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WHAT THIS BOOK IS ABOUT

e

Hundreds of thousands know how to
arink a cockiail; but fow can mix one. That
was the inception of this book.

‘Robert i well knovn as an expert, frst
at the Royal Automobile Club, then the
Criterion, finally at the Embassy Club.

He gives full instructions as to the mixing
of all the vell-known cockiails, and not only
cockiails, but cobblers, coolers, crustas,
e noes, fizzes, flips, frappss, highballs,
juleps, pousss cafts, punches, rickeys,
Sangaress, sings, smashes, sours and toddies.

Above oll, he tells how, with a com-
paraively trifling expenditure, it is possible
to give your friends first-class cocktails at
Bome.
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INTRODUCTION

ATLS were first introduced in America o

l ]Iundr-d years ago; but their exact origin
mysiery. Many stories are told to

2t for the hulk of the cocktail. The one

live would be

pssed, until on¢ summer morning a

l“.lry officet rode into the village, soppad
inn, and banded the cock back

full of joy, produced drinks that all

o aquire,
ot the talof e cock, who had ot ost

accident,

ight of ber future hus-

mbed whisky, vermouth, biers and.
Eveybody ke delicious concos-
was christened on. the spot

officer introdueed the “cocktail” amongst -
fellow officers, and soon it became known 1o
ot American Army. Gradually its Teputa-
1w, an the cocktail became famous all over

habit is now universal. Men
d to ddnk them first, women took ta them
rds, and, as Uwy are more difficult to
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CeCenal i e

e e two
lped s reat deal m = cocktzils

sopas i Erglacd 204 B

Fiends and American alics wasted their cocktail

over here just as in their “own home town,” and

-they are as good judges of cocktails as the French-

man is of wing, or the Englishman of whisky or
beer,
1t is stresoed in some quarters that excessive
cocktail drinking stimulates a false appetice and i
is probably gl e
just carried o excess
okl nmducs i :nycns, RS
that cocktails s moderat
Biod fork st swcsloct sizasic hc?mc a
meal and leave the palate clean and appreciative.
mixer, cither_amateur or professional,
should always bea no standard
measures ot glasses exist for cocktails and other
mixed drinks. The author hes adopled certain
measures and glasses, cities of which are
hers explained beforshand.
Git OR Nocgi,  The standard measure

dealing in wines or spirits. Four gills—one

int—0.56% litre,
The glasses described in the numerous recipes

Tie cockTAL-GLASS, which contans about balf

a gl o lgaic. Tha sbcer should be very caroful

when b, §, 3, #, # or  are mentioned in a cack

tail recipe; that means 3, §, 1, etc., of the capacity
Ktail glass. For inscince, a cockt

which is made of half gin and half vermouth

e ; the quanity of a talFgill measurs or ¢ 1
and § vermouth,

Tite WiNE-OLASS messures lw:ce as much as a
cackiail-glass, that Is 10 say one gill of iquid. The
sl wine-glass contains + el of iquid.

T Tz which for long drinks,

< noggs, iz, ighball, et
iy y:h, ok half & gt of
BT e i b il o qumd
Buit liqueurs arc now generally served in o larg
A CocltniLglass il up by oné-balr enty
very suitable,
1 POUSSE CAFE GLASS holds § gill of liguid,

i CRUSTA GLASS is similar in size to the

llmll win= gJus!,

s s 8 |-rg= glass shaped
like howl thatds half a pi
e
Bapiad n this work:
A DRINK means mixing m: R i
" Iong, “lin spoon bar poon) by whis
il e Tngeodicats ore lbsuluwly
S54d. Thia s generally done I the bar slas, 2 (il
B e rng oo, Soms
i glasses fit the shaker, others have a lip for
e puyores snd ‘o avoid spiling the

SHAKE A DRINK means fastening the shaker
Iito the bar glass or the two nickel roceptacles
one into the other. Hold in both hands and shake
up and down unn] the ingredients are properly
mlxml .mu cold en
BN & DK, fit (he strainer fnto the
oh of e har cius of shaker, snd pour the
drinlc into the serving glass, holding back the ice.
Some shakers have a strainer fitted in the to
bt they are ot 10 bs recommended, the straining
o oo tie,
eZ2 LeMoN PEEr. on top, take a piece of
BRSci tesl tvit it Letusi the bagers ore the
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drink to extract the off and throw the pocl aside.
The lemon Pwl ihmﬂd only be put in the glass
when spec red, and also in a few drinks
el ;i mi
pelersquecring the emon peel i (e glass etore
pouring the ingredients bis s merely a
‘matter of taste.
A pasrar Brrrens s equal to § of  teaspoonful.
re berween 16 and 1§ teaspoonfuls in a
cocktail glass ( gill measure).
hen mixing drinks there are certain things
that should always be remembered:

1. Use clean ice, and hasdl with the s
seoap. Artificial i¢e is morc cconomical than
oaturgl s, 1115 Not 80 limy and keeps elear.

2. Use the best brands of figueurs. 1t is im-
possible to mix a good drink when using materials
of poor quality.

3. Minerals should be kept cold enouch to
be served without ice.  Syphon:

lot, 88 they. may explode when s
Jested to 1 suddon change of femperature.

- Use plain Syrup, ta s Sugar Syrup, oe
even Gum Syrup, in preference to powdered
fume. | Tho Syrup mives betier with the drink.
It should, howsver, be borne i mind that certain
drinks are always prepared with suga, . the ald-
fashioned cockiail, the Champagne Cocktail, the
Collins’, ete.

5. Bitiers, Cordials and Syrups should be
used wilh the greatest care. A litle 100 much
changes the eatire taste of a drink, spoiling instead
of improving it as it should do.
kept in a moderale temperature, but not it on
ice ould betaken o prevent insct fo
entering the mixing bottlcs, When usi nz the
Taixing botdes (also ealed biter Bottles) keep one.
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i the stopper to prevent it dropping into
mixing glass or shaker.
RSt cn i o e cool
eserve their freshocss. Fruits cut in slices should
handied with a fork, and when used for oma-
et in a drink they should be placed on the top
I @ tasteful manner, then add a spoon and
atran

%, When wsing eggs for drinks, always hreak
Uhe egg in the shaker first, or in a scparate glass to
ke sure it is fresh, and thus avoid spoiling a
miisture already prepired.

8. Milk used for mixing drinks should be rich,
Wi never boiled beforehand.

9. While mixing always bear in mind the right
Ingredients, and the exact proportions. Most bar-
fenors start by putting the ice in the: mixing
ar shaker first; then come the bitters, frut juice,
g and the liqueurs (the heavier ones first). 1t
weally muatters itdle in what order the ingredients
been put into the shaker, as they are all

up or shaken before being strained
I e Bl o oved,

Utenslls

The professional mixer of cocktails who pro-
duces hundreds in i Sey soaiea ihe follcnioe
hlwmls, which s Iw

1A il il 4 § il and lso i posb,
al mll feasu

A mising of bar glass and & mising spoon.

3. A shaker, that is to say & peir of nickel
feceptacles which fit one into the ather.

\m o als0-fit into the larger receptacle.)
A strainer with a sprig that fits into the
amni glass and the shaker.
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Five decanter bottles with stoppers filled.
i

Orange Bitters,
Angostura Bitters,
Brown Curagao,
Absinibe,

Plain or Gum Syrup.

sometimes @ sixth Bitter decanter is filled
A Grenadine or Raspberry sccording to
Decessity.
6. A lemon knife and a squeezer.
7. A muddler to crush sugar, fruit and mint.
8. A corkscrew and a mineral-water opener.
9. A machine to chop the ice, an ice pick, and a
or tongs to handle the ice.
10. A fork and spoon for handling fruit.
11. Straws and wooden picks for cherries and
olives put in the cocktail-glasses.
A putmeg. grater, salt, red pepper, vinegar,
tomato ketchup, Worcester sauce, cges, milk,

Tenons, ortogs, rufl accordin 1 scabon, and

“The amateur can do quite wel with pumbers
1.2, 3, 4 The other nmsssry utensils can be
found in any ordinary kitchen.

The Cocktall at Home

Many peaple wish to enjoy at home what they
lllw cﬂ]DM out

o pefec auit . good selection
exccllent cocktails at home. To assist the
amateur mirer, 1 give & few hints. For one thing

R = o0 e o of 1“,
im, consequently 1 indicate what ma
\- dnm: Witk comparatively fow_ bottls. of

1. A botile of Dry Gin of superior quality.
A bottle of matured Scotch Whisky.
A bottle of good Cognac Brandy.

A botue of mild, Pale Sherry.

A bottle of best French Vermouth.

R s ey ook v, bt it s
I»o to gat almll reasonnbly

of the Jes imporant ace ot ave Ebin

loss, the list tabulated above docs form

foundation to.awide variety of drinks. Orange

s substiuse for Curacaos Sugar Syrup or

jould be used in preference to Sugar.

Cooperstoy
Hmu‘.’d, HI‘W.‘ Houla-Houla, Inca,
-Fashioned, Orange Blossom, Perfect, Queen’s,
.., Rob l\ay, Rayd Clover Club, Spanish,
* Sunshice, Thistle, Tippecucy, Trosadero, Velosiy,
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X.YZ., Yellow Rattler and Wax Cockiails,
besides various kinds of cobblers, cups, eg n0ges,
figs, fizzcs, cte, ot
Althoush 1 call this book Cockialls: How
i0 Mix Tiem, e
Eeariiiin o wiiny utiee b
lers, coolers, crustas, cups,
fizzes, flips, frappés, French gperaur. Rahoatn,
. invalid drinks, juleps, lemonades, pousse cafés,
punches, rickeys, sangarees, slings, smashes,
sours, toddies, etc.

ROBERT VERMEIRE.

COCKTAILS

HOW TO MIX THEM

COCKTAILS

Absinthe
i1 of mising Absinthe is probably onc of
most subtle and least understood,
We have the American style, the French style,
the Swiss style.

Absinte—American Style
10 Americans are very fond of the Alﬂm\M
Muul = oo A, The b
Absinthe Cockuail is as ruuan-
Ihnllmk::r half full of broken ice and add:
1 dush of Angostura Bitters.
3 or 4 dashes of plain Syrup or Anisette.
deill of Absinthe.
1 gill of water.
ake these ingredients until frozen, st
B Gocktail-glass and squeeze the essence of a ]ltL[c
hmnn pm on top.

e an American Absinthe:
ulm Bl ul vith broken s 804

4 ill of Absinthe Pamod,

1) gills of plain vat

Alltle Sugar Syrup sm:dmgw taste.

the
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Shake thoroughly and sirain into a tumbler.
= e il ok without the
strain it into a tumbler, adding cold
Svd-ﬂ Water instead,

Absinthe—French Style

1t is superfluous (o explain horo the old-
fashioned French way of mixing Absinthe, because
the real Absinthe glasscs aro
unobtainable.

Just before Absinthe was. prohibited in France,
it was ut.ually mixed as follows:

Putinto a pood-sized tambler, & gl of Absinthe,
1 Taap of oy 8nd. put aceoss tne o of the
glass the Absinthe-spoon with 1 or 2 lumps of

sugar.
The water dropping through the Absinthe-spoon
melts the sugar and sweetens the drink at the samo

When the glass is full, stir up slightly with the
spoen, and drink is ready. The French
amateur Absinthe drinker usually takes 15 0 20
‘minutes {o finish this wonderful stimulator.

Absinthe—Swiss Style

“This i the most simple vay:

Put § gill of Absinthe in a tumbler, add a litdle
plain Syrup, Grenadine, or Anisetic, and fll up
the balance with iced water.

“This drink s also very popular in France and
Italy. When Grenadine is uscd it is generally

now absolutely

COCKTAILS

il urie purde, or une tomate, because its colour

ar to mn« IR i b dyvep
it i called mominetie by the French
an,

Angler Cocklail
very popular in Bohemia and

m lnhu of Angostura. Bitters,
dashes of Orange Bitters.
‘i gill of Vantogrio (a local non-alcoholic

up with the spoon. Strain into a cocktail-
Squeeze lemon-peel on top.

Apple Jack Cocktal
the large bar glass, half full of broken

1 or 2 dashes of Angostura Bitters.

2 or 3 dashes of Gum Syrup or Curagao.

 } gill of Apple Jack Brandy,

Stir up wll with mi s
LLgst, sdd ol o :herry nd e
essence of a lemon-
n lhg USA_ Apph chk an\dy i also
huning. In France they usoally
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Bacardi Cocktail
Fill the shaker half full of broken ice, and add:
4 gill of fresh Lime Juice.
# gill of Bacardi
Sugar Syrup aecording 1o taste.
Shake well and strain into a cocktail-glass.
When no fimes handy, lemons are usually taken

ST e
than any other cockiail.

‘Bamboo Cocktail
Fill the Targe bar glass half full of broken ice
and add:

1 dash of Orange Bitters.
3 gill of Dry Pale Sherry.
§ ill of Freach Vermouth.
Stir up well, strain into a cocktail-glass, and
squeeze lemon-peel on top.
“This drink is very popular amongst the British
residents in India, and is also called
Cockiail.”

‘Bennett Cocktall
Fill the shaker half full of broken ice and
add:

2 dashes of Angostura Bitters.
$8ll £ Od Tom i,
§ il of e Lim .

Shake well and strain into a cocktail-glass.

This cocktail, which is very popular in Chili,
is called after the well-known and papdar Tande
owner and millionaire of that country.

COCKTAILS

wall with a spoon, strain into a cocktail-

by Harry Jolnson, of New Orleans)
Sockisl i made in o similr vay, but

M nd'Orlnse Bitters.

(Recipe by *‘Cocktail Boothby,” of San
Francisco) ;
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Bienton Cocktail
Tnncockmluwell)uwm\u the officers
of the B vy, The ingredients are stitred
wis dm mi xmggm e et

™} 811 of Bymouth Gin.
# gill of French Vermouth.
1 dash of Angostura Bittcrs.
No leman squeczed 0 10p.

Bloodbound Cocktail
Fl.ll the shaker half full of broken ice, and

6 nice raspberries.
+ teaspoonful of Maraschino,
ol e
il of French Vermouth,
hnn of Iialian Vermouth.
and stain ito a cocktailglass.
oy i e e i iy
the strainer into the cockiail-glass.
Remembar » cockiailgiam holds ,\ agill (3 of
tiqui

Boomerang Cocktail
popular South African drink is made in
th laroeber gl Bl full of ook 5 0 which
the following ingredients haye bees
2 dashes of Maraschino.
lmermoanmmmm
i
lmllcfmncn V:mwuﬂl
4 gl of Ttalian
Stir up well, meIn into a cockiafl g'h;s, add
a cherry and lemon-peel squcezed on the

Brandy Cocktall
the bar glass half full of broken ice and

ar 2 dushes of Angostura Bitters.
dashes of 0.

of Brandy.
p well, strain into a cocktail-glass, add

ails are mado the same way
The base liquor can be

Whisky, Rum, Vermouth, Sherry, etco

o Goccai i threfore mamed occording (0

Brazil Cocktail
/il Cocktail is & Bamboo Cocktail
€5 of plain Syrup and 2 dashes of

Bronx Cocktail
the shaker half full of broken ice and

R orin .
1y Gin,
o oﬂ’l:m:h Vermouth,
nJ.uln ‘ermouth.
and strain into a_cocktail-glass.
B e =i e o of Orangs
'm. cocktail is named after the well-known
k Zoo. made

It can also be
e instead of oranges.
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Champagne Cocktail
In a wine-glass put 1 lump of sugar, soak it
with Angosture Bitters, squeeze the essence
01 3 pieces of lemon-peel in the glass, and 1 lump
‘ofice, and fll the glase with iced chamy Stir
up sishtly with the mxing spoon, squeezs und
drop another piece nl'l=mon-peel in'the ghss,
Note that a bottle of Champagne makes from
5 to 6 cocktals.

Chicago Cocktail

The Chicago Cecktail is also called “Fancy
Brandy Cockiail” 1t is a plain Brandy Cocktai,
with a little Champagne on the top, and the
s lemon-peel dmpuzd in memm. Before
straining the mixture into the c -gl

Lemon Juice and dip into pulverised mw

Chimese Cocktail
Fill the bar glass half full of broken ice and
add:
L or 2 dashes of Angostura Bitters,
3 dashes of Maraschine.
3 dashes of Cur:
3 dashes of Grenadine,
4 gill of Jamaia Rum.
Stir up well, strain into a cocktail-glass, add a
cherry, and squeeze lemon-pe! on top.

D
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Chocolate Cocktail
il the shaker half full of broken ice and

I aad sealn B o i winomine
ry well known in Brazil.
Clover Club Cocktail
the shaker half full of broken ico and

Claver Un\; is made with the yolk
of the whi
Clover Leaf is a Cluve: Clvb shaken. un
1 0r 2 5prigs of fresh mint and decoratet
W mint leaf on the top.

g Club Coektail
Uil the bar glass half full of broken ice and

I or 2 dashes of Angostura,
3 duru“sﬁurmdm-

Ij|i[| of
Htir IID with ll'w mixing spoon, strain into a
-glass, add a cherry and squeczs lemon-

s o
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Coffee Cocktall
The Coffs Coskai,also called “Law's Cock=
tail,” is made wi
The yolk of a new-laid cgg.
1 teaspoonful of Sugar Syrup.
 gill of Brandy.
 gill of Port.
‘Shake these ingredients well with ice and st
into a small wine-glass with grated nu(cg on top.

Cooperstovn Cocktail
Cackiail shaken

ooperstown s a M
up with 2 sprigs of fresh mint.

This drink is very popular amengst the cow-
boyain Anerica The recipe s e o me bya
wellknown member of the Peerage who
Smongs e for 30me time.

Cormmell Cocktail
the shaker half full of broken

4 gill of Saville Orange Bitiers. E
4 gill of Dry Gin.

Shake well, strain into a cocklail-gloss, put the
peel of an olive in the glass, and tqueeze lemon-

This drink has a delicious orangs flavour which
is pecaliar to the Seville orange out of which the
Seville Orange Bitters is made.

Coronation Cocktall
!:"I the bar gluss half full of broken ice and
s

1 or 2 dashes of Peppermint.

1 or 2 dashes of Peach Bitters.

3 dashes of Curagao,

' pill of Brandy.

up well with a spoon, strin into a cockiail-
w aid serve with lemon-gecl squeczed o

Daiguirl
tquis he well-known iron mine situated
Bl et ot cuin, on Do
tall 15 well known in Cuba. and the Southern
les of the US.A.
u:lll the shaker half full of broken ice and

lll of fresh Lime Yaice,
weeten with Grenadine,
Shake well and sirain into @ cockiail-glass,

£ il of Bacardi,

Deep Sea Cocktall
This Californian Gk ot be sl shaiea

Wi fced. Ttis made

4
1 dash of Orange Bitters.
1 dash of Absinthe.
Strain fnto o cocktail-glass, add an olive and
Miiceze lemon-pec on the top.
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Dempsey Cocktail
Fill the shaker half full of broken ice and
add:

2 dashes of Absinthe.

§ gill of Calvados.
Shake well and strain into a cocktai-glass.

i drck ws iniodced ot Dol 1521,
after Dempsey’s victory over Carpentiet

Depth Bomb Cocltail
Fill the shaker half full of broken ice and
add:

1 gill of Brandy,
i ill of Apple v?fsk Brandy,
3 eaapoontils of fresh Lewion Juice.
Shake well and strain nto a cocktailglass.
This drink was very popular in the Royal Air
Force of the British Empire during the Great
War. It is called after the famous bomb which
was dropped from the bombarding air machines
that caused panic amongst the German troops
‘hehind the lines.

Derby Cocktail

This cocktail is made exactly in the same way
as the “Tast Tndia Cocklall.” but o dash of
Champagne is added before serving.

Devil's Cocktail
Il the shaker half full with broken icc and

1l
Rl et Comc s
Bl or Crime do Menthe (grce).

well and strain into a cocktail-glass.
plich of red pepper on the top.

. Disbolo Cockiall
Il the bar glass half full of broken ice and

up with a spoon, strain inte @ cockiail-
M el on o i cherey

i o w a “"Young.

Diki-Did
the shaker half full of broken ice and

Calvadas.
gill of Caloric Punch.
gill of Grape Fruit Julce.
Blike well o stain nto  cockial g
= ‘monarch of the Tsland.
n( m Phifyrines), whols cow 9 years
wcmuzl Th. and s hejght
i bibee ttenduced s cockii st the
jbassy Club jn London, February, 1922.
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Diplomate Cocktall It up well, strain into & cocktail-glass, with &
- | : llld Jliostipon equcesd on 1on.
Fill & bar glass balf full of broken iee and Y o e e

‘ pnllrinwndmjuslnﬂwlndum

2 dashes of Maraschino,

il of French Vermouth. Hof O Dites.

4 gill of Italian Vermouth. | L Angostura Bitters.
PEspannce

s up well st into 8 corktsl s, add o

cherry and squeeze top. This drink
French Vermouth,

B very w vl ows In the Freneh, Diplomatis e

East India Cocktail
‘bar glass half full of broken ice and

Doctor's Cocktall
Fill the ehaker half fall nf broken ice and ad

of Angostura Bitters.

0.
of Maraschino or Pine-apple Syrup.
Brandy.

I, strain into a cocktail-glass, add a
uceze om top.

Cocktail
Stir up in ice, strain into a cocktail-glass, and ‘bar glass half full of broken iee and

squeeze orange-peel on top.

asired dry, wse § gill of Gin and # gil hes of Noyau Rose.
of Dubonpst inscad of cqual pars b of Orangs .
- Dubonnet (bckla.l is made
diiotly, T gl s o Fréict Vermouts.
3 dashes of Orange Bitters. It up well, strain into a cocktail-giass, and
# gill of Dubonnet.
 gill of Dry Pale Sherry. e e

* Daboanct is ons of Roosevelt
o e R R i e S s oo b
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Cocktail
Fill the bar glass half full of broken ce and
1 dash of Angostura Bi
2 dashes of plain Sugar e Syrup.
Fill Dfl’nmm}l
1 gill of Cognac Brandy, or Rye Whisky

ki el o e ok  cockied
top.

nmamme( Toronto,

Fioupe
Fillthe mixing glass half full of broken ice and
add:
'} gill of Italian Vermouth.
il randy.

1 teaspoonfal of Bénédictine.
with a spoon, strain into a cocktail=
g, ond add chery, squecze lemon-peel on top.

icur Fioupe is a familiar figure known
all amnz tho Riviera, by everybody, from prince
to cabaan,

Gibson Cocktall
The Gibson Cocktail is well known in Japan,
principally in Yokohama. Itis & Martini Cocktail
withs @ tiny white enion in it

Glad Eye
Fill the shaker balf full of broken jce and

# &ill of Absinthe Pernod.
4 gill of Peppermint Get.
Shake until frozen and strain into & cocktaile
glass.

4 Gloom Raiser
drink was Il.rik introduced by the Andmr

Handicap Cocktail
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HLP.W. Cocktail © Jack Ross Cocktail
This. cocktail invented by the famous Juck Rose ingredients are:
bartender “Charlie,” of the Racket Club in 0
New York, 52 8 compliment theprominent
millionaire member of the Club, Mr, Harry Payne
Whiln:y. ]ngmd.ial\u:

Juice for Limo Juico whe no limes

g g.u nﬂmlmu Vesmonth.
1 slice of an orange.

Shake well and strain into a cocktail-glass. Klondyke Cocktail

glass half full of broken ice and

Houla-Haula Cocktail
Fill the shaker balf full of broken ice and
: Bk .
sirain inio @ cockiail-glass, add
d -pecl on

1 £l of Gi
] il m’Omns‘ ]uh.
1 teaspoonful of Curagao.
‘Shake well and :mm it 8 cocktalglss.
This drink originates from Hz

Lendan Cocktail
glass balf full of braken ios and

Orange Bitters.

Tnca Cocktail
Fill the bar glass half full of broken ive and

add
2 dashes of Orgeat Syrup.
2dishes of Grange Titters.
gl of Plymouth Gin.
4 i of Franch Vemmouth.
§ il of Dry Pale Sborry.

Sir up well, sirain into a socktail-glass, and
add a small picee of pine-apple. Saueeze & littls ol of Grenadine.
orangepecon (op. Coiptreau

Cocktail was invented by H. C. Harrison, ke of half a tangorinc.

o the Amriéan bars of the Gordon G0 Gin.
-upmu:]:“d‘ il of French Vermouth.

haker balf full of broken ice and
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s and st o & cocktalgess,

kil was nvented by M. Luig

Nainié, the propietor of the Embassy Club

who became fameus at Romana's, Ciro's, and the-

Criterion. e is one of t-known restaur=

ateus in the world and has an enormous and faith-

owing wherever he
cockiail s ope of the mest popular i

‘taste, and squeeze lemonpecl

f M“'" on the Contincat.
Manhattan Cocktail

Fill a bar glass half full of broken ice and
add:

1 or 2 dashes of Angostura Bitters.

20t duses of G Syrup ¢ Cursec,

1 eill of

§ 6 ar Tian Vermoutn.

1 dash of Absinthe if required.

S
1, St op el s isto 8 cocktail-glass, add m R
S T

very old, but sill one of the best-
Koo cockinil, calisd afer the et . New
Yo

hen required dry, use French Vermouth
m.'.luﬂ of [talisn Vermouth, When desired
Iﬂldl user

o Fomnch Vermouth.
§ gl of Italian Vermouth,

Martiner Cocktail

Martinez Cocktail is very similar o the
Manhattan Cocktail, but Gin is used instead of
Whi

¥
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Rusington
e ke Lt o ekl o hod

4 gill of Dry Gin.
4 sill of Ralian Vermouth.
A piece of orange-peel.
Stato well st ino & cockaibglass, and
squeezs of on
e o Us.
“Rosclyn.”

. this drink is known

Martini Cosltail
‘Here is the exact recij
he bar lass Ralf Tl with Lrokea ies and

of Orange Bitters.
l mll of Italian menm
# gill of Dry
Stir up and strain i cacktall-glass. Squeeze
lemon-pzel an t0p.

Medinm Martin

The Medium Martini Cockiail is a Martini
Cocktail made with:

¥ eill of Ialian Vermouth.
}gill of French Vermouth,

Sweet Martin.
The Sweet Martini Cockiail s a Martini Cock-
tail mads with:

Gin,
Mastini Coekisil should be pre-
mixing glass and stirred wp. _In
ever, it has been the fashion, since
shake this cocktuil until theroughly

4 spoon, simin into a cockiail-
feman-pecl on tap,
i the Chinese \m:nl for “fire-.
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Mikkado Cocktail

Fill the bar glass half full of broken ice and

2 dashes of Angostura Bitters.

2 dashes of Noyau.

2 dashes of Orgeat.

2 dashes of Curagao.

1 &ill of Cognac Brandy.
Stz vp wel, s oo & cockial ann adda

cherry, and sq

"Th cocki s alo ealed “Jap;\nm Cocktail.™

Milliona
Fill the shaker half full of broken ice and
ad

‘The white of a fresh cgg.
2 dashes of Curagao.
1 il of Grensdine.
e tand
ek 4l S e i
A dash of Absinthe n\:\y be added if required.
‘This cocktail is well known to the patrons of the
Ritz Hotel, London.

Monkey's Gland Cocktail
Fill the shaker half full of broken ice and
add:

2 teaspoonfuls of Absinthe.
2 teaspoonfuls of Grenadine.
3 ill of Gin.
1 gl of fresh Orange Juice.
Shake well and strain into a cocktaileglass,
This cockuail is very popular in Deauville and
London. Harry MacElhone, the well-known bar-
tender of Cira's Club, invented it.

Morning Cocktail
Fill the bar gless half full of broken ice and
dd:

2 dashes of Curagac.

i sm of Freach Vermouth.

Stie up and stnain fnto » cocktaibhes, add
eherry and lemon-pee twisted on top.

Midaight Cocktail
cocktail used 1o be very much appreciated
amongst the dancing peaple at the Savoy Hotel
e item e 35, MU Biea Goctul
shaken up with a dash of Absinthe,

n Chia 0 llns ocktai s known 1 the Minne-

i e Tndian (U-5.A. for "Loughing Watere*

Nick's O
Fill the bar glass balf full of broken fce and
d:

1 dash of Angostura Bitters.
1 dash of Absinthe.
4 gill of Cognac Brandy.
§ 6l of Hakan Vermonth.
stir up well, strain into o cockiail-giass, and
add cherry and lemon-pes] squeszed on
(Rectpe by A, Nicolls, London, 1922
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Cld-Fashioned Cocktail

Put a piece of sugar in a tumbler with a strong
bottom and soak with Angostura Bitters. Reduce
or spoon, add 1 gill of Rye
W d & lump of ice. Stir up and drop a
little lemon-peel squeezed in the glass. Serve a
lass of e water (a chaser) at the same time, to
drink afterwards.
It should be noted that the old-fashioned cock-
tail is prepared and served in the same glass.

&
B?

Ollivette Cocktail

The Olivette Cocktail is a Londen cocktail
made with Plymouth Gin instead of London Gin.

Orange Blossom Cocktail
1 gill of Giin and } gill of Orange Juice iced and
well shaken with a Jittle dash of Orange Bitters,
and a dush of Grenadine if required sweet.
(Recipe by Malloy of Pittsburg.)

Paradise Cocktail
Fill the shaker half full of broken ie and
add
4 gill of Orange Juice.
Eaill MAnn:m Brandy.
b el of Gin.
Shake well and strain into a cocktail-glass.

Perfect Cocktall
This coskail s always well shaken. It is com-
pased of:
% gill of Dry Gin.
} gill of French Vermouth.
4 gill of talian Vermouth.
A picce of orange-peel is squeczed on top;
a dash of Absinthe, if required, improves it.

Ping-Pong Cocktall
This is a Manhattan Cocktil, but Sloe Gin
is used instcad of Rye Whisky.
{Recipe by Boothby of San Franciscs)

Princess Mary
Fill the shaker half full of broken ice and
dd:

Shake well and strain into a cocktail-glass.

Hamy, of Ciro's Club, introduced this cockiail
in honour of Princess Mary's wedding (o Lord
Lascelles, February, 1922,

Queen’s Cocktail
Smash a slice of orange and pinc-apple in the

4 gill of Talian Vermouth.
Shake well and strain into a cockt
(Recipe by Harry rmwmk, Hew Tork)
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R.A.C. Cocktall
£ e gt bl ol broken ice and

l i of Dry Gin,
nch Vermouth,
il u\‘ lmum Vermouth,
H B

1 dash of Orange Bitters.
Stir up well, strain into a oockuul ym, add a
cherry, and squeeze orange-pee
ans Royal Kool G, This
s the I1rges\ club in London, with over 16,000

(Recipe by Fred Faccks, 1914y

Rob Roy Cocktail
Fill the large bar glass half full of broken ice and
add:
2 or 3 dashes of Gum Syrup or Caragao.
or 2 dashes of Angostura Bitter
4 sill of Scotch Whi
1 gill of French Vermouth.
St up wall, sirein ino 8 cockbll s, add 2
crry, and squeese Temon-peel on t

Rose Cocktall
Fill the bar glass half full of broken e and
add:
3 dashes of Grenadine.
il of Dry G

intoa ooc‘kmi glass, add a

squeeze len n top.
Sidoer Koight, e famos vardendi of the

COCKTAILS 2

Hotel Cecil in London, introduced this cocktail
in London at the Alhambra Theatre many years
ago.

Royal Cocktail
ul:m the bar glass half full of broken ice and
add:

h of Orangs Bitters.
1 dish of Angesecrn B,
# gill of G
4 pil of Duboneet,
Sit up well, s into » cockuallgams, add &
ierry, and squeeze lemon-peel on top.
diink s called Royal because it was firs
duced at the Royal Hotel in Dieppe, 1921.

b

San Martin Cocktail
This well-known South American drink must
1 well shaken. It contains no Bitters of any
deseription, bt
1 aill of Gin.
3 il of Tealian Vermouth.
1 teaspoonful of Yellow Chartreuse.
A little Temon-peel is squeezed on top.

Sensation
Fill the shaker half full of broken ice and
add:

3 dashes of Marascine,
3 sprips of
1

Shake well and strain into & cocktail-glass,
(Recipe by James Berkelmans, Faris.)
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75 Cocktall
Fill the shaker half full of broken ice and
add:
2 dashes of Grenadine,

1 teaspoantul of Lemon Juice.
& ill of Calvados,

# gill of Dry Gin,
Shako well wndsian ke & ockisl el
‘This cocktail was very well appreciated in Paris

during he war, T has beeh called afler the
Tamous ight Fench ld gun, and ras introduced
by Henry of Flenry's bar famé in Par;

Side-Car
Fill the shaker hall full of broken ice and
add:

+ ol offesh Lemon Juls.
+ il of Cointrea
¥ 2l of Gognac Brandy.
Shake vl and sirin into @ cocktail-das.
cacktail is very popular in France. It was
et Tovodued I Topen 0 by MacGarry, the
celebrated bar-tender of Buck’s Club.

Silver Cocktail
Fill the bar glass half full of broken ice and
add:

3 or d dashes of Maraschino,
2 dashes of Orange Bitters.
4 gl of Gin.
3 gill of French Vermouth.
Bt il cmlﬂml glass, and
squeczzd lemon-peel o

Silver Streak
I the shaker half full of broken ice and

add:
4 gl of Kiimmel,
1 gill of Dry Gin.
Shake well and strain into a cocktail-glass.

Spanish Coektall

The Spanish Coekt
shaken until frothy.

4 strong dashes of Angostura itters.
4 gill of Ttalion Vermouth.

Before straining into the cockiail-glass squeeze
the essence of 3 or 4 pieces of lemon-peel in the
sass. Pour he mixture into the glass and drop
another picce of squeezed lemon-peel into the
s,

The name of this cocktail is well c
because it suits the tastc of the Spanish-speaking
people 6F Europe and America.

Star Cocktail

A Klandyke Cockiail with 2 dashes of Orange
Curagao in it.

Stinger Cocktail
Till the shaker half full of broken fes and
add:

of Peppermint.
; gul of O Brandy.
Shake well and strain into -a_cockiuil-glass.
Some people think a dash of Absinthe improves
this drink.
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‘Sunshine Cocktail
Thi irite_concaction of the famous
Olympia clnn 3 “Friseo contains:
Orange Bitters.
taill o Gl Tons .
4 gill of French Vermouth.
4 gill of Halian Vermouth.
Stir up well, strain into & cocktail-glass, and
24d Jemon-peel squeczed on (op.

Thistle Cocltail
Fill the bar glass half full of broken,ice and
add:
dashes of IAngm(\ll'ﬂ ﬂAlellA
l ill of Italian Vermx
Bl o Seouch Whaslr,
Stir up well, strain into a cocktailglass and
Temon-pe

‘This cockt

Iso called “York Cockiail.”

Turf Cocktall
Fill the bar glass half full of broken ico and
adds

2 dahes of Orenge Blters
2 dashes of Maraschin
2 dashes of Absinthe.
4 gill of Plymouth Gin.
1 gill of French Vermouth.
Stir up well, strain into & cocktail-glass, add
alive.
Note especially no squeszed lemon-peel on top.
{Recipe by Har'y Johnson, New Orieans.)

Tuxedo Cocktail

tail made with
Iurmett Gin and including & dash of Absinthe.

Tipperary
Pill the shaker haif full of broken ics and
add:

JiiSeoa o e O e
1 teaspaonful of Grer
2 aprigs of tender iy

Mhiake well and strain into @ cocktail-glass,

Trocadero
1l the bar glass half full of broken ice and
t
n‘h R s

nm ul‘T‘mmh Vumuum.
‘ermouth.

» M:IE. B 80 ot glass, 0dd a
e ecaelemon-pus o .
(Recipe of the Bremen de!m 1910,

Vanderbilt Cocktail

1l the large bur glass half ful of broken ice and
et

3 dashes of Gum Syrup.

2 dashes of Angostura Bitters.

| uill of Old Brandy.

§ uill of Cherry Brandy Rocher.
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St up well and strain into a cocktail-glass,
3dd 2 chrry and lemon peel squeezed o top.
his drink was first sinde at the Kutsaal in
st atuing it of olonel Coraeivs Yonder-
bilt, the American millionaire, whe was drowned
on the Lusitania: during the war.

Veloeity Cocktail
This drink s similar 10 the TP, but the
proportions of the ingredients are reversed.
“¥elocity” contains a slice of orange and § o
of Gin, and # gill of Tialien Vermouth. Well
shaken and straited into & cocktail-glass.

‘Ward Eight Cocktail
This cocktail must be well shaken. It is com-

1 teaspoonful of Grenadine.
i gill of Orange Juice.
} gill of Lemon Juice.
4 ill of Rye Whisky.
“This cocktail originates from Boston (US.A.),
a eity divided into eight wart

Wax Cocktall
Fill up « bar glass half full of broken icé and
add:

3 dashes of Orange Bilters.
¥ il of Plymouth Gin.
Stie up wel, strin into @ cockiailglass, 2dd
cherry, and squeeze @ little orange-
“This drink i well known in i
also in British Columbia.

Whip Cocktail
‘This cocktail is well known amongst the naval
officers of the Mediterranean Squadron. The
ingredients are:
# ill of Absinthe Pernod.
& gill of French Vermouth.
& gl of Brandy.
§ gl of Curagao.
Shalke unti frozen.
In Egypt they call it “Kurbag,” which is the
Arabic word for whip.

White Cockiail
Fill the bar glass half full of broken ice and

d:
2 dashes of Orange Bitters,
Stir up well, strain into a cockfail-glass, add

olive, and squeeze lemon-peel on top.
(Recipe by Harry Brecker, Anwerp)

Whiz-Bang
Fill the bar glass half full of broken ice and
add
2 dashes of Orange Bitters.

(Recipe by Formmy Burton, Sparts” Clus, Londons
1920.)

This cocktal is named afer the bigh-selocty
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shells, 50 called by the “Tomemies” during the war,
you heard was a whiz and the explosion
of the shell immediately afterwards.

XY.Z.

‘This cocktail is made exactly like the Bron, but

Juice is used instead of Orange Juice,

and a little plain Syrup or Gomme is added to
ten the cocktail.

Yellow Parrot Cocktail
‘This Boston drink is made of:

 gill of Absinthe.

}aill of Yellow Chartreuse.

& gill of Apricot Brandy.
Shake well and strain into & cocktail-glass.

Yellow Ratler Cocktail

This Cowboys' Cock milar to the
Gooperstonrn Cocktal, but & small bruised Shi
onion s used instead of the bruised fresh mint
o

igs.

NON-ALCOHOLIC
COCKTAILS
Amiber Cocktail
Cut a few white grapes in halves, take out the

apple; mix with lemon juice and add Pine-apple
Symp according to tastes ico well until the fruit
i a2 wol lood. Serws o sherbet st
glass 8 like a small tumbler,
Mlﬂm! about 3 gill. Tt is usually served on a small
ish o plate surrounded with shaved ice 0 keep
its contents thoroughly cold.

Aprieot Cocktail
w a fow MERess WA the et

Symp,  doeh of e,

grapes, banana. hipped cream and

S dry s, Serve wel e sheroet s

Florida Cocktall
F.u the shaker hall full of broken ice and add:
ics of a lemon.
m;m of half an orange.
3 dashes of Angostura Bitiers.
1 or 2 dashes of Gum Syrup i required, sweet.
Shake well and strain into a small wine-glass.

Jersey Cocktail
Fill the bar glass half full with broken ice and

3 dashes of Gum Syry
1 01 2 dashes of Angomira Bitters.
1 wine-glass of non-alcoholic Cider.
Stir up well, strain into 2 wine-glass, add a
» and squecze lemon-pecl on top.
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Labster Cosktall
cepare 1 sauce of fomAIO catsup, &
fruit juice, and lemon juice, Add ml-. wpnhv
and a little Worcester sauce. Drop chopped pic
ofcoldIsbste i his mizture o serv i Sheebet
glass surrounded by ic
i Tondon soims epted matves d'hdiels add
a itle cream and geneially a Hille vinegar insicad
of the grape fruit juice.
The Oyster, Crab, and Shrimp Cocktails are
prepared in the same way.

Pussyfoot Cocktail
the author's own recipe in admiration
Foseyfoot Jomasom, the worl's toral
abstainers’ champion.
Fill o shaker half full of broken ics and add:

Shake well and strain into a small wine-glass.

Rase Cocktall
oS e it Tl of broken ice and

1 or 4 strawberries cut in pieces.

‘Half a slice of pine-apple eut in picees.

The juice of half  lemon.

The juice of | orange.

A few dashes of fleur d"oranger.

Sweeten to taste with any fruit syrup. Shake

well, strain into a small wine-glass, and decorate
with 103¢ petals.

.
NON-ALCOHOLIC COCKTAILS 33
Ptk

Summer Cocktail
Mash to a pulp a few currants, raspberrics, and
strawherries with bar sugar. Strain the juice
carefully mu: the shaker, half filled with broken
‘lemon juice and the same quantity
of water, shko well and strain into a smal

Tnmh Cocktail

Put & nice ripe t r 1 or 2 minutes in
[ s ill ke 6453 0 ake the sk
off, Now put into a sherbst glass alternatively
} S of tomato and 1 slice of orangs without e

1 with a sauce composed of ora

jucs, o lil tarragon vineger, and olive o
chopped pas

Spriad and serve wel
fecd.

Use c g vegetabies, chopped very
small, mix winegar, sali,

pepps, and fine herbs. Serve in sherbet g
surrounded by it
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COBBLERS

“Tue Cobblers are long drinks and very refreshing
during the h ther. They can be made with
almost any kind of wines, and also with Whisky
Gin, Brandy, ctc.

Sherry Cobbler
In the old days this drink used to be preparcd
and served in the same glass. Now it is gencrally
prepared in the shaker or in the mixing glass.
‘The ingredients are:
1 teaspoonful of Sugar Syrup.
1 teaspoanful of Pinc-apple Syrup (American
style) or Curagao (French style).
1 gill of Sherry.
Wl iced and shaken or stimed up.
Inoa tumbies which has been filed Wi broken
ice beforchand. Decorate the top neatly with
slices of fruit in scason, and pour a little Port on
10p. Serve with straws and a spoon.

Champagne Cobbler
The Champagne Cobbler must be sti
gently. No Port is poured on top, but a hﬂle
Juice mixed with it improves it.

Coffee Cobbler
‘The base liquor is Old Brandy.

Tea Cobbler
‘The base liquor is Old Jamaica Rum.

COOLERS

Thte name of these long drinks describos the cffoct
s pviocs oo thocetal conscane thern,

Some arc made with liquors; others arc abso-
Tutely non-alcoholic drinks.

Boston Cooler

Putinalarge umblerthe whole pec of  lsmon,

a lump of ice, with equal parts of Sarsaparilla
and Ginger Ale. Serve i driek when fzy.

Brunswick Coaler
In a large tumbler put:

The strained juice of a lomon.

1 teaspoonful of Sugar Syrup.

1 or 2 lumps of icc, and add old Ginger Ale.
Stir up carefully and serve.

‘Bull Dog
Put @ big fump of ice into a large tumbler.
Add

“The juice of half a lemon,

£ gill of Dey Gin.

A little Sugar Syrup (if desired sweet).

Fill up with iced Belfast Ginger Ale.
Stir up carcfully and serve.

Cablegram
Use Rye Whisky instead of Gin, as in the Bull
Do
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Hara-kiri
The Har: & Whisky sour strained into
a Ixr‘glc‘;]ulnhler unu the balance is filled up with

e
“This. dmlk lx usually decorated with I'NELE in
sceson cut in shices. Serve with a spoon.

Remsen Cooler
A Remsen Cooler is made like the Bull Dog,
but Remsan's Scotch Whisky is used imsicod of

Rocky Mountain Cooler
o the shaker balf fll of broken ice and

1h= whole of a fresh egg.
rup sccording b6 taste.
T e of a lemon.

Shake well and strain into a tumbler, Gl up the
balance with cold Cider and grate a Little nutmeg
on top.

Saratoga Cooler
Saratoga Cooler is a Brunswick Cooler made
‘with fresh lime juice instead of lemon juice.

Tad's Cooler
Tn a large tambler put:
‘The juics of half a lemon,
el

1o
Fill up with cold sm.
Stir up gently and ses

This drink was very popular in racing circles
in the summer of 1910 in Ostend and Brussels,
and duting the following winter on the Riviera.
1t vias first introduced by the once-famous jockey,
Tod Sloan, at the Palace Hotel, Brussels, 1910.

Zenith Cooler
Smash a thick slice of fresh pine-apple and
struin the juice carefully into  large wmbler, Add
Sogat Syrp acconding to aste, § il of Gin, 2
lumps of ice. Fill up the glass with cold Soda
Woter, Sir up sad.terve with = piecs
apple in the gl
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CRUSTAS

THE Crustas are gensrally made in, Whisky,
Brandy, or Rum, and are therefare Sod sckons.
ly, that is to say, when Gin is used as
iquor, it is called & Gin
s remember that the Crusta plass, a small

‘wine-glass, should be prepared before the mixture:
in the following way:

Molsten theedges ith e, and dip th glass
in o verised sugar. e ends of acl
o st ke ke gl whh et ot pett B
Be e g ol el B ot

e

the Gin Crusta fill the shaker half
ll o oeeten i aod o
3 dashes of Gum Syrup.
3 dashes of Maraschino.
2 dashes of Angostura. Bitters,
The juice of a quarter of a lemon.
& gill of Gin.
Shake well, strain into a Crusta glass, and add
a few slices of fruit, Serve with a

St. Croix Crusta.
A Rum Crusta, but usc St. Croix Rum only.

curs 59

CUPS

Tugrs are many kinds of Cups. 1 will nm
explain here how to prepare several refres

Cups for luncheon and dinner. The inﬂeﬂ.ﬂnu
are for a party of four people.

Champagne Cup
‘Put a large lump of ice in a big jug and add:
1 Tiqueur glass of Abricotine.
1 Tiqueur glass of Curagao.
2 liqueur glasses of Brandy.
1 bottle of iced Champagne.
1 botte of cold Soda Water.
Stir up well and decorate with different kind
of fruit in season. A sprig of fresh mint or borags,
oreven a slice of cucumber-pec, are ofien added.

Cider Cup
Put a large piece of ice in a big jug and add:
1 gill of Pale Sherry.
4 gill of Brandy.
uiu of Curagao.
2 pint lwlll:sufl.hbbﬂl Cider.
The rind of a whole lemon.

Stir up el

Claret Cup .

The Claret Cup is made in the same way as
the Champagne Cup, but a little Lemon Juice
instead of Abricotine improves it.
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Dancer's Cap
 Put a large lump of ice into a. a
iqueur glass of Orseat Syrup. Fill the jug with

equal parts of the best foed Cider and cold Soda

Water. Stir up well, and decorate with thin slices

of lemon.

A wine-glass of Ol Brandy improves this Cup
tremendously.

Hock Cap

A delicious Hock Cup is mm: in a similar
way as the before-mentioned Chamg
Siituing Hook for Champagne nd omiting
‘ths Abricotine.

Madeira Cup
Faiagace peckili ' s ik sl it

1 botleof o Sots Bate
Stir up well and decorate with thinly cut slices
‘of lemon and a little borage.

Orange Cup

This Temperancs Cup i very good. Ina

ut abig Tump of ice, add | pint ef!lumsd
Ticsh orange Juies and 1Pe.Juke o
it v tang. Sworien e 4 gl b Bt Bvp
and il of Apcicot Syrup. Fill the jug up vith
joed water or equal parts of water and Soda.
Waler; Detorato with ity cat e of oratges,
after having stirred these ingredients up_ well,

(G o ey il peacutin Fancon
‘and garden paries.

Peace Cup
Smash 3 or 4 slices of fresh pinc-apple and
R docen cloan seawbercis, add some castor
sugar carefully
mm laren Jug, 0 8 mg amp of s and 1 gl
asching, & bottle of dry iced Champagoe,
o bortis of cokd Soda Waler, Stir up well and
e with pieces of ping-apple eut into dice

R0 R o,
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DAISIES

Daisies are delicious drinks, but they should be
made carefully. The best known are those pre-
pared with Gin, Rum, Whisky, tc

Here is a recipe for a-
Morning Glory Daisy
The Mornin Glory Diley s made o the fllow-
ing i
it of a frsh g,
lemon.

4 gill of Gin, Whisky, or Bran
to taste.
3 dashes of Absinthe.
Tee well and shake. Strain intoa wine-glass.

, according

kml)u!w

and water in the shaker,
add ice, lMchr ofhaifa kmm iwll of Curagao
on Xellow Chaireuee, and gl of Rum.

Shake well and_strain into a_ winc-glss.
Dumrwﬂ the top with fruit cut In slices. Serve
witha

‘Note Some bardenders serve the
a tumbler, which they then fill up with cold o
water.

EGG NOGGS

EGG Nogos are very nourishing. They invariably
contain fresh cgas and milk, and can be

iced, or hat by using boiling milk instead of the
ice and cold milk.

Fi]l the shaker half full of broken ice and

l fres!
1 xmpom.n.l of Sugar Syrup.
# il of Brandy, Rum, Gin, Whisky, ele.

Shake well and strain into- a tumbler. Add
grated nutmeg on top.

Egg Nogg
The cis nogE is made i thesams vay, but the
base liquors
Fpirot Beeady.
4 sill of Rum.
It is thercfore slightly stronger than the plain
egz noge.

Baltimore Egg Nozz
This egg nogg is stronger than the usually
nrmmd Find because it contair

sh egg.
1 mspoourm of Sugar Syrup.
1 gill of Madeira,

+gillof B

5.
£ gill of Jamaica Rum.

Shake up with fresh milk and st

large tumbler with grated nutmeg on top.
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Breakfast

Thit ez nogg used 1o e very papular amongst
the regular customers of the Criterion American
Bar in London some years ago. The ingredients

resh eg;
* Pt iragao.
| it oo Brmdy
b mil
Tee well, shake, and strain into a tumbler. Grate
cinnamon'on top.

General Harrison's Eaz Nopg.

Thin Gtk o very ol aod il ko throus-
out the southetn part of the U
alooholic, and made cxactly
Mountain Coaler.

A,
e e TRoeky

FIZZES

Frzzrs are very good drinks in the morning. They
should be drunk as so0n as they are ready besause
Ahey lose their flavour very quickly,

Cream Fizz

A Cream Fizz is a Gin Fizz to which a little
B s e o,

Gin Fizz
ill the shaker half full orhmkm Joe and add:
& esspoonful of sugar Sy
“The juice of one lem
Three uaniers of a il of Gin,
Simiz, wel, siin into 2 tumier, and il op
with cold Soda Water. Serve and drink i
mediately.

Golden Fizz
A Golden Fizz is a Gin Fizz to which the yolk
of u fresh egg has been added.

My jory Fizz
Fill the shaker half full of broken ice and add:
The white of a fresh ez,
Sugar Syrup according to taste.
The juice of half a Jemon or equal parts Lime
d Lemon Juice,
3 dashes of Absinthe.
! xul of Gin, Whisky or Brandy, as required.
el srin {nto 8 dumble, and 4l op
whh o Sada
it oconumenda this ek 'as n acrve
g
s
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Orange Fizz

The Orangs Fizz is a Gin Fizz, but Orange Juice
is substituted for Leman Juice,

Royal Firz

1 Fizz is a Gin Fizz with the whole of an
in it. Sometimes Grenadine is substituted
for the Sugar Syrup.

Silver Fizz.
A Gin Fizz with the white of an egg in it.

Texas Fi
Fill the shaker half full of broken ice and
add:

“The juice of half a lemon.
The same amount of Orange Juice.
A little Grenadine to sweeten, according to

aste,
1 gill of Gin,
Shake well, strain into a tumbler, and fill up
‘with cold Soda Water.
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FLIPS

“Tik Flips belong to the same class of drinks s the

never any il
liret, Gis, Dboroer, Tt joos, et

Al Flip

Ale Flip is a very old drink made of the
yolk of an egg bealen up with sugar and Ale, It
can be made with or without ice, or served hot by
heating the Ale, When shaken, the Ale used should.
not contain gas, therefore use Bilter Ale. Always
grate nutmeg on top.

Roston Flip

liquors for the Baston Flip are § gl
ol‘ Madeira and # gill of Rye Whisky.

Champagne Flip

The best way to make a Champagne Flip is by
thoroughly shaking the yolk of a fresh egg with
ice. Then open the shaker and add the Cham-
pagne. Strain into & wine-glass and grate nutmeg
o 19p. Sugar or Sugar Syrup is only added when
Tequired sweet.

Lemon Flip

Lemon Flip is similat to the Sherry Flip,
but fresh Lemon Juice is used instead of Sherry,
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Sherry
Fill the shaker half full of broken ice and

The yolk of a fresh egg.
Sugar Syrup according to taste.
+ gill of Dry Pale Sherry.
Shake wel, strain into a small wine-glass, and
add grated nuimeg on 10p.

FRAPPES ©

FRAPPES

“Fpapee” is the French word for “well-iced™
and s used when refersing to wines oF liqusurs.

‘Brooklyn Kummel
Fill a small wine-glass full of fine shaved icc,
and add on top a slice of lemon. Pour the kiimmel
over it.
AUSt. Moritz, in Switzerland, the Cur Kimmel
s very familiar, It is a Kammel Frappé with &
dash of Scoteh Whisky on top.

Champagne Frappé
e boitle is

coaler, surrounded by ice, and left ntil thoronghly

cold. Usually freezing salt is added to basten the

cooling.

Linuears Frappées

All liqueurs can be “frappée.” This way of
drinking liquears is_generally adopled in- the
fashionable restaurants on the Coatinent in the
summer afler dinner parties. The required liguor
is poured into & cocktail-glass which has been
flled up with fine shaved ice, and @ pair of small
straws are served wi
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FRENCH APERITIFS

Tae “apéritifs,” or French Appetisers, are
served before luncheon and dinner. They
long drinks, and usually served with cold water
or Soda Water.

The best knovn are

Dubonset-Citron
The ingredients are:

1 gill of Dubonnet.

4 il Sirop de Citros

Balance Soda Water and ce.

Byrrh, Bannuyls, Kina Lillet, elc, are also
used instead of Dubonnet,

Picon-Grenadine
The ingredients are:
4 gill of Amer Picon.
4 sill of Grenadine.
Balance Soda Water and e,
Grenadire is often replaced by Curagao, Sirop
de Gomme, Sirop de Citron,

Polichinelle or Cassis-Kirseh
The ingredients are:
4 il of Cusis do Dion.

4 gill of Kirsel
B Sods Water and 2 lump of ice.
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Chambéry-Fraisetto
Th: ingredients are:
il of Vermouth Chambéry,
| gill of Fraisetse: Cvmu (Strawberry Syrup).
Balance Sada. and ice,

Vermouth Curagao
Put 2 lump of ice in 8 tumbler and add:
4 il of French Vermouth.

of Curagao.

A atoocs ot water or Soda Walse.
When Cassis is used instead of Curagao, the
k is called Export Cassis. Bitter Francais,
Bitter Secrestat, etc., are also used instead of
French Vermouth, and the apéritif is then called.
‘Bitter Curagao, Secrestat Curagao.
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LEMONADES 7

HIGHBALLS

Toe highballs are usually made with Gin, Whisky,
urn, Veemouth, Sherry, Dubonnet, etc., and are
then called “Steaight Highballs.”
The nom-alcoholic_highballs arc preparcd in
the same way by using any kind of fruit syrup
instead. of the above-mentioned liquoss.

Bizzy Izzy Highball

he base liquor is } gill of Rye Whisky and
% gill of Pale Sherry. A litlle Lemon Juice,
sweetened to taste, and cold Soda Water.

15 a Claret and Ginger Ale Highball,

Straight Seotch Highball
Put 2 or 3 lumps of ice in a tumbler, § gill of
Seolch Whisky, and fll up with cold Soda Water.
me people also like a slice of lemon or a littie
Temon-peel in it, but this is a matter of taste,

Raspberry Highbrall
Use g8 of Barghmay Sy 2 o 3 e of
old Soda. A little Lemon Juice improves

LEMONADES

American Lemonade
I3 2 Lemon Squash, but § il of Port
wp.

Claret Lemonade

32 Lemon Squssh fled up i equal prts of
Claret and cold Soda Wate:

Frult Lemonade
] fruit Jemonade is made with § gill
ice, 4 gill of Orange Juice, Grenadine

e i 1o 1aste, 3 08 3 $prigs of
mint, Well shaken and sirained into a tumbler.
Fill the balance up with non-alcoholic Cider.

Lemon Squash

Put into a tumler the juice of a strained lemon,
2dd Sugar Symup according o taste, 2 or 3 lumps
of ice and cold Soda. Stir up and serve wilh
straws and a slice of lemon on top.

Orange Squash

Orange Squash, or Orangeade, is made like
Lemon Squssh, but Orangs Juioe e fstead of
Lemion Juice.

Orngette

Orangetio i en Orsazn Squesh shaken up with
a little cgg beaten up and eold wat
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JULEPS

THE juleps are known in all parts of the world,
but they are more poy e Eontoms ey
of the US.A. than aaywhere cee. The bést o

Mint Julep
Dissolve 4 ot $ tender sprigs of mint
oo Yo [ ol
extracted. Strain very carcfull e bar giass,
add jec and # gill of Old Brandy. S vl and

d
Mint Julep glass is always nrcwued befm:
the mixs & tumbk large

Tnscrt 2 or 3 sprigs of mint with the leaves upwards
and which have been dipped into powdered sugar
before; decorate tastily with berrics, pine-appls,
‘banana, orangs, etc., aecording ta the season.

in Julep
o mah Kb e Mint Julep, but use Gin instead
of

n“ alvo apples to the Whisky Tulep, Rum
Julep,
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Champagne Julep
The Champagne Julep, it should always be
semembered, does not require to be stirted up as
much as the other juleps, otherwiso the Cham-
pogne would lose its flavour and natural taste.
Put | lump of sugar in a tumbler, 2dd 1 or 2

ice and pour in the Champagne, stirring carefully
at the same time.
ress with fruit o season and serve.

O1d Georgia Julep

Dissolve a little sugar and water in a tumbler;
add § gill of Brandy and  gill of Peach or Apricot
Brundy, 3 or 4 tender sprigs of mint, a few umps of
ice and stir up carcfully.

This s the feal method of mixing o Sothern
Mint Julep. Mint should not
Black Brandy should be used, but Whisky oy
e substituted if required.
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POUSSE CAFES 77

POUSSE CAFES

Thm “Pousse Cafés” are usually served afier
luncheon or dinner. They arc French drinks and
not only popular in France, but all over Lhe Con-
!imm ad Aeries, Thers aro scvra I
o seaparation o thte Aol ol
hey must be perfectly separated from each ather.
e best vay 1o do-this s by pauring each liqueur
imo a different cocktail-glss and then stariing
with the heaviest ligueurs frst, ino the Pousse
Café glass, Some experts pour the fiqueurs from
the bottle into 2 teaspoon and hen' slowly into
the gss long (e side.

 may have many liqueurs or
oty 2 or 3 different ons.

Pousse Café Américain
The ingredients are poured out into the Pousso
Café glass in the following order and quantities:
1 teaspoonful of Raspberry Syrup.
#of tho cupaciy of the Pousso Calf ghse of
Maraschino
} of Uho capasity of the Pousse Gut glss of
anile.
4 of the capacity of the Pousse Café glass of
uragao Fockink.
1 of the capacity of the Pousse Café glass of
Yellow Chartreuse.
£ of the capacity of the Pousse Café glass of

This Fousse Café
because of the simi

also called a “Rainbow,”
of its colours.

Goldea Slipper
‘Tiyo Golden Slipper s a South American Pousse
Cufé, well known in Buenos Ayres. It contains:

The v

5l of Yellow Charte

il of Evu d Vie de Danici, that s Donte
aziger Goldwasser.

Jersey Lily
Equal parts of Brendy and Yellow Chartreuse.
The latter being 1 liqueur should be
poured out first, the Brandy floating on. the top

Knickerhein
This Pousse Café is a favourite drink in Ger-
many. It includes:
‘The yolk of 3
4 gill of Dry Orange Curagao.
4 gl of Kiimmel Wolfschmidt.
2 dashes of Angostura Bitters on top.

Fuwﬂ Café Parisien

‘The ingredien
b ume Pokie Catt glass of Sirop de Fram-

tof e Pousse Café glass of Marasquin de
t of he Fouse Café glass of Curagao rouge
bl fne"lgwsu Café glass of Chartreuse
tH nl mu Pnuss: Café glass of Fine Cham-
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Pousse I Amour
‘Four in the Pousse Café glass without mixing:

This drink should be taken in one gulp.

PUNCHES

2

PUNCHES

Pucers are numerous and vary. They can be
erved cither hm or cold. When served cold

decorated with fruits in season,
B et of lemonan top is sufficient,

Champagse Pench
Fill the shaker half full of broken ice, add 1

mpagne. Decorate with fruit in. scason.
Serve with a spoon.

Dragaon Punch
is Punch is a favourite drink in the Northern
countries of Europe, principally in Sweden and
orway. Here is (he recipe for & party of four
people:
i gill of Brandy.
4 gill of Dry Sherry.
Asmall botte of Stout,
A small botte of Lager Beer,
1 bottle of Champage.
Sweeten according to taste and decorate with
thin slces of lemon.
B & ool pernd i o g o,
and the mixture must be well iced.
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PUNCHES 51

il Punch
Il the shaker half full of broken ice and

add:
| tabespoontil of Sugas Syrp.

‘Shake well and strain into a tumbler, with nut-
meg grated on top.

Planter’s Punch

8 ik s neyspopriesion cie e of
Jamaica and principally at Kingston. It is made
of:

1 tablespoonful of Sugar Syrup,
‘The juice of a fresh lime.

ie-glass of Bacardi,
rain into @ tumbler, and grate
nutmeg and a pinch of red pepper on top. No
soda whatever,

(Recipe by “Slippery”, Myrile Bank Hotel,
Kingsiony

Rum Punch
the shaker half full of broken ice and

add:
1 tablespoonful of plain Syrup or Curagao.
The juice of half a lemon.
2 gill of Rum,
ke well and strai
ad ot Sada Water.

in into a wine-glass and

R sticd il col
lemon ar

Prince’s Panch

frchivg noualcchollc Panch s made by
inutes, o extract the ivour, eqval

Put ifta the shaker with
Tor2 :m of mint and shake, well icsd, Pour
‘mint and fruit

i season. Serve with & spoon.

St. Charles's Punch

‘The usual quantity of Sugar Syrup and Lemon
Juics, A fow dashce of Cucssao, § gl of Brady,
and § ill of Port Wi

B s et s umble fll of s, and

decorate with fruis, Serve witl

“This drink is weu Enown In the Soutbern States
of Norih Ameri

Tip-Top Punch
» is a Brandy Punch filled
up with Champagne instead of Soda Water.
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RICKEYS

Rickevs are usually taken without sugar and
made with fresh limes. The base liquors are Gin,
Brandy, Rum, Whisky, Apple Jack, etc.

“Here is the recipe for a
Bliz's Royal Rickey

Put 1 or 2 lumps of ice in a tumbler and add
‘The juice of half.
The juice of a quarter of a lemon.
1 teaspoonful of Raspberry Syrup.
4 gill of French Vermouth.
tg

Fill up the balance with Ginger Ale, stir up,
add fruit on top, and serve with a spoon.

Sloe Gin Riekey
Put 10 2 Tumps of ice in a tumbler, cut a good-
stoed e I half and squceas the o o s glass,
add § gl of Sloe Gin, fill up with cold Sods and
serve with a spoon.

SANGAREES 8

SANGAREES

SANGAREES are usually made with Beer or Wines,
but also with Gin, Brandy, Rum, ctc.

n made with Ale always. b carcful w]!-
pouring out, New Ale is very foa
shouldprevent the Ale from running over the
hu. The Ale should not be 100 warm or too
cold as no oe is used. in the

Ale Sangaree
Dissolve a tablespoonful of sugar in a small
‘wine-glass of water. Pour this into a large tumbler,
and fill up with Ale,
serve.

Grate nutmeg on top and

Whisky Sangaree

Ts made like the Ale Sangaree, but Scotch or

Rye Whisky and water s used jnstead of Ale,
Also put 1 or 2 lumps of ice in the glass,
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SMASHES 85

SLINGS

ALL Slings are made the same way: one has only
t0 substitute the base liquor. When desired cold
use water and ice; when hot use boiling water.

ot Apple Jack Sking
Fill 8 tumbler half full of boiling water and
Sugar Syrup to sweeten, 1 gill of Apple Jagk
Brandy ot Calvados, and stir up gently. Squeeze
the peel of aJemon int the gass, and add gruied
outmes.

Some peoplo prefer o tablespoonful of fresh
Temon jics alo in .

Straits Sling
. This well-known Singapore diiak, thoroughly
ieed and shaken, contains:
2 dashes of Orange Bitters.
2 dashes of Angostura Bitters.
“The juice of half a lemon,
4 sl of Bénedictine.

Pour into a !ulllblﬁ[ and fill up with cold Soda
Water.

SMASHES

L Smashes are made the same way by sub-
stituting the base liquors.

Gin Smash

Dissolve a little sugar and water in a shaker,

24d 3 soles 9 mi, pess he fvour out of

and p aside. Fill the shaker with

L ote s ek sty o -
glass. Dress with fruit and serve with a spoon,

Fancy Gin Smash
Is made in the same way as the plain Gin Smash.
The glass is, however, filled up with (hlmkd ice
and decorated with fruits and a ig of
mint, Serve with straws and a spaon.
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VARIOUS DRINKS

American Glory
PUT the juico of half an orange in a tumbler, add
2 lumps of ics, and equal parts of Champagne:
Soda Water. Btit up with a spoon and serve.

Black Stripe
Dissolve 1 tablespoonful of honey with a little
ot water n a tumblr._When ool add 2 or 3
lumps of ice, § Rum, and cold water.
Grate mieg on o e
dri 50 be served ot by using
iy ok

Ball's Milk
‘This well-known Singapoce drink includes:
4 gill of OMd Brandy.
Sugar or Sugar Syrup to taste.
1 pint of fresh mil
Well iced and shaken. Strained Foctd kulubkl
with graied nutmeg and cinnamon on

Bosom Caresser
Fill the shaker half full of broken ice and
add:

The yolk of a fresh ege.
4 gill of Madeira.
4 gill of Brandy,
- gill of Curagao,
4 gill of Grenadine.
‘Shake well andstrain into a wine-glass.
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Brace Up
2 dashes of Angostura Bitters.
2 dashes of White Anisette.
‘The juice of a small lime.

Well iced, mken and strained into a tumbler.
Fill up with Vichy Water. Sugar or Sugar Syrup
should only be used in this drink if absolutely
mecessary to one's taste,

Clampagne Picl-me-up
Fill the shaker half full of broken ice and add
the strained juice of half an orange, a fow dashes
of Curagao or Grenadine, } gill of Brandy. Shake

Cloudy Sky
This drink is well known in Philadelphia. Tt is
a Sloe Gin Rickey filled up with Ginger Alo
Insicad of Soda Water,

Callilﬂ
There are two brothers C
Jnhn Ca!l:m, Whmh |smﬂd¢w\l)\ Holhlms Glﬂy
ich is made
Gin. A Collos tan sy e made with Whis
, and is then called wmky
Coliins, Brandy Coliins, etc.
best way 1o prepars a Collins is the old-
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fashioned. vay, by using twa glasses. Tn the first
g, o tumbier, put § gl of the requied Gin.
1 lump of ice, oda Water,
and v o gt co

second xxm ctuwlw powdered sugar in
tho s of i take the ice out Of your
tumbles, which Tave. room 1o
sweetensd lemon juice. When doing this i o
at the same time, serve quickly, and dri
mediately.

2y

ins is generally made in the
shaker with lemon juice, Sugar Syrup, and Gin,
wiell shaken, strained into a tumbler, and filled
up with Soda Wa

Eye-Opener
Amod E&e—vpenex is made with:

a g.u ‘or Ol Brandy.
4 gill of Absinthe.

4 ill of Green Créme de Meathe.

iced, shaken, and strained into a small

drink does not open the eyes
small pinch of red pepper on the top. This will do
it properly, and give you a glad eye at the same
time.

Gluwein

The Glihwein is & German hot Claret Toddy,

made as follows:

In a saucepan put 2 lumps of sugar, 1 sics of

Jemon, { piaca of conatmen, and § it of Clart:
Boil and serve s hiot as possible.
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Horse's Neck
Place the pecl of 1 lemon in a tumbler with one
end hanging over the top of the glass, add 2 lumps
1 broken ice, and il the glass with cold Ginger

A SHT Horse's Neck is made the same way by
ndnilnx a dash of Angostura Bitters and § gl of
Brandy, Whisky, etc,, as requi

Hanelock.
‘This well-known Indian and Australian ekt
is made of } gill of Brandy and double
q;ﬂn:l\liy of Ginger Wine, with 1 lamp of ice in

Tichiban
This Chinese egg nog includes:
1 frosh egg.
1 teaspooniul of Créme de Cacao.
1 teaspoonul of Bénédictin,
4 gill of Brandy,
Balance cold rich milk.
| o, shaken, and siioed iato & tumbler
with nutmeg grated
Teckiban it s for Normber O

Kiss-me-guick
Pul 2 or 3 fumps of ioe in a tumbler, add:
2 dashes of Angostura. Bitters.
4 dashes of Curagao.
4 gill of Absinte.
Fill the glass  9p with cald Soda Water. Stir up
and serve
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Lait de Poule

Lait de Poule means “Cock-a-doodle Broth.”

It is a French egg nogg mads with yolks of 2 egas

beaten up with estor sugar, boiling milk, and
4 gill of Brandy or Rum.

Leave it tome

The juice of half a lemon, 1 teaspoonful of

Raspberry Syrup, § gill of gin. Teed and well

shaken. Sirain into a wine-glass and add a splash
of soda. on top.

Long Whistle
quartcs of » gl of Brandy or Whiky,
alitloSagar Syrup, and botorcold milk. Notmoi
grated on top.

Lover's Dream
s Dream is also called a Glasgow

it iy 5 lemon Tip srved . & fonbler and
b up with Ginger Ale.

Magnolia
Fill the shaker half full of broken icc and
add:

1 tablespooaful of Sugar Syeup.
1 tablespoonful urc
1 yolk of a fresh ¢
il onm nd:
Shake wel
with e Chmpegae,

into & tumbler, and fill up
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Maiden's Blush
Fill the shaker haif full of broken ice and

4 blespacnful of Grenadic.
2 dashes of Oxyzénée.
4 gill of Gin.
Shake well and strain into a small wine-glass.
(Recipe by Mr. Frank Newman, Paric)

‘Night-Cap
ents a
yolk of a fresh ez,
i gul of Anisete.
4 gill of Curagao.
3 gill of Brandy,
el fed, shakn, and straioed foto 8 small
wine-glass.

Pick-Me-Up
Put 1 or 2 pieces of ice in a tumbler, add the
juice of a lemon, the same quantity of Worcester
Sauce, and £l up with Soda, Stir up gently and
serve

e,
This is a good drink when the stomach is in
disorder.
Prairie Oyster
Praitic Oyster, also_called Mountain

The
Oyster in America, is made differently in various
parts of the world.

gar,
1 teaspoonful of Tomate Ketchup.

Mix well, drop the yolk of a fresh cgg in the
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glass, and add red pepper on top. Some pesple

a dash of Angostura Bitters in it, others
P it whhont Brandy, but they take a plain
lass of Sherry immediately afterwards.

Royal Smile
Fill the shaker half full of broken ice and
add:

‘The juice of half a lime.
i ssoocnfal of Grenadine.

2

4 gill of Ap; le Tock Brandy,

Shake well and sirain into g small wine-glass. A
ittle cream improves this drink,

Some bar-tenders also use plain Cider instead
of Apple Jack Brandy.

SeptanTkrMnm
The white of an cgg, the juice of belf s e,
1 teaspoonful of Grensdine, and § o Il of Bacardi,
wel shaken and strined 1o a sl wive-gase,

Hot Spimd Rum
Put into a tumbler 2 or 3 lumps of sugar and
dissolve thcm i lite boilng warer, add
1 2ill 0f Old Jamaica Rum,
3 i e large as a small wl]nul.
1 teaspoonful o spcss (conemon,

meg).
Fill e gie with boiling water. Stir up well
serve.

Stone Fence

A Whisky and Cider with  lump of ce in it,
stitred up geadly.
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Spike Lemonade
A plain cold Lemonade and Whisky. Usually
Rye Whisky.

Shandy Gaff
‘Equal parts Bass Ale and Ginger Ale.

White Lion
The juice of half  lemon.

# gill of Rum.
Well shaken and strained into a tumbler fifled
with chopped ice, and tastily decorated with fruits
in seasc

on,
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INVALID DRINKS

Beef Tea

Purinio 1 cup 0 good tesspoonful of meat exract,
il or Ox0, add a s salt, and fill up
S o tir up with 3 spoon.

Occasionally the yolk o & fry cgg is beaten
up with the beef tea, which improves it

Barley Water
ush properly 2 tablespoanfuls of barley
boll i or 2 mawrs 03 quarts of watee, Srain u,
add sugar (o taste, and fet it cool.
is drink is neurishing and bencficial to the
Kidaeys.

g Drink.
Deat up well a frech egg, add 1 it of fresh
same quantty of water whilst stir-
i up with . 3poon.. Swacte o tesse 4 boe
This. drink relieves sickness of the siomach,

Rice Water
Wash 2 ounces of rice and boil in 2 oty nt
water for 90 minutes after adding Su
grated nutmes. boiked for & Iong -
becomes yJameLs, and when mixed with milk
s an excellent dict
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Sage Tea
Put half an ounce of dried sage leaves jn s,
ill with a quart of boiling water, and add i
and Jemon 101 Julee i proportions to suit the oty
faste. This drink is very uscful when suering
from fever.

Toast Water
Break a few slices of thin toest in & jar and
cover with boiling water, When cold strain and
SWeSlen according 10 taste, Some patients like
the yolk of cgg beaten uP with it and favecred
with a Iitle grated nutmeg,
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DO YOU KNOW THAT—

Aquadente is a Mexican liqueur made from the
Maquey aloe. Pulque Wihe is made from the
same.

Araki of Eevpt is well known fn the Near East,
and is & liqueur made from the juice of dates,
Bee ermans gencrally serve beer

In Brussels the local beer, called Gueige
Lambic, is usually sweetened by adding a lamp
of sugar or a little grenadine, Faro and Krieken
Lambic are similer {0 the gueuze lambic, but of
inferior quality
e Wine i3 made from the ginger-beer plant, @
fungus which possesses peculiar propertics. Al
though & favourite teetotaliers” drink, analysts
have proved that it contains more alohol than
beer. Tt lakes a fortaight (0 brew by placing some
of the “becs” in water and adding periodically
& little sugar or syrup which produces fermenta-
tion. After this it is botuled, laid down for six
lien readly for drinking.
Blsmarck is cqual parts stout end champagne.
In Cay iscalled Felvet,
Brandics. Cognec is the French <ity where
the famous brandics (Eaux de Vie) are distilled,
ey possess u finc taste and an agrecsble and
delicate aroma. It improves by ageing in the waod,
The Fine Champagne arc the best brands of
cognac brandics. Other well-known brandies ars

DO YOU KNOW THAT— - 99

the Marc de Bourgosnie, the Armagnae des Pyréndes,
the Calvados e Normandle which is made with
apples instcad of grapes; the Bacard! of Santiage

fe Cba, a sugar-can brandy reputed all over the
world; the Fundador, a famous Spanish brandy;
the Brandy of Odessa, the Calfornian Brandy, etc.

Apple Jack Brandy, well known in America,
s similar to the
Kamichatka Warky is a brandy may i
& Dutch brandy; in N. Europe it iy
known as Brantwine.

British Wines,  In verious parts of Great
Britain wine is made from fruits and vegetables,
including blackberries, currants, damsons, dande-
ions, elderberry, orange, parsaip, rhubarb,

Cachiry, from Guiana, is made of sweet potatoes
and the Piya s very similar to it,

Campari is a bitter made in Ttaly; it mixes well
with vermouth taken with or without water,

€hain a Chinese fermented beverage mads from
the sap of the palm tree.

Cliabéry s a white French vermouth mads in
the town wihich bears that name.

ampagrie is a stimulant to the body and
mind, Physiciars declare that good champagne
possesses therapeutic properties. Nelson, Byron,
Dickens, and Napolan T were extremely fond of it
It is of great valuo to those suffering from dyspep-
sia, neuralgia, influcnza, and gout. It has proved
10 be a stimulant when 1o other stimulant can be
retained in illness.

‘e three Kinds of champagne

Crémani, which is of the best quality and pro-
duces a creamy froth.

_ Moussenx, the next best wine, which is very
sparkling and very frothy.
ich s @ “mousseux” of infeior

Tisane,
quality.
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Champagne was ‘first produced in the seven-
fecnlh century and soon besanne a favourit drink
AT

Chicha, from Bolivia, is made of grapes. It is
siily Taoneating,

der 1 he fuice of apple, to which s added
sugar and water. 1t contains a Jittle more alcohol
than boer, but there arc also various brands of
nan-alcoholic ciders. The best English cider is
mads with Fair Maid of Devon, Sweet Alfd, and
_Woodbine Applcs, which grow in Devonshire.
bese Fronch ider comes e By Normandy,
in the U-5.A, the cider of Jesy i famous.
Cider mproves when

Delphinetie s known 5 the Bénédicine of
Grenobie, and the Génépi des Alpes the Grand

rnier of the same town,

Dog's Nose is a glass of ale with a dash of gin.
Teisa popula sailors ink n the Briish Mavy,

uzico is & Turkish kind of absinthe, which
When taken with water turns white. It has the
e s

it de Vi de Lie. A Swis liqoeur mads trom

e i (the crust which adberes (o the w
of the wine casks) is very Popularin the Canton de
Vaud, Lavsacne, and Geneva. The Swiss people
are great consamers of (s,

Blixirisa liqueur which possesses great qualities,
Tt cures stomact-acho, indigestion, cic. The best
Xnown is the Bt de Spa, made'in th town of
Spa, Beigium, an Izarra, made in the
Pyréndes, Brnn{c/lm, Vil e, Clartreuse
aiso possess the qualities of good clixir.

Fnkel s a_spirit like gin, but made from
potatoes, of which the Norwegians are very fond.
There is a stll for making it on every litlle farm.
The Norwegians also produce Homebura or H.B
from distilled sugar and fermented yeast.
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Gin i3 made of juniper berries, Dry gin con-
tains no suger; Old Tom Gin has & sl ez
centage of sugar. Si gin flavoured wi

juics of tho Slos berrigs. ~Geniéwe 1 a g!r\ et
known in various Furopean countries; it is made
from corn. In Holland this gin is known as Oude
Klaren or Schicdam. In Germany they call i
Selinagps, _Akavitte s much stronger than the
uNs\l:\] gin; it is made in Deamark, Sweden, and

Guandpo 1s 8 fermented sugar-cane drink of (he
West Indies.

Guarzo of Chil i mad from rice.

Gulgnolt de Bourguignon is u Kind of cherry
ra Guigne (o' small black
i el Tiqueur in the Dijon
district.

Half and Halfis @ fvouste Englih dink of
qual parts alé and stout

Bk« o . lquear cmdo by tho
girls in the villagss, called. Taupos. In
Crery Vilige ibem 1 a muso. St slocs et
the war dress of the men. In war time she is a
virandiére, careying food, water, and ammu
tion, and in peace time she acts as mistress of the
ceremonies.

Kava is made by chewing the root of the

pepper plant and spitting it into {20 Kava bout
The swfl is strained 461 (el n & Sl

stones. Too moch kava paralyses i logs, but ho
ar; the drinker becomes emaciated

i i
Kias is @ Russian liquenr made of
Laghi is made in Tripoli from the juice of
da

Lirina is & d

ious. liqueur made on the
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Lérins Islands, situated in the Mediterranean
opposito Cannes,
‘Mas @ Greek liqueur well known in the

East,
cal is a colourless and fery liqueur ob-
x;un:d by the distillation from the crooked heart
of the agave or Mexican aloe.
Mazato of Pérou is made of boiled maize and
sugar water.
Nevy Rum, koown 2 grog, i one part rum
to three parts
Picket i a kind of locl gin imade from corn
in the French-speaking part of Belgi
Perry 15 a formented liquid made. Trom pears,
fauch as cidor is made from apples.
Pi¢ & Pou is tho local wine of the French

Piriéita Drarm of Jamaica i a liquear invented
by the Carib Indians. They have ncarly died out
a known as the biggest drunkards in the
worid, Picato drim is vey sirong, but it s &
ood cuts for a cold and fey
Pinard 15 tho nams given by the French
soldiers 10 the Tation wine they receive.
Poncié Sote is a famous liqueur of Spain,
404 the Sl Somiéra (hal i, and half Spanish
is @ well-known drink of the Spanish
Slon, So1» Somibra s “Bus st Shaom
It is the name also given (o (i seals in the arcna

1 Japanese boverage. It is
iny white cups. Seaweed bis-

with it.

wald Kirschwasser is 2 German liqueur

d ir stones, and

the Queisch of Alsace is a similar liqueur made
with prunes.

Secrestat is a famous French bitter. The
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Bitter Francals, the Amer Picon, the Talian
Feenet Branca, and the Dutch Boonekamp are
very sfiilar to'it.
Sinday is & popular wine in Hindustan, made
from the sap of the palm tree.
Slivavitza is known in Austria and Hungary.
143 e of fermented prancs.
Strege is a s Tulion ligueur of Miian,
and Trinchier! and China Biskert ave el
“wines.
Srep I 8 Flemish drink composed of a glass
Tager beer, of which half is froth,
g Roumanion ligueur made from wild

i is 2 delicious South Atican liquene

tasting similar o Bénbdiosng
Wik i made of barky or rve. Tt has un-
doubied medicinal value, principally against chill,
fever, cold, malarin, fatigue, etc. 1t is usually
red in sherry casks, it gio f 8 olt and
Eeliow fevour and im
e best brands ' of whisky & ik d)sul]ed in
Scofland, Ireland, Canada. Thers is also
o i

of Odossa. which is very popular in the southern
patts of Russia. It is called Polywnala.

Wines. The ted colour in the wines is due to 2
pigment contained in the skins of the grapes,

of the must. In whie wines, however, be skins
of the grapes arc removed.
Pricicaly every country whero the imeia
allows grapes 10 grow produces wine., t
known  are_ undoubtedly the Freach Bordeans
(Claret) and Burgundy wines; the German Hock
and Moselle wises; (1o yarious Iislan, Spanish,
Portugusse, Hungarian, Algerian, Madeira, South
Alrican, mmmuu, Californian wines, eié.
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Burzundy wines are to be found in

i Be[gmn cellars, This is due to the sandy soi
whieh koeps thecallur at 3 regulas tempersture

n wine saloons, known as “Weins-

mm," osers Siammtiseie (b ables, Nhere

friends gather nightly 1o cat and drink. Fines rc

paid when drinking wine which costs more than a

price. This money is saved for dinner

partics, and the members aiso esve n their will 3

east, or barm, that mysterious substance, was
discovered by Cagnard Latour and Schwann.
Pasteur found the various tribes of yeast, which
differ 3 much one from another as Saxons from
Zulus. They all possess, however, the power of
elaborating alcohol from sugar.
Boer, wines, and Spiituous Tiquozs depend for
their production eatirely on the work of the
icrobes contained In the seast.
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USEFUL PRESCRIPTIONS

Cowp. When the cold is coming on the best way
Yysiop i1 10 have & ok foddy a bed-ime ot &
wein (see reci

unable to breathe through the noss,

dissolve a pinc! borax in hot water,
e i o the paim of o Sand.

A strong nighieap at bedtime, say, boiling water

w.ua & il of rum, whisky, or brandy, is very

B oo tircats Ft ot Ereati
able before retiring. This consists of | teaspoon-
ful of rock candy syrup, } gill of rye whisky, the
juice of balf a lemon, and well stirred up. Honcy
Gan be used instead of rock candy syrup, but
should. be dissolved in a little hot water first.

A Black Stripé s also good (see recipe), or @
Hot Apple Toddy, prepared by siraining the juice
of a baked apple, sugar, and & water
into & large tumbler; add ¥ gl of apple jack
‘brandy, fil up with beiling water, and grate nut-
meg on top.

rescia. To cure diarrheea have & glass of
plain blackberry brandy, or if too sweet to your
taste mix somé old brandy with it

Another good cure is equal parts of port and
brandy wih s dash of Angosura,

v, A oo emedy aains foer,which i
generally used in the tropical countries, i
parts of strong tea and soda water.

EADACHE. To cure a headache take a Tittle
absinthe in the palm of the hand, dry it between
tho two hands, and sniff through the nose. Afier
this have a plain cocktail with a dash of absinthe
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or & good Landan Cocktail (see recipe) is generally
efTective.

InDiGesTION. A good ¢ure for indigestion is
in and white peppermint or brandy and green
créme de menthe, mised half and balf.

A green créme de menthe and soda iS 150 very
relieving.

When suffering just after @ meal, ta
bicarbonate of soda and waier, o hot bk eme
with 1 tcaspoonful of glycerine insiead. of suga

INrLUBNZA. precastion againet "
5 n hor clares toddy at bodtme

Another wonderful mixture is made of;

A fresh egg (the yolk only) beaten up with
1 teaspaonful of lemen ot lime syrup, 1 teaspoon-
ful of clove syrup, 1 teaspoonful of cinnamon
syrup, and 1 gl of rum. Put (his misoure in a

umbler i vratcr while stirring up, and
s  possile baors sof ing o bed,

NeuRAL mouthful of neat Absinthe
Pernod swallowed very slowly will cure o
Tts taste s very strong, but the effect on
is radical, Some peopie prefer 0id brandy ine
stead.

Pici-Me Ups, Some liqueurs and certain cock-
{als mixed properly, and when taken at the sight
time, posszss icinal qualities. They can
cureslight md\spumlnns uch a5  coids, stomict
trouble, indigestion, neuralgia,

The best g o St o e
Somatimes memendly dntana
18 & T over the m

s St o Wikin Tl 45 i
is undoubtedly a good cure for this indiscretion.

people believe in lemon juice and soda waier
only, but this very often causes sickness.
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Angostura and soda also produces 2 go
eficct. And on (he moming after the night

will @ Morning Giory Daisy, which
iR exacly i thecume v, Dot whhaet soda,
REEUMATISM. A good embrocati
rheamatism 5 made with
rpent

i
while sitting in front of a gaod fire. Cover afier-

Seasickness,  When feeling uncomfortable
while travelling on the sea, lie down and try 1o
sleep and kecp the foct warm. Champagne is very
eﬂhmv:, and 50 is lemon juice and soda. without

#s5. A good sleep conducer is the
Jume 8 oxaeo ek with bod r.
according to tasto and a slice of lemon foating on
top.

Apple sea is also very good. It is made i
cut-up apples covered with water and sy
‘When boiling strain the juice and drink as hot as
possible with grated nuémeg on top. To ensure
slecp always remember that the conducer should
e taken regulariy every night.

The American Glory (see recipe) is a dlicious
drink before going 10 bed, when one has been out
late.

-actie,  Very good drinks to soften
the pains are half gin and half anisctte, half gin
and half peppermint, half brandy and half eréme
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de menthe, or half fermet branca bitters and plain
water.

Ancther good prescription is a mix
P of o6 Hadeer phss Tull of fenet bramen
bitiers, ditto of white mint, served in a wine-glass
and flled up with soda waler.
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