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COMPLETE

Mixing Guide '

Containing a Full List
of Formulas for Making
All Standard Fancy
Drinks, Alphabetically
Arranged, Carefu lly
Compiled and Exlited;
Also Recipes for
Attractive Desserts

Fubliihe<] by

J. W. WUPPERMANN
NEW YORIC



Angostura Horse's Neck
A Popular Summer Drink

Place square block of ice and the peel of one
lemon in taU glass; add one bottle of ginj^er
ale; put one loaf of sugar in teaapooii and
saturate thoroughly ̂ ith An rostura Bitters.
Drop the sugar and bitters gently on top of
the ice and lemon i)eel 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 Prindpat Interna*
tlonal Expositions

A \13eFul remodv in all comnlaints arising
from Weakness and SluRijishness of the Ei-
Kcstivo Organs, Malaria, Colic, IMarrhcca and
Colds.

Ai a general Ionic, a iallespoon hefore
meals and before retiring

M.WTJFACTURED ONLY BY

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

J. W. WUPPERMANN
Sole Agent New York
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IP YOU ARE A VICTIM OP

DO YOU REALIZE THAT ITS
RESULTS ARE OFTEN FATAL ?

Neurasthenia, Anaemia, Vertigo,
Heart-Failure

Akgostura Bitters (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 quack-
medicine methods of advertising. It has
BEEN USED FOR EIGHTY YEARS and has helped
three generations of sufferers. It has been
praisecl by the highest medical authorities,
_Ip you suffer from atonic dyspepsia it

mil help you, if help is possible. A chronic
trouble takes time to develop. It will take
time to cure it. But Angostura Bitters
(DR. SIEGERT'S) will help yon 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 bo taken without
ill effects. The food will be relished, properly
digested, and converted into healthy blood
and tissue.
There is no object in deceiving you. If

what is claimed for Angostura Bitters (DR.
SIEGERT'S) is not true its reputation will
only be damaged by your trial of it. Because
it is true wo want you to trv it nnd^ uvo it
persistently until it cures. Wlien this is dono
We know the article has found another friend.
Pose—Half tablespoon before dinner and

before retiring. For ladies and children add
a little water and a pinch of sugar.

Oct DR. SIEGt^RT'S ANGOSTURA BITTERS
and Beware of Imitations

The Only 0enuine~60 Years in Use
You're Nat Sick.—"V^at you need is an

appetite. The body is nourished by the
fltomach nnd the lungs. Eat well and the
lungs will take care of themselves. Try walk
ing a mile before each meal and a little Dr
Siegert's Angostura Bitters in somc^ sug^r
and water to excite the appetite. Try it only
for a week and see the improvement.



DR. SIEGERT'S
GENUINE IMPORTED

mmU BITKiS
ORIGINATED IN 1824

GR.iNTED Awards at all Important Inter
national Exposmoxs FOR the Past Piftt

Years. Twentt-three Awards Granted
IN ALL. Warrants op Purvetorship

FROM THE Emperor of Oermanvand

Kino op Spain.

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

aromatics serve to immediately relieve

any mental depression wliich may exist.

During convalescence the Bitters are a

splendid tonic. They are helpful in

certain cases of intestinal trouble, in

colic, summer complaint, etc., etc.

One pony glass of ANGOSTURA

BITTERS; try this instead of whiskey

or other spirits.

I



WHO GE'Hi

The Best of This Game?

READ THIS:

IT WON'T TAKE A MINUTE

Have you ever been imposed upon by
having some dealer send you A Cheap
Domestic Imitation of Dr. Sicgert'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
have neither flavor nor strength.

One bottle Dr. SIEGERT'S goes as far as
THREE BOTTLES OF ANY IMITATION

and costs only lOo. per bottle more.
Compare Dr. SIEGERT'S with any othe,'

bitters you have ever vised and judge for
yourself.
SAVE MONEY by using the GENUINE

IMPORTED ANGOSTURA exclusively.

THE BIHERS THAT

ORIGINATED THE COCKTAIL

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

ITS FLAVOR IS IINEOUALltO



.\NGOSTURA

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.
^ teaspoonful acid phosphate.
1 teaspoonful Dr. Siegert's Angos

tura Bitters. (THE ONLY GENUINE.)
2 tablespoonfuls lemon syrup, or

iuice of y2 lemon well sweetened.
Fill glass with carbonic water.



STANDARD
MIXED DRINKS

AND

OTHER FORMULAS

Pot Soda Fountain Drinks, see page 5 7

Attractive Desserts page 71

SPECIAL

RED SWIZZLE

(Use a shaker.) 1 teaspoonful

of Dr. Siecert's Angostura Bit

ters (the only genuine); % wine
glass of whiskey; wine-glass

water; add syrup or other sweeten

ing to suit taste; 1 wine-giass of

shaved Ice. Shake very weii, and

strain into a fancy cocktail-glass.

7



Directions for Mixing

CARYPTON DRINICS

CARYPTON COCKTAIL

H Oarypton.
^2 French vermouth.

Shako •well in shaker with ehavecl Ice, and
dash with Angostura Bitters before serving,

CARYPTON SUNSET

H Can^pton.
H Italian vermouth.
Shake well in shaker with shaved lee, and

dash with Angostura Bitters before serving,

CARYPTON CUP

(This makes a hit on all occasions.)

Put in punch bowl for two-gallon mixture:
One can pincapnle.
4 oranges, sliced.
3 lemons, sliced.
3 wme glasses Curacao or ̂ laraschlno.
2 wine glasses Dr. SiegerPs 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 rioceoficointc the bowl; add
two quarts of champagne or other sparkling
wine, decorating with fruits—cherries, straw
berries, etc.—and serve in champagne glasses.

CARYPTON LEMONADE

H tablesnoonful of sugar.
G to 8 dashes of lemon juice.
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. Sicgcrt's genuine Angostura
Bitters. " , , .

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

CARYPTON PUNCH

M full fine ice.
2 teaspoons sugar. _ ^
3 or 4 dashes lemon juice.
2 wine glasses Carypton.
Shake well: strain in thin glass; dash with

seltzer; dress with fruits, and serve with
straws.

CARYPTON COBBLER

Use mixing glass half full of fine ice.
3 pieces lemon peel.
2 wine glasses Carypton.
2 dashes Dr. Siegert's genurna Angostura

Bitters.

Stir gently; fill up with Ice; dress with
fruits, and servo with straws.

CARYPTON JULEP

Use a large bar glass.
54 tablespoonful of sugar.
1 dash of seltzer.
3 dashes French vermouth.
4 or 5 sprigs of mint.
Crush the mint sliphtlv with muddler, and

fill up glas3 with cracked icc; add 1
of Carypton, stir gcntlv; trim with fruit; !md
1 dash of Angostura Bitters, and serve with a
spoon.

CARYPTON FIZZ

Pse large bar glass, % full of fine Ice.
1 teaspoon sugar. _ _
3 or 4 dashes lemon juioo.
White of one ogg.

' 1 wine glass of t 'arypton.
Fhake well; strain into fizz, glass;, fin up

with seltzer, and drink while effervescing.

7b



FOR MIXING FANCY DRINKS

ANGOSTURA PLAIN

Pour a Uttle less than hnlf nn ounce Angostura
Bitters into an ordinarv Angostura pony glass.
This makes a splcncUrl pick-rae-up. Before
meals it stimulatoa the nnpotite. An occasional
drink of Angostura Bitters relieves melancholia
and mental depression.

ANGOSTURA SODA

Large bar glass with two or three lumps of
fee; 5 or 0 dashes Angostura Bitters (Dr.
Siegert's genuine imported), 1 or 2 slices of
orange. Fill up glass with lemon soda and
place a teaspoon filed with su^ar on top of
the glass for customer to put it in himself.

ANGOSTURA GRAPE FRUIT

Cut the fruit in half, extract the core or
pithy substance in the center with a sharp
knife; 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 LEAION ICE

Four quarts of water, ten lemons, four
pounds and a half of sugar and twelve table
spoons (6 oz.) Angostura Bitters (Dr. Sie
gert's genuine imported). Grate ̂ half thefjeiX a geilUiiio iiupuiicu;. viiaia^uun nio
emons, squeeze out, and put rind, juice, half
the water and suqar into a pan, set it on the
fire and stir until the sutar is dissolved and it
becomes quite warm. Then remove and add
the remaining two quarts of water and An
gostura Bitters and strain into the freezer

8-



Freeze in the usual manner. Some makera
add a few egR whites before freezing or when
half frozen: this is not recommended, as it
makes the ice too light and the con.sequenco
is that the ice will becorae_ icy and rough
after standing any length of time.

ANGOSTURA JELLY

Allow two heaping tcaspoonfuls of gidatine
to soak for five minutes in a cup of water;
add one qu.art 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 make 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
lemon syrup. To serve use thin glass.
One wine glass of mixture.
Fill up with carbonated water.

ABSINTHE AMERICAN STYLE

A large bar glass,
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.

fl



Recipes for Mixing Fancy Drinks

ABSINTHE COCKTAIL

Fill mixini; glass H full of fine ice.
1 piece of lemon peel,
3 clashes of synip.
2 dashes Dr. Siegert's Genuine Angostura.

Bitters.
wine glass of nbsinthe.

ti wine gla.ss of water.
Stir well and strain into a cocktail gloss,

dash with seltzor, 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 at

glass has frosted appearance, strain into a
glass, and fill up with seltzer and serve.

ALE SANGAREE

Fill np ale glass with ale.
1 teaspoonful powdered sugar.
Stir gently, grate a little nutmeg on top and

eerve.

APOLLINARIS LEMONADE

Fill mixing glass % full fine ice.
1 tablespoonful of powdered sugar.
The juice of one lemon.

10
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1 split of Apollinaris Water.
Stir the above mixture thorouRhiy and

strain into a lemonade glass with fruit and
serve.

APPLEJACK COCKTAIL

(Use a large size bar glass.)

M 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 cura9ao.
1 wine glass of applejack.
Stir up well with a spoon and strain it mto

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 H of boiling water.
Fill up with apple brandy, stir and grate

nutmeg on top. Serve with a spoon.

APPLEJACK SOUR

Fill mixing glass full of fine ice.
1 teaspoonful syrup.
1 teaspoonful pineap^^e syrup.
2 teaspoonfuis lemon juice.
1 wine glass applejack.
stir well, strain into a sour glass, dash with

seltzer, and servo with fruit.

ASTRINGENT

% wine glass port wine.
W glass French brandy.
3 dMhes Dr. Siegert's Genuine Angostura

Bitten.^ dashes strong Jamaica ginger. ̂

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

u

j



Recipes for Mixing Fancy Drinks

BRANDY BURNED WITH PEACH

Use small bar glass.
1 wine glass of brandy,
H tablespoon sugar.
Bum brandy and su^ar together in a saucer.
Place 2 or 3 slices dned peach in a hot stemf;lass; pour the burned liquid over it; ̂ rata a

ittle nutmeg over it and serve. This is a
Southern concoction.

BRANDY CHAMPERELLE

Use a wine glass.
K glass curafao.
M gloss yellow chartreuse.
M glass anisette.

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

BRANDY COCKTAIL

Mixing glass ̂  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 % 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.
Stir thoroughly, peel the rind from a lemon

all in one piece; fit it into the wirie glass, cov
ering the entire inside; rub a slice of lemon

14



around the top of glass; dip_ glass into pul*
verized sugar strain the mixture into thifl
prepared (tall) glass, and serve.

BRANDY DAISY

A large bar glass half full of ice.
3 or 4 dashes of syrup.
3 dashes Curasao.
3 dashes lemon juice.
1 wine glass brandy.
Shake thoroughly: strain In small thin

glass; fill up with seltzer or Apolhnans, and
serve.

BRANDY FIX

Use large bar glass, half full of fine ice.
H teaspoonful sugar.
1 dash of seltzer.
14 pony pineapple syrup.
1 wine glass brandy. ,
2 dashes Dr. Siegert's Genuine Angostura

Bittera.

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

BRANDY FIZZ

Use large bar glass % full of ice.
1 teaspoonful of sugar. _ _
3 or 4 dashes of lemon juice.
White of one egg.
1 win0 glass of brandy.
Shake well; strain into fizz glass; fill up

with seltzer, and drink while effervescing.

brandy float

Use champagne glass.
Fill it H full of carbonated water.
Use a spoon and float brandy on top.

BRANDY FLIP

Use large bar glass, half full of fine ice.
15

1



Recipes for Mixing Fancy Drinks

1 whole egg.
Yi tablespoon eugar.
1 wine glass brandy.
Shake well and strain into flip glass; grat«

a little nutmeg on top, and serve.

BRANDY PUNCH

Large bar glass half full of ice,
1 tablespoonful sugar.
1 dash raspberry syrup,
3 dashes lemon juice.
1 dash rum.
1 glass brandy. , _ . .
2 dashes Dr. Siegert s Genume Angostura

'^'sSe well; fill up with ice; dress with
fruit, and serve with straws,

BRANDY SANOAREE

Mixing glass full of ice,
1 teaspoonful of sugar.
14 wine glass mineral water,
1 wine glass brandy. _ . . .
1 dash Dr. Siegert's Genuine Angostura

Bitters. . . , ^ .
Stir well; dash port wine on top; grate nut

meg, and serve.

BRANDY SCAFFA

Use sherry glass.
Y, glass raspberry syrup.
M glass maraschino.
Y glass green chartreuse.
Top off with brandy and serve hke rouss#

Cafe,

BRANDY SMASH

Use old-fashioned cocktail glass.
1 teaspoonful sugar dissolved with seltzer,
3 or 4 sprigs of mint pressed slightly with

muddler.

18



1 good sized piece of ice.
1 wine glass brandy.
1 dash Dr. Siegert's Genuine Angostura

Bitters.

Stir well; dash with seitzeri and serve with
spoon in the glass.

BRANDY SOUR

Use mixing glass % full of ice.
3 dashes syrup
3 dashes lemon juice.
1 wine glass brandy.
Stir well; strain into small thin glass with

pineapple and dash with seltzer, and^rve.

BRANDY TODDY

Put in a whiskey glass:
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

French Vermouth.
Italian Vermouth.

H Gordon Gin.
2 Lashes Angostoka Bitters (imported)

(Dr. Siegert).

Frappe, and insert twisted orange peel be
fore serving.

CALIFORNIA SHERRY COBBLER

Large bar glass half full of ice.
H tablespoonful of sugar.
1 pony pineapple syrup.
1 wine gla.ss California sherry.
1 dash Dr. Siegert's Genuine Angostura

Bitters.

Stir well; fill up with ice; dress ydth fruit;
dash port wine on top; serve with a straw.

17
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Recipes for Mixing Fancy Drinks
For Carypton F rinks, sac pases 7a and 7b

CHAMPAGNE AND CLARET CUP

Use large punch bowl.
4 bottles of claret wine.
1 pint of curavao.
1 pint of slierry.
1 quart of French brandy
y, 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; place 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.

K full of shaved ice.
1 teaspoon powdered sugar.
1 piece each of orange and lemon peel.
Fill with wine; decorate with berries, aiid

serve with straw. One quart of wine will
serve four or five peraons.

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.
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CHAAIPAQNE CUP

For a four-gallon mixture put In a large
punch bowl:
2 cans pineapple, quartered.
8 oranges, sliced.
4 lemons, sliced
1 quart cura?ao.
1 pint chartreuse.
1 pint abricotine.
1 quart Cognac brandy.
1 quart of Tokay or Catawba wine.
H small bottle Dr. Siegert'e Genuine An»

gostura Bitters.
Stir up well and let it stand over night, and

add, when ready to use, 3 quarts ApolUna^^
6 quarts champagne; put a large pieoe of i(3e
in the punch bowl; decorate with finite, 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 0

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. ^
2 jiggera Dr. Siegert's Genuine Angoeturs

Bitters.
8 pieces cut loaf sugar.
3 oranges, sliced.
3 lemons, sliced. j
1 can pineapple, sliced and quarterea.
1 pint abricotine.
Stir gently and place large square of Ice In

bowl; serve in glass cups.

CHAMPAGNE SOUR

Use fancy sour glass.
1 lump sugar.

10
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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 norter (both cold) must be used.
Fill the goolet half full of porter and balance
with champagne; stir witn a spoon slowly
and carefully, and serve.

CHOCOLATE PUNCH

Use large bar glass % full of fine ice.
H tablespoon sugar.
1 wine glass port wine.
1 pony curafao.
1 egg, and fill glass with milk.
Shake thoroughly; strain into a punch

glass and grate a Uttle nutmeg on top and
serve.

CINCINNATI COCKTAIL

H Klass of beer; fill up with soda or ffnger
ale. This is a palatable drink for warm
weather.

CLARET COBBLER

Use mi:dng 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 witn straws.

CLARET CUP

Put in punch bowl for two-gallon mixture;

20



1 can pineapple.
4 oranges, sliced,
3 lemons, sliced.
3 wine glasses abricotine.
2 wine glasses cura9ao.
3 jiggers Dr. Siegert's Genuine Angostura

Bitters.
2 quart bottles mineral water.
4 quart bottles of claret.
Let this mixture stand ̂ abqut four hours;

then put a large piece of ice in bowl; add 2
quarts champagne, or other sparkling wine;
deeorate the ice with fruits, and serve in
champagne glasses.

CLARET LEMONADE

(Use a large bar glass.)

tablespoonful of sugar.^
6 to 8 dashes of lemon juice.
Fill tumbler nearly full with fine-shaved

Ice. and the balance with watep shake up
well with a shaker, ornament with fruits in
season and top it off with
1 dash Dr. Siegert's Genuine Angostura

Bitters. . , ,
H glass of claret wme; be careful to have

the claret flowing on top of lemonade, and
■erve with a straw.

CLA5ET PUNCH

Use large bar gloss, ^ full fine ice.
1 tablespoon sugar.
3 or 4 dashes lemon juice.
� wine glasses claret.
Shake well; strain in thin glass; dash with

selt]er; dress with fruits, and servo with
itrawB.

CLOVE5 CLUB COCKTAIL
14 French Vermouth.
H 'ry Gin.
1 teaspoon Grcnadme or raspberry syrup.
White of one egg.
^ teaspoon sugar.
^ teaspoon lemon juice; cracked ice.
Shake in shaker and serve in wine glass,

adding one dasb of ANOosTUHi Bitters
on top.



Recipss for Mixing Fancy Drinks

, Shake thorouglily; strain into medium-
Bizecl (hm glass; grate a little nutmeg on tOD.
and serve.

CORONATION COCKTAIL
M Kin (Hmi-c of Lords),
H Dunonnot,

French vermouth; cracked ice.
Shake thorougidv; strain into u cocktail flass

and add 2 dashes Dr. Siegertka genuine Angos
tura Bitters.

DU NORD COCKTAIL
2 dashes Dr. Siogert's Angostura Bitters.
1 dash French vermoutli,
Yi .iigger Crdme Eu Nerd,
Yi jigger rye whiskey.
Use large bar glass with ice; stir with spoon;

strain in cocktail glass.

EOa LEMONADE

Use large bar gla.ss ?-S full of 6ne Ice.
1 tablespoon powdered sugar.
Juice of one lemon.
1 fresli egg.
Fill up gla.ss with water; shake thoroughly!

strain into a thin lemonade glass, and serve,

EGONOa

Use large bar gl.ass half full of ice.
1 fresh egg-
Yi tablespoon sugar.
Vi pony .iamaica rum.
1 pony brandy.

Fill up the g!a.ss with rich milk and shake
up well until thoroughly mi.ved; strain into a
tali, thin glass and grate nutmeg ou top, and
serve.

FANCY WHISKEY SAIASH

Use large bar glass half full of Ice.
2 teaspoons sugar.
1 wine glass carbonated water

22
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3 spriga of mint, pressed.
1 wine glass wliiskey.
Stir well; tiU up with ice; trim with fruit,

and serve.

FISH HOUSE PUNCH

14 pint lemon juice.
'4 pound white sugar, dissolved in sufficient

water.

H pint Cognac brandy.
4 pint peach brandy
H pint Jamaica rum.
4 tablespoons Dr. Slegert's Genuine An

gostura Bitters.
2 4 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 until the essence
has been extracted. To serve, hand out glass
with the bottle; allow customer to help him-
8^.

GIN AND MILK

Use whiskey glass.
Hand out glas.s with spoon in arid the bottle

of gin; allow customer to help himself, then
Bll 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

23
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Recipes for Mixing Fancy Drinks

molasaesj place spoon in glass, and allow
customer to iielp himself from gin bottle.
Use hot water to cleanse glass.

O/N AND TANSy

Use whiskey glatts.
This is an old-fashioned and c.xcellent 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 ctistomer, allowing
him to help himself,

GIN COCKTAIL

Fill mixing glass ̂  full of ice,
1 piece of lemon peel.
1 teaspoon of syrup.
2 dashes of orange bittera
2 dashes Dr. Siegert's Genuine Angostura

Bitters.
1 wine glass of gin.
Stir and strain in cocktail glass, with fruit,

if desired.

GIN CRUSTA

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

GIN DAISY

Prepare this drink in the same manner as
Brandy Daisy, substituting gin for brandy.

GIN FIX

Use large bar glass, half full of ice
H tablespoon of sugar,
ii pony pineapple synip.
1 wine glass Holland gin.
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Dash with s».itzer.
Fill glass with ice; dress with fruit, and

serve with straw.

QIN FIZZ

(Plain)

Use large bar glass % full of ice.
H tablespoon of sugar.
3 or 4 dashes lemon juice.
1 jigger Old Tom gin.
Shake well; strain into fizz glass; fill up

with seltzer.

OIN FIZZ

(Golden)

Use large bar gla.s3 M full of ice.
H tablespoon of sugar.
3 or 4 dashes of lemon juice.
3 dashes Angostura Bitters.
1 jigger Old Tom Gin.
1 fresh egg.
Shake well; strain into fizz glass; fill up

with seltzer.

QIN FIZZ

(Silver)

Use large bar glass % full of ice.
% tablespoon of sugar._
3 or 4 dashes of lemon juice
1 jigger Old Tom Gin.
White of one egg.
Shake well; strain into fizz glass; fill up

with seltzer.

QIN FLIP

Use large bar gloss U 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.

OIN JULEP

Use a large bar glass,
tablespoonful of sugar.

25
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Recipes for Mixing Fancy Drinks

3 or 4 sprigg ot mint.
^ wine glass of water, dissolve well, until

the essence ot the mint is extracted, then
remove the mint.

Fill up with fine ice.
wine glass of Holland gin.

1 dash Dr. Siegert's Genuine Angostura
Bitters.

Stir up well with a moon, ornament it the
game as mint julep ana serve.

GIN PUNCH

Use large bar glass H full of iee.
1 tablespoon raspberry syrup. . ..
1 tablespoon powdered sugar, dissolved la

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 rickey 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 dnnk
into the rickey glass; fill up with seltzer or
other mineral water; place spoon in glass;
serve.

GIN SANQAREE

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

GIN SMASH

Use old-fashioned cocktail glass.
1 teaspoon powdered sugar.



1 dash of seltzer.

4 or 5 sprigs of mint.

Crush the mint slightly with muddler and
611 up glass with cracked ice; add one jigger
of gin; stir gently; and serve with a spoon.

QIN SOUR

Use a large bar glass.
M 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.

of a wine glass 611ed with 6nely shaved
Ice.

1 wine glass of Holland gin.

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

OIN TODDY

Use a whiskey glass.
teaspoon of sugar, dissolve well in a

fittle 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
bottle of liquor to the customer to help him
self.

GREEN SWIZZLE

One wine glass Carypton.
.Shako well in shaker with shaved ice, dash

on top with Anoostuka Bittehs before
serving.
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Recipes for Mixing Fancy Drinks

HALF AND HALF

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

HIQH 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.
3 dashes Dr. Siegert's Genuine Angostura

Bitters.
1 jigger whiskey.

Fill almost to top of gla.s3 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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HOr LEMONADE

Use a large bar glass.
I tablespoonful of sugar.
7 or 8 dashes of lemon juice.

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

It is always necessary to pour a little hot
water into the glass at first and stir a Uttle,
to prevent the glass from cracking, and also
place a little fine ice in a separate glass in
case the drink shoul i be too hot; in order to
make this drink palatable, sugar and lemon
ihowld not be spared.

HOT RUM

Use hot water ̂ ass.
I lump of sugar.
Hot water enough to dissolve sugar.
1 wine glass Jamaica rum.

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

HOT SPICED RUM

Prepare same as hot rum: add cloves and
llspice, and dash with Dr. Siegert's Genuine
Jngostura Bitters.

HOT WHISKEY SLINQ

Use hot water glass.
_ 1 lump of sugar and enough hot water to

dissolve it.
1 wine (dass whiskey.
1 piece lemon peel.
Fill up glass with hot water; stir with

epoon; grate nutmeg on top.

HOT SCOTCH WHISKEY

Prepare the same as above, substituting
Bcotcfa whiskey.

M



Recipes for Mixing Fancy Drinks

HOT IRISH WHISKEY

Prepare the same as above, substituting
Irish whiskey.

HOT WHISKEY PUNCH

Dae hot water punch ilasa.
Rinse glass in hot water and then put in
2 lumps of sugar and enough hot water to

dissolve them.
I piece lemon peel.
3 or 4 dashes of lemon juice.
1 jigger of whiskey.
Fill up with hot water, stir with spoon,

mute 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

Dae large bar glass half full of ice.
3 or 4 dashes Orgeat syrup.
2 dashes Dr Siegert'a Geuuine Angostura

Bitters.
1 jigger of brandy.
Stir well; strain into cocktail glass and

servo.
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-cRSEY 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.
^ green 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,
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 lari^e bar class half full of ice.
1 or 2 dashes lime or lemon juice.
^ tablespoon powdered sugar.
3 dashes yellow Chartreuse.
1 dash seltzer.
1 glass Kirschwosser. ,
Stir well; fill up with ice; tnm with fruit,

wrve with straws.

KNICKERBEIN

Use sherry wine glass.
H raspberry cordial.
1 yolk of an egg. .
Cover egg with Benedictine.
U glass Knmmel. . ̂  ,
6 drops of Dr. Siogert a Genuine Angostura

^^P^are this drink as you would when
inakiiig a Pousse Cafe so that the colors will
keep separate.

KNICKERBOCKER

Use large bar glass.
4 or 5 dashes of ra-spberry syrup.
4 or 5 dashes lemon juice.
1 slice pineapple.
1 slice of orange.
1 slice of ̂ cmo'*.
1 jigger of Santa Cruz Rum.^
1 dash Dr. Siegert's Genuine Angostura

Bitters.
3 dashes of Curasao.
Fill up glass with ice; stir well; tnin with

Jniit, and serve.

leaionade

Use large bar glass, half full of lee,
1 heap ng tablespoon of sugar.
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6 or 8 dashes of lemon juice.
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

wregoing with the addition of 1 teaspoon Dr.
Siegert's Genuine Angostura Bitters.

MAJVUE TAYLOR

A half whiskey glass of Old Monmouth
Applejack in a straight champagne glass; fill

ginger ale. It is very good and
refr^hing, and so simple 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 dashes Dr. Siegert's Genuine Angostura

Bitters.
1 dash of orange bitters.
K jigger of Vermouth,

jigger of whiskey.
Stir well; strain into cocktail glajwi 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
nil up the balance with French brandy, cover
U 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 m slices. .
^ pineapple, and sufficient bemes and

grapes. ,, ,,

8 bottles of Rhine or Moselle wine.
1 bottle of champagne. „ . ,
3 jiggers Dr. Siegert's Genuine Angostura

Bitters.

Then put your Woodruff .and brandy, etc.,
into the bowl, and stir up with the ladle.

Surround the howl with ice, serve in a wine
glass in such a manner that each customer
mil get a piece of all the frmts contained
in the punch.

MILK PUNCH

Use large bar glass half full of ice.
1 tablespoon fine sugar,

jigger Cognac Brandy,
jigger rum.

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

Angostura Milk Punch is made as the fore
going with 2 dashes Dr. Siegert a Genuine
Anijostura 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
31



into tali 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 flavor is extracted; add 1 ji^rs
of brandy; fill up glass with fine shavedice,
then draw out the sprigs of mint, and place
them with steins 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. Siegert's Genuine Angoetura

Bitters.
^ wine glass carbonated water.

wine glass peach brandy,
3^ wine glass Cognac brandy.
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 daslies lemon juice.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.
H wine glass Jamaica rum.
Vi wine glass Bourbon whiskey.
H 'vine glass brandy
Mix well; fill up with ice; trim with Iruit;

serve with straws
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MOISANT COCKTAIL

1 wineglass Carypton.

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

MORNINQ OLORV FIZZ

Use large bar glass full of ice.
2 or 3 dashes of gum syrup.
2 (tohes of lime or lemon juice.
2 dashes curacao.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.
2 dashes of Absinthe.

jigger of brandy.
Yi jigger of whiskey.
Shake well; strain in tali thin glass; fill up

with seltzer or any other water desired; this
is a good bracer in the morning.

MULLED CLARET

1 lump of su^r.
14 teaspoon cinnamon,

teaspoon fine cloves,
H teaspoon fine allspice.
3 or 4 dashes of lemon juice,
2 dashes Dr. Siegert's Genuine Angosturi

Bitters.

2 jiggers of claret.
Use a large bar glasst heat a poker red hot

and stick into liquid until it boils; strain,
and serve in hot claret.

36



OLD FASHIONED COCKTAUi

U80 old fashioned cocktail glass.
1 piece cut of loaf sugar.
Dash with seltzer and crush sugar witr

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

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 AngostiL^

Bitters,
2 dashes cura9ao.
2 dashes gum syrup.
1 jigger Old Tom Gin,
Stir well; strain into a cocktail glass; twio'-

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

Bitters.
1 jigger Plymouth Gin.

Stir with spoon; strain in cocktail glass:
put in olive; twist leraon peel on top, and
serve.

01
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ORQEAT PUNCH

Use large bar glass half full of ice.
H jigger Orgeat syrup.
1 jigger French Brandy.
4 or 6 dashes lemon juice.
Stir well; fill up with ice; dash with port

wine; trim with fruit; and servo.

OYSTER COCKTAIL

Use star champagne glass.
M dozen small oysters.
1 dfish 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

Bitteis.
H jigger Santa Cruz rum.
H jigger Vermouth.
Stir well; strain into cocktni! glass, and

serve.

PARISIAN POUSSE CAFE

Use Pousse Cafe glass.
2-5 Curapao.
2-5 Kirschwasser.
1-5 Chartreuse.
A cedebrated drink m Paris.

PEACH AND HONEV

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

Continued cm Page 30
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pineapple julep

For a party of 0 use a snmU punch bowl.
1 quart of sparkling Moselle.
1 jigger raspberry syrup.
1 jigger Maraschino. .
1 jigger DeKuyper gin.
1 jigssr of lemon juice.

\ S Dnfiegert^Genuine Angostura
Bitters.
4 oranges, suced.

f&eawt. sliced and quartered.
4 tablespoons sugar.1 bottle Apollinans water. „

Place large square .°f, glass,
the fruits, and serve julep m fancy stem gias

PORT WINE COBBLER

Use largo bar glass half full of ice.
K> jigger Orchard syrup.
y. tablespoonful sugar.
l S??r'.'sie"gert's Genuine Angostura

® Stirwell: fill up with ice; dress with fruit;
serve with straw.

PORT WINE FLIP

Use large bar glass, halt full of ice.
y tablespoon sugar.
1 jigger of port wine.

L'ake'weU, strain in flip glass, grate nut-
meg on top, and serve.

PORT WINE PUNCH

Use large bar glass, halt full ice.
4 dashes lemon juice.
4 dashes Orchard syrup.
1 tablespoon sugar.

W



Recipes for Mixing Fancy Drinks

2 jiggers port wine.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.

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

PORT WINE SANQAREE

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:
i glass raspberry syrup.
I glass Maraschino.
i glass green vanilla,
i glass Curasao.
I glass yellow chartreuse,
i 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

glass Maraschino,
i glass vanilla,
i glass Curasao,
i glass chartreuse,
i glass brandy.
Thi.s is the Parisian Cafe recipe. Serve

without letting colors mix.

POUSSE CAFE

(Manhattaji).

i Maraschmo.
i cura5ao.
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^ green chartreuae.
brandy.

This is the New York Cafe style of -ervine
Don't allow colors to mix.

POUSSE L'AJWOUR

Use sherry glass.
glass Maraschino.

Yolk of 1 egg.

a glass vanilla cordial.
glass brandy.

Keep this drink in separate layers and
KJrve.

PUNCH A LA ROMAINE

1 bottle champagne.
1 bottle rum.

2 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, addirrg the rind of one orange:
strain through a sieve into a bowl, and add
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 rmtil thoroughly
mixed. Serve in fancy stem glasses.

RED SV\'IZZLE (See page 7)

RECENT 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 nrm, one pint brandy, one
Cint Batavia arrack, one prnt curacao, one
ottio champagne, 2 tablespoons Dr. Siegert's

Genuine Angostura Bittern, one sliced pine-
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Recipes for Mixing Fancy Drinks

apple, and two siieed 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 Remaen 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

H Cognac brandy.
Maraschino.

H Curasao.
Put in whiskey glass; mix well with spoon;

withdraw 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

fruiti and serve with straws.
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RHINE WINE CUP

is i^de the same as Claret Cup, except thai
Ehioe wine is used instead of claret.

RHINE WINE LEMONADE

Use large bar glass.

1 tablespoon sugar.
Juice of one orange.
Yi glass of ice.
Fill up with llhiae wine.

Stir well; add slice of orange with straws,
?nd 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.
Yi jigger Scotch whiskey.
Yi jigger French Vermouth.
Stir well; strain into a cocktail glass with

^Jlive or cherry, and serve.

ROCK AND RYE

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

ROMAN PUNCH

Use large bar glass,
i tablespoon sugar.
1 tablespoon raspberry syrup.
1 tablespoon lemon juice.
1 jigger carbonated water.
Juice of half an orange.
1 teaspoon Curasao.
Yi teaspoon Dr. Siegert's Genuine Angos

■•ira Bitters.
jigger brandy,

13
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Recipes for Mixing Fancy Drinks

ngger Jamaica rum. . .xu
Fill up glass with ice; stir well; dash with

port wine; trim with fruiti and serve witu
straws.

ROYAL PUNCH

1 pint hot green tea.
^pint brandy,

pint Jamaica rum,
1 jigger arrack.
1 jigger curacao. . ^ .
1 jigger Dr. Siegert s Genuine Angosti ra

Bitters.
Juice of 3 hmea.
1 lemon, sliced.
I cup warm calf's-foofc jei.y.
1 cup sugar. , . . , . . , *
Mix well, while heating, and dnnK as fi ot

as possible. For party of six.

RUM FLIP

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

RUM FLIP

(Western Style.)

14 piut of ale, heated on fire.
1 egg beaten up with powdered ̂ gar-
Put the ale in one cup, the egg m another

with a small jigger of rum or brandy; poar
from one cup into another several times until
thoroughly mixed, dash nutmeg on top aud
serve.

RUM DAISY

Mixing glass H full of ice.
3 dashes of aymp.
3 dashes of lemon.
3 dashes orange bitters.
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n jigger rum.
1 jigger mineral water.
Stir well, strain into thin glass, fill up with

carbonated water.

1

SARATOGA COCKTAIL

Use mixing glass half full of ice.
3 dashes Dr. Siegert's Genuine Angostura

Bitters.
H jigger brandy.
^ jigger whiskey.

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.
jigger Orchard syrup.

2 jiggers Sauterne,

Stir well, fill up with ice, dress with fruit,
sej.-ve with a straw.

SELTZER LEMONADE

Use large bar glass.
6 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.
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
till the bitters entirely covers the inside sur
face.

Fill the glass with sherry and serve.
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SHERRY AND EQQ

tJse 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.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.

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

SHERRY COCKTAIL

Use a large bar glass.
H 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.
H tablespoon sugar.
1 yi jiggers sherry.
Shake well, strain into fancy glass, grate

nutmeg on top and serve.
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SHERRY WINE PUNCH

Use a large bar glass.
Yi wine glass of orchard syrup.
1 dash of lemon juice.
2 dashes Lir. Siegert's Genuine Angoslur*

Bitters.
Fill the glass with fine shaved ice.
1H wine glasses sherry.
Stir up well with a spoon; ornament with

grapes, oranges, pineapples and berries; top
It off with a little claret wine, and serve with
a straw.

SHERRY WINE SANGAREE

Prepare this drink same as Port "Wine
Sougaree, 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. I
Y jigger French Vermouth.
Yi jigger Gordon Gin.
Stir well, strain in cocktail glass, twist

lemon peel on top and serve.

SLOE GIN FIZZ

Use largo bar glass half full of ice.
3 dashes lemon juice.
Yi tablespoon sugar.
1 jigger 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 or 3 dashes Dr. Siegert's Genuine Angos

tura Bitters.

i1
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r Recipes for Mixing Fancy Drinks

Fill up glass with lemon soda, stir well, and
serve.

SODA LEMONADE

Prepare this drink same as Seltzer lemon
ade, substituting soda for seltzer.

SODA NEOUS

Use small punch bowl.
1 pint of port wine.
M 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
pour in on this mixture 1 bottle plain sodai
Put in punch bowl, and serve in cups.

STAR COCKTAIL

Use large bar glass half full of ice.
2 dashes gum syrup.
1 dash Curai-ao.
2 dashes Dr. Siegert's Genuine Angostura

Bittera.
iigEer French Vermouth.

H jigger of Applejack.
Stir with spoon, strain in cocktail glass, add

cherry and serve.

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

iJse large bar glass, with 3 or 4 lumps of ice.
1 teaspoon sugar.
1 jigger of whiskey.
1 bottle of plain soda.
Btir well, remove ice and serve.

ST. CHARLES PUNCH

Use large bar glass.
1 teaspoon sugar.
3 dashes of lemon juice.
1 ̂ ash seltzer.
1 jigger port wine.
y2 jigger brandy.
2 dashes Cura9ao.
1 dash Dr. Siegert's Genuine Aagostura

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 dashc.s of lemon juice.
1 dash of mineral water.
2 dashes Maraschino.
1 jigger St. Croix rum.

Mix well, strain into stem glass, prepared
w follows: Remove the peel from one lemon
in one long string, put into stem glass aher
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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Recipes for Mixing Fancy Drinlis

1 dash Dr. Siegerfs Genuine Angostura
Bittera.

Stir well, fill up with ice, trim with fiuit,
serve 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.
1 dash Dr. Siegerfs 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.
a tablespoon sugar.
3 or 4 dashes of lemon juice.
White of 1 egg.
1 jigger of St. Croi.x 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.
]-i 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

tp small glass and fill with seltzer.
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TANSY AND WHISKEY

Put Tansy Sprisa into a ouart bottle and
fill up with liquor of any kind. A bottle
filled in this manner with tansy should last
through a season, as bottle can be rctilleu
with liquor as long as strength lasts.

TIP TOP PUNCH

Us3 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, £er%'e with straw.

TOM AND JERRY

Use large bowl.
Take the whites of any number of eggs and

beat to a stiff froth.
Add 1 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
quently, BO that eggs will not separate or
settle.

(To serve.)

Put 1 tablespoonful of batter into Tom and
Jerry mug.
1 Jigger rum and brandy mixed.

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

TOM COLUNS GIN

Use large bar glass with 3 or 4 lumps of ice.
1 tablespoon sugar.
3 or 4 €lashes of lemon juice.
1 jigger Old Tom Gin.
1 bottle plain soda.

Stir with spoon; take out ice, a'ld serve.
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Recipes for Mixing Fancy Drinks

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

tJse mixing glass half full of ice.
2 dashes of orange bitters.
2 dashe.j Dr. Siegert's Genuine Angostura

Bitters.
jigger Tom Gin.

a jigger vermouth (Italian).
Stir well; strain into cocktail glass; add

cherry, and float creme d'yvette on top.

TURF COCKTAIL

Use mixing glass H full of ice.
2 dashes Absinthe.
2 dashes Maraschino.
2 dashes Orange Bitters.
1 dash Dr. Siegert's Gemune Angostura

Bitters.
K jigger French vermouth.
Yi 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 oi sugar.
34 wine glass of Dr. Siegert'a Genuine

1
Angostura Bitters.
4 lemons, juice only.
6 oranges, juice only.
1 pound blanched almonds.
1 pound muscatel grapes.
Yi pound figs, cut up.
Yz pound seedless raisins.
1Y dozen eggs, ̂ Yhites only.
1 dozen clo\ es, 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 spice.s 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 Ab-sinthe.
3 dashes Dr. Siegert's Genuine Angostura

Bitters.
y> jigger French vermouth.
Y Old 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 cura9ao
3 dashes lemon juice.
1 dash Dr. Siegert's Genuine Angostura

Bitters.
Y jigger vanilla cordial.
1 jigger of cognac brandy.
Stir well; fill up with ice; trim with fruit;

eerve with straws.
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VERMOUTH COCKTAIL

Use mixing glass K Ml of 'oe.
3 dashes gum syrap., „ . , .
4 dashes Dr. Siegert's Genuine Angostura

Bitters.
1 jigger Vermouth.
Stir well; strain into cocktail glass; add

iruit, and serve.

THE VIKING COCKTAIL

2 dashes Dr. Siegert's Angostura Bitters in
bottom of Cocktail glass.

Fill up with frapped Crtoo du Nord.
Give a light stir with spoon.

WHISKEY COBBLER

Use large bar glass.
14 tablespoon sugar dissolved in water.
1 dash maraschino.
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 H full of ice.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.
2 dashes syrup.
2 dashes orange bitters or cura9ao.
1 jigger whiskey.

Stir well; twist lemon peel on top, and
serve. In making cocktails of any kind, u
customer desires them dry onut the syrup.

64



WHISKEY CRUSTA

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

WHISKEY DAISY

Prepare this drink same as Brandy Dmsy,
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 Cura9ao 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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4 or 5 dashes lemon juice.
1 jigger whiskey.
s;hnke well: strain into sour glass; auu

pineapple and dash with seltzer, and servo.

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 M lime or lemon.
1 jigger of Santa Cruz rum.
3 dashes curafao.

3 dashes raspberry.

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

WHITE PLUSH

Use whiskey glass.

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

WIDOW'S DREAAl 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

H glass shaved ice.
4 /dashes Dr. Siegert's Genuine Angostura

Bitters.
2 dashes elixir ealisaya.
4 dashes Curafao 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. ^
3 dashes Dr. Siegert's Genuine Angostura

Bitters.

ANGOSTURA EGG PHOSPHATE
An egg phosphate.
Add 1 teaspoon Dr. Siegert's Genuine An

gostura Bitters.

ANGOSTURA FIZZ

Bar glass.
Tablespoon powdered sugar.
Juice half a lemon.
Broken ice.

Bitter^ Genuine Angostura
White of an egg.
Tablespoon of cream.
Seltzer.

Shake well in shaker.

ANGOSTURA GRAPE FRUIT

"l® Z™" extract the core otpithy substance m the center with a sharo
faife; insert the knife around the S
edge of the peel and disengage the fruit
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Soda Fountain Drinks

Lt.rSots.%vs-«isi^^
serving.

ANQOSTURA PHOSPHATE

Use a phosphate glass.
14 teaspoonful acid phosphate.
1  teaspoonful Dr. S^i?ferts Angostura

Bitters. (THE ONLY GENUINE.).
2 tablespoonfuls lemon syrup, or juice of

lemon well sweetened.
Fill glass with carbonic water.

ANGOSTURA SHERBET

This delightful and popular sherbet is m^e
by adding about H wine glass of Dr. Siegert s
Genuine Angostura Bitters to each pint oi
lemon ice.

ANQOSTURA ORANGE COCKTAIL

Squeeze the juice of half an orange into a
wine glass or tumbler.
Add l^oz. pineapple syrup,

2 dashes ANGOSTURA BITTERS,
3 dashes phosphate,

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 V/2 oz. wild cherry r>tup,

1 dash of ANGOSTURA BITTERS,
2 or 3 dashes of phosphate,
M glass shaved ice, and fill with carbon

ated water.
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" BOXER" FLIPPE

Mixing glass baif tuii suavecl ice.

4 dashes Dr. Siegert's Genuine Angostura
Bitters.
2 oz. port wine.
^ oz. ginger ale syrup.
1 oz. lemon aynip.
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.

1 Yi 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; I
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 SANQAREE

1 ounce cherry syrup.
Yi ounce sheriv wine.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.
2 teaspoons powdered sugar.
1 Buce lemon, 1 slice orange



Soda Fountain Drinks

Draw coarse stream, stir and serve with
straws. Use 12 oz. bell glass. Slice ot lemon
and orange to be added when dnnk is
finished.

CHERRY MAZE

(8 oz. mineral.)

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

Bitters. , ,, ,
H ice; soda; stram and add one cnerry.

CIDER COCKTAIL

(Cocktail Glass.)
Hice.
4 drams sugar.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.
4 ounces cider.

Mix and strain; twist slice lemon on top.

CLARET COCKTAIL

1 .ounce of claret.
2/>nces of simple 8j;rup.
2'dashe3 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 glass, twist a
small piece of lemon rind and add cherries.

CLARET R.'NQUE

1 ounce claret syrup.
1 ounce lemon syrup.
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Yi ounce port wine.
1 daab Ur. Siegcrt'a Genuine Aneostura

Bitters.
ounce sweet cream.

Mix and servo in 5 ounco glass.

naa phosphate

Use large bar glass H full fine ice.
1 teaspoon sugar.
1 teaspoon of acid phosphate.
1 whole egg. „ . .
Fill glass with v/ater; shake well; strain

into lemonade glass, and serve.
For Angostura Egg Phosphate add one tea

spoon Angostura Bitters.

EGO TODDY

1 egg. ,
1 ounce Malt Extract.
1 ounce grape syrup.
3 dashes Dr. Siegert's Genuine Angostura

Bitters.
A little ice. ̂
Proceed as in Phosphate.

ELK'S DELIGHT

Juice of 14 orange.
Juice of }4 lemon.
1 ounce pure grape juice.
2 teaspoonfula powaered sugar.
1 dasn 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 gla.ss y> full of cracked ice.
14 ounce brandy.
1 egg.
1 ounce plain s^rup.
1 dash Dr. Siegert's Genuine Angostura

Bitters.
Shake, add enough ganger ale to fill glass

when strained into a 12 ounce bell glass.
Shake cinnamon on the top.
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Soda Fountain Drinks

FLINCH FRAPPE

jr ounce strawberry syrup,
ounce pineapple syrup.

1 ounce sweet cream.
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

1  ounce ginger ale syrup,
ounce orange synip.

H 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 tee, 2 dashes
Dr. Siegert's Genuine Angostura Bitters, M
ounce sherry wine, shake, pour in fancy
cobbler glass and dress with shoe 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, ieaving 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
egg white.s 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 fniit, half a ladle of whipped cream,
and on the top place a creme d'yvette cherry.
Take the top you have cut oft and place it
about half over the top and serve. Oreme
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

H ounce kola punch,
ounce red cherry syrup.

H ounce pineapple syrup.
2 dashes Dr.-Siegcrt's Genuine Angostura

Bitters.

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

LEMON EGGNOQ

1 ounce lemon syrup.

1 egg.
2 dashes Dr. Siegert's Genuine Angostura

Bitters.

63



Soda Fountain Drinks

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.

4M 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. 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 light and the consequence is that the ice
will Income icy and rough after standing any
length of time. One wine glass of Dr. Sie-
gert's Genuine Angostura Bitters added to
the above before freezing lends a delightful
flavor.

LEMON SHERBET

2 pints lemon juice from nice fresh juicy
lemons.
4 pints simple syrup.
6 pints water.
White of 1 egg well beaten.

Mix and freeze.

MANHATTAN FIZZ

1H ounce lemon synip.
1 tablespoon ice cream.



4 dashes ram.
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
upriKnt in meat of cantaloupe. Place upon
napUn and serve on fancy plate.

MIDNIQHT ON THE MIDWAY

1 ounce claret syrup,
ounce Kola syrup.

1 dash lemon juice.
1 dash Dr. Siegert's Genuine Angostura

Bitters.
H ice.
Fill with ginger ale, etc.

MILK AND MINT

8-ounce glass.
1 ounce mint syrup.
yj dram Dr. Siegert's Genuine Angostura

Bitters.
2 ounces milk.
Soda, q. s.

MORNING GLORY

1 teaspoon sugar.
1 raw egg.
Shaved ice.
Fill gla.ss with milk.
1 tea-spoon Dr. Siegert's Genuine Angostura

Bitters on top.

Shake well before adding Angostura.
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Soda Fountain Drinks

ORANGE ICE

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

GRANGE 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 C 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
ivith 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.
Mice.

Fill with milk and shake.

PING PONG PUNCH

1) 1 ounce orange syrup.
M ounce lemon syrup.
1 ounce claret wine.
S
M ounce grape juice. „ . , '
3 dashes Dr. Siegert's Genuine Angostura

^'i'^g, a little cracked ice, shake, theii 511
66



with soda aa in other egg drinks, strain and
serve.

(2) 1H ounce orange syrup,
ounce claret wine.

1 ounce grape juice.
3 dashes Dr. Siegert's Genuine Angostura

Bittera.
1 egg, K 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. Sprinkle
with grated nutmeg, and top with whipped
cream.

ROYAL FLIP

^ ounce strawberry syrup.
5^ ounce pineapple syrup.
1 egg.
2 ounces sweet cream.

4 dashes Dr. Siegert's Genuine Angostura
Bitt'ers.
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, etc.

SOUTHERN SHERBET

1 ounce claret syrup.
1 ounce pineapple syrup.
H ounce lime juice.
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 pineapple, 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

^4 ounce Creme de Menthe syrup.
V2 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 fresb
mint.

WESTERN WINNER

H ounce red raspberry syrup.
H 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.

VALE SLING

H ounce raspberry syrup.
1 ounce grape syrup.

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 liavor, add one table
spoon Dr. Siegert's Genuine Angostura Bit
ters to every quart 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 i.s 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.
1K cups of sugar. ̂
1 pint of lemon juice.
1 Yi 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 and
cooled; then add the lemon juice and Angos
tura and strain through a cheese cloth into
molds.

ANGOSTURA ORANGE JELLY

Y a box of Knox's Sparkling Gelatine.
1 cup of sugar.
Yi 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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Attractive Desserts

Remove the juice from the orangea with a
spoon, to avoid the oil m 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

^ a box of Knox's Sparkling Gelatine.
1 cup of sugar.
^ 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

}4 a box of Knox's Sparkling Gelatine.
^ cup of cold water.
1 cup of boiling water.
1 cup or less of sugar.
Juice of one lemon.
^ a cup of sherry wine.
2 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 jelly is
just ready to set, in order to avoid settling of
the pulp.
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FRUIT MOLDED IN ANQOSTURA 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 alunned and seeded, candied
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 ANQOSTURA 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 or 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 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.
H pineapple, and sufficient berries and

grapes.

8 bottles of Phine 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
pithy substance in the center with a sharp
knife; 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 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 1-3 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 Genuini Angos-
tura Bitters.
1 orange.
1 quart "water.

Put grapes, sugar and wafer in a kettle and
place over a slow fire, under constant stirring
bring 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 ser\'ed in glasses, beat up four egg 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 LCfl

Four quarts of water, ten lom- is, four
pounds and a half of sugar and twct-. c table
spoons (6 oz.) Angostura Bitters (Dr. sie
gert's genuine imported). Grate half the
lemons, squeeze out, .and put rind, jidcc, half
the water and sugar into a pan, set it on the
fire and stir until the suiar is dissolved and it
becomes quite warm. Then remove and add
the remaining two quarts of water and An-
gost ira Bitters and strain into the freezer.
Freeze in the usual manner, triomc makers
add a few egg whites before freezing or when
half frozen; this is not recommended, as it
makes the icc too light, and the consequence
is that the icc will become icy and rough
after standin;; any length of time.

The cxqjiisite flavor of Anoostura Bit-
TKRS gives the fmisbing touch to Wine
Jcliv (two teaspoons of bitters for eadi

pintl. Crane Fruit fdash with bitters before
putting on ice), Mixed Fruit, Oranges, Ba
nanas and Grapes, seeded, cut up and served
franne (dash liberally with bitters before put-
tinVon icc). A dash or two of Angostura
Bittkks lends a delightful aromatic flavor to
M"skmelon. Cantaloupe, Mock Turtle Soup,
Waldorf balad.
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