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This is an Age of Progress; new ideas and new appliances follow each other in rapid succession. Inventive genius is taxed to the uttermost in devising new inventions, not alone for articles of utility or necessity, but to meet the ever-increasing demands for novelties which administer to creature-comfort, and afford gratification to fastidious tastes.

A new beverage is the pride of the Bartender, and its appreciation and adoption his crowning glory.

In this entirely new edition will “be found all the latest efforts of the most prominent and successful caterers to the tastes of those who patronize the leading Bars and Wine–Rooms of America, as well as the old and standard favorite beverages, always in general demand.
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1. An efficient bartender’s first aim should be to please his customers, paying particular attention to meet the individual wishes of those whose tastes and desires he has already watched and ascertained ; and, with those whose peculiarities he has had no opportunity of learning, he should politely inquire how they wish their beverages served, and use his best judgment in endeavoring to fulfill their desires to their entire satisfaction. In this way he will not fail to acquire popularity and success.

2. Ice must be washed clean before being used, and then never touched with the hand, but placed in the glass either with an ice-scoop or tongs.

3. Fancy drinks are usually ornamented with such fruits as are in season. When a beverage requires to be strained into a glass, the fruit is added after straining ; but when this is not the case, the fruit is introduced into the glass at once. Fruit, of course, must not be handled, but picked up with a silver spoon or fork.

4. In preparing any kind of a hot drink, the glass should always be first rinsed rapidly with hot water ; if this is not done the drink cannot be served sufficiently hot to suit a fastidious customer. Besides, the heating of the glass will prevent it from breaking when the boiling water is suddenly introduced

5. In preparing cold drinks great discrimination should be observed in the use of ice. As a general rule, shaved ice should be used when spirits form the principal ingredient of the drink, and no water is employed. When eggs, milk, wine, vermouth, seltzer or other mineral waters are used in preparing a drink, it is better to use small lumps of ice, and these should always be removed from the glass before serving to the customer.

6. Sugar does not readily dissolve in spirits ; therefore, when making any kind of hot drink, put sufficient boiling water in the glass to dissolve the sugar, before you add the spirits.

7. “When making cold mixed-drinks it is usually better to dissolve the sugar with a little cold water, before adding the spirits. This is not, however, necessary when a quantity of shaved ice is used. In making Cocktails the use of syrup has almost entirely superseded white sugar.

8. When drinks are made with eggs, or milk, or both, and hot wine or spirits is to be mixed with them, the latter must always be poured upon the former gradually, and the mixture stirred briskly during the process ; otherwise the eggs and milk will curdle. This is more particularly the case when large quantities of such mixtures are to be prepared. Such drinks as “ English Rum Flip,” “Hot Egg Nogg” and “Mulled Wine,” are sure to be spoiled unless these precautions are observed.

9. In preparing Milk Punch or Egg Nogg in quantity, the milk or eggs should be poured upon the wine or spirits, very gradually, and continually beating the mixture in order to mix the ingredients thoroughly.

10. When preparing cold Punch, the bowl should be placed in a tin or metal vessel about the same depth as the height of the bowl, the space between the bowl and the vessel being packed with ice, and a little rock-salt sprinkled over the surface, which has the effect of producing a freezing mixture, much colder than the plain ice. Towels may be pinned around the exterior of the vessel, and the exposed surface of the ice trimmed with fruit or leaves, giving the whole an attractive appearance.

11. In case brandy, whiskey, or other liquors are to be drawn for use direct from the wood, the cask should be placed upon a skid, a substantial stand made expressly for the purpose, and kept in a place where the temperature is moderate and uniform.

12. Bottles containing liquor should be kept lying down, in order to keep the corks moist, and prevent the strength being lost by evaporation.

13. Casks containing Ale or Porter should be tapped before placing them on the skid, and then allowed sufficient time for the contents to settle and become clear before using.

14. Champagne requires careful treatment. It is not advisable to place more at a time on ice than is likely to be used, because if removed from the ice and again allowed to get warmer, a second icing injures both flavor and strength.

15. When champagne has been well iced, it requires a good deal of care in handling the bottles ; cold renders the glass brittle, and less able to withstand the expansive pressure of the contents.

16. Bottles containing champagne, or any other brisk wines, must be kept laying down; if in an upright position for any length of time, the corks become dry, and the gas is liable to escape.

17. During the process of cooling sparkling wines, the bottles should not be placed in direct contact with the ice, because that portion of the bottle which touches the ice cools more rapidly than the remainder, causing unequal contraction and consequent tendency to crack.

18. When sparkling wines are served in the bottle, they should be put in an ice-pail, and the space between the bottles and pail filled with ice broken small. When the bottle is entirely surrounded by ice, the liability of cracking from unequal contraction does not exist.

19. When Champagne is in occasional use, being served by the glass or for mixing beverages, it is a good plan to place the bottle on a rack, the neck sloping downwards, and insert through the cork a corkscrew syphon provided with a cut off or faucet, by the use of which a small portion may be drawn off at a time without allowing any escape of the gas.

20. Mineral waters contained in syphons should be cooled gradually, and not allowed to stand in contact with the ice. Although the syphons are constructed of very thick glass, this very thickness, while affording complete resistance to the expansion of the gas contained, is the more liable to crack from unequal contraction, when only one portion of the syphon is touching the ice.

21. Cordials, Bitters, and Syrups should be cooled gradually, and not laid upon ice. A moderate degree of coolness is sufficient for these preparations, as they are only used in small portions for mixing and flavoring.

22. Claret, Rhine-Wines, Sherry, Port, etc., require special attention. Their temperature should not be too cold ; and, when poured into glasses, the bottle should be steadily handled, so that any sediment that may be in the bottom of the bottle is not disturbed. Bottles containing these wines, when laid away, should be placed on their sides, to keep the corks moist.

23. Whiskey is usually kept directly on ice, but brandy and other liquors require only a moderate temperature. Fine old Cognac loses its “velvet” when chilled.

24. The refreshing qualities and flavor of Lager beer depend very largely on the manner of keeping and handling. Casks or kegs containing it should be kept at a temperature of about 40°. Lager is always in its best condition when it comes from the brewer’s ice-house. When carted through the streets on a hot summer’s day, the temperature is quickly increased, and it must then be stored in a refrigerator for three or four days in order to reduce it to a proper temperature before using.

25. When the consumption of a keg of beer is sufficiently rapid, it is best drawn directly from the keg, the first glass drawn being rejected. The tap must be thoroughly cleansed before using ; and, as soon as the beer ceases to run freely, a vent is placed in the bung.

When, however, the keg has to stand in use for some time before it becomes empty, a considerable amount of gas will escape every time the vent is opened, and the beer will soon become “ flat, stale and unprofitable” at least for the consumer. To obviate this, and to keep the beer tolerably fresh to the end, the vent is not used, but a tube is inserted in the vent-hole, leading to a receiver or cylinder containing air, compressed either by water-power or a hand force-pump. This exerts a continual pressure on the surface of the beer, and prevents the gas from rising. Too great an amount of air-pressure should be avoided, because the beer will be driven too forcibly through the tap, and fill the glass with more froth and less beer than a thirsty drinker would care to pay for.

The air in the cylinder should be drawn from a pure source, by means of a tube, if necessary, leading to the open air. The air in a cellar or even a close apartment is rarely pure, and would have a decidedly unwholesome effect on the beer.

26. Bottled Beer should be kept in a cool place or in a refrigerator, not in contact with the ice. The bottles ought to stand upright, so that any sediment will settle to the bottom. It is, therefore, not advisable to pour the last dregs of the bottle into the glass.

27. Syrups are peculiarly attractive to ants, flies, and other insects ; they should, therefore, be kept in closely corked vessels ; and, when in bottles for use, be kept in a cool place, properly corked, a rubber cork being most convenient, and the bottles standing upright in water. In this manner the bottles will be out of the reach of insects of every kind.
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Brandy Cocktail.

(Use small bar-glass.)

Take 3 or 4 dashes of gum syrup.

2 dashes of bitters (Boker’s or Angostara).

1 wine-glass of brandy.

1 or 2 dashes of Curaçoa.

Fill the glass one-third full of shaved ice, shake up well and strain into a cocktail glass. Twist a small piece of lemon rind in it and serve.

Improved Brandy Cocktail.

(Use ordinary bar-glass.)

Take 2 dashes Boker’s (or Angostura) Bitters.

3 dashes gum syrup.

2 dashes Maraschino.

1 dash Absinthe.

1 small piece of the yellow rind of a lemon, twisted to express the oil.

1 small wine-glass of brandy.

Fill glass one-third full of shaved ice, shake well, and strain into a fancy cocktail glass, put the lemon peel in the glass and serve.

The flavor is improved by moistening the edge of the cocktail glass with a piece of lemon.

Whiskey Cocktail.

(Use small bar-glass.)

Take 3 or 4 dashes of gum syrup.

2 dashes of bitters (Boker’s).

1 wine-glass of whiskey.

Fill one-third full of fine ice ; shake and strain in a fancy red wine-glass. Put in a piece of twisted lemon peel in the glass and serve.

Improved Whiskey Cocktail.

Prepared in the same manner as the Improved Brandy Cocktail, by substituting Bourbon or rye whiskey for the brandy.

Gin Cocktail.

(Use small bar-glass.)

Take 3 or 4 dashes of gum syrup.

2 dashes of bitters (Boker’s).

1 wine-glass of Holland gin.

1 or 2 dashes of Curaçoa.

Fill the glass one-third full of shaved ice, and strain into a cocktail glass. Twist a small piece of lemon peel, place it in the glass, and serve.

Old Tom Gin Cocktail.

Same as the foregoing, substituting Old Tom, instead of the Holland gin.

Improved Gin Cocktail.

Made the same way as the Improved Brandy Cocktail substituting Holland or Old Tom gin for the brandy.

Bottle Cocktail.

To make a splendid bottle of brandy cocktail, use the following ingredients:

Take ⅔ brandy.

⅓ water.

1 pony-glass of Boker’s bitters.

1 wine-glass of gum syrup.

½ pony-glass of Curaçoa.

The author has always used this recipe in com, pounding the above beverage for connoisseurs.

Whiskey and gin cocktails, in bottles, may be mad by using the above recipe, and substituting those liquors instead of brandy.

Champagne Cocktail.

(Pint bottle of wine for three goblets.)

(Per glass.)

Take 1 lump of sugar.

1 or 2 dashes Angostura bitters.

1 small lump of ice.

Fill the goblet with wine, stir up with a spoon, and serve with a thin piece of twisted lemon peel.

A quart bottle of wine will make six cocktails.

Coffee Cocktail.

(Use a large bar-glass.)

Take 1 tea-spoonful powdered white sugar.

1 fresh egg.

1 large wine-glass of port wine.

1 pony of brandy.

2 or 3 lumps of ice.

Break the egg into the glass, put in the sugar, and lastly the port wine, brandy and ice.

Shake up very thoroughly, and strain into a medium bar goblet. Grate a little nutmeg on top before serving.

The name of this drink is a misnomer, as coffee and bitters are not to be found among its ingredients, but it looks like coffee when it has been properly concocted, and hence probably its name.

Vermouth Cocktail.

(Use small bar-glass.)

Take 2 dashes of Boker’s bitters.

1 wine-glass of Vermouth.

1 quarter slice of lemon.

Shake the bitters and vermouth with a small lump of ice, strain in a cocktail glass in which the lemon has been placed. If the customer perfers it very sweet, add two dashes of gum syrup.

Fancy Vermouth Cocktail.

(Use small bar-glass.)

Take 2 dashes Angostura bitters.

2 dashes Maraschino.

1 wine-glass of Vermouth.

1 quarter slice of lemon.

Fill the glass one-quarter full of shaved ice, shake well and strain into a cocktail glass ; garnish with the lemon.

Absinthe Cocktail.

(Use small bar-glass.)

Take 2 dashes of Anisette.

1 dash of Angostura bitters.

1 pony-glass of Absinthe.

Pour about one wine-glass of water into the tumbler in a small stream from the ice pitcher, or preferably from an absinthe glass. Shake up very thoroughly with ice, and strain into a claret glass.

Japanese Cocktail.

(Use small bar-glass.

Take 1 table-spoonful of orgeat syrup.

2 dashes of Boker’s bitters.

1 wine-glass of brandy.

1 or 2 pieces of lemon peel.

Fill the tumbler one-third with ice, stir well with a spoon, and strain into a cocktail glass.

Jersey Cocktail.

(Use large bar-glass.)

Take 1 tea-spoonful of fine white sugar.

2 dashes of bitters.

3 or 4 lumps of ice.

Fill tumbler with cider, and mix well with a spoon, and remove the ice before serving.

Soda Cocktail.

(Use large bar-glass.)

For this drink, see Index, “TEMPERANCE DRINKS.”

Manhattan Cocktail.

(Use small bar-glass.)

Take 2 dashes of Curaçoa or Maraschino.

1 pony of rye whiskey.

1 wine-glass of vermouth.

3 dashes of Boker’s bitters.

2 small lumps of ice.

Shake up well, and strain into a claret glass. Put a quarter of a slice of lemon in the glass and serve. If the customer prefers it very sweet use also two dashes of gum syrup.

Saratoga Cocktail.

(Use small bar-glass.)

Take 2 dashes Angostura bitters.

1 pony of brandy.

1 pony of whiskey.

1 pony of Vermouth.

Shake up well with two small lumps of ice ; strain into a claret glass, and serve with a quarter of a slice of lemon.

Morning Glory Cocktail.

(Use medium bar-glass.)

Take 3 dashes of gum syrup.

2 dashes of Curaçoa.

2 dashes of Boker’s bitters.

1 dash of Absinthe.

1 pony of brandy.

1 pony of whiskey.

1 piece of lemon peel, twisted to express the oil.

2 small pieces of ice.

Stir thoroughly and remove the ice. Fill the glass with Seltzer water or plain soda, and stir with a teaspoon having a little sugar in it.

Martinez Cocktail.

(Use small bar-glass.)

Take 1 dash of Boker’s bitters.

2 dashes of Maraschino.

1 pony of Old Tom gin.

1 wine-glass of Vermouth.

2 small lumps of ice.

Shake up thoroughly, and strain into a large cocktail glass. Put a quarter of a slice of lemon in the glass, and serve. If the guest prefers it very sweet, add two dashes of gum syrup.

Brandy Crusta.

(Use small bar-glass.)

Take 3 or 4 dashes of gum syrup.

1 dash of Boker’s bitters.

1 wine-glass of brandy.

2 dashes of Curaçoa.

1 dash lemon juice.

Before mixing the above ingredients, prepare a cocktail glass as follows:

Rub a sliced lemon around the rim of the glass, and dip it in pulverized white sugar, so that the sugar will adhere to the edge of the glass. Pare half a lemon the same as you would an apple (all in one piece) so that the paring will fit in the wine-glass, as shown in the cut. Put the above ingredients into a small whiskey glass filled one-third full of shaved ice, shake up well and strain the liquid into the cocktail glass prepared as above directed.
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BRANDY CRUSTA.

Whiskey Crusta.

(Use small bar-glass.)

The whiskey crusta is made in the same manner as the brandy crusta, using whiskey instead of brandy.

Gin Crusta.

(Use small bar-glass.)

Gin crusta is made like the brandy crusta, using gin Instead of brandy.

Brandy Daisy.

(Use small bar-glass.)

Take 3 or 4 dashes of gum syrup.

2 or 3 dashes of Curaçoa cordial.

The juice of half a small lemon.

1 small wine-glass of brandy.

2 dashes of Jamaica rum.

Fill glass one-third full of shaved ice.

Shake well, strain into a large cocktail glass, and fill up with Seltzer water from a syphon.

Whiskey Daisy.

(Use small bar-glass.)

Take 3 dashes gum syrup.

2 dashes Orgeat syrup.

The juice of half a small lemon.

1 wine-glass of Bourbon, or rye whiskey.

Fill glass one-third full of shaved ice.

Shake well, strain into a large cocktail glass, and fill up with Seltzer or Apollinaris water.

Santa Cruz Rum Daisy.

(Use small bar-glass.)

Take 3 or 4 dashes of gum syrup.

2 or 3 dashes of Maraschino or Curaçoa.

The juice of half a small lemon.

1 wine-glass of Santa Cruz rum.

Fill glass one-third full of shaved ice.

Shake thoroughly, strain into a large cocktail glass, and fill up with Apollinaris or Seltzer water.

Gin Daisy.

(Use small bar-glass.)



Take 3 or 4 dashes of Orgeat, or gum syrup.

3 dashes of Maraschino.

The juice of half a small lemon.

1 wine-glass of Holland gin.

Fill glass one-third full of shaved ice.

Shake well, strain into a large cocktail glass, and fill up with Seltzer or Apollinaris water.

Mint Julep.

(Use large bar-glass.)

Take 1 table-spoonful of white pulverized sugar.

2½ table-spoonfuls of water, mix well with a spoon.

1½ wine-glass full of brandy.

Take three or four sprigs of fresh mint, and press them well in the sugar and water, until the flavor of the mint is extracted ; add the brandy, and fill the glass with fine shaved ice, then draw out the sprigs of mint and insert them in the ice with the stems downward, so that the leaves will be above, in the shape of a bouquet; arrange berries, and small pieces of sliced orange on top in a tasty manner, dash with Jamaica rum, and serve with a straw.

The Real Georgia Mint Julep.

(Use large bar-glass.)

Take 1 tea-spoonful of white powered sugar.

¾ wine-glass of Cognac brandy.

¾ wine-glass of peach brandy.

About 12 sprigs of the tender shoots of mint.

Put the mint in the tumbler, add the sugar, having previously dissolved it in a little water, then the brandy, and lastly, fill up the glass with shaved ice. Stir with a spoon but do not crush the mint. This is the genuine method of concocting a Southern mint julep, but whiskey may be substituted for brandy if preferred.

A Georgia paper recently speaking on this subject says:

Probably the old-fashioned julep is in its decadence as a public drink, but it does not follow that the art of constructing this famous Southern refresher is lost. On the contrary, we have knowledge of several old-fashioned gardens where the mint bed under the southern wall still blooms luxuriantly ; where white fingers of household angels come every day about this time of the year and pluck a few sprays of the aromatic herb to build a julep for poor old shaky grandpa, who sits in the shady corner of the veranda with his feet on the rail and his head busy with the olden days. In such a household the art is still preserved. With her sleeves rolled up, the rosy granddaughter stirs sugar in a couple of table-spoonfuls of sparkling water, packs crushed ice to the top of the heavy cut-glass goblet, pours in the mellow whiskey until an overthrow threatens and then daintily thrusts the mint sprays into the crevices. And the old man, rousing from his dreams, blesses the vision which seems to rise up from the buried days of his youth, and with his gay nose nestling peacefully in the nosegay at the summit of his midday refresher, quaffs the icy drink, and with a long-drawn sigh of relief sinks back to dream again until the dinner bell sounds its hospitable summons. The mint julep still lives, but it is by no means fashionable. Somehow the idea has gotten abroad that the mint ought to be crushed and shaken up with water and whiskey in equal proportions. No man can fall in love with such a mixture. Poor juleps have ruined the reputation of the South’s most famous drink.

Gin Julep.

(Use large bar-glass.)

The gin julep is made with the same ingredients as the mint julep, omitting the fancy fixings.

Whiskey Julep.

(Use large bar-glass.)

The whiskey julep is made the same as the mint julep, omitting all fruits and berries.

Pineapple Julep.

(For a party of five.)

Take the juice of two oranges.

1 gill of raspberry syrup.

1 gill of Maraschino.

1 gill of Old Tom gin.

1 quart bottle Sparkling Moselle.

1 ripe pineapple, peeled, sliced and cut up.

Put all the materials in a glass bowl; ice, and serve in flat glasses, ornamented with berries in season.

Brandy Smash.

(Use small bar-glass.)

Take 1 tea-spoonful of white sugar.

2 table-spoonfuls of water.

3 or 4 sprigs of tender mint.

1 wine-glass full of brandy.

Press the mint in the sugar and water to extract the flavor, add the brandy, and fill the glass two-thirds full of shaved ice. Stir thoroughly, and ornament with a half a slice of orange, and a few fresh sprigs of mint. Serve with a straw.

Gin Smash.

(Use small bar-glass.)

Take 1 tea-spoonful of fine white sugar.

2 tea-spoonfuls of water.

1 wine-glass of gin.

3 or 4 sprigs of tender mint.

Put the mint in the glass, then the sugar and water. Mash the mint to extract the flavor, add the gin, and fill up the glass with shaved ice. Stir up well, and ornament with two or three fresh sprigs of mint.

Whiskey Smash.

(Use small bar-glass.)

Take 1 tea-spoonful of fine white sugar.

2 tea-spoonfuls of water.

3 or 4 sprigs of young mint.

1 wine-glass of whiskey.

Proceed, exactly, as directed in the last recipe.

Brandy Fix.

(Use small bar-glass.

Take 1 large tea-spoonful of fine white sugar dissolved in a little water.

The juice of a quarter of a lemon.

3 dashes of Curaçoa.

1 wine-glass of brandy.

Fill the glass two-thirds full of shaved ice. Stir well and ornament the top with slices of lemon or lime.

Gin Fix.

(Use small bar-glass.)

Take 1 large tea-spoonful of powdered white sugar dissolved in a little water.

2 dashes of Raspberry syrup.

The juice of a quarter of a lemon.

1 wine-glass of Holland gin.

Fill up the glass two-thirds full of shaved ice, stir thoroughly, and ornament the top with berries in season. Old Tom gin may be used if preferred.

Santa Cruz Fix.

(Use small bar-glass.)

Take 1 large tea-spoonful of powdered white sugar, dissolved in a little water.

2 dashes of Curaçoa.

The juice of a quarter of a lemon.

1 wine-glass of Santa Cruz rum.

Fill up the glass two-thirds full of shaved ice, stir well, and ornament the top with half a slice of orange and small pieces of pineapple.

Whiskey Fix.

Take 1 large tea-spoonful of powdered white sugar, dissolved in a little water.

The juice of half a lemon.

1 wine-glass of Bourbon or rye whiskey.

Fill up the glass about two-thirds full of shaved ice, stir well, and ornament the top of the glass as directed in the last recipe.

Sherry Cobbler.

(Use large bar-glass.)

Take 1 table-spoonful of fine white sugar.

1 slice of orange, cut up into quarters.

2 small pieces of pineapple.

Fill the glass nearly full of shaved ice, then fill it up with sherry wine. Shake up, ornament the top with berries in season, and serve with a straw.

Champagne Cobbler.

(Use bottle of wine to four large bar-glasses.)

Take 1 tea-spoonful of sugar.

1 piece each of orange and lemon peel.

Fill the tumbler one-third full with shaved ice, and fill balance with wine, ornament in a tasty manner with berries in season. Serve with straws.

Catawba Cobbler.

(Use large bar-glass.)

Take 1 tea-spoonful of fine white sugar, dissolved in a little water.

1 slice of orange cut into quarters.

Fill the glass half full of shaved ice, then fill it up with Catawba wine. Ornament the top with berries in season, and serve with a straw.

Hock Cobbler.

(Use large bar-glass.)

This drink is made the same way as the Catawba cobbler, using Hock wine instead of Catawba.

Claret Cobbler.

(Use large bar-glass.)

This drink is made the same way as the Catawba cobbler, using Claret wine instead of Catawba.

Sauterne Cobbler.

(Use large bar-glass.)

The same as Catawba cobbler, using Sauterne instead of Catawba.

Whiskey Cobbler.

Take 1½ wine-glass of whiskey.

1 tea-spoonful of white sugar dissolved in a little water.

1 slice of orange cut into quarters.

1 dash of Maraschino.

Fill the tumbler with shaved ice, shake up thoroughly, ornament with berries, and serve with a straw.

Saratoga Brace Up.

(Use large bar-glass.)

Take 1 table-spoonful of fine white sugar.

2 dashes of Angostura bitters.

4 dashes of lemon or lime juice.

2 dashes of Absinthe.

1 fresh egg.

1 wine-glass of brandy.

2 or 3 small lumps of ice.

Shake up thoroughly, strain into another glass, and fill it up with Seltzer water.

Knickerbocker.

(Use small bar-glass.)

Take one-half a lime or small lemon.

3 tea-spoonfuls of raspberry syrup.

1 wine-glass of Santa Cruz rum.

3 dashes of Curaçoa.

Squeeze out the juice of the lime or lemon into the glass, add the rind and the other materials. Fill the glass one-third full of fine ice, shake up well, and strain into a cocktail glass.

If not sufficiently sweet, add a little more syrup.

Pousse l’Amour.

(Use a Sherry glass.)

Take ½ glass of Maraschino.

Yolk of one egg.

Sufficient vanilla cordial to surround the egg.

1 table-spoonful of fine old brandy.

First, pour in the Maraschino, then introduce the yolk with a spoon, without disturbing the Maraschino, next carefully surround the egg with vanilla cordial, and lastly put the brandy on top.

In making a Pousse of any kind the greatest care should be observed to keep all the ingredients composing it separate. This may best be accomplished, by pouring the different materials from a sherry wine glass. The accompanying illustration will give a tolerable idea of how this delicious French drink should be prepared. It requires a steady hand and careful manipulation to succeed in making a perfect Pousse.
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POUSSE L’AMOUR.

Santina’s Pousse Cafe.

(Use a small wine-glass.)

Take ⅓ The old Cognac brandy.

⅓ Maraschino.

⅓ Curaçoa.

Keep all the ingredients separate. (See concluding remarks in the preceding recipe.)

The Pousse was invented by SANTINA, who formerly was the popular host of a celebrated Spanish Café, in New Orleans.

Parisian Pousse Cafe.

(Use small wine-glass.)

Take [image: ] Curaçoa.

[image: ] Kirchwasser.

[image: ] Chartreuse.

Care should be observed to keep the ingredients from mixing together. See preceding recipe.

Faivre’s Pousse Cafe.

(Use small bar-glass.)

Take ⅓ Parisian pousse café (as above).

⅓ Kirschwasser.

⅓ Curaçoa.

Observe the directions given in the preceding recipe.

This recipe is named after M. FAIVRE who at one time was the proprietor of a celebrated French Cafe in New York.

Saratoga Pousse Cafe.

(Use small wine-glass.)

Take [image: ] Curaçoa.

[image: ] Benedictine.

[image: ] Raspberry syrup.

[image: ] fine old brandy.

1 tea-spoonful of vanilla cordial on top.

In making this Pousse, the same precautions must be observed as directed in the preceding recipes.

Brandy Scaffa.

(Use small wine-glass.)

Take ½ fine old brandy.

½ Maraschino.

2 dashes of Angostura bitters.

Brandy Champerelle.

(Use small wine-glass.)

Take ⅓ fine old brandy.

⅓ Curaçoa.

⅓ Benedictine.

3 dashes Angostura bitters.

West India Couperee.

(Use large soda-glass.)

Take 1½ pony-glass of brandy.

1 pony-glass Maraschino or Curaçoa.

Fill the glass one-third full of vanilla ice cream. Mix thoroughly, and fill the glass nearly full with plain soda. Grate a little nutmeg on top, and serve.

White Lion.

(Use small bar-glass.)

Take 1 tea-spoonful of pulverized white sugar.

½ a lime (squeeze out juice and put rind in glass).

1 wine-glass Santa Cruz rum.

1 tea-spoonful of Curaçoa.

1 tea-spoonful of raspberry syrup.

Fill the glass half-full of shaved ice, shake up well and strain into a cocktail glass.

Santa Cruz Sour.

(Use small bar-glass.)

Take 1 large tea-spoonful of white sugar dissolved in a little Seltzer or Apollinaris water.

3 dashes of lemon juice.

1 wine-glass of Santa Cruz rum.

Fill the glass full of shaved ice, shake up and strain into a claret glass, ornament with orange and berries in season.

Gin Sour.

(Use small bar-glass.)

Take 1 large tea-spoonful of white sugar dissolved in a little Seltzer or Apollinaris water.

2 or 3 dashes of lemon juice.

1 wine-glass of Holland or Old Tom gin.

Fill the glass full of shaved ice, shake up, and strain into a claret glass. Dress the top with orange, or pineapple and berries.

Whiskey Sour.

(Use small bar-glass.)

Take 1 large tea-spoonful of powdered white sugar, dissolved in a little Seltzer or Apollinaris water.

The juice of half a small lemon.

1 wine-glass of Bourbon or rye whiskey.

Fill the glass full of shaved ice, shake up and strain into a claret glass. Ornament with berries.

Brandy Sour.

(Use small bar-glass.)

Take 1 large tea-spoonful of powdered white sugar, dissolved in a little Apollinaris or Seltzer water.

The juice of half a lemon.

1 dash of Curaçoa.

1 wine-glass of brandy.

Fill the glass with shaved ice, shake, and strain into a claret glass. Ornament with orange and berries.

Jersey Sour.

(Use small bar-glass.)

Take 1 large tea-spoonful of powdered white sugar dissolved in a little water.

2 or 3 dashes of lemon juice.

1 wine-glass of apple jack.

Fill the glass with shaved ice, shake up, and strain into a claret glass. Ornament with berriea

Egg Sour.

(Use small bar-glass.)

Take 1 tea-spoonful of powdered white sugar.

3 dashes of lemon juice.

1 pony of Curaçoa.

1 pony of brandy.

1 egg.

2 or 3 small lumps of ice.

Shake up well, and remove the ice before serving.

Apple Toddy.

(Use medium bar-glass, hot.)

Take 1 large tea-spoonful of fine white sugar dissolved in a little boiling hot water.

1 wine-glass of cider brandy (apple jack).

½ of a baked apple.

Fill the glass two-thirds full of boiling water, stir up, and grate a little nutmeg on top. Serve with a spoon.

Cold Brandy Toddy.

(Use small bar-glass.)

Take 1 tea-spoonful of fine white sugar.

½ wine-glass of water.

1 wine-glass of brandy.

1 lump of ice.

Dissolve the sugar in the water, add the brandy and ice, and stir with a spoon.

Hot Brandy Toddy.

(Use small bar-glass, hot.)

Take 1 tea-spoonful of fine white sugar.

1 wine-glass of brandy.

Dissolve the sugar in a little boiling water, add the brandy, and pour boiling water into the glass until it is two-thirds full, Grate a little nutmeg on top.

Cold Gin Toddy.

(Use small bar-glass.)

Take 1 tea-spoonful of powdered white sugar.

½ wine-glass of water.

1 wine-glass of gin.

1 lump of ice.

Dissolve the sugar in the water, add the brandy and ice, and stir with a spoon.

Hot Gin Toddy.

(Use small bar-glass, hot.)

Take 1 tea-spoonful of powdered white sugar.

1 wine-glass of Holland, or Old Tom gin (as preferred).

Dissolve the sugar in boiling water, add the gin, and pour boiling water into the glass until it is two-thirds full.

Cold Whiskey Toddy.

(Use small bar-glass.)

Take 1 tea-spoonful of fine white sugar.

1 wine-glass of Bourbon, or rye whiskey.

1 lump of ice.

Dissolve the sugar in the water, add the whiskey and ice, and stir with a spoon.

To make HOT WHISKEY TODDY, dissolve the sugar in boiling water, omit the ice, and pour boiling water into the glass, until it is two-thirds full.

Cold Irish Whiskey Toddy.

(Use small bar-glass.)

Take 1 tea-spoonful of fine white sugar.

1 wine-glass of Kinahan’s L. L. or Jamieson’s whiskey.

2 wine-glasses of water.

1 lump of ice.

Dissolve the sugar in the water, add the whiskey and ice, and stir with a spoon. This is a delicious drink if made with either of the above brands of whiskey, preferably the first.

Egg Nogg.

(Use large bar-glass.)

Take 1 large tea-spoonful of powdered white sugar

1 fresh egg.

½ wine-glass of brandy.

½ wine-glass of Santa Cruz rum.

A little shaved ice.

Fill the glass with rich milk and shake up the ingredients until they are thoroughly mixed. Pour the mixture into a goblet excluding the ice, and grate a little nutmeg on top. This may be made by using a wineglass of either of the above liquors, instead of both combined.

Every well ordered bar should have a tin egg-nogg “shaker,” which is a great aid in mixing this beverage.

Hot Egg Nogg.

(Use large bar-glass.)

This drink is very popular in California, and is made in precisely the same manner as the cold egg nogg above, except that you must use boiling water instead of ice.

Egg Nogg for a Party.

(Three-and-a-half gallons.)

Take 20 fresh eggs.

2½ quarts fine old brandy.

1 pint of Santa Cruz rum.

2½ gallons of rich milk.

2 pounds of white sugar.

Separate the whites of the eggs from the yolks, beat each separately with an egg-beater until the yolks are well cut up, and the whites assume a light fleecy appearance. Mix all the ingredients (except the milk and the whites of the eggs) in a large punch bowl. Then pour in the milk gradually, continually stirring, in order to prevent the milk from curdling with the eggs. Grate sufficient nutmeg on the mixture, and lastly, let the whites float on top, and ornament with colored sugars. Cool in a tub of ice, and serve.

Sherry Egg Nogg.

(Use large bar-glass.)

Take 1½ tea-spoonful of fine white sugar.

1 fresh egg.

2 or 3 small lumps of ice.

2 wine-glasses of Sherry wine.

Fill the glass with rich milk, shake up until the egg is thoroughly mixed with the other ingredients. Strain the mixture into a large goblet, excluding the ice, and grate a little nutmeg on top.

General Harrison’s Egg Nogg.

(Use large bar-glass.)

Take 1½ tea-spoonful of sugar.

1 fresh egg.

2 or 3 small lumps of ice.

Fill the tumbler with cider, and shake well.

This is a delicious drink, and was very popular on the Mississippi river in old times. It is said to have been General Harrison’s favorite beverage.

Baltimore Egg Nogg.

(For a party of ten.)

Take ½ pint of brandy (or Jamaica Rum).

2 wine-glasses of Madeira wine.

6 pints rich milk.

10 eggs.

10 tea-spoonfuls powdered sugar.

⅔ nutmeg, grated.

Beat the yolks of the eggs and the sugar together to a cream ; add the nutmeg, well mixed in; then add the brandy (or rum) and the wine. Have the whites of the eggs ready beaten to a stiff froth, and beat them into the mixture ; then stir in the milk gradually beating up the mixture all the while. Place the bowl in a vessel containing ice, as directed on page 15.

Santa Cruz Fiz.

(Use medium bar-glass.)

Take 1 tea-spoonful of fine white sugar.

3 dashes of lemon juice.

1 small lump of ice.

1 wine-glass of Santa Cruz rum.

Fill up the glass with Seltzer water from a syphon, or with Apollinaris water, stir thoroughly and serve.

Whiskey Fiz.

(Use medium bar-glass.)

Take 1 tea-spoonful of fine white sugar.

3 dashes of lemon juice.

1 small lump of ice.

1 wine-glass of Bourbon or rye whiskey.

Fill up the glass with Soltzer or Apollinaris water, stir thoroughly and serve.

Brandy Fiz.

(Use medium bar-glass.)

Take 1 tea-spoonful of powdered white sugar.

3 dashes of lemon juice.

1 wine-glass of brandy.

1 small lump of ice.

Fill up the glass with Apollinaris or Seltzer water, stir thoroughly and serve.

Gin Fiz.

(Use medium bar-glass.)

Take 1 tea-spoonful of powdered white sugar.

3 dashes of lemon juice.

1 wine-glass of Holland gin.

1 small piece of ice.

Fill up the glass with Apollinaris or Seltzer water, fftir thoroughly and serve.

Silver Fiz.

(Use large bar-glass.)

Take 1 table-spoonful of pulverized white sugar.

3 dashes of lemon or lime juice.

The white of one egg.

1 wine-glass of Old Tom gin.

2 or 3 small lumps of ice.

Shake up thoroughly, strain into a medium bar-glass, and fill it up with Seltzer water.

Golden Fiz.

(Use large bar-glass.)

Take 1 table-spoonful of fine white sugar.

3 dashes of lemon or lime juice.

The yolk of one egg.

1 wine-glass of Old Tom gin.

2 or 3 small lumps of ice.

Shake up thoroughly, strain into a medium bar-glass, and fill it up with Seltzer water.

Brandy Sling.

(Use small bar-glass.)

Take 1 small tea-spoonful of powdered white sugar.

1 wine-glass of water.

1 small lump of ice.

1 wine-glass of brandy.

Dissolve the sugar in the water, add the brandy, and ice, stir well with a spoon. Grate a little nutmeg on top, and serve.

Hot Brandy Sling.

(Use medium bar-glass, hot.)

Take 1 small tea-spoonful of powdered sugar.

1 wine-glass full of brandy.

Dissolve the sugar in a little boiling water, add the brandy, and fill the glass two-thirds full of boiling water. Grate a little nutmeg on top and serve.

Gin Sling.

(Use small bar-glass.)

Take 1 small tea-spoonful of fine white sugar.

1 wine-glass of water.

1 wine-glass of brandy.

1 small lump of ice.

Dissolve the sugar in the water, add the brandy and ice, stir thoroughly with a spoon. Grate a little nutmeg on top and serve.

Hot Gin Sling.

(Use medium bar-glass, hot.)

Take 1 small tea-spoonful of powdered white sugar.

1 wine-glass of Holland gin.

Dissolve the sugar in a little boiling water, add the gin, fill the glass two-thirds full of boiling water. Grate a little nutmeg on top, and serve.

Whiskey Sling.

(Use small bar-glass.)

Take 1 small tea-spoonful of powdered white sugar.

1 wine-glass of water.

1 wine-glass of Bourbon or rye whiskey.

Dissolve the sugar in the water, add the whiskey and ice, stir thoroughly with a spoon. Grate a little nutmeg on top, and serve.

Hot Whiskey Sling.

(Use medium bar-glass, hot.)

Take 1 small tea-spoonful of powdered sugar.

1 wine-glass of Bourbon or rye whiskey.

Dissolve the sugar in a little hot water, add the whiskey, and fill the glass two-thirds full of boiling water. Grate a little nutmeg on top, and serve.

Hot Spiced Rum.

(Use medium bar-glass, hot.)

Take 1 small tea-spoonful of powdered white sugar.

1 wine-glass of Jamaica rum.

1 tea-spoonful of spices, (allspice and cloves not ground).

1 piece of sweet butter, as large as half a chestnut

Dissolve the sugar in a little boiling water, add the rum, spices and butter, and fill the glass two-thirds full of boiling water.

Hot Rum.

(Use medium bar-glass, hot.)

Take 1 small tea-spoonful of powdered sugar.

1 wine-glass Jamaica rum.

1 piece of sweet butter, as large as half a chestnut.

Dissolve the sugar in a little boiling water, add the rum and butter, fill the glass two-thirds full of boiling water, stir, grate a little nutmeg on top, and serve.

Blue Blazer.

(Use two silver-plated mugs.)

Take 1 small tea-spoonful of powdered white sugar dissolved in 1 wine-glass of boiling water.

1 wine-glass of Scotch whiskey.

Put the whiskey and the boiling water in one mug, ignite the liquid with fire, and while blazing mix both ingredients by pouring them four or five times from one mug to the other. If well done this will have the appearance of a continued stream of liquid fire.

Serve in a small bar-glass with a piece of twisted lemon peel.

The novice in mixing this beverage should be careful not to scald himself. To become proficient in throwing the liquid from one mug to the other, it will be necessary to practise for some time with cold water.

Tom and Jerry.

(Use punch-bowl for the mixture.)

Take 12 fresh eggs.

½ small bar-glass of Jamaica rum.

1½ tea-spoonful of ground cinnamon.

½ tea-spoonful of ground cloves.

½ tea-spoonful of ground allspice.

Sufficient fine white sugar.

Beat the whites of the eggs to a stiff froth, and the yolks until they are thin as water, then mix together and add the spice and rum, stir up thoroughly, and thicken with sugar until the mixture attains the consistence of a light batter.

A larger or smaller quantity of this mixture may be made by increasing or diminishing the proportions of the ingredients given in the above recipe.

N. B.—A tea-spoonful of cream of tartar, or about as much carbonate of soda as you can get on a dime, will prevent the sugar from settling to the bottom of the mixture.

How to Serve Tom and Jerry.

(Use small bar-glass.)

Take 1 table-spoonful of the above mixture.

1 wine-glass of brandy.

Fill the glass with boiling water, grate a little nutmeg on top, and serve with a spoon.

Adepts at the bar, in serving Tom and Jerry sometimes employ the following mixture :—one-half brandy, one-quarter Jamaica rum, one-quarter Santa Cruz rum. For convenience, these proportions are mixed and kept in a bottle, and a wine-glassful is used to each tumbler of Tom and Jerry, instead of brandy plain.

Copenhagen.

This is only another name for Tom and Jerry.

Scotch Whiskey Skin.

(Use small bar-glass.)

Take 1 lump of white sugar.

1 small wine-glass of Glenlivet, or Islay whiskey.

1 small piece of lemon-rind.

First rinse the glass with hot water, put in the sugar, fill the glass half-full of boiling water, add the whiskey and stir. Serve with a spoon.

Irish Whiskey Skin.

(Use small bar-glass.)

Take 1 lump of white sugar.

1 small wine-glass of Irish whiskey.

1 small piece of lemon-peel.

Proceed as directed for Scotch Whiskey Skin.

Columbia Skin.

(Use small bar-glass.)

This is a Boston drink, and is made the same as a Whiskey Skin.

Tom Collins Whiskey.

(Use small bar-glass.)

Take 5 or 6 dashes of gum syrup.

Juice of a small lemon.

1 large wine-glass of whiskey.

2 or 3 lumps of ice.

Shake up well and strain into a large bar-glass.

Fill up the glass with plain soda water and imbibe while it is lively.

Tom Collins Brandy.

(Use large bar-glass.)

The same as Tom Collins Whiskey, substituting brandy for whiskey.

Tom Collins Gin.

(Use large bar-glass.)

The same as Tom Collins Whiskey, substituting gin for whiskey.

Hot Brandy Flip.

(Use large bar-glass, heated.)

Take 1 tea-spoonful of sugar.

1 wine-glass of brandy.

Yolk of one egg.

Dissolve the sugar in a little hot water, add the brandy and egg, shake up thoroughly, pour into a medium bar-glass, and fill it one-half full of boiling water. Grate a little nutmeg on top, and serve.

Hot Rum Flip.

(Use large bar-glass, heated.)

Same as Brandy Flip, substituting Jamaica rum instead of brandy.

Hot Whiskey Flip.

Same as Brandy Flip, using whiskey instead of brandy.

Hot Gin Flip.

(Use large bar-glass, heated.)

Same as Brandy Flip, substituting Holland gin instead of brandy.

Cold Brandy Flip.

(Use large bar-glass.)

Take 1 tea-spoonful powdered sugar.

1 wine-glass of brandy.

½ wine-glass of water.

1 fresh egg.

2 lumps of ice.

Dissolve the sugar in the water, add the brandy, egg, and ice, shake up thoroughly, strain into a small bar-glass. Serve with a little nutmeg on top.

Cold Rum Flip.

(Use large bar-glass.)

Take 1 teaspoonful of powdered sugar, dissolved in a little water.

1 wine-glass of Jamaica rum.

1 fresh egg.

2 or 3 lumps of ice.

Shake up thoroughly, strain in a medium glass, and grate a little nutmeg on top.

Cold Gin Flip.

(Use large bar-glass.)

Same as Cold Rum Flip, substituting Holland gin instead of Jamaica rum.

Cold Whiskey Flip.

(Use large bar-glass.)

Same as Rum Flip, substituting Bourbon or rye whiskey instead of Jamaica rum.

Port Wine Flip.

(Use large bar-glass.)

Take 1 small tea-spoonful of powdered white sugar.

1 large wine-glass of port wine.

1 fresh egg.

2 or 3 small lumps of ice.

Break the egg into the glass, add the sugar, and lastly the wine and ice. Shake up thoroughly and strain into a medium sized goblet.

Sherry Wine Flip.

(Use large bar-glass.)

This is made precisely as the Port Wine Flip, substituting Sherry wine, instead of Port.

Mulled Wine, with Eggs.

(Use punch bowl.)

Take 9 fresh eggs.

4 table-spoonfuls of powdered white sugar.

1 quart either of port, Claret or red Burgundy wine.

Grated nutmeg to taste.

1 pint of water.

Beat up the whites and the yolks of the eggs separately, the sugar with the yolks. Pour into a delicately clean skillet the wine and half a pint of water, set this on the fire. Mix the whites and yolks of the eggs in the bowl with the balance of the water and beat them together thoroughly. When the wine boils pour it on the mixture in the bowl, add the nutmeg, and stir it rapidly.

Be careful not to pour the mixture into the wine, or the eggs will curdle.

Some persons may prefer more sugar, and the addition of a little allspice, but that is a matter of taste.

Mulled Cider.

Cider may be mulled in precisely the same manner as recommended in the preceding recipe, omitting the water, and using twice the quantity of cider for the same number of eggs.

Mulled Wine.

(Use a punch bowl.)

Take 2½ pints of good Sherry wine.

2 pints hot water.

¼ pound of sugar.

Whites of 12 eggs.

Dissolve the sugar in the water, add the wine, and let the mixture come nearly to the boil. Meantime beat up the whites of the eggs to a froth, pour them into the hot mixture, stirring rapidly, and add a little nutmeg.

The vessel in which the wine is boiled must be thoroughly clean.

Mulled Wine without Eggs.

(General rule for making.)

To every pint of wine allow :

1 small tumblerful of water.

Sugar and spice to taste.

In making preparations like the above, it is very difficult to give the exact proportions of ingredients like sugar and spice, as what quantity might suit one person would be to another quite distasteful.

Boil the spice in the water until the flavor is extracted, then add the wine and sugar, and bring the whole to the boiling point, then serve with strips of crisp, dry toast, or with biscuits.

The spices usually used for mulled wine are cloves, grated nutmeg, and cinnamon.

Any kind of wine may be mulled, but Port or Claret are those usually selected for the purpose; and the latter requires a large proportion of sugar.

The vessel that the wine is boiled in must be delicately clean.

Quince Liqueur.

(One-and-a-half gallons.)

Take 2 quarts of quince juice.

4 quarts of Cognac brandy.

2½ pounds of white sugar.

12 ounces of bitter almonds, bruised.

1 pound of coriander-seeds.

36 cloves.

Grate a sufficient number of quinces to make two quarts of juice, and squeeze them through a jelly-bag. Mix the ingredients all together, and put them into a demijohn, and shake well every day for ten days. Then strain the liquid through a jelly-bag till it is perfectly clear, and bottle for use. This is a delightful liqueur, and can be relied upon, as it is from a recipe in the possession of a lady who is famous for concocting delicious potations.

Port Wine Sangaree.

(Use medium bar-glass.)

Take 1 claret-glass of Port-wine.

½ tea-spoonful of powdered white sugar.

2 or 3 small lumps of ice.

Shake up well, strain into a small bar-glass, and serve with a little grated nutmeg on top.

Sherry Sangaree.

(Use medium bar-glass.)

Take 1 claret-glass of Sherry wine.

½ tea-spoonful of fine white sugar.

2 or 3 small lumps of ice.

Shake up well, strain into a small bar-glass, serve with a little grated nutmeg.

Brandy Sangaree.

(Use medium bar-glass.)

Take ½ teaspoonful of fine white sugar dissolved in a little water.

1 wine-glass of brandy.

Fill the glass one-third full of shaved ice, shake up well, strain into a small glass and dash a little Port wine on top. Serve with a little grated nutmeg.

Gin Sangaree.

(Use medium bar-glass.)

This is made the same as Brandy Sangaree, substituting Holland gin instead of brandy.

Ale Sangaree.

(Use large bar-glass.)

Take 1 tea-spoonful of fine white sugar dissolved in a wine-glassful of water.

Fill up the glass with ale, stir, and grate a little nutmeg on top.

Porter Sangaree.

(Use large bar-glass.)

Take 1 tea-spoonful of fine white sugar dissolved in a wine-glassful of water.

Fill up the glass with porter, and stir. Serve with a little grated nutmeg on top.

Porteree.

(Use large bar-glass.)

This is the same as the Porter Sangaree.

Port Wine Negus.

(Use small bar-glass.)

Take 1 wine-glass of Port wine.

1 tea-spoonful of sugar.

Fill tumbler one-third full with hot water, and grate a little nutmeg on top before serving.

Port Wine Negus.

(General rule for preparing a quantity.)

To every pint of Port wine allow:

1 quart of boiling water.

¼ of a pound of loaf-sugar.

1 lemon.

Grated nutmeg to taste.

Put the wine into a jug, rub some lumps of sugar equal to one-quarter of a pound) on the lemon rind until all the yellow part of the skin is absorbed, then squeeze the juice and strain it. Add the sugar and Lemon-juice to the Port wine, with the grated nutmeg; pour over it the boiling water, cover the jug, and when the beverage has cooled a little, it will be fit for use.

Negus may also be made of Sherry, or any other sweet wine, but it is more usually made of Port.

This is an English beverage and derives its name from Colonel Negus, who is said to have invented it.

Soda Negus.

(About one quart.)

Take 1 pint of Port wine.

8 lumps of white loaf sugar.

6 cloves.

Grated nutmeg sufficient to fill a small teaspoon.

Put the above ingredients into a thoroughly clean sauce pan, warm and stir them well, but do not suffer the mixture to boil. Pour it into a pitcher or bowl, and upon the warm wine decant a bottle of plain soda-water.

This makes a delicious effervescing drink.

Currant Shrub.

(General rule for preparing.)

Take 1 quart of strained currant juice.

1½ pounds of loaf sugar.

Boil it gently eight or ten minutes, skimming it well: take it off, and when lukewarm, add half a gill of brandy to every pint of shrub. Bottle tight.

A little shrub mixed with ice water makes a delicious drink.

Shrub may be made of cherry or raspberry juice by this method, but the quantitv of sugar must be reduced.

Raspberry Shrub.

(To make one gallon.)

Take 1 quart of vinegar.

3 quarts of ripe raspberries.

After standing a day, strain it, adding to each pint a pound of sugar, and skim ifc clear, while boiling about half an hour. Put a wine-glass of brandy to each pint of the shrub, when cool.

Two spoonfuls of this mixed with a tumbler of water, is an excellent drink in warm weather and in fevers.

Brandy Shrub.

(To make three quarts.)

Take 2 quarts of brandy.

1 quart of Sherry.

2 pounds of loaf-sugar dissolved in sufficient water.

5 lemons.

Peel the rinds of two of the lemons, add the juice of ill five, and mix with the brandy. Cover it close for three days ; then add the Sherry and sugar, strain through a jelly-bag and bottle.

Rum Shrub.

(To make nearly four gallons.)

Take 3 gallons of best Jamaica rum.

1 quart of orange juice.

1 pint of lemon juice.

6 pounds of powdered sugar dissolved in sufficient water.

3 pints of fresh milk.

Mix together all but the milk, and let them remain closely covered over night. Next day boil the milk ; and when cold, add it to the mixture. Filter through a flannel bag lined with blotting paper, and bottle, corking immediately.

Bishop.

(Use large soda-glass.)

Take 1 tea-spoonful of powdered white sugar dissolved in 1 wine-glass of water.

2 thin slices of lemon.

2 dashes of Jamaica rum.

2 or 3 small lumps of ice.

Fill the glass with claret or red Burgundy, shake up well, and remove the ice before serving.

English Bishop.

(To make one quart.)

Take 1 quart of Port wine.

1 orange, (stuck pretty well with cloves, the quantity being a matter of taste).

Roast the orange before a fire, and when sufficiently brown, cut it in quarters, and pour over it a quart of Port wine, (previously made hot) add sugar to taste, and let the mixture simmer over the fire for half an hour.

Brandy Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of powdered white sugar dissolved in a little water. *

1 tea-spoonful of raspberry syrup.

1 wine-glass of brandy.

½ wine-glass of Jamaica rum.

Juice of half a lemon.

2 slices of orange.

1 piece of pineapple.

Fill the tumbler with shaved ice, shake up thoroughly, and dress the top with berries in season. Serve with a straw.

Brandy and Rum Punch.

(Use large bar-glass.)

Take 1 table-spoonful of powdered white sugar, dissolved in a little water.

1 wine-glass of Santa Cruz rum.

½ wine-glass of brandy.

Juice of half a small lemon.

1 slice of orange (cut in quarters).

1 piece of pineapple.

Fill the tumbler with shaved ice, shake well, and dress the top with sliced lime and berries in season. Serve with a straw.

*The sugar is first dissolved in a little water, because it does not readily dissolve in spirits.

Gin Punch.

(Use large bar-glass.)

Take 1 table-spoonful of raspberry syrup.

1 table-spoonful of powdered white sugar, dissolved in a little seltzer water.

1½ wine-glass of Holland gin.

Juice of half a small lemon.

1 slice of orange (cut in quarters).

1 piece of pineapple.

1 or 2 dashes of Maraschino.

Fill the tumbler with shaved ice, shake well, and dress the top with sliced lime and berries in season.

Medford Rum Punch.

(Use large bar-glass.)

Take 1 table-spoonful of powdered white sugar dissolved in a little water.

1½ glass of Medford rum.

1 pony-glass of Jamaica rum.

2 or 3 dashes of lemon juice.

1 slice of orange (cut in quarters).

Fill the tumbler with ice, shake well, and dress the top with sliced lime and berries in season. Serve with a straw.

Santa Cruz Rum Punch.

(Use large bar-glass).

Take 1 table-spoonful of powdered white sugar, dissolved in a little water.

1 wine-glass of Santa Cruz rum.

¼ wine-glass of Jamaica rum.

2 or 3 dashes of lemon juice.

1 slice of orange (cut in quarters).

Fill the tumber with shaved ice, shake well, and dress the top with sliced lime and berries in season. Serve with a straw.

Hot Irish Whiskey Punch.

(Use medium bar-glass.)

Take 1 wine-glass Kinahan’s or Jamieson’s Irish whiskey.

2 wine-glasses of boiling water.

2 lumps of loaf-sugar.

*Dissolve the sugar well with one wine-glass of the water, then pour in the whiskey, add the balance of the water, and put in a small piece of lemon rind, or a thin slice of lemon. Before using the glass, rinse it in hot water.

Hot Scotch Whiskey Punch.

(Use medium bar-glass.)

Take 1 wine-glass of Glenlivet or Islay whiskey.

2 wine-glasses of boiling water.

Sugar to taste. (About two lumps of loaf sugar.)

*Sugar does not readily dissolve in spirits ; it is necessary, therefore, for making hot toddy or punch to put in the water before the spirits, or at least sufficient of the water to entirely dissolve the sugar, taking care to warm the glass before pouring boiling water into it.

The best Hot Whiskey Punch is made with pulverized rook-candy. This is preferable to sugar, for any hot drink made of whiskey or brandy.

Dissolve the sugar with one wine-glass of the water* then pour in the whiskey, add the balance of the water, and put in a small piece of lemon rind or a thin slice of lemon. Before using the glass rinse it in hot water.

Cold Whiskey Punch.*

(Use large bar-glass.)

Take 1 table-spoonful of powdered white sugar dissolved in a little water.

Juice of half a small lemon.

1½ wine-glasses of Irish or Scotch whiskey.

Fill the glass with shaved ice, shake well, and dress the top with two thin slices of lemon, and berries in season. Serve with a straw.

Arrack Punch.

(Use medium bar-glass.)

Take 1 table-spoonful of powdered white sugar dissolved in a little water.

Juice of half a small lemon.

1 pony-glass of Batavia arrack.

1 wine-glass of Jamaica rum.

1 piece of pineapple.

Fill the glass with shaved ice, shake well, and dress the top with berries in season. Serve with a straw.

*When this beverage is made for a number of persons to be used at table, it ought always to be made with boiling water, and allowed to concoct and cool for a day or two before it is put on the table. In this way, the materials get more intensely amalgamated than cold water and cold whiskey ever get.

Milk Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of fine white sugar.

1 wine-glass of brandy.

½ wine-glass of Santa Cruz rum.

Small lump of ice.

Fill with milk, shake the ingredients well together, strain into a large glass, and grate a little nutmeg on top.

Hot Milk Punch.

(Use large bar-glass.)

This punch is made the same as the above, with the exception that hot milk is used, and no ice.

Manhattan Milk Punch.

Same as the foregoing cold Milk Punch, with the addition of five drops of Aromatic tincture. (See Index “Aromatic Tincture”.)

Egg Milk Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of fine white sugar.

1 wine-glass of brandy.

¼ wine-glass of Santa Cruz rum.

1 egg.

Small lump of ice.

Fill the glass with pure fresh milk, shake the ingredients well together, and strain into a large glass.

El Dorado Punch.

(Use large bar-glass.)

Take 1 pony of brandy.

½ pony of Jamaica rum.

½ pony of Bourbon.

1 table-spoonful of powdered sugar dissolved in a little water.

A slice of lemon.

Fill the tumbler with fine ice, shake well and ornament with berries or small pieces of orange. Serve with a straw.

Claret Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of fine sugar.

1 slice of lemon.

1 slice of orange (cut in quarters).

Fill the tumbler two-thirds full of shaved ice, then pour in the claret until the glass is full, shake well, and ornament with berries in season. Serve with a straw.

To make a quantity of claret punch, see Index, “Imperial Punch.”

Sauterne Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of fine white sugar.

1 slice of lemon.

1 slice of orange.

1 piece of pineapple.

Fill the tumbler two-thirds full with shaved ice, then pour in the Sauterne until the glass is full, shake well, and dress with berries in season.

Vanilla Punch.

(Use large bar-glass.)

Take 1 table-spoonful of sugar.

1 wine-glass of brandy.

The juice of quarter of a lemon.

Fill the tumbler with shaved ice, shake well, ornament with one or two slices of lemon, and flavor with a few drops of vanilla extract.

This is a delicious drink, and should be imbibed through a glass tube or straw.

Sherry Punch.

(Use large bar-glass.)

Take 2 wine-glasses of sherry.

1 tea-spoonful of sugar.

1 slice of orange.

1 slice of lemon.

Fill tumbler with shaved ice, shake well, and ornament with berries in season. Serve with a straw.

Orgeat Punch.

(Use large bar-glass.)

Take 1½ table-spoonful of orgeat syrup.

1½ wine-glass of brandy.

Juice of half a lemon.

Fill the tumbler with shaved ice, shake well, ornament with berries in season, and dash Port wine on top. Serve with a straw.

Curaçoa Punch.

(Use large bar-glass.)

Take 1 table-spoonful of powdered white sugar, dissolved in a little water.

1 wine-glass of brandy.

¼ wine-glass of Jamaica rum.

¼ pony-glass of Curaçoa.

The juice of half a lemon.

Fill the tumbler with shaved ice, shake well, and ornament with fruits of the season. Serve with a straw.

Roman Punch.

(Use large bar-glass.)

Take 1 table-spoonful of powdered white sugar, dissolved in a little water.

1 table-spoonful of raspberry syrup.

1 tea-spoonful of Curaçoa.

1 wine-glass of Jamaica rum.

½ wine-glass of brandy.

The juice of half a lemon.

Fill with shaved ice, shake well, dash with Port wine, and ornament with fruits in season. Serve with a straw.

St. Charles’ Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of powdered white sugar, dissolved in a little water.

1 wine-glass of Port wine.

1 pony-glass of brandy.

The juice of quarter of a lemon.

Fill the tumbler with shaved ice, shake well, ornament with fruits in season, and serve with a straw.

Seventh Regiment National Guard Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of powdered white sugar, dissolved in a little water.

The juice of a quarter of a lemon.

1 wine-glass of brandy.

1 wine-glass of Sherry wine.

Flavor with raspberry syrup.

Fill the glass with shaved ice. Shake and mix thoroughly, then ornament with pieces of orange, pineapple, and berries in season, and dash with Jamaica rum. Serve with a straw.

Sixty-Ninth Regiment Punch.

(In earthen mug.)

Take ½ wine-glass of Irish whiskey.

½ wine-glass of Scotch whiskey.

1 tea-spoonful of sugar.

A small piece of lemon-rind.

2 wine-glasses of boiling hot water.

Dissolve the sugar in a wine-glass of boiling hot water, then add the whiskey, and lastly the balance of the hot water.

Punch Grassot.

(The following recipe was given by M. Grassot, the eminent French custodian of the Palais Royal, to Mr. Howard Paul, the celebrated “ Entertainer,” when performing in Paris.)

(Use a large goblet.)

Take 1 wine-glass of brandy.

1 tea-spoonful of Curaçoa.

1 drop of acetic acid.

2 tea-spoonfuls of simple syrup.

1 tea-spoonful of strawberry syrup.

¼ of a pint of water.

Half a small lemon, sliced.

Mix, serve up with ice, in large goblet, and, if possible, garnish the top with a slice of peach or apricot. In cold weather this punch is admirable served hot.

Maraschino Punch.

(Use large bar-glass.)

Take 1 tea-spoonful of powdered sugar, dissolved in a little water.

1 wine-glass of brandy.

2 dashes of Arrack.

½ pony-glass of Maraschino.

The juice of half a small lemon.

Fill the tumbler with shaved ice, shake well, ornament with fruit and berries in season, and serve with a straw.

Champagne Punch.

(One quart of punch.)

Take 1 quart bottle of Champagne wine.

3 table-spoonfuls of sugar.

1 orange sliced.

The juice of a lemon.

2 slices of pineapple (cut in small pieces).

1 wine-glass of raspberry or strawberry syrup.

Ornament with fruits in season, and serve in Champagne goblets.

This can be made in any quantity by observing the proportions of the ingredients as given above Four bottles of wine make a gallon, and a gallon is generally sufficient for fifteen persons in a mixed party.

For a good Champagne punch, see Index, “ Rocky Mountain Punch”

Mississippi Punch.

(Use large bar-glass.)

Take 1 wine-glass of brandy.

½ wine-glass of Jamaica rum.

½ wine-glass of Bourbon whiskey.

1 table-spoonful of powdered white sugar, dissolved in a little water.

The juice of half a small lemon.

Fill the glass with shaved ice, shake well, and ornament with fruit in season. Serve with a straw.

Imperial Brandy Punch.

(For a party of twenty.)

Take 1 gallon of water.

3 quarts of brandy.

1 pint of Jamaica rum.

1½ pounds of white sugar.

Juice of 6 lemons.

3 oranges sliced.

1 pineapple, pared, and cut up.

1 gill of Curaçoa.

2 gills of raspberry syrup.

Ice, and add berries in season.

Mix the materials well together in a large bowl, and you have a splendid punch.

If not sweet enough, add more sugar.

Hot Brandy and Rum Punch.

(For a party of fifteen.)

Take 1 quart of Jamaica rum.

1 quart of Cognac brandy.

1 pound of white loaf-sugar.

4 lemons.

3 quarts of boiling water.

1 tea-spoonful of nutmeg.

Rub the sugar over the lemons until it has absorbed all the yellow part of the skins, then put the sugar into a punch-bowl; add the ingredients well together, pour over them the boiling water, stir well together ; add the rum, brandy and nutmeg; mix thoroughly, and the punch will be ready to serve.

It is very important, in making good punch, that all the ingredients are thoroughly incorporated ; and, to insure success, the process of mixing must be diligently attended to.

Allow a quart for four persons ; but this information must be taken cum grano salts ; for the capacities of persons for this kind of beverage are generally supposed to vary considerably.

Rocky Mountain Punch.

(For a mixed party of twenty.)

(From a recipe in the possession of Major James Foster.)

Take 5 bottles of champagne.

1 quart of Jamaica rum.

1 pint of Maraschino.

6 lemons, sliced.

Sugar to taste.

Mix the above ingredients (except the wine) in a large punch-bowl, then place the bowl in some kind of a vessel about the same depth as the size of the bowl, and pack the space between the bowl and the vessel with ice, with a little rock-salt sprinkled over the surface.

When the icing arrangement has been completed, and just before the punch is to be served, add the wine and some slices of orange and lemon.

The exterior of the vessel containing the punch-bowl may be ornamented in any way that suits the fancy. See Hint 10, page 15.

Imperial Punch.

(One quart of punch.)

Take 1 bottle of claret.

1 bottle of soda-water.

4 table-spoonfuls of powdered white sugar dissolved in a little of the soda-water.

¼ tea-spoonful of grated nutmeg.

1 liqueur glass of Maraschino.

About ½ pound of ice.

3 or 4 slices of cucumber rind.

Put all the ingredients into a pitcher and mix well.

Thirty-Second Regiment or Victoria Punch.

(For a party of twenty.)

(Recipe from the late William H. Herbert, Esq.)

Take 6 lemons, in slices.

½ gallon of brandy.

½ gallon of Jamaica rum.

1 pound of white sugar.

1¾ quart of water.

1 pint of boiling milk.

Steep the lemons for twenty-four hours in the brandy and rum ; then add the sugar, water and milk, and when well mixed, strain through a jelly-bag.

This punch may be bottled, and used afterward hot or cold.

Half the above quantity, or even less, may be made, as this recipe is for a party of twenty.

Light Guard Punch.

(*For a party of twenty.)

Take 3 bottles of Champagne.

1 bottle of pale Sherry.

1 bottle of Cognac.

1 bottle of Sauterne.

1 pineapple, sliced and cut in small pieces.

4 lemons, sliced.

Sweeten to taste, mix, cool and serve as directed in the recipe for “ Rocky Mountain Punch,” page 77

Philadelphia Fish-House Punch.

(From a recipe in the possession of Charles G. Leland, Esq.)

Take ⅓ pint of lemon juice.

¾ pound of white sugar dissolved in sufficient water.

½ pint of Cognac brandy.

¼ pint of Peach brandy.

¼ pint of Jamaica rum.

2½ pints of cold water.

Ice and serve. The above is generally sufficient for one person.

La Patria Punch.

(For a party of ten.)

(From a recipe in the possession of H. P. Leland, Esq.)

Take 3 bottles of champagne, iced.

1 bottle of Cognac brandy.

4 oranges.

1 pineapple.

*This is sufficient for a mixed company of twenty, not twenty of the Light Guard.

Slice the oranges and pineapples in a bowl, pour the Cognac over them, and let them steep for a couple of hours, then pour in the champagne and serve immediately. Ice as directed for “Rocky Mountain Punch,” page 77.

The Spread Eagle Punch.

(For a social party.)

Take 1 bottle of Islay whiskey.

1 bottle of Monongahela.

Lemon peel, sugar and—boiling water at discretion. (See note to Cold Whiskey Punch, page 68.)

Rochester Punch.

(For a small party.)

(From a recipe in the possession of Eoswell Hart, Esq.)

Take 2 bottles of sparkling Catawba.

2 bottles of sparkling Isabella.

1 bottle of Sauterne.

2 wine-glasses of Maraschino.

2 wine-glasses of Curaçoa.

Flavor with ripe strawberries. Should strawberries not be in season, add a few drops of extract of peach or vanilla. Ice in a cooler.

Non-Such Punch.

(For Bottling.)

Take 6 bottles of claret.

6 bottles of soda-water.

1 bottle of brandy.

1 bottle of sherry.

½ pint of green tea.

Juice of three lemons.

½ of a pineapple cut up in small pieces.

Sweeten with white sugar to taste. Strain and bottle immediately. Keep for one month before using. Ice before serving.

Canadian Punch.

(For a small party.)

Take 2 quarts of rye whiskey.

1 pint of Jamaica rum.

6 lemons, sliced.

1 pineapple, sliced.

4 quarts of water.

Sweeten to taste, and ice before serving.

Tip-Top Brandy.

(For a party of five.)

Take 1 bottle of champagne.

2 bottles of soda-water.

1 liqueur glass of Curaçoa.

2 table-spoonfuls of powdered sugar.

1 slice of pineapple, cut up.

Put all the ingredients together in a small punch-bowl, mix well, ice and serve in Champagne goblets.

Bimbo Punch.

Take 1 quart of brandy.

1 gill of Arrack.

6 lemons.

1 pound of loaf-sugar.

1 quart of boiling water.

Cut the lemons into thin slices, and steep them in the brandy for six hours. Remove the lemons without squeezing them. Dissolve the sugar in the water, and add it while hot to the brandy and Arrack. Then let it cool. Ice and serve.

Cold Ruby Punch.

Take 1 quart of Batavia Arrack.

1 quart of Port wine.

3 pints of green tea.

1 pound of loaf-sugar.

Juice of six lemons.

½ of a pineapple cut in small pieces.

Dissolve the sugar in the tea, add the other materials. Serve iced.

Imperial Arrack Punch,*

Take 1 quart of old Batavia Arrack.

6 lemons.

1 pound of loaf-sugar.

1 quart of boiling water.

Cut the lemons into thin slices, and steep them in the Arrack for six hours. Remove the lemons without squeezing them. Dissolve the sugar in the water, and add it while hot to the Arrack. Then let it cool. This makes a fine liqueur which should be thoroughly iced before serving.

* Most of the Arrack imported into this country is distilled from rice and comes from Batavia. It is but little used in America, except to flavor punch the taste of it is very agreeable in this mixture.

Arrack Punch.

(Three tumblers of punch.)

Take 2 wine-glasses of Batavia Arrack (old).

3 wine-glasses of Jamaica rum.

Sweeten to taste with loaf-sugar dissolved in hot water.

Lemons and limes are also matter of palate, but two lemons are enough for the above quantity; put then an equal quantity of water—i.e., not five but six glasses to allow for the lemon juice, and you have three very pretty tumblers of punch.

Nuremburg Punch.

Take ½ pound of loaf-sugar.

2 or 3 large oranges.

1 quart of boiling water.

⅓ quart of Batavia Arrack.

1 bottle French red wine.

Pare off a portion of the orange peel very thin. Press the juice of the oranges through muslin into the sugar ; add the previously pared peel. Pour on them the water (boiling) and the Arrack ; add the wine, hot but not boiling, and stir together.

White wine may be substituted for the red, but the latter is considered better for the purpose.

This is an excellent punch when cold, and will improve with age.

Soyer’s Gin Punch.

Take ½ pint of old gin.

1 gill of Maraschino.

The juice of two lemons.

The rind of half a lemon.

Four ounces of syrup.

1 quart bottle of German Seltzer water.

Ice well, before serving.

United Service Punch.

Take ½ pint of Arrack.

1 pint of Jamaica rum.

½ pound of loaf-sugar.

3 pints of hot tea.

6 lemons.

Rub off the peel of four of the lemons with some of the sugar. Dissolve the sugar in the tea; add the juice of all the lemons, and the Arrack. Serve cold.

Pineapple Punch.

(For a party of ten.)

Take 4 bottles of Champagne.

1 pint of Jamaica rum.

1 pint of brandy.

1 gill of Curaçoa.

Juice of four lemons.

2 pineapples sliced.

Sweeten to taste with pulverized white sugar.

Put the pineapple with quarter of a pound of sugar in a glass bowl, and let them stand until the sugar is well soaked in the pineapple, then add all the other ingredients, except the Champagne.

Let this mixture stand in ice for about an hour, then add the Champagne, and ornament with sliced orange, and other fruits in season.

Serve in Champagne glasses.

Pineapple punch is sometimes made by adding sliced pineapple to brandy punch.

Royal Punch.

(For a small party.)

Take 1 pint of hot green tea.

½ pint of brandy.

½ pint of Jamaica rum.

1 wine-glass of Curaçoa.

1 wine-glass of Arrack.

Juice of two limes.

A slice of lemon.

White sugar to taste.

1 gill of warm calf’s foot jelly.

To be drunk as hot as possible.

This is a composition worthy of a king, and the materials are admirably blended; the inebriating effects of the spirits being deadened by the tea, whilst the jelly softens the mixture, and destroys the acrimony of the acid and sugar.

The whites of a couple of eggs well beat up to a froth, may be substituted for the jelly where that is not at hand.

If the punch is too strong, add more green tea to taste.

Century Club Punch.

Take 1 pint of old Santa Cruz rum.

1 pint of old Jamaica rum.

5 pints of water.

With the addition of lemon juice and sugar to suit the taste, this makes a nice punch.

The precise portions of spirit and water, or even of the acidity and sweetness, can have no general rule, as scarcely two persons make punch alike.

California Milk Punch.

(For Bottling.)

Take the juice of four lemons.

The rind of two lemons.

½ pound of white sugar, dissolved in just sufficient hot water.

1 pineapple, peeled, sliced and pounded.

6 cloves.

20 coriander seeds.

1 small stick of cinnamon.

1 pint of brandy.

1 pint of Jamaica rum.

1 gill of Batavia Arrack.

1 cup of strong green tea.

1 quart of boiling water.

1 quart of hot milk.

Put all the materials in a clean demijohn, the boiling water to be added last; cork this down to prevent evaporation, and allow the ingredients to steep for at least six hours; then add the hot milk and the juice of two more lemons; mix, and filter through a jelly-bag; and when the punch has passed bright, put it away in tight-corked bottles.

This punch is intended to be iced for drinking.

If intended for present use filtering is not necessary.

English Milk Punch.

(To make six bottles.)

Take 2 quarts of water.

1 quart of milk.

1 quart of old Jamaica rum.

2 quarts of French brandy.

Add the milk to the water. Mix the spirits, and pour them into the milk, stirring the mixture for a short time. Let it stand for an hour, then filter through blotting-paper into bottles. This would be sufficient for six bottles. If, after filtering, the punch is not clear, the addition of a small portion of isinglass to each bottle will clarify it.

Oxford Punch.

(The Punch patronized by the Students of the University of Oxford.)

Take 1 pint of Cognac brandy.

1 pint of old Jamaica rum.

1 quart of orange shrub.

½ pint of sherry.

1 bottle of Capillaire (see Index).

2 quarts of boiling water.

6 glasses of calf’s-foot jelly.

6 lemons.

4 sweet oranges.

Sufficient loaf-sugar, dissolved in some of the hot water.

Rub the rinds of three lemons with sugar to extract the essential oil. Cut the peel very fine off two more lemons and two of the oranges. Press out the juice of all the oranges and lemons. Place the whole, with the jelly, in a jug and stir well. Pour on the water, and let it stand for twenty minutes. Strain through a fine sieve into a large bowl; add the capillaire, spirits, shrub, and wine, stirring well.

Punch a la Romaine.

(For a party of fifteen.)

Take 1 bottle of rum.

1 bottle of wine.

10 lemons.

2 sweet oranges.

2 pounds of powdered sugar.

10 eggs.

Dissolve the sugar in the juice of the lemons and oranges, adding the thin 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 for a while, then stir in briskly the rum and the wine.

Duke of Norfolk Punch.

(For bottling.)

Take 2 quarts of brandy.

1 quart of white wine.

1 quart of milk.

1¼ pound of sugar.

6 lemons.

3 oranges.

Pare off the peel of the oranges and lemons very thin ; put the peel and all the juice into a vessel with a close-fitting lid. Pour on the brandy, wine, and milk, and add the sugar after having dissolved it in sufficient water. Mix well, and cover close for twenty-four hours. Strain until clear, and bottle.

Tea Punch.

(Use heated metal bowl.)

Take ½ pint of good brandy.

½ pint of rum.

¼ pound of loaf-sugar, dissolved in water.

1 ounce of best green tea.

1 quart of boiling water.

1 large lemon.

Infuse the tea in the water. Warm a silver or other metal bowl until quite hot; place in it the brandy, rum, sugar, and the juice of the lemon. The oil of the lemon peel should be first obtained by rubbing with a few lumps of the sugar. Set the contents of the bowl on fire ; and while flaming, pour in the tea gradually, stirring with a ladle. It will continue to burn for some time, and should be ladled into glasses while in that condition. A heated metal bowl will cause the punch to burn longer than if a china bowl is used.

Gothic Punch.

(Use punch bowl.)

(From a recipe in the possession of Hon. Bayard Taylor.)

Take 4 bottles of still Catawba wine.

1 bottle of claret.

1 bottle of Champagne.

3 oranges.

10 table-spoonfuls of sugar.

Dissolve the sugar in the Catawba and claret wines; add the juice of the oranges. When mixed, put it in ice for an hour or more, and then add the Champagne.

Punch a la Ford.

(For bottling.)

(A recipe from Benson E. Hill, Esq., author of “The Epicure’s Almanac.”)

Take 3 dozen lemons.

2 pounds of loaf-sugar.

1 pint of Cognac.

1 pint of old Jamaica rum.

The lemons should have smooth rinds. Peel the yellow rinds off quite thin with a sharp knife, place them in an earthen vessel ; add the sugar, aud stir thoroughly for nearly half an hour with a flat piece of wood, to extract the essential oil. Pour boiling water on, and stir until the sugar is completely dissolved.

Cut and squeeze the lemons, straining the juice from the pips. Place the pips in a jug and pour boiling water upon them to obtain the mucilage in which they are enveloped.

Pour one-half of the lemon juice into the syrup, strain the water from the pips, and add it also to the syrup, taking care that the syrup is not too watery. Next, add more sugar or more lemon juice, to make the mixture accord to the taste. Lastly add and stir in the above amount of spirits to every three quarts of the lemonade, and bottle.

This punch improves by age if kept in a cool cellar.

Punch Jelly.

Take 1 quart of Punch à la Ford.

3 ounces of isinglass.

½ pint of water.

Dissolve the isinglass in the water, boiling; add it while hot to the punch, and then pour into jelly-moulds, taking care they are not disturbed until the jelly is completely set.

In a similar manner, orange, lemon, or calf’s-foot jelly can be converted into punch jelly, by using Punch a la Ford, prepared with less lemon juice.

Punch Jelly is a very insinuating and deceptive refreshment, because its strength is not appreciated when partaking of it, and it must therefore be indulged in with becoming moderation.

Dry Punch.

(For bottling.)

(From a recipe by Santina the celebrated Spanish caterer.)

Take 1½ pound of loaf-sugar, dissolved in sufficient water.

2 gallons of brandy.

1 gallon of water.

½ gallon of strong green tea.

1 pint of Jamaica rum.

½ pint of Curaçoa.

Juice of six lemons.

Mix thoroughly, and strain, as described in the recipe for “Punch a la Ford,” adding more sugar and lemon juice, if to taste. Bottle, and keep on ice for three or four days, and the punch will be ready for use, but the longer it stands, the better it gets.

Regent’s Punch.

(Use punch bowl.)

Take 1½ pint of strong green tea, (hot).

1½ pint of lemon juice.

1½ pint of Capillaire.

1 pint of Jamaica rum.

1 pint of brandy.

1 pint of Batavia arrack.

1 pint of Curaçoa.

1 bottle of Champagne.

1 pineapple, sliced.

2 oranges, sliced.

Mix the ingredients well together in a punch-bowl, and add the wine and ice just before serving.

Nectar Punch.

Take 4½ pints of rum.

2 quarts of milk, boiling hot.

2 quarts of cold water.

2½ pounds of loaf-sugar.

15 lemons.

1 nutmeg.

Cut off the peel of the lemons very thin and infuse them for forty-eight hours with a pint and a half of the rum. Add to the infusion the water, the juice of the lemons, the milk, and the nutmeg grated; let it all stand for twenty-four hours, covered close; then add the sugar, strain through flannel, and bottle for use. It is ready to use at any time.

Orange Punch.

Take ¾ pint of rum.

¾ pint of brandy.

½ pint of porter.

3½ pints of boiling water.

¾ pound of loaf-sugar.

4 oranges.

Infuse the peel of two and the juice of four oranges with the sugar, in the water for half an hour; strain, and add the porter, rum and brandy. Sugar may be added, if it be desired sweeter. A liqueur-glass of Curaçoa, Noyeau, or Maraschino is considered an improvement.

Instead of using both rum and brandy, one-and-a-half pints of either alone will answer.

This is also an excellent recipe for LEMON PUNCH by substituting lemons for oranges.

Wedding Punch.

Take ½ pint of pineapple juice.

1 pint of lemon juice.

1 pint of lemon syrup.

1 bottle of Claret or Port wine.

½ pound of sugar.

½ pint of boiling water.

6 grains of vanilla.

1 grain of ambergris.

1 pint of strong brandy.

Rub the vanilla and ambergris with the sugar in the brandy thoroughly ; let it stand in a corked bottle for a few hours, shaking occasionally. Then add the lemon juice, pineapple juice and wine ; filter through flannel, and lastly, add the syrup.

West Indian Punch.

This is made in the same manner as Brandy Punch (see page 65), by adding to each glass a small piece of preserved ginger, and a little of the syrup.

Barbadoes Punch.

Barbadoes Punch is prepared by adding to each glass of Brandy Punch (see page 65) one tea-spoonful of guava jelly.

Apple Punch.

In a china bowl lay alternate layers of sliced apples and lemons, each layer being thickly strewed with powdered sugar, until the bowl is about half filled; then pour a bottle of claret over the fruit and let it stand six hours. Pour it through a muslin bag, and it is ready for use.

Ale Punch.

Take 1 quart of mild ale.

1 glass of white wine.

1 glass of brandy.

1 glass of Capillaire.

1 lemon.

Mix the ale, wine, brandy and Capillaire together with the juice of the lemon and a portion of the peel pared very thin. Grate nutmeg on the top, and add a bit of toasted bread.

Cider Punch.

Take ½ pint of Sherry.

1 glass of brandy.

1 bottle of cider.

¼ pound of sugar.

1 lemon.

Pare the peel of half the lemon very thin ; pour the Sherry upon it; add the sugar, the juice of the lemon, and the cider, with a little grated nutmeg. Mix well and place it on ice. When cold, add the brandy and a few pieces of cucumber rind.

Hot English Rum Flip.

(One quart.)

Take 1 quart of ale.

1 gill of old rum.

4 raw fresh eggs.

4 ounces of moist sugar.

1 tea-spoonful of grated nutmeg (or ginger).

Heat the ale in a saucepan; beat up the eggs and sugar, add the nutmeg and rum, and put it all in a pitcher. When the ale is near to a boil, put it in another pitcher, pour it very gradually in the pitcher containing the eggs, etc., stirring all the while very briskly to prevent the eggs from curdling, then pour the contents of the two pitchers from one to the other until the mixture is as smooth as cream.

Hot English Ale Flip.

(One quart.)

This is prepared in the same manner as Rum Flip, omitting the rum, and the whites of two of the eggs.

Sleeper.

Take 1 gill of old rum.

1 ounce of sugar.

2 fresh raw eggs.

½ pint of water.

6 cloves.

6 coriander seeds.

1 lemon.

Boil the cloves and coriander, with a bit of cinnamon in the water ; mix together the rum, sugar, the yolks of the eggs and the juice of half the lemon; whisk them all together, and strain into a tumbler.

White Tiger’s Milk.

(From a recipe in the possession of Dr. Thomas Dunn English.)

Take ½ gill of apple-jack.

½ gill of peach brandy.

½ tea-spoonful of aromatic tincture (see Index, “Aromatic Tincture”).

Sweeten with white sugar to taste.

The white of an egg beaten to a stiff foam.

1 quart of pure fresh milk.

Pour in the milk to the mixed liquors, gradually, stirring all the while till all is well mixed, then sprinkle with nutmeg

The above recipe is sufficient to make a full quart of “White Tiger’s Milk;” if more is wanted, you can increase the above proportions.

If you want to prepare this beverage for a party of twenty, use one gallon of milk to one pint of apple-jack, etc.

Locomotive.

(Use large bar-glass.)

Take 1 table-spoonful of genuine honey.

The yolk of a fresh raw egg.

3 dashes of Curaçoa.

1 Claret-glass of red Burgundy.

Heat the wine in a thoroughly clean saucepan until it boils, then pour it gradually upon the other ingredients, (which, previously, should have been thoroughly beaten together in a mug or pitcher), whisking and stirring the materials all the while, in order to prevent the egg from curdling. Pour the mixture into a large bar-glass, powder a little cinnamon on top, and add two or three cloves before serving.

This seems like taking too much trouble just to make one glass of Locomotive. The following proportions of ingredients makes four nice glasses :

Take 2 ounces of honey.

2 pony-glasses of Curaçoa.

1 quart of high red Burgundy.

A few drops of essence of cloves.

Proceed as directed above, and serve in large goblets previously heated.

Sherry and Bitters.

(Use Sherry wine-glass.)

Take 1 dash of bitters, twist the glass around so that the bitters will cover the whole surface of the glass. Fill with sherry wine, and serve.

Sherry and Egg.

(Use small bar-glass.)

Pour in about one wine-glass of Sherry. Then break in the glass one fresh egg.

Sherry and Ice.

(Use small bar-glass.)

Put in the glass two or three small lumps of ice.

Hand the decanter of wine to the customer.

Brandy Straight.

(Use small bar-glass.)

In serving this drink you simply put a piece of ice in a tumbler, and hand it to your customer, with the bottle of brandy, and a separate glass of ice water.

WHISKEY STRAIGHT and GIN STRAIGHT are served in the same manner.

Pony Brandy.

(Use small bar-glass.)

Take 1 pony-glass of brandy, (best).

Pour it into the glass, and serve with some ice-water in a separate glass.

Some bar-tenders have a fancy way of serving this drink. It is done thusly :—

Fill to the brim a pony-glass of brandy, cover it with the bar-glass, then press both glasses tightly together and turn them over quickly, so that the pony-glass will remain upside down in the bar-glass, without a drop of the brandy escaping.

Brandy and Soda.

(Use large soda-water glass.)

Take 1 wine-glass of brandy.

2 or 3 small lumps of ice.

Fill up the glass with a bottle of plain soda-water.

This is sometimes called STONE WALL.

Brandy and Ginger Ale.

(Use large soda-water glass.)

Take 1 wine-glass of brandy.

2 or 3 small lumps of ice.

Fill up the glass with Irish ginger ale.

Split Soda and Brandy.

(Use medium bar-glass.)

Take 1 pony-glass of brandy.

1 small lump of ice.

Add one-half of a bottle of plain soda-water.

Rhine Wine and Seltzer Water.

(Use large bar-glass.)

Pour in Rhine wine until the glass is half full.

Add two small lumps of ice.

Fill the glass with Seltzer water.

Brandy and Gum.

(Use small bar-glass.)

Take 2 dashes of gum syrup.

1 small lump of ice.

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

Serve ice water in a separate glass.

Shandy Gaff.

(Use large bar-glass, or mug.)

Fill the glass half full of Ale, and the remaining half with Irish ginger ale.

In England, where this drink had its origin, it is made with Bass ale, and Ginger ale, half and half.

Half and Half.

(Use metal or stone bar-mug.)

Mix half old and half new ale together.

This is the American method.

“Arf and Arf.”

(Use metal or stone bar-mug.)

Mix porter or Stout, with Ale in equal quantities, or in proportions to suit the taste.

This is the English method, and usually, “draw it mild, Mary, the ale first.”

Absinthe and Water.

(Use large bar-glass.)

Take 1 pony-glass of Absinthe.

Fill an absinthe glass, (which is a glass made purposely with a hole in the bottom), with shaved ice and water. Raise this glass about one foot above the tumbler containing the absinthe, and let sufficient water drip into it.

French Method of Serving Absinthe.

(Use a Champagne glass standing in a bowl.)

Take 1 pony-glass of Absinthe.

Let the water drip, as directed in the preceding recipe, until the glass is full, and a very little runs over into the bowl.

Rock and Rye.

(Use small bar-glass.)

Take 1 table-spoonful of rock-candy syrup

1 wine-glass of rye whiskey.

Stir them together thoroughly, and serve.

This is often prescribed for a cold.

Stone Fence.

(Use large bar-glass.)

Take 1 wine-glass of Bourbon or rye whiskey.

2 or 3 small lumps of ice.

Fill up the glass with sweet cider.

White Plush.

(Use small bar-glass.)

Hand a bottle of Bourbon or rye whiskey to the customer and let him help himself.

Fill up the glass with fresh milk.

A curious story about the origin of this drink, is thus told by the New York Herald:

“There are some mixed drinks that are standbys, and are always popular, such as cocktails, punches and juleps; but every little while there will be a new racket sprung on the public that will have a great run for a time, and then get knocked out by another. About a month ago white plush got its start in this way : There was a country buyer down from New England somewhere, and a party of dry goods men were trying to make it pleasant for him. So they took him into a swell barroom down town, and were going to open sour wine. Same old story, you know ; get him full as a balloon and then work him for a big order. It turned out that this countryman was not such a flat as they thought him. Though he had been swigging barrels of hard cider and smuggled Canada whiskey for the last twenty years, he pleaded the temperance business on them ; said he never drank, and he guessed he’d just take a glass of water if the’d git him one, as he was kinder thirsty wallrin’ round so much. Well, that was a set back for the boys. They knew he had lots of money to spend, and he was one of those unapproachable ducks that have got to be warmed up before you can do anything with them.

“‘O, take something,’ they said ; ‘take some milk.’

“‘Well, I guess a glass of milk would go sorter good,’ said he.

“ Some one suggested kumyss and told him what it was. As they did not have any kumyss in the place they gave him some milk and seltzer. That’s about the same thing. One of the boys gave the bartender a wink and he put a dash of whiskey in it. The old man did not get on to it all. He thought it was the seltzer that flavored it. The next round the seltzer was left out altogether and more whiskey put in. They kept on giving it to him until he got pretty well set up. It’s a very insidious and seductive drink. Pretty soon the countryman got funny and tipped his glass over on the table. As it spread around he said:

“‘Gosh, it looks like white plush, don’t it?’

“‘ So it does,’ said the boys. ‘ Give the gentleman another yard of white plush, here ;’ and the name has stuck to it ever since.”

Boonekamp and Whiskey.

(Use small whiskey-glass.

Hand the customer a small whiskey-glass, a bottle of whiskey, a bottle of Boonekamp bitters, a glass of ice water, and let him mix to suit himself. This is an excellent occasional tonic.

“Jerry Thomas’” own Decanter Bitters.

(Bottle and serve in pony-glass.)

Take ¼ pound of raisins.

2 ounces of cinnamon.

1 ounce of snake-root.

1 lemon and 1 orange cut in slices.

1 ounce of cloves.

1 ounce of allspice.

Fill decanter with Santa Cruz rum.

As fast as the bitters is used fill up again with rum.

Burnt Brandy and Peach.

(Use small bar-glass.)
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2 or 3 slices of dried peaches.

Place the dried fruit in a glass and pour the liquid over them.

This drink is very popular in the Southern States, where it is sometimes used as a cure for diarrhoea.

Black Stripe.

(Use small bar-glass.)

Take 1 wine-glass of Santa Cruz rum.

1 table-spoonful of molasses.

This drink can either be made in summer or winter; if in the former season, mix in one table-spoonful of water and cool with shaved ice ; if in the latter, fill up the tumbler with boiling water. Grate a little nutmeg on top.

Peach and Honey.

(Use small bar-glass.)

Take 1 table-spoonful of honey.

1 wine-glass of peach brandy.

Stir thoroughly with a spoon before serving.

Gin and Pine.

(Use wine-glass.)

Split a piece of the heart of a green pine log into fine splints, about the size of a cedar lead-pencil, take two ounces of the same and put into a quart decanter, and fill the decanter with gin.

Let the pine soak for two hours, and the gin will be ready to serve.

Gin and Tansy.

(Use wine-glass.)

Fill a quart decanter one-third full of tansy, and fill up the balance with gin. Serve to customers in a wine-glass.

Gin and Wormwood.

(Use small bar-glass.)

Put five or six sprigs of wormwood into a quart decanter, and fill up with gin. This is used in the rural districts as a sort of bitters, and is said to be a good tonic.
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TEMPERANCE DRINKS.



Milk and Seltzer.

(Use large soda-glass.)

Fill the glass half full of milk, and the remaining half with Seltzer water.

Saratoga Cooler.

(Use large bar-glass.)

Take 1 tea-spoonful of powdered white sugar.

Juice of half a lemon.

1 bottle of ginger ale.

2 small lumps of ice.

Stir well and remove the ice before serving.

Plain Lemonade.

(Use large bar-glass.)

Take the juice of half a large lemon.

1½ table-spoonful of sugar.

2 or 3 pieces of orange.

Fill the tumbler one-half full with shaved ice, the balance with water ; dash with raspberry syrup, ornament with fruits in season, and serve with straws.

Soda Lemonade.

(Use large soda-glass.)

Take 1½ table-spoonful of powdered white sugar.

Juice of half a lemon.

1 bottle of plain soda-water.

2 or 3 small lumps of ice.

Stir np well, and remove the ice before serving.

SELTZER LEMONADE may be made by substituting Seltzer water for the Soda.

Egg Lemonade.

(Use large bar-glass.)

Take 1 large table-spoonful of pulverized white sugar.

Juice of half a lemon.

1 fresh egg.

2 or 3 small lumps of ice.

Shake up thoroughly, strain into a soda-water glass and fill up the glass with soda or Seltzer water. Ornament with berries.

Orgeat Lemonade.

(Use large bar-glass.)

Take 1 table-spoonful of powdered white sugar

½ wine-glass of orgeat syrup.

The juice of half of a lemon.

Fill the tumbler one-third full of ice, and balance with water. Shake well, ornament with berries in season, and serve with straws.

Fine Lemonade for Parties.

(One gallon.)

Take the rind of eight lemons.

Juice of twelve lemons.

2 pounds of loaf-sugar.

1 gallon of boiling water.

Rub the rinds of the eight lemons on the sugar until they have absorbed all the oil from them, and put it with the remainder of the sugar into a jug ; add the lemon juice (but no pips), and pour over the whole the boiling water.

When the sugar is dissolved, strain the lemonade through a piece of muslin, and, when cool, it will be ready for use.

The lemonade will be much improved by having the whites of four eggs beaten up with it.

A larger or smaller quantity of this lemonade may be made by increasing or diminishing the quantity of the ingredients used.

Soda Nectar.

(Use large soda-glass.)

Take the juice of 1 lemon.

¾ tumblerful of water.

Powdered white sugar to taste.

2 or 3 small lumps of ice.

½ small tea-spoonful of carbonate of soda.

Strain the juice of the lemon, and add it to the water, with sufficient white sugar to sweeten the whole nicely, and stir up until cool. When well mixed, put in the soda, stir well, and drink while the mixture is in an effervescing state.

Nectar for Dog Days.

(Use a large goblet.)

Take 1 lemon ice.

1 bottle of plain soda.

Place the ice in the goblet, and pour upon it the soda-water.

This makes a deliciously cool and refreshing drink.

Soda Cocktail.

(Use large soda-glass.)

Take 1 tea-spoonful of powdered white sugar.

2 dashes of Angostura bitters.

1 bottle of plain soda.

3 or 4 small lumps of ice.

Pour the soda-water upon the other ingredients, stir well with a spoon, then remove the ice, and serve.

ENGLISH FANCY DRINKS.



We give the following group of English drinks for the benefit of the curious in such matters. Many of them are rather troublesome to prepare, and some of them, which we have tried, have not yielded the satisfaction expected or desired.

Claret Cup, à la Brunow.

(For a party of ten.)

Take 1½ bottle of Claret.

⅓ pint of Curaçoa.

½ pint of sherry.

¼ pint of brandy.

1 wine-glass of raspberry ratafia (see Index).

1½ oranges in slices.

½ a lemon in slices.

1 bottle of Seltzer water.

1½ bottle of soda-water.

Stir all these together with some sprigs of green balm and borage, and a small piece of cucumber-rind ; sweeten with capillaire or powdered sugar until it ferments ; let it stand one hour, strain and ice it well. Serve in small glasses.

This is a preparation highly esteemed in Russia.

Champagne Cup, à la Brunow.

This is prepared in the same manner as Claret Cup, but substituting Champagne and noyeau, instead of Claret and ratafia.

Balaklava Nectar.

(For a party of fifteen. Recipe by Soyer.)

Take 2 bottles of Claret.

1 bottle of Champagne.

2 bottles of soda-water.

2 table-spoonfuls of powdered sugar.

2 lemons.

½ a small cucumber.

Peel and shred fine the rind of half a lemon; add the sugar, the juice of both the lemons, and the cucumber sliced thin, with the peel on. Toss it up several times, and add the Claret, Champagne, and soda-water. Stir well together and serve.

Crimean Cup, à la Marmora.

(For a party of fifteen. Recipe by Soyer.)

Take 1 pint of syrup of orgeat.

½ pint of Cognac brandy.

¼ pint of Maraschino.

¼ pint of Jamaica rum.

1 bottle of Champagne.

1 bottle of soda-water.

3 ounces of sugar.

2 lemons.

Peel the lemons very thin, and place the rind in a bowl with the sugar ; macerate well for a few minutes to extract the flavor of the lemon-peel; add the juice of the lemons and the soda-water, stirring well until the sugar is dissolved ; pour in the orgeat, and whisk well to whiten the composition. Then add the brandy, rum, and Maraschino, strain into a punch-bowl; and, just before serving, add the Champagne stirring well to render the cup creamy and mellow.

Crimean Cup, à la Wyndham.

(For a party of five.)

Take 1 bottle of Champagne.

2 bottles of soda-water.

1 large wine-glass of Maraschino.

½ large wine-glass of Cognac.

½ large wine-glass of Curaçoa.

1 table-spoonful of crushed sugar.

Macerate the thinly peeled rind of half an orange with the sugar; add the Maraschino, Cognac, and Curaçoa. Mix thoroughly and add the soda-water and Champagne. The addition of half a pound of pure ice is a great improvement.

Rumfustian.

Take 1 quart of strong ale.

1 pint of gin.

1 bottle of Sherry.

12 eggs.

12 large lumps of sugar.

1 stick of cinnamon.

1 nutmeg, grated.

1 lemon.

Whisk up the yolks of the eggs and add the ale and gin. Put the Sherry into a saucepan with the cinnamon, nutmeg, sugar, and the rind of the lemon peeled very thin; when the wine boils, pour it upon the ale mixture and drink while hot.

Claret Cup.

Take 1 bottle of claret.

½ pint of cold water.

1 table-spoonful of powdered sugar.

1 tea-spoonful of powdered cinnamon, cloves and allspice, mixed.

1 small lemon.

Mix the ingredients well together, adding the thin rind of the lemon. This is a nice summer beverage for evening parties.

Porter Cup.

Take 1 bottle of porter.

1 bottle of ale.

1 glass of brandy.

1 dessert-spoonful of syrup of ginger.

3 or 4 lumps of sugar.

½ nutmeg, grated.

1 tea-spoonful carbonate of soda.

1 cucumber.

Mix the porter and ale in a covered jug ; add the brandy, syrup of ginger, and nutmeg; cover it and expose it to the cold for half an hour ; when served stir in the carbonate of soda, and the rind of the cucumber.

Bottled Velvet.

Sir John Rayley’s Recipe.

Take 1 bottle of Moselle.

½ pint of Sherry.

2 table-spoonfuls of sugar.

1 lemon.

1 sprig of verbena.

Peel the lemon very thin, using only sufficient of the peel to produce the desired flavor ; add the other ingredients; strain and ice.

English Curaçoa.

Take 6 ounces of very thin orange peel.

1 pint of whiskey.

1 pint of clarified syrup.

1 drachm powdered alum.

1 drachm carbonate of potash.

Place the orange peel in a bottle, which will contain a quart, with the whiskey ; cork tightly and let the contents remain for ten or twelve days, shaking the bottle frequently. Then strain out the peel, add the syrup ; shake well, and let it stand for three days. Take out a tea-cupful into a mortar, and beat up with the alum and potash ; when well mixed, pour it back into the bottle, and let it remain for a week. The Curaçoa will then be perfectly clear and equal in flavor to the best imported article.

Italian Lemonade.

Take 1 quart of Sherry.

3 quarts of boiling water.

1 quart of boiling milk.

2 pounds of loaf-sugar.

24 lemons.

Pare the rind of the lemons, and pour their juice upon the peel, letting it remain over night. Then add the sugar, Sherry, and water. Mix well; add the milk and strain through a jelly-bag until clear.

Bishop à la Prusse.

Take 1 bottle of claret.

½ pound of pounded loaf-sugar.

4 good sized bitter oranges.

Roast the oranges until they are of a pale brown color; lay them in a tureen, and cover them with the sugar, adding three glasses of the claret; cover the tureen and let it stand until the next day. When required for use, place the tureen in a pan of boiling water, press the oranges with a spoon, and run the juice through a sieve. Boil the remainder of the claret; add the strained juice, and serve warm in glasses. Port wine may be substituted for claret, and lemons may be used instead of oranges, but this is not often done when claret is used.

Claret Cup, à la Lord Saltoun.

Take 1 bottle of claret.

1 bottle of soda-water.

1 glass of Sherry.

1 lemon.

1 sprig of verbena.

Peel off the rind of the lemon, and add some powdered sugar. Pour upon them the Sherry and claret, and sweeten to taste. Add a sprig of verbena and the soda-water, with nutmeg if desired. Strain and ice it well.

Mulled Claret, a la Lord Saltoun.

This is prepared in the same manner as “ Lord Saltoun’s Claret Cup,” except that it is served hot.
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SYRUPS, ESSENCES, TINCTURES, COLORINGS, &c.



These preparations consist of ingredients used in the following recipes for making Prepared Punches, Cocktails, etc.

Plain Syrup.

Take 6½ pounds of loaf-sugar.

½ gallon of water.

The white of 1 egg.

Boil until dissolved, and filter through flannel.

Gum Syrup.

Take 14 pounds of loaf-sugar.

1 gallon of water.

Boil together for five minutes, and add water to make up to 2 gallons.

Lemon Syrup.

Take 5 gallons of gum syrup.

4 ounces of tartaric acid.

1 ounce of oil of lemon.

1 pint of alcohol.

Cut the oil of lemon in the alcohol, add the tartaric acid, and mix thoroughly with the syrup.

Essence of Lemon.

Take 1 ounce of oil of lemon.

1 quart of alcohol (95 per cent.).

½ pint of water.

1½ ounces of citric acid.

Grind the citric acid to a powder in a porcelain mortar ; dissolve it in the water. Then cut the oil of lemon in the alcohol, and add the acid water.

Essence of Cognac.

Take 1 ounce of oil of cognac.

½ gallon of spirits (95 per cent).

1 gallon of spirits (70 per cent.).

2 ounces of strong ammonia.

1 pound of fine black tea.

2 pounds of prunes.

Dissolve the oil of cognac in the 95 per cent, spirits; cork it tightly in a bottle and let it stand three days, frequently shaking it, then add the ammonia.

Mash the prunes (breaking the kernels) and put them with the tea and the 70 per cent, spirits into a stone jar of 3 gallons capacity ; cover closely, and let it stand for 8 days.

Filter the liquor, and add it to the solution of oil and ammonia. Bottle for use.

This quantity is sufficent for flavoring 100 gallons of brandy.

Solferino Coloring.

Take 1 ounce of solferino.

1 gallon of alcohol (95 per cent.).

Put them in a bottle, shake well, and in 24 hours it will be ready for use.

Caramel.

Take 7 pounds of loaf-sugar.

1 pint of water.

Crush and dissolve the sugar in the water; boil it in a 5-gallon copper kettle, stirring occasionally, until it gets brown ; when it begins to burn, reduce the fire; let it burn until the smoke becomes offensive to the eyes ; then try it by dipping a rod into it, and letting a few drops fall into a glass of cold water ; if it settles at the bottom and crystallizes, so that it will crack, it is done. Then take about half gallon luke-warm water, and pour it in by degrees, stirring all the time. When thoroughly mixed, filter it while hot through a coarse flannel filter.

Tincture of Orange Peel.

Take 1 pound of dried orange peel (ground).

1 gallon of spirits (95 per cent.).

Place them in a closely corked vessel for 10 days. Strain and bottle for use.

Tincture of Lemon Peel.

Cut into small chips the peel of 12 large lemons. Place it in a glass jar and pour over it 1 gallon spirits, 70 per cent. Let it stand until the lemon peel has all sunk to the bottom of the liquor. It is then ready for use without either filtering or straining.

Tincture of Cloves.

Take 1 pound of ground cloves ; warm them over a fire until quite hot; put them quickly into a jar, pour on them 1 gallon 95 per cent, alcohol, cover them air-tight, and let them stand for 10 days. Draw off into bottles and cork close.

Tincture of Cinnamon.

Place 2 pounds of ground cinnamon into a jar with 1 gallon 95 per cent, alcohol, closely covered. At the end of 8 days strain the liquor clear; wash the sediment with 1 quart proof spirits; strain it; mix the two liquors together, and filter through blotting paper.

Tincture of Allspice.

This is prepared in the same manner as tincture of cinnamon, using ground allspice instead of cinnamon.

Tincture of Gentian.

This is made with ground gentian in the same manner as for tincture of cloves.

Capillaire.

Take 1 pint of clarified syrup.

1 wine-glass of Curaçoa.

Shake well together and bottle. A tea-spoonful in cold water makes a pleasant eau sucré.

Capillaire.

Take 14 pounds of loaf-sugar.

2 quarts of water.

2 eggs.

Dissolve the sugar in the water, and let them simmer; when milk-warm add the whites of the eggs well beaten; simmer again and skim well. When cold flavor with orange-flower water, or bitter almonds, whichever may be preferred.

Ratafia.

Every liqueur made by infusion is thus called. When the spirit has imbibed thoroughly the flavor and color of the fruit steeped in it, the infusion is drawn off and sugar added ; then filtered and bottled.

Aromatic Tincture.

Take 1 ounce of ginger.

1 ounce of cinnamon.

1 ounce of orange peel.

½ ounce of valerian.

2 quarts of alcohol.

Macerate the ingredients in the alcohol in a close vessel for fourteen days, then filter through filtering paper. This is sometimes employed to give a flavor to milk punch, but it must be used with precaution. Ten drops are sufficient for a pint of punch.
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PREPARED PUNCH AND PUNCH ESSENCES.



A glass of punch, with all the et ceteras, is an excellent thing ; the main difficulty about it is that, outside of a well-appointed bar-room, the necessary ingredients are not usually found ready to hand at the moment when they are indispensable ; and, even under the most favorable circumstances, it is not every one that knows the precise proportions and happy blending of flavors that constitute a perfect glass of punch.

The enlightenment of the present day is full of short cuts to comfort, and all the impediments in the way of enjoying a social glass of punch, compounded according to the latest discoveries of the art, are obviated by having a bottle of the desired nectar in a concentrated essence form, ready brewed in exact proportions, and nothing needed but a moderate supply of hot or cold water, or ice, to adjust it to the correct strength and temperature, and a glass to receive the welcome libation.

The following recipes for concocting the latest and most improved varieties of punch are intended for bottling for ready use.

Directions for preparing such ingredients as are of a compound nature will be found in the preceding pages.

Essence of Roman Punch for Bottling.

Take 1 quart of boiling syrup.

1 quart of brandy.

1 quart of Jamaica rum.

21 eggs.

1 lemon.

Beat the eggs to a froth with the juice of the lemon; stir in the liquors; filter through felt or close flannel, and add the syrup. Bottle for use.

A little of this syrup in a tumbler two-thirds full of shaved ice, and well shaken, makes a delicious beverage.

Essence of Kirschwasser Punch for Bottling.

Take 7 gallons of plain syrup.

1½ gallons of lemon juice.

5 gallons of Kirschwasser.

Mix them thoroughly and strain through Canton flannel.

Instead of the lemon juice ½ a pint of essence of lemon may be used, prepared according to receipt on page 117.

Essence of Brandy Punch for Bottling.

Take 5 gallons of strong brandy.

3 gallons of plain syrup.

½ pint tincture of lemon peel.

½ pint tincture of orange peel.

3 ounces tincture of allspice.

½ wineglass tincture of cloves.

Mix the tinctures with the brandy, and add the syrup.

For directions for preparing the tinctures, see pages 119 and 120.

Essence of Bourbon Whiskey Punch.

Take 4½ gallons of Bourbon whiskey.

3 gallons of plain syrup.

½ pint tincture of lemon peel.

½ pint tincture of orange peel.

3 ounces tincture of allspice.

5 dessert-spoonfuls tincture of cloves.

Mix the tinctures thoroughly with the whiskey, and then add the syrup.

For directions for preparing the tinctures see pages 119 and 120.

The essence of rum punch may be made by substituting Jamaica or Santa Cruz rum for the whiskey.

*Essence of Rum Punch.

Take 53 lbs. of white loaf-sugar.

3⅓ gallons of water.

5 gallons of Jamaica rum.

1⅔ gallon of lemon juice.

Boil the sugar and the water almost to the candy degree, add the lemon juice to the boiling syrup ; stir till getting clear, then put in a clean tub, and when near cool, add the rum, and filter.

Essence of St. Domingo Punch for Bottling.

Take 10 gallons of Arrack.

6 gallons of plain syrup.

2 ounces of tartaric acid.

5 drops of oil of cloves.

10 drops of oil of lemon.

5 drops of oil of orange.

5 drops of oil of cinnamon.

2 ounces of alcohol (95 per cent.).

First dissolve the tartaric acid in a portion of the Arrack, and add it to the remainder. Next cut the oils in the alcohol, add this to the Arrack, and lastly add the syrup.

Essence of Punch D’Orsay for Bottling.

Take 1 gallon of strong brandy.

1 quart of Batavia Arrack.

3 pounds of loaf-sugar.

1½ gallon of water.

6 lemons.

6 oranges.

*By observing the above proportions may be made any kind of punch essence, brandy, whiskey, arrack or kirchwasser.

Cut off the yellow rind of the oranges and lemons ; macerate them for 24 hours in the brandy and Arrack ; strain and press. Boil the sugar in the water, adding the juice of the 6 oranges, and of 3 of the lemons ; skim the syrup, and add it to the liquor. Lastly, filter through Canton flannel.

Empire City Punch for Bottling.

Take 5 ounces of sweet almonds.

5 ounces of bitter almonds.

1 ounce of powdered cinnamon.

½ ounce of powdered cloves.

5 ounces of plain syrup.

2 gallons of Bourbon whiskey.

1 gallon of raspberry syrup.

7 gallons of water.

Scald the almonds and peel them, then mash them, and rub them well with the plain syrup and spices. Boil the whole for about five minutes in the water, and when cool, strain through a plain flannel filter. Then add the whiskey and raspberry syrup, mixing all together thoroughly.

Imperial Raspberry Whiskey Punch for Bottling.

Take 2 gallons of whiskey.

1 gallon of raspberry syrup.

7 gallons of water.

5 ounces of plain syrup.

5 ounces of sweet almonds.

5 ounces of bitter almonds.

1¼ ounce of powdered cinnamon.

⅛ ounce of powdered cloves.

Bruise and infuse the almonds in sufficient boiling water ; skim and add the cinnamon, cloves, and syrup; rub them fine, and boil them for five minutes in the seven gallons of water; strain, and, when cool, add the whiskey and raspberry syrup.

Duke of Norfolk Punch for Bottling.

Take 20 quarts of French brandy.

30 lemons.

30 oranges.

30 quarts of cold boiled water.

15 pounds of double-refined sugar.

2 quarts of new milk.

Pare off the peel of the oranges and lemons very thin, excluding all of the white rind. Infuse in the brandy for twelve hours. Dissolve the sugar in the water ; add the juice of the oranges and of twenty-four of the lemons; pour this upon the brandy and peels, mixing thoroughly. Strain through a very fine hair-sieve into a barrel that has held spirits, and add the milk. Stir and bung close. After it has stood six weeks in a warm cellar, bottle, in perfectly clean and dry bottles, well corked. This will keep for years and improve with age.

Essence of Rum Punch for Bottling.

Take 1½ gallons of high-flavored Jamaica rum.

3 gallons of spirits (70 per cent.).

3 gallons of plain syrup.

½ pint of tincture of lemon peel.

¼ pint of raspberry juice.

¼ pint of caramel.

Mix the whole together, and run it through a flannel bag. Some add a dessert-spoonful each of tincture of cloves and tincture of cinnamon.

Punch thus prepared may be used either as a hot or cold drink; by mixing it half and half with boiling or cold water, or pouring the punch into a tumbler filled with cracked ice, it makes a pleasant and refreshing drink.

See page 118 and 119 for directions how to prepare the tinctures.

Essence of Arrack Punch for Bottling.

Take 1½ gallon of Batavia arrack.

3 gallons of spirits (70 per cent.).

3 gallons of plain syrup.

½ pint of tincture of lemon peel.

Mix all together, and it is ready for immediate use.

Essence of Wine Punch for Bottling.

Take 5 gallons of Port or Marseilles wine.

1½ gallon of spirits (70 per cent.).

3 gallons of plain syrup.

3 ounces of tartaric acid.

3 ounces of tincture of allspice, see page 120.

First dissolve the tartaric acid in a portion of the spirits; mix that with the remainder of the spirits, and add the other ingredients.

Essence of Claret Wine Punch for Bottling.

Take 5 gallons of claret wine.

2½ gallons of spirits (70 per cent.).

3 gallons of plain syrup.

1 pint of tincture of lemon peel.

½ pint of raspberry juice.

1 ounce of tartaric acid.

1½ ounce of tincture of cloves.

1½ ounce of tincture of cinnamon.

First dissolve the tartartic acid in a small portion of the spirits. Mix the tinctures with the remainder of the spirits. Pour the two mixtures together, and add the remaining ingredients.

See pages 116 and 119 for directions how to prepare the tinctures.

Essence of Regent Punch for Bottling.

Take 1 gallon of pure Cognac.

1 gallon of pure Jamaica rum.

6 pounds of loaf-sugar.

3 gallons of water.

1 ounce of green tea.

30 lemons.

7 oranges.

9 drachms of ground cinnamon.

½ drachm of ground cloves.

1 drachm of ground vanilla.

Macerate the peel of 7 lemons and 7 oranges in the Cognac and rum for 24 hours. Boil the sugar in the water; skim and add the tea. When cool, mix with the liquor, and add the juice of the 30 lemons and 7 oranges. Filter and bottle for use.

[image: ]

PREPARED COCKTAILS FOE BOTTLING.



Brandy Cocktail for Bottling.

Take 5 gallons of strong brandy.

2 gallons of water.

1 quart of Stoughton’s Bitters.

1 quart of gum syrup.

1 bottle of Curaçoa.

Mix thoroughly, and filter through Canton flannel

Brandy Cocktail for Bottling.

Take 5 gallons of spirits (70 per cent.).

2 gallons of water.

1 quart of gum syrup.

¼ pint of essence of Cognac.

1 ounce of tincture of cloves.

1 ounce of tincture of gentian.

2 ounces of tincture of orange peel.

¼ ounce of tincture of cardamoms.

½ ounce of tincture of liquorice root.

Mix the essence and tinctures with a portion of the spirits ; add the remainder of the ingredients, and color with a sufficient quantity of Solferino and caramel (in equal parts) to give the desired color.

Gin Cocktail for Bottling.

Take 5 gallons of gin.

2 gallons of water.

1 quart of gum syrup.

2 ounces of tincture of orange peel.

7 ounces of tincture of gentian.

½ ounce of tincture of cardamoms.

½ ounce of tincture of lemon peel.

Mix them together, and give the desired color with Solferino and caramel, in equal proportions.

Bourbon Cocktail for Bottling.

Take 5 gallons of Bourbon.

2 gallons of water.

1 quart of gum syrup.

2 ounces of tincture of orange peel.

1 ounce of tincture of lemon peel.

1 ounce of tincture of gentian.

½ ounce of tincture of cardamoms.

Mix these ingredients thoroughly, and color with Solferino and caramel, in equal proportions.
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