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Dedicated

TO THOSE WHO ENJOY SNUG CLUB

ROOMS, THAT THEY MAY LEARN

THE ART QOF PREPARING FOR
THEMSELVEIDS WHAT IS5 GQOD

D

1S IT ANY WONDER

THAT MAMNKINDG STANDS OPEN-MOQUTHED
EEFQRE THE BARTEMNDER, CONSIDERIMNG
THE MYSTERIES AND MARVELS OF AN
ART THAT BCRDERS OMN MAGIC? THE
RECIPES FOUND IN THIS BOQOK HAVE
BEEN COMPOSED AND COLLECTELD,
TRIED AND TESTER, IN A QUARTER-CEN-
TURY OF EXPERIENCE BY TOM BULLOCK
OF THE ST. L.OUIS CQUNTRY CLUS,

COPYRIGHTED 131T
BY

TCM BULLOCK
ALL RICHTS RESERYED












A testimonial from the St. Louis Posi-Bispaich
which appeared int the form of an ediforial, Wednes-
day evening, RMay 28, 1513, at a fime when Col
Roosevelt was vindicating, by a libel suit, kis reputa-
tion for scbriety and temperance.

Colenel Roosevelf’s fatal admission that he drank
just a part of one julep at the St. Louis Country Club
will eome very near losing hig case,

Whoe was ever known to drink just a part of one of
Tem's? TFom, than whom there is no greater mixolo-
gist of any race, color or condition of servitude, was
taught the art of the julep by no less than KMarse Lilburn
G, MeMair, the father of the julep. In fact, the very
cup that Col. Eoosevelt drank it from belonged to
Governor McNair, the first Governor of Missouri, the
great-grandfather of Marse Lilbwrn and the great-
great-grandfather of the julep.

As is well known, the Country Chub mint originally
sprang on the slopes of Parnassus and was transplanied
thence to the bosky banks of Culpeper Creek, Gaines
County, Kv., and thence to our ewn environs; while the
classic distillation with which Tom mingles it to pro-
duce his chief d’oeuvre is the off-guofed ligquefied
soul of a Southern moonbeam falling aslant the dewy
slopes of the Cumberland Mountains.

To believe that & red-blooded man, and a rue
Colonel ai that, ever stopped with just a part of one of
those refreshments which have made 5t Louis hospi-
fality proverbial and become one of our most distinctive
genre institutions, is to strain credulity too far. Are
the Colonel’s powers of self restraint altogether frans-
cendent? Have we found ike living superman af last?

When the Colonel says that he consumed just a part
of ene he doubtless meant that he did nof swallow the
mint itself, munch the ice and devour the very cup.

[3]






INTRODUCTION

I have known the author of ““The Ideal Bartender” for many
years, and ii is a genuing privilege to be permiited to testify
to his goalifications for such a work,

To his many friends in St. Louis, Louisville, Cincinnati,
Chicago and elsewhere, my word will be superfluous, but to
those who do not know him, and who are te be the gainers by
following his advices, it may prove at the very beginning a stimu-
lus to know something of his record of achievement,

For the past guarter of a ecentury be has refreshed and
delichted the members and their friends of the Pendennis
Club of Louizgville and the Si. Louis Coundry Club of St. Louls.
In 21l that time ¥ doubt if he has erred in even one of his con-
coctions. Thus if there is “many a slip twixt the cup and the
lip’” it has been none of his doing, but rather the fauli of those
who have appreciated his art toe highly. Bui why ro on! His
work is before yon. It is the best io be had. Follow on, and
as you sip the nectar of his schemings tell your friends, te the
end that hoth they and he may be benefitted.

G. H, WALKEE.
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ABRICONTINE POUSSE CAFE

Fill Pougse Cafe glass ene-third full of Abricontine and
add Rlaraschine, Curacoa, Chartrense snd Prandy in equal
progortions aniil the glags iz Slled. The ingredients shenrld
oe ponred in one after the other from a small Wine glass,
withr grect care, {0 prevent the colors from blending. Ignile
ithe Brandy on top, and after it has blazed for a few seconds
extingnish it by placing a sancer or the bhottom of another
¢lass over the blaxing fluid. Then serve.

ABBINTHE

(When the cusiomer asks for Absinthe without specifiving
any particular style of service).

Pour one pony of Absinthe into large Bar glass and let ice
cold water drip from the Absinthe glass infe Bar glass until
full. 'The Absinthe glazs has z hole In the cenier. By
filling the bowl of the Absinthe glass parily with Shaved
Ice, and the rest with watler, the water will be ice cold as it
drops from the Absinthe glass.

ABSINTHE, AMERICAN SERVICE

Mizing glass 24 full Shaved Iee,

4 dazghes Gum Syrup.

L pony Absinthe,

Ehake nntil cuniside of shaker is well {rosted; strain inte
large Champagne glass and serve.

ABSINTHE COCKTAIL

Fill Mixing ¢lass 34 full Shaved kce.
L4 jisger Water.
14 jigger Absinthe.
2 dashes Angostara Bilters.
1 teaspoonful Benedictine.
=iir; sirain into Cecktail giass and serve.

[7]



ABSINTHE FRAPPE

Fill medinm Bay glasg full of Shaved Ice.
1 teaspoonfnl Benedictine.

1 pony Ahsinthe,
Shake until ouiside of Shaker has frosiy appearance;

stram into six-ounce Shell glass and serve.

ABSINTHE, FRENCH SERVICE
Pour 1 pony of Absinthe inte a Champagne glass which is
standing in a bowl. ¥ill the bowl of your Absinthe glass
with Shaved Tce and water. Raise the bowl and let the
Ice Water drip into the Absinthe mntil the proper color is
obtained. Serve in thin Bar slase,

ABSINTHE, ITALIAN SERVICE

L pony of Absinthe in a large Bar glass.

8 pieces Cracked Ice.
3 dashes Marasching,

14 peny Aniseiie.
Pour Ice Water in glass, at same time stiving genily

with Bar Spoen. Serve.

ADMIRAL SCHLEY HIGH BALL

Drop a piece of Ice into a High Ball glass.

T teaspoonful Pineapple Syrup.

T feaspoonful Lemon Juice.

Zg jigger Irish Whiskey.

24 jigger Tokay, Angelica or Sweet Catawba Wine.
¥ill up with Apollinaris or Selizer,

ALE FLIP

Fill an Ale glass nearly full.
1 tesspoonful of Bar Sugar,
Break in 1 whole Egg; grate a litile Nutmeg on top and

serve the drink with a spoon zlongside of the glass,
[8]



ALE SANGAREE

I}issu.lve in an Ale glass 1 teaspognful Bar Sugar. Fill
up with Ale and serve with grated Nutmeg on top.

AMERICAN POUSSE CAYVE

Fill a :F'GIIEEE Cafe glass 3 full of Charireuse, and addé
M;araschino, Curacoa and Brandy in equal proportions usntil

g:f glass js filled. Then proceed as for Abricontine Pousse
a,

APOLLINARIS LEMONADE

Fill large Bar glass 24 full Shaved Jee.
2 teagpoon{uls Powdered Sugar.
1 Lemon™s Juice,

Fill up with Apellinaris; stir; strain into Lemonade glags:
dress with Fruit and serve.

APPLE JACK COCETAIL

Fill large Bar glass 3£ foll Shaved Ice.
3 dashes Gum Syrup.

3 dashes Raspberry Syrup.

114 jiggers Applejack,

Bhake; strain inte Cockiail glass and serve with piece
of Lemon Peel twisted on top.

APPLEJACK FIX

Fill large Bar glass with Shaved Ice.

Z teaspoonfuls Bar Sugar, dissolved in little Water,
14 Juice of 1 Lemon.

3 dashes of Curacoa.

4 dashes of any Freit Syrup.

1 jicper Applejack Brandy,

=tir; dress with Truits; serve with Sitraws,
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APPLEJACK SOUR
Fill large Bar glass 34 full Shaved Ice.
2 teaspoonfuls Bar Sugar, dissolved in little Water.
3 dashes Lemon or Lime Juice.
1 jigger Applejack.
Stir well; strain into Sour glass; dress with Fruil and
Berries and serve,

“ARF-AND-ARF”

Pour [uto an Ale glass or mug 34 Porter and 14 Ale, or
Porter and Stout with Ale, or 14 Cld and 14 New Ale.
The use of the Porter and Ale is more prevalent in

Enogland. In the United States 34 Oid and )5 New Ale is
nsually nged when this drink is called for, unless other-
wise specified.

ABRACK PUNCH

Pour inte s Punch glass the Juice of 1 Lime and a litile
Apollinaris Water in which a heaping teaspconful of Bar
Sugar has been dissolved. Add 1 Lump Ice.

34 jigger Batavia Arrack.

L Jigger Jamaica Rnm.

Stir well; dash with Champagne; stir again briskly; dress
with Fruit and Serve,

ASTRINGENT

14 Wineglass Porl Wine.

6 daghes Jamaiea Ginger.

Fill up with Brandy; stir genily and serve with little
Nutmeg on tog.

AUDITORIUM COOLER

Into large Bar glass squeeze Juice of 1 Lemon.
1 teaspeonful Bar Sugar.

I bottte Ginger Ale off the ice.

Str; decorate with Fruit and Bervies. Serve.

[10]



ALL RIGHT COCKETAIL

Use a large Mixing glass filled with Lump Ice.
1 jizger Eye Whickey.
3¢ jigger Orange Curacoa.

1 dash Angostura Bitters.
Shake well; strain into Cocktail glass and serve.

BACARDI COCKTAIL

Use a large Mixing glass.

Fill with Lump Ice.
14 jigger Cusiner Grenadine.

1 jigger Bacardi Bam.
Shake well and serve in a Cocldail glass.

BACARDI COCKTAIL—Country Club Siyle

Use & large Mixing glass.

Fill with Lnmp Lce.

1¢ Lime Juice.

2 dashes Imporied Grenadine,

i jigger Bacardi Rum.
Shake well: strain infe Cockizil glass and serve.

BALDY COCETALL

Use a large Mixing glass with Lump lce.

1 jigger of Burnatie's Old Tom Gin.

1 pony of Orange Juice.

I Dash of Crange Eiiters,

Shake: strain inte Cocktail glass and serve,

BAMBOG COCKTAIL

Iill large Bar glass 14 full Fine Jce,

% Jigger Sherry Wine.

54 jigger Ttalian Vermonth.

Siir; strain inte Cockiail glass. Serve.

[i1]



BLACK COW

Use a large Mixing glass with Lump Iee.
2 jirgers of (reamnt.

1 bottle Sarsaparilla.
atir well and serve with Straws.

BLOOD HOUND COCKTAIL

Fill large Bar glass 14 full Shaved ice.

Add 14 dozen fresh Strawberries.

t jigger Burnette's Old Tom Gin,

Shake well; strain into Cocktail glass and serve.

BOMBAY COCETAIL

Usa a Claret glass.

1g pony Olive Oil.

14 pony Vinegar.

14 nony Worcestershire Sauce.

Breal: one Ice Cold Egg into glass,

Add salt and Spanish Papriea and serve.

BENEDICTINE

Flace an inveried Whiskey glass on the bar, set a Pony
glags on it and fill wp with Benedictine. Serve all liguors
straight in this manner.

BEEF TEA

14 teaspooniul Beef Extract in small Bar glass.

Fill plass with Hot Water. Stir well while seazsoning with
Pepper, Salt and Celery Sali. Serve with small glass of
Cracked Ice and spoon on the side.

[12]



BISHOP

1 teaspoonful Bar Sugar in large Bar glass.

2 dashes Lemon Juice with the Skin of Two Slices.

Fill glass 34 full Shaved Ice,

i dash Seltzer Water.

2 dashes Jamaica Rum,

Fill up with Claret or Burgundy; shake; ornament with
Fruit and serve with Straws.

BISHOP A LA PRUSEE

Before 2 Fire orin a Hot Ovenroast 6 large Oranges until
they are of a light brown color, and then place them in a
deep dish and seatfer over them 14 Ib. of Granulated Sugar
and pour on 1 pint of Port or Claret Wine. Then cover
the dish and set aside for 24 hours before the time to serve.
When shout ready for the service, set the dish in beiling
waier; press the Juice from the Oranges with a large speon
or wooden potato masher and sfrain the Juice through a
fine seive or cheese cloth. Then boil 1 pint of Port or Clared
and mix it with the Strained Juice. Serve in stem Claref
glasses while warm. A litle Nuimeg on top improves the
drink, but should not be added uniess requesied by customer
or guest. |

BISMARCK

2 teaspoonfuls Vanilla Cordizl in Sherry Wine glass.

1 volk of an Egg covered with Benedictine so as noi to
break the yolk.

13 Wineglass Kuemmel.

1 light dashk Angostura Bitters.

The colors should be kept separate and great care exer-
cised to prevent the imgredients from running together.

[13]



BIZZY YZZY HIGH BALL

Drop 1 piece of Ice into a Highball glass.
2 dashes Lemon Juice.
2 teaspoonfuls Pincapple Syrup.

14 jigger Sherry Wine.
1 jigger Rye or Bourbon Whiskey.

BLACK STRIPE

Pour Wineglass Santa Cruz or Jamaica Rum into a small
Bar glass and add 1 tablespoonful of Molasses.

If to serve hot, 6l glase with boiling Water and sprinkle
MNutimeg on iop.

If to serve cold, add 14 Wineglass Water.

Siir well and fill up with Shaved Iece.

BLACK AND TAN PUNCH (For party of 10)

1 1bh. white Sugar.
Juice of & Lemons.
1 quart Guinness Stout.

T quart Champagne.
Pour into mixture of Lemon Juice and Sugar the Cham-

pagne and Stout, ice cold. Serve in Punch glasses dressed
with Fruit.

BLACKTHORNE COCKTALL

Till Mixing glass 24 full Shaved Ice.

T4 teaspoondul Lemon Juice.

1 teaspoonful Syrup.

14 jigger Vermouth.

Lz jigger Sloe Gin.

1 dash Angostura Bitiers.

2 dashes Orange Bitlers.

Stir; strain into Cockiail glass and serve.
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BLACKTHORNE SOUR

Fill large Bar glags 34 full Shaved Ice.
4 dashes Lime or Lemon Juice.

1 teaspoonful Pineapple Syrup,
14 teaspeonful green Chartreuse.
I jigger Sloe Gin,

Stir; strain infe Claret glass; ornament with Froit and
serve,

BLIZ’S ROYAL RICKEY

Dirop 3 lumps Cracked Ice in 2 Rickey (thin Champapgne)
glass,

15 Lime or 14 Lemon.

4 dashes Raspberry Syrup,

1 pony Vermonth.

34 jigrer (in.

Fill up with Ginger Ale (imporfed); stir; dress with
Fruit and serve,

BLUE BLAZER

Use two Pewier or Silver Mugs.

i teaspoonfnl Bar Sugar disselved in a little Hot Water.
1 Wineglass {or jisger) Scolch Whiskey.

Ignite the mixture, and while blazing pour it several

times from one mug to the other. Serve with a piece of
twigted Lemon Peel on top,

BOATING PUNCH

Into a Iarge Bar glass put:

2 teagpooniuls Bar Sugar.

2 dashes Lemon Juice.

} dash Lime Juice.

Fill np with Shkaved Ice and add:

1 pony Brandy.

I figger Santa Cruz Rum.

Stir; dress with Fruit and serve with Straws,
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BOMBAY PUNCH (2l4.gallen mixture for 40 pecple)

Bruise ihe sking of § Letioms in 1 Ih. of Bar sugar and
put the Sugar in a Panch bowl and add:

1 box Sirawberries.

2 Lemons, sliced.

6 Oranges, sliced.

1 Pineapple, cut into small pieces.

1 quart Brandy.

¥ quart HSherry Wine.

I quart Madeira Wine.

Stir well; empty inlo another bow! in which a block of
Clear Ice has been placed and add:

4 quarts of Champague.

Z gquaxts Carbonated Water,

Serve into Punch giasses so that each person will have
some of the Fruif. |

BON SOIR (**Good Night")

Fill a Sherry glass 14 full of Shaved Ice.
15 pony Benedictine.
15 pony Creme Yvetie.

Fil wp with Ginger Ale; stir genfly and serve with a
Straw cut in two.

BOSTON COQLER

1 Lemon Rind in large Bar glass.
3 Immps Tee.
I botile Giner Ale.

I botile Sarsaparilla.
Serve,
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BOTTLE OF COCKTAILL

Pour a guart of Whiskey or other Liquer desired into a
EBar measure or glass pitcher apd add:

1 jigger GGum Syrup.,
1 peny Curacos.
¢4 pony Angosinra Bitters.

Pour back and forth from one measure or piiciier inic

another measure or pitcher uniil the liguid is theroughly
mixed. DBolile and ecorl,

BRACE UP

1 tablespoonful Bar Sugar in large Mixing glass.
3 dashes Boker's or Ansostura Bitters,
3 dashes Lemon Juice,

2 dashes Aniseife,

1 Egg.

1 jigger Brandy

14 glass Shaved Iee,

Shake well; sirain into tall, thin glags; fill with Apollinaris
and serve.

BRANDY AND GINGER ALE

8 luraps of Ice in tall, thin glass.
1 Winegrlass Brandy.

1 botile Ginger Ale,

Stir briskly and serve,

BRANDY AND SODA

2 pieces of Ice in tall, thin glass.
1 Wineglass Erandy.

I boitle plain Soda.

Stir briskly and serve.

[17]



BRANDY FLIP

Fill mediuim Bar glass 14 full Shaved Ice.

1 Egg broken in whole.

2 level teaspoonfuls Bar Sugar.

1 jigger Brandy.

Shake well; strain into small Shell glass; grate a little
Nuimeg on top and serve.

BRANDY FLOAT

Fill a Cocktail glass %4 full of Carbonated Water.
1 pony Brandy ficated on top.
{Use =poon to float the Brandy)-

BRANDY JULEP

fnto a3 small Bar glass pour 34 Wineglass of Waler and
gtir in T heaping teaspoonful of Bar bSugar. Biunise 3 or
4 sprigs of Mint in the Sugar and Water with a Muddler
wniil the flavor of the Mint has been exiracted. Then
withdraw the Mint and peur the flavored Water into a tall
Shell glass or large Goblet, which has been filled with fine
Ice, and add:

1 jizger of Brandy.

2 dashes Jatnaica Bam.

Stir well; decorate with few sprigs of Mint by planfing
the sprigs stems downwatd in the Ice around the rim of
olass; dress with Fruit and serve.

BRANDY PUNCH

Fill large Bar glacs 34 full Shaved Ice.

2 teaspoonfuls Bar Sngar dissolved in little Water.
14 Juice of & Lemon,

14 jigger Santa Cruz Rum.

114 jiggers Brandy.

I slice Orange.

I piece of Pineapple.

Shake: dress with Fruit and serve with Straw.

[18]



BRANDY SCAFFA

into a small Wineglass pour:

Green Charireuse.

Parazchino,

Old Brandy.

En equal proportion to fill the plags, nusing care &s in pre-
paring Crustas, nof to allow the colors to blend.

BRANDY SHAKE

Fill small Bar glass 34 full Shaved Ice.

1 teaspoonful Bar Susar.

Juice of 2 Limes.

1 jigger Brandy,

Shalke; strain info smaill fancy glass and gerve.

BRANDY SHRUB (2-gallon mixture for 40 people)

knto a Punch bowl put the Peeled Rinds of 5 Lemons and
the Juice of 12 Lemons and add 5 quaris of Brandy. Make
the bowl airtight angd sef it aside. At the expiration of 6
days add 3 guarts of Sherry wine and 6 pounds of Loaf
Sugar, which has been dissolved in ¥ guart of plain Soda.
Strain through a bag and heiile,

BRANDY SKIN

Till 2 Whiskey glass 14 fall ot Water and pouy in:

1 jigger Brandy.

Twist a piece of Lemon Skin on top and serve.

{It may occur that 3 enstomer will ask for a litile Sugar.
In thai case add }4 small teaspoonful, and stir),

BRANDY S5LANG

In a Whiskey glass:

1 Iump fee,

1 teaspoonful Sugar dissolved in little Water.

1 jigger Brandy.

Stir: twist in 2 piece of Lemon Peel; grate Nuimeg on
top and serve.

[19]



BRANDY SMAGSH

Fill large Bar glass 14 full Shaved Ice.

1 heaping teaspoonful Bar Sugar,

3 sprigs of Minf,

T jigger Brandy.

Stir; strain into faney Stem glass and sexve.

BRANDY SOUR

Fill laxrge Bar glass 24 full Shaved kce.

2 teaspoonfuls Bar Sugar.

8 dashes Lemon or Lime Juiee,

3 dashes Seltzer or Apollinaris Waier.

I jigger Brandy, ‘
Stir; strain into Sour glass:; dress with Fruit and serve.

BRANDY TODDY

Into a Whiskey glass drop 1 lump Cracked Ice.

1 teaspoonful of Bar Sugar dissolved in little Water.

Stir; place the betile before the customer and allow him
to pour his own drink.

BRONX COCKTAIL

Iill large Bar glass ¥4 full Shaved Jee.

14 jigger Pry Gin.

1g jigger Frenech Vermouth.

Lg jigger Halian Vermouth.

I Slice Orange,

Shake well; strain info Cocktail glass and serve.

BURNT BRANDY

FPlace two lnmps of Cat Loaf Sugar in a small, shallew
dish or sauvcer and pour over the Sugar 114 jigrers of
Cognac Brandy. Ignite the Sugar and Brandy and et them
burn for about two minutes. Then cover the dish or saucer

with a plate, and when the fire is extinguished pour the
liguid into a small Bar glass and serve.

[20]



BUSTER BREOWN COCKTAIL

Fill large Bar glass 24 full Shaved Ice.
1 teaspoonfal Gum Syrup,

2 Qashes Lemon Juice.

2 dashes Orange Bitters,

1 jigrer Whiskery.

Stir; strain info Cockiall olass and serve.

BUTTERED RUM

In a Tumbler drop 1 lump of Sugar and dissolve it in a
littte hot Water, and add:

114 jigpers Rum,
1 piece of Buiter ahout the size of 3 Walnut.
Grate Naftmeg on fop and serve.

CALIFORNIA SHERRY COBBLER

1 pony of Pireapple Syrup in large Bar glass.

2 jiggers California Sherry.

Fill glass with Shaved Ice; stir well; decorate with Fruit;
dash a little Port Wine on top end serve with Straws.

CALIFORNIA WINE COBBLER

Fiil tall, thin glass nearly full Shaved Iece.

I heaping teaspoonful Bar Sugar,

Juice of 1 Crange,

21¢ jiggeras California Wine.

Stir; ornament with Fruil snd gerve with Straws.

CARLETON RICKEY-—Si. Lonis Style

Use a lavge Dixing rixss; B with Lump Iece.
Juice 1 Lime.

Drop squeered Lime in glass.

1 jigger Old Bourbon Whiskey.

Fill with Sweat Soda.

Stir well and serve,
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CATAWBA COBBLER

Fill large Bar glass 14 full of Shaved Ice.

1 teaspoonful Bar Sugar dissolved in a littie Water,

115 jiggers Catawba Wine.

14 slice of Orange,

il with Shaved fce: stir well; deeorate with Berries and

serve with Siraws.

CELERY SOUR

FFill large Bar glass full Shaved Ice.

1 teaspoonful Lemon Juice.

1 teaspoontul Pineapple Syrup.

1 teaspoonful Celery Biilers.

Stir: strain into Fancy Wineglass with Fruit and serve.

CENTURY CLUB PUNCH (for a party of 5)

Iill glass Pitcher 14 full Cracked Yce.
14 pint Jamaica Bum.

14 pint Santa Cruz Rum.

214 pints aerateqd Water.

214 tablespoonfuls Bar Sagar.

stir well and serve in Funch glasses.

CHAMPAGNE

Serve off the lce very cold. 1ee should never be put in
the Wine.

CHAMPAGNE COBBLER

1 teaspoonful Bar Sugar in large Bar glaes.

1 slice Lemon Peel.

1 siice Orange Peel.

Fill glass 14 full Shaved Ice and fH up with Champagne.
Decorate with Fruit and serve with Straws.

[22]



CHAMPAGNE COCKTAIL

1 Jump Sugar in tall, thin glags,
1 smalil piece Ice,

2 dashes Angosiurs Bitfers,

I piece twisted Lemon Peel.
Fill up with Champagne,

Stir and serve,

CHAMPAGNE CUP (2-gallon mixture)

For mixing use & large Punch how! or other suitable
vessel of glass or poreclain lined.

4 Orangas, sliced.

4 Lemons, sliced.

L5 Pineapple, sliced,

14 pint Chartreuse.

14 pint Abricontine,

I pint Caracoa.

? pint Cognac Brandy.

1 pinf Tokay Wine,

Stir well and allow mixture {o stand three hours., Strain
inte another bowl and add:

2 guarts Charapagne,

3 pinis Apollinaris Water,

E large piece of Ice.

Stir well; decorate with ¥ruit; float clices of Grape Fruit
on top and serve in Champagne glasses,

CHAMPAGNE FRAPPE

Place a bottle in 2 Champarne ceoler and arcund it a
freezing mixtore of fine Ice and Salf. Twirl the bottle until
it 15 about to freeze, when it will be ready to serve.

[23]



CHAMPAGNE JULEP

Fill medium size Shell glass 14 full Cracked Ice.

2 teaspoonfals Bar Sugar.

2 sprigs bruised Mint.

Pour Champagne slowly into the glass, stirring gently al
the same time. .

Dress with fruit; dash with Brandy and serve with Straws.

CHAMPAGNE PUNCH (for a party of 6)

Inte a glass Pitcher pour the Juice of 1 Lemon, and add:
14 Ih, Bar Sugar,

1 jigger Strawberry Syrup.

1 quart bottle Champagne.

Stie with Ladle and dyop in:

1 sliced Orangde.

3 slices Pineapple.

Decorate with Fruit and serve in Champagne goblels,

CHAMPAGNE SOUR
Fill medium Bar glass 14 full Shaved Ice,
3 dashes Lemon Juice.
Fifl up with Champagne.
Siir genily; dress with Fruit and Berries; dash with
Brandy and serve with Siraws.

CHAMPAGNE VELVET
Fill Goblet 14 full ice-cold Chamipagne., Fill up balance of
Goblet with fce-cold Porter. Siir and serve,

CHOCOLATE PUNCH
Fill large Bar glass %4 full Shaved Ice,
1 teaspoonful Bar Sugar.
14 jigger Curacoa.
1 jigger Port Wine.
1 Egyg.
Hill wp with Milk; shake well; strain info Punch glass;
grate Nutmeg on tep and serve.
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CIDER EGGNOG

Into a largs Bar glass bieak g fresh Log,
1 teaspoonful Sugar,

4 hamps Cracked Ice.
Fidl up with Sweet Cider,

whake; stram inio tall, thin glass and serve with grated
Nutmeg on top.

CLARET AND ICE

4 lumps Ice in medinm size Minerazl Water glass.
Fill vp with Clavet and serve,

CLARET COBBLER

Digsolve one teaspoonful of Sugar with litile Water in
large Bar glass,

1 guartered slice Orange.

2 jiggers Claret,

Fiil np with Shaved Jce and gserve with Sitraws.

CLARET CUP (2-galion mixture)

For mixing use a large Punch bowl! or other suitable
vessel of glass or porcelain lined.

& Oranges, sliced.

3 Lemons, sliced.

2 Pineappies.

2 liggers Abricontine.

4 jiggers Curacon.

4 quarts Claret.

3 pints Apolinaris.

Mix well with a Ladle and set aside for three hours before
using, Then strain info another bowl, and when ready 0
use add 3 pints of sowe sparkiing Wine, preferably Cham-
pagne. Siir gently once or twice, and then put in a block
of clear Iee and decorate the fop of ¥ tastily with Fruiis
and Iet several slices of Grape Fruit float areund in the
kowl, Serve in Champagne glasses,
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CLARET ¥LIP

Fill large Bar glass ¢ full Shaved Iee.

2 heaping ieaspoonfals Bar Sugar dissolved in a little
Water.

1 whole Egg broken in.

113 jigmers Claret Wine.

Shake thoroughly; strain into Punch glasy; sprinkle with
Nuoitmeg on top and serve.

CLARET PUNCIH

Fill large Bar glass 24 full Shaved Jce.

3 teaspoonfuls Bar Sugar.

4 dashes Lemeon Juice.

2 slices Qrange.

2 jiggers Claret.

Shake: sirain info thin ¢lass; dress with Fruit and serve
with Siraws.

CLARET PUNCH (5-gallon mixture for a large recep-
tionn or party of 100 people)

For mixing use a large agate or porcelzin-lined yeszel,

4 1bs. Cut Loaf Sugar,

Juice of 25 Lemons.

2 guarts Brandy.

19 guaris Clared.

7 jiggers Chartreuse (green).

8 quarts Carbonated Water.

Stir well.

Place a large block of Ice in a Punch bowl and §ll nearly
full of the mixiure, adding:

18 Oranges, cul in slices.

114 cans sliced Pineapples.

Serve from the bowl inte Punch glasses with a Ladle,

and renew the conients of the bowl {rom the mixing vessel
as needed.
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CLOVER CLUB COCKTAIL

Fill large Bar glass 14 full Fine Ice,
% pony Raspberry Syrap.,

+4 Jigger Dry Gin.

14 Jigger French Vermouth,

White of 1 Egg.

Shake well; sirain inte Cockiail ¢lass and serve,

CLOVER LEAF COCKTAILL

Fill Mixing glass with Lump Ice,

14 pony Cusenier Grenadina,

The white of one Egg,

1 jigger Bir Robert Burneite’s Old Tom Gin,
Shake well and strain into a Cocktail glass,

CLUB COCKTAIL

Fill large Bar glass 14 full Shaved Ice.
2 dashes Angostura Bitters,

2 dashes Pineapple Syrup.
1 jigger Brandy.
Stiv; strain inte Cocktail glass; dress with Berries: dash

with Champagne; twist 2 piece of Lemon Skin over the
drink and drop it on top. Serve.

CLUB HOUSE CLARET PUNCH

Fill large Bar glass 34 full Shaved Iee.
4 dashes Gum Syrup.

1 teaspoonful Lemon Jiice,

1 teaspoonful Orange Juice.

2 jiggers Claret.

Shake; strain into tall, thin gla:s; fill up swith Apollinaris
or Seltzer; dress with Fruit and serve.
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CLUB HOUSE PUNCH (for a party of 20)

For mixing use a large Panch bowl,

14 can Peaches.

14 can Pineapples.

3 Oranges, sliced.

3 Lemong, sliced.

3 quarts Sweet Catawba or Tokay.

1 pint Brandy.

114 figrers Jamaica Eum.

1 jigger Green Charirense.

Sef this mixture aside in ice box for 6 hours, Then place
block of ¥ce in another bowl of sufficient capacity and
sirain in the mixture from the Mixing howl Dress the Ice
with Fruit and serve with a Ladle inte Punch glasses.

COFFEE COCKTAIL

Fill large Bar glass 24 full Shaved Ice.
1 fresh Egg.

1 teaspoonful Bar Sugar.

I jigger Port Wine.

t pony Brandy.

Shake: strain inte medinm thin glass; srate Nutmeg on
ton and serve.

COHASSET PUNCH

Fill large Bar glass 15 full Shaved Ice.

1 jigeer New England Bume.

1 jigger Yermouth

3 daghes Gum Syrup.

1 dash Orange Bitlers.

14 juice of a Lermen.

Stir and serve with a Preserved Peach and its liguor.
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COLD PUBY PUNCH  (2145-gallon mixture for 50
people)
4 lbs. Cut Leaf Sngar,
2 gquarts Port Wine,
2 guaris Batavia Arraek,
6 guarts green Tea,
Juice of Z4 Lemons.

(See instructions for mixing and serving Puuches in
guantities,)

COLUMBIA SKIN
This drink is identical with Whiskey Skin,

COMPANION PUNCH (214-gallon mixiure for a
reception ¢r party of 50 people)

Into a large Punch bowl pour:

11y pints Lemon Juice.

2 pints Guin Syrup.

%4 pint Orange Juice.

114 pinrts Brandy,

b quarils equal paris Sweet and Dry Catawba.

2 gquarts Carbonated Water,

When well siirred place large hlock of Ice in center of
bowl; dress the Ice with Frait and serve with a Ladle indo
Punch glasses.

CONTINENTAL SOUR

Iill a large Bar glass 24 fufl Shaved Ice,

1 teaspoonfol Bar Sugar dissolved in little Water.

Juice of 14 Lemon.

1 jigger of Whizkey, Brandy or Gin, as preferred.

Shake; strain into Sour glass; dazh with Claret and serve.

[25]



CORDIAL LEMONADE

Add to a plain. Lemonade 14 jigger of any Cordial which
the customer may prefer, and serve.

COUNTRY COCKTAIL

Fill large Bar glass 24 full Shaved Ice.

i teaspoonfnl Bar Sugar.

% pony Brandy.

I iigger Port Wine,

1 ¥pe.

Shake well; strain info thin glass; grate Nutmeg on top
and serve,

COUPEREE

Fil large Bar glass 14 full Ieefﬂream.

34 figger Brandy.

1 pony Red Curacoa, ]

Niix thoroughly with a spoon. *

Fill np with Plain Seda; grate:Nutmeg on fop and serve.

CREME DE MENTHE

Iill a Sherry glass with Shaved Ice.
1 poniy Creme de Menthe.
Cut Straw in two pieces and serve,

CRIMEAN CUP A LA MARMORA (fora party of 10)
Into a small Punch bowl pour;
1 pint Orgeat Syrup.
2 jiggers Jamaica Rum.
2 jiggers Maraschino.
214 jiggers Brandy,
2 tablespoonfuls Bar Sugar,
1 quari Champagne.
1 guard Plain Soda.

Stir well; pack the howl in Fine Ice, Land when cold serve
in fancy Stem glasses.
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COUNTRY CLUB PUNCH

Talaf 124 1bs. of Cut Loaf Sugar and rub the lumps on
the skins of 4 Lemons and 2 Oranges until the Suagar
becomes well saturated with the ol from the skins. Then

put the Sugar thus prepared inio o large porcelain-lived or
agate Mixing vessel, and add-

12 Oranges, shiced,

1 Pineapple, skced.

1 box Strawberries.

2 bottles (quarts) Apol¥inaris Water.

dﬁﬁr thoroughly with oak paddle or large silver Jadle, and
add:

1 Jigger Benediciine,

1 jigger Red Curacoa,

1 jigper Maraschino,

14 jigger Jamaica Bum.

I quart Brandy,

4 quarts Tokay or Sweet Catawha Wine.

2 quarts Madeira Wine.

4 quarts Chateau Marganx.

Miix well with oak paddie or ladle and strain into ancther
bowl in which has been placed a block of clear ice. Then
pour in § quarts Champagne, Decorate the Ice with Fruits,
Berries, etc. Serve in Punch cups or glasses, dressing each
glass with Fruoit and Berries from the bowl.

COOPERSTOWN COCKTAIL

Use a large Bar glass.

E5ll with Inmp Jee.

Une jigger of Sir Robert Burnetie’s Old Tom Gin,
14 pony of Italian Vermouth.

Six leaves of fresh Mint,

Shake ingredients well together.

Strain and serve in Cocktail glass,
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CURACOA

Into o boftle which will held g full guart, or a littie over,
drop 6 ounces of Grange FPeel sliced very thin, and add 1 pint
of Whiskey. Cork the boitle securely and let if sland two
weeks, shaking the beitle frequently during that time.
Wext gtrain the mixture, add the Syvup, pour the strained
prixture back into the cleaned bottle and let it stand 3 days,
shaking well now and then during the fivst day. Next,
pour a teacupful of the mlxture inte a mortar and beat up
with it 1 drachm Powdered Alum, 1 drachm Carbonate of
Potask., Put this mixture back into the bottle and let it
stand for 10 days, at the expiration of which {ime the
Curacoa will be clezr and ready for use.

CURACOA PUNCH

Fill large Bar glass 24 fpll Shaved Ice.
2 teaspoonfitls Har Sugar.

4 daghes Lemon Juice.

1 pony Red Curacoa.

1 jigeer Brandy.

12 peny Jamaica Kun.

Siiy; decorate with Fruit and Serve with Straws.

CURRANT SHRUB

For mixing use & poreelain-lined or agate vessel, andputin:

114 Ibs. Cut Loaf Sagar.

1 gnart Carrant Juice

Placeo vassel on the fire and let it boil slowly for 10 mineies,
and skim well while hoiling, Then remove vesgel from
fire and add 14 gill of Brandy {0 every pint of Shrub. Boitle
and cork secarcly. This drink is served by simaply pouring
a Httle of the Syrup info Iee Water, as any drink from Fruii
Syrup ig prepared. The basis preparation for all Shrubs or
Small Froits, such as Cherries, Kaspherries, eic., is pre-
pared in the same way as directed for Currant Shrub,
varying the quantity of Sugar used lo suit the kind of Fruit.
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DERONDA COCETAL

il large Bar glass with Shaved Tee.

114 jiggers Calissya,

114 Jirgers Flymouth Gin,

Shalee; strain inte Cockéail giass and serve.

DIARRTEA DRAUGHT

Into a Whiskey glass pour:

Y4 Jigger Blackberry Brandy.
14 pony Peach Brandy.
2 daskes Jamaies Gingar,

Grate Notmeg on top and serve.,

DIXIE COCKTAIL

Add to a plain Whiskey Cockiail:
1 dash Curacoa.

& drops Creme de Nenthe,

DREAM

il large Bar glass 24 fudl Shaved Ice.

1 teaspooniu! Bar Sugar,

3 dashes Lemon fuice.

1 white of an Egs.

1 Wineglasz Lilk and Cream.

i jigger Tom {in. :

Shake thoreughly: strain into fall, thin glass; cover the
top kghtly with Creme de Menthe and serve.

DELUSION

Uze a large Mixing glass: fill with Shaved Iece.

s Lime Juice.

24 white Creme de Menthe.

s Apricol Brandy.

Shalke well; sirain inio thin Stem glass and serve.
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DORAY PUNCH

Fill large Bar glass 25 full Shaved Iee.

2 teaspoonfuls Lemon Juice.

4 dashes Pineapple Syrup.

4 dashes Gum Syrup.

14 iigear Jamaica Bum.

14 jigger green Charireuse.

14 jigger Teokay Wine.

14 Hgger Brandy,

1 white of an Egg.

Shake hard; strain into thin Bar glass; dress with Fruit;
dash with Seltzer: grate Nutmeg on top and serve,

DORAY SOUR

Fill laxge Bar glass 23 full Shaved Ice.

3 dashes Gum Syrup.

4 dashes Lemon Juice.

1 dash Lime Juice.

I teaspooniiul Anricontine or green Charireuse.

14 jigger Tokay or Sweet Catawba Wine.

14 jigoer Brandy.

Stir well and sirain inte a fancy Sour glass: dressgwith

Fruiig; dash with Apollinaris or Seltzer; top off wiith a little
{Claret and serve.

DUPLEX COCKTAIL

Fill large Bar glass with Shaved lce.
%4 jigger Old Tom Gin.

1 pony Halian Vermonti.

1 pony French Vermoith.

3 dashes Acid Phosphate.

4 dashes Orange Bitlers.

Shake; strain into Cockiail glass and serve.
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DURKEE COCKTAIL

Fiil large Bar glass 24 full Shaved Ice.

I tablespoonful Bar Sugar.

4 dashes Lemon Fuice.

3 dashes Curacoa.

1 jigger Jamaiea Eum.,

Shake well; strain into tall, thin glass; fill ap with Plain
Soda; stir gently and serve,

EAGLE PUNCH

Imto a Hot Water glass drop:

1 lnmp Cut Loaf Sugar and dissolve in litila ot Water,
erushing with muddler,

14 jigger Bourbon Whiskey,

Ly figger Rye Whiskey,

Fill up with boiling Water; twist a piece of Lemon Peel
and grate Nutmeg on tep and serve.

EAST INDIA COCKTAIL

Fill large Bar glass 24 full Shaved Tee.

2 dashes Marasching,

3 dashes Red Curacoa.

3 dashes Angostura Biiters.

1 ligger Brandy.

Stir well; strain into Cocktail glass and serve with a
piece of {wisted Lemon FPeel on {op.

BEGG MEILK PUNCH

Fill large Bar glass 14 full Shaved Iee.

2 teaspoonfuls Bar Sugar.

1 Egg

1 pony Santa Cruz Eum.

1 jigeer Brandy.

Fill up with Milk; shake thoroughly wuniii the mixtire
creams; sirain into iall thin glass; grate Nutmeg on top
and gerve,
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EGGNOG

il large Bar glass 14 fall Shaved Ice.

 Egg

1 teaspeonful Bar Sugar.

34 iigger Brandy.

1z jigger Jamalica Bum.

Fill up with Biikik; shake theroughly: strain into tali, thin
glass and serve with liifle Nuimers graied on icp.

EGGNOCG (bowl of 3 gallens)

Beat the yolks of 20 Eggs until thin and stir in 214 Ibs.
Bar Sugar until Sugar is (horoughly disselved. Imfo this
mixipre pour:

114 pints Jamaieca Bam,
2 quarts old Brandy.

Bfix the ingredients well by sthring. Then pour in the
mitk slowly, stirring all the while te prevent curdling. Powr
carefully over (e top of the mixinre the whites of (he
Eges, which have been beaten o a siiff froth. Fill Punch
glagses from the bowl with ladle and sprinkle a Hitle
Nutmeg over each glassfil.

EGG SCUR

Into small Bar glass drop:
3 lnmpg Jce.
I tablespoonful Bar Sugar,
i Ego.
Juice of 1 Leton,
Shake well; grate Nutmeg on top and serve with Straw.
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EL DORADO PUNCH

Fill large Bar glass nearly full Shaved Ice.

1 tablespoonful Bar Sugar,

14 jigger Whiskey.

14 jigger Jamaica Rum,

15 jigger Brandy.

1 slice Lemon.

Shake; dress with Fruit and serve with Straws.

BENGLISE BISHOP PUNCH

Roaat an Orange before a fire or in o hoet even. When
brown cui it in quarters and drop the pieces, with a few
Cloves, inte & small poreelain-lined or agate vessel, and
pour in 1 quart of hot Port Wine. Add 6 lumps Cut lLoaf
Sugar and let the mixture simmer over the fire for 30
minutes. Serve in Stem glasses with Nutmeg grated on

top.

FANCY WHISKEY SMASH

Fill Jarge Bar glass 14 full Shaved Iee.

2 teaspoontals Bar Sugar.

3 sprigs Mint pressed with muddler in 1 jigger aerated
Water,

1 jigger Whiskey.

Stir well; strain into Scour glass; dress with Fruit and
Serve,

FANNIE WARD

ae 4 large Mixing glass with Lump Lce.
White of an Egz.

Juice 14 Lime.

2 dashes imperied Grenadine.

1 jigeger Bacardi Bum.

Shake and strain into Cockiail glass.
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FEDORA

Fill large Bar glass 34 full Shaved Ice,

2 teaspoonfuls Bar Sugar dissolved in little Water.
1 pony Curarcoz.

1 pony Brandy.

L5 pony Jamaica Bum.

14 pony Whiskey.

Shake well; dress with Fruif angd serve with Straws,

FISH CLUB PUNCH (for a party of 8)

Into a Punch bowl pour:

214 jigpers Lemon Juice.

4 jiggers PPeach Brandy.

3 jiggers Cognac Brandy.

2 Jiggers Jamaica Rum.

3 pints Ice Water.

Siir well: Izdle into Punch glass and serve.

¥OG HORN—Country Club Stiyle

Use a large Mixing glass; fill with Lump Jee.

34 Lime Juice.

14 Lemon Juice.

1 teaspoonful Bar Sugar.

1 jigger Burnette’s Old Tom Gin.

otir well; strain inte {all, thin glass and fifl with imported
Ginger Ale.

FREE LOVE COCKTAIL—Club Style

Lump Ice.

Use Shaker.

14 of the white of 1 Hgy.

2 dashes Anisefte,

1 jigger Old Tom Gin.

1 pony fresh Cream.

Shake well, serve in Cockiail glass.
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FRENCH POUSSE CAFE

Fill a Pousse Cafe glasg 14 full of Maraschino and add:
Raspberry Syrup, Vanilla, Curacoa, Chartreuse and Brandy

in equal proportions wntil the glass ig filled. Then proceed
as for Abricontine Pousse Cafe,

G%%)DEN PUNCH (214-gallon mixzture for a party of

Place a good size block of Ice in a large Punch bowl.
4 jiggers Lemon Juice.

114 Ibs. Bar Sugar.

2 jiggers Orange Jnice.

124 jiggers green Charfrense,

1 quart Brandy.

6 quartis Tokay or Sweet Catawha Wine,

2 guaris Claret Wine,

Stir well; Iadle into Sfem glasses, and decorate egch
glass with Froit before serving,

G, O. P,

Use a large Mixing glass with Lamp of Ice.
2 jiggers of Orange Juice.

2 jiggers of Grape Eruit Juice.
Fill with Seltzer Water.

Stir: ornament with Fruit and serve with Straws.

GIBSON COURTAIL

{Jge a large Kixing glass with Lump [ee,
1 jigger Gordon Gin.

1 pony French Vermouth.

Stir; strain and serve in Cocktail glass,
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GILLETTE COCKTAIL—Chicago Style

Use 2 large Mixing glass; fifl with Lump Jce.
Juice 14 Lime,

124 jiggers Burnette’s Old Tom Gin.
¥4 teaspoonful Bar Sugar.
Stir well and strain into Cocktail glass,

GIN AND CALAMUS

Fut 14 0z. of Calamus Root, which has been steeped, into
a quart boitle of Gin,

serve as you would a Straisht Drink.

GIN DAISY

Julee of 14 of a Lime.

1 pony Cusenier Grenadine,

1 jigger Sir Robert Burnette's Old Tom Gin.

Berve in a Mug with Lump Iee; fill with Selizer.

Stir well and decorate with the skin of the Lime and
fresh Mint and serve with Siraws.

GIN SOUR—Ceouniry Club Style

Use a large Viixing glass.

¥ill with Lumyp Ice,

¢ Lime Juice.

14 Drange Juice.

Z dashes Pineapple Juice.

14 pony Rock Candy Syrup.

1 jigger Burnetie’s Old Tom Gin.

whake well; strain into Cockiail glass and serve.
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GIN SQUASH-—Country Cluh Style

Use a large glass Stein; S with Lump Ice
1 pony Lemon Juice, -

1 jigger Orange Juice.

i pony Pineapple Juice,

i pony Roek Candy Syrup,

1 jigger Burnetie’s OM Tom Gin,
Fill with Selizer: stir well and sorve,

GOLFER'S DELIGHT —Home of Beve—18th Hole,

Use a large glass Pitcher: 6] with Lump Ice,
2 botiles Bevo,

2 hoitles Sweet Soda,

Stir well and serve in 3 Beer glass.
Fifty-fifty.

HORSE THIEF COCKTAIL

Fill a large Mixing glass with Lump Jce.

2 dashes green Absinthe,

14 pony Hlalian Vermonth.

1 jigger Sir Robert Burnette’s Ol Tom Gin,
Siir well and serve in a Cocltail glass.

IRISH ROSE—Country Club Style

Use a tall, thin glass; fill with Cracked Ice.
1 pony imiporied Grenadine.

1 jigger Old Bushmill Whiskey.

Fill with Seltzer,

Stir well and serve,

JERSEY LIGHTNING COCKTAIL

Use large Mixing glazs;: fill with Lump Ice.
1 jigger Apple Jack Brandy,

I pony ltalian Vermounth.

Sir well; strain and serve in Cocktail rlass,

[ 41 ]



KNABENSCHUE—Couniry Club Style

Use a small stone Mug; Lump Ies.

i lump Sugar.

2 dashes Angostura Bitters.

i with Champagne,

Stir well; dress with fresh Mint and serve.

1. P. W.

Use a large Nixing glass.

Fill with Lamp Ece.

1 jigzer of Sir Rober{ Burnette’s Old Tom Gin,
14 pony of Ialian Vermouth.

14 pony of French Vermouth.

Stir well and strain into 2 Cocklall glass.

Add a Pickeled Onion and serve.

LADIES’ DELIGHT —Thursday Luncheon Punch

1 guart of Orange Pekoe Ten (cold).

1 quart of Old Country Club Brandy.

i piat of Lemon Juice,

1. pint of Orange Juice.

14 pint of Pineapple Juice.

2 gmaris Berncastler Berg.

1 pint of Bar Sugar.

Use a large Punch bowl with one Lump of Ice.

Pour i mixture: add one quart of Cook’s Irniperial Cham-
pagne,

Stir well; decorate with fresh Mint, Fruit in seasen, and
serve.

LEAPING FROG

1 jigger Tinngarian Apricot Brandy.
Juice of 14 Lime.

Till glass with Lump lce.

Shake well and strain into Stem glass.
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LEMONADE APOLLINAERIS (or carhonated water)

Fill large Mixing glass 72 full fine Tea,

¥ tablespoonful Bar Sugsar.

Juice of 1 Lemon.

Fill up with Apollinaris or suitable Carbonaied Water.

f5iir; strain into Lemonade ¢lass; dress with Fruit and
Serve.

LONE TREE COCETATIL

Use a large Mixing glags; fill with Lumyp Yce.
1 jigger Burneite’s Old Texm Gin,

14 Ttalian Vermonth.

14 French Vermouth.

Shake well; serve in Cocktail glass,

MINT JULEP—Kentucky Style

Use a large Silver Mug.

Dissolve one lamp of Sugar in one-half pony of Water.
Fill mug with I'ine Ice.

Two jiggers of Qid Bouwrbhon Whiskey,

Siir well; add one boguet of Mint and zerve.

Be carefu] and not bruise the BHint.

OVERALL JULEP—St. Louis Style

Uze a large Mixing glass; fill with Lump Ice.

¢ Wineglass Rye Whiskey.

25 Wineglass Gordon Gin.

15 Wineglass Imporied Grenadine.

Jaice 14 Lemon.

Juice 14 Lime.

Shake well; pour info tall, thin glass: add cne boitle
Imported Club Soda and serve.
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QONION COCKTAIL

i jigger of Burneife’s 'Tom $in.

14 of Italian Vermonth and no Biiters used.
Large Bar glass with Cracked I¢e and stir well,
=train and serve with an Onion.

OLD FASHION COCKTAIL

Use a Toddy glass.

T lmmp of Ice.

2 dashes of Angosiura Bitlers.

1 lump of Sugar and dissolve in Water.

114 iiggers of Bourbon Whiskey.

Twist piece of Lemon Skin over the driniz and drop it in.
Stir well and serve.

OJEN COCKTAIL

Uge an old-fashion Toddy glass.
1 lnmp Ice.

Juice of 14 of a Lime.

I dash Angostura Bitters.

2 dashes of Seltzer Waier.

Stir well and serve.

PEQUOT SEMER

Use a tal}, thin Bar glass.

Juice of a Lime.

Three sprigs of fresh Mind.

¥ dash Cusinier Grenadine.

14 pony Pineapple Juice.

14 pony Orange Juice.

1 jigger of Sir Hohert Burneite's Old Tom Gin.

Crush ingraedients together; fill with Lump Jee: add
Seltzer. Siir well and serve.
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PINEAPPLE JULEP (for g party of 6—Use a small
punch howl)

i quart of Sparkling Moselle,

1 jigger Cusenier Grenadine.

I jigger Marasching,

1 jigger Sir Robert Burnette’'s Old Tom Gin.
X jioger Lemon Juice.

¥ jigger Orange Bitters,

1 jigger Angdostura Bitters,

4 Oranges, sliced.

2 Lemons, =liced.

1 ripe Pineapple, sliced and quartersd.
4 tablespoonfuls Sugar,

1 kottle Apollinaris Water.

Place large square of Ice in bowl; dress with the Fruiis
and serve Julep in fancy Siem glags.

POLO PLAYERS' DELIGHT—Horse's Neck

Use a {all, thirn glass,

1 Insmp Jee.

1 jigger Sir Eobert Burnetie’s Old Tom Gin,
1 Canirell & Cochran’s Cinger Ale,

Stir well and serve.

POUSSE CAFE—St. Louis

Four in Pousse Cafe glass as follews:

1/6 glass Raspberry Syrup.

1/6 glass Marasching.

1/6 glass Green Vanilla.

1/6 glass Curacao,

1/6 glass Yellow Charireuse,

1/6 glass Brandy,

In preparing the above use a small Winegiasg with spoon
for pouring in each Cordial separately.

Be careful they do noil mix together.
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PUNCH A LA ROMAINE (for a party of 16)

1 hottle Champagne.

1 bottle Runm.

2 tablespoons Dr. Siegert’s genuine Angostura Bitters,
10 Lemons.

3 sweet Oranges.

2 pounds Powdered Sugar,

19 fresh Eggs.
Dissolve the Sugar in the Juice of the Lemonsz and

Oranges adding the Rind of 1 Orange,

Strain through a Sieve into a bow) and add by degrees the
whites of the Eggs Deaten to a ireth.

Place the howl on Ice til cold, then stir in the Eem and
Wine until thoroughly mixed. Serve in fancy Stem glasses.

RAMOS GIN FIZZ—Couniry Club Style

1 hamp Yee.

1 dagh Lemen Juice.

1 dash Orange Water.

White of Egg,

1 jigger Burnette’s Old Tem &Gin,

1 teaspoonful Powdered Sugar,

1 pony Billk.

1 dash Selizer Water.

Shake well; strain info Highbzall glass and serve.

REMSEN CQOLER

Tse a medium size Fizz giass.

Peel a Lemmon as you would an Apple.

Place the Rind or Peeling into the Fizz glass.

2 or 3 lumps of Crysial {ce.

1 Wineglass of Remsen Scotch Whiskey.

Fiil up the balance with Club Soda; stiv up slowly with a
speonn and serve,
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In this country it is often the case that people call a Rem-
sen Cooler where they want Old Tom Gin or Sloe Gin

instead of Scotch Whiskey. It ig therefore the bartender’s
duty 1o mix as desired,

SE;T;EMBER MORN COCETAIL—Country Ciub
yie

Use a large Mixing glass: fili with Lump Ice,
14 Lime Juice,

1 jigger Burneite’s Old Tom Cin,
2 dashes Imported Grenadine,

shake well; strain into Cockiail glags and serve.

SHANDY GAFF

Use a large Bar glags,

Fill half the glass with Porter and half with Ginger Ale.
It is alse made with half Ale and half Ginger Ale,

SHERRY AND BITTERS

Put 2 dashes Dr. Siegert’s genuine Angostura Biiters in a
Sherry glass and roll the glass "till the Bitters entirely cover
the inside surface.

Fill the glass with Sherry and serve.

STINGER—Country Club Siyle

Use a large Mixving glass; fill with Loamp Ice.

1 jigger Old Brandy,

I pony white Creme de Menthe.

Shake well; stvain inte Cocliail glass and serve.
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STONE SGUR

Use a {all, thin rlass; fill with fine Ice.
L pony Lemon Juice.

14 pony QOrange Juice,

2 dacheg Rock Candy Syiup.

1 jigger Old Tom Gin.

Leave in Tce: siir well and serve,

SAMTON COCETAIL

Tse a large BIixing glass with Cracked lce.

1 jicger Orvange Juice.

¥ jigger imporied Ginger Ale.

EFifty-fiffy.

Shake well; strain into Cocktail glass and serve.

TOM TOM

Use a large Brandy Roller giass,

Fill Roller half fuli of Fine Ice.

Add 1 pony of Oid Brandy.

1 iigger of green Creme de Menthe and serve.

TOM AND JERRY

Wake a batier by separating the yolks {rom whites of a
given number of Eggs; beaiing the whites to a stiff froth
and stirring the yolks until very thin, Then mix together
in a Tom ard Jerry hbowl, stirving in Bar Sugar slowly unfil
the batter is siiff and serve as follows:

Fill Tom and Jerry Mug 14 full of Batler.

14 jigger Rum.

15 jloger Brandy.

Stir well with Bar spoon; fil up with Het Water; stir more;
grate Nutmeg on top and serve,
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TORAY PUNCH

Out of 6 pounds of Tokay Grapes, select one pound to
be put inte the Punch last. Now make a boiling Syrup of

three pounds of Sugar and one guart of hoiling Water and
pour this over the remaining five pounds of Grapes. When

partly cold rub it through a sieve, leaving skins and seeds
behind. Then add the Juice of two Oranges and two Lem-

ons and one guart of St. Julien Claret, 1 jigrer of Angostura
Bitlers,

Then sirain and freeze.

Before serving add I pini of geod Brandy and an Italian
Meringue Paste of six Egg whites, colored a nice red and
drop in the remaining Grapes.

TWILIGHT COCKTAIL

Use a large Mixing glass with Lurp Ice.
1 iigger Bourbon.

L& pony Ifalian Vermonth.

Juice of wheole Lime.

Shake well; strain info a Champapne glass; fill with
Seltzer and serve.

WHISKEY PUNCH—5I. Lows Siyle

Use a large Mixing glass; Al with Lump Ice.
One jigger Bourbor Whiskey.

L¢ pony Iialian Verinoutlh.

1z pony Pineapple Syrup.

14 pony Lemon Juice,

Shake well; strain inte Stem glass and serve.
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WHISKEY SCOTCH HOT

i Iump Sugar dissolved in Hot Whiskey glass.
i jigger Scotch Whiskey.

Fill up with Hot Water.

1 slice Lemon Peel.

Stir and serve with Nutmeg sprinkled on top.

WHISKEY IRISH HOT

Substitute Irish for Scotch Whiskey and proceed as for
Hot Seotch Whiskey.
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