nanas and Grapes, seeded, cut up and served
frappe (dash liberally with bitters before put-
ting on ice). A dash or two of ANGOSTURA
Brrrers lends a delightful aromatic flavor to
Mvuskmelon, Cantaloupe, Mock Turtle Soup,
Waldorf salad.

THE exquisite flavor of ANGosTURA Brt-
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