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PREF ACE.

Ih ikll agta

of tlie -world,
and in all
countrias,

men have in*

dulgedin "so
cial drinks."

Tlioy have al
ways possess

ed themselves

of some popu

lar beverage

apart from
water and

those of the
breakfast and

tea table.

"Whether it is

judicious that
m a n k i n d

should con

tinue to indulge in such things, or whether it would be wiser to abstain
from aU enjoyments of that eharacter, it is not our province to decide^
"We leave that question to the moral philosopher. We simply conten
that a relish for "social drinks" is universal; that those driiiis exist in
greater variety in the United States than in any other country m th»
world; and that he, therefore, who proposes to impart to these rm
not only the most palatable but the most wholesome characieristcs o.
which they may he made susceptible, is a genuine public bene actor.
That is exactly our object in introducing this httle volume to the pu ic.
"We do not propose to persuade any man to drink, for instance, a puncl^
or a julep, or a cocktail, who has never happened to make the acqti^V
anco of those refreshing articles under circumstances calculated to mduc«
more intimate relations; but wo do propose to instruct those whose m-
timate relations" in question render them somewhat fastidious, m the
daintiest fashions thereunto pertaining.
"Wo very well remember seeing one day in London, in the rear of e
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Bank of Kngland, a sraaU driuking saloon that had been sot up by a
ponpa otic American, at the door of which was placed a board coyeLd
Dared f'r ̂  ^"'O'^'oan mixed drinks supposed to be pre-estabUshment. The "Connecticut eye-ojen-
«  I ^ '°S-o^tters," together with the "lightning-smashes"
c^w^ -eated a p.ofound'ensalonTthecrowd assembled to peruse the Sectarian biU of fare, if they didproduce custom It struck us, then, that a list of all ihe socTal iSink,
-the composite beverages, if we may call them so-of Amoricl Wd
reaUybe one of the curiosities of jovial literature; and tit nrw's
combined with a catalogue of the mixtures common to other natir
and made praoticaUy useful by the addition of a concise descript^n o^
the various processes for- "brmving" each, it would be a to

hanl'th " -oil "lol Ithand the villamous compounds" of bar-keeping Goths and Vandall
wno know no more of the amenities of ion vivant existence than a S
Wntot can know of the bouquet of champagne.

There s philosophy," says Father Tom in the drama, " even in a iue
of punch.' Wo claim the credit of "pliilosophy teaching by example "
then, to no ordinaiy extent in the composition of this volume; for our
index exhibits the title of eighty-six different kinds of punches, togethei
with a umverse of cobblers, juleps, bitters, cups, slings, shrubs, kc.. each
and all of which the reader is carefully educated how to concoct in the
choicest manner. For the perfection of this education, the .name, alone
of Jerry Thomas is a sufficient guarantee. He has travelled Europe and
America in search of all that is recondite in this branch of the spirit art.
He has been tlie Jupiter Olympus of the bar at the Metropolitan Hotel
m this city. He was the presiding deity at the Planter's House St.
Lome. Ho has been the proprietor of one of the most richerche saloons
m Hew Orleans as weU as in New York. His very name is synonymous
in the lexicon of mixed drinks, with all that is rare and orivina! Tn
the "Wme Press," edited by P. S. Gozzons, Esq., we are indebted for
the composition of several vidiiable punches, and among them wo ml
particularize the celebrated "Niiremburgh," and the equallv f
" Philadelpliia Fish House" punch. The rest we owe to the ffil T"'
of Jerry P/mmiM himself, and as he is as ine.xorable as the Medls 1

any thing but excellent materials, we conceive that we are soffit /
mg that wiiatevor may bo prepared after his instructions wifbeirf«
si^ak eloquently for itself. " Good wino needs no bush
tells us aud over one of Jorrv's m!v.f„r,.<. i • • ' ̂"^xespear#01 Jorry s mixtures eulogy is quite as redundant.
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HOW TO MIX HfilNKS;

OR,

THE EON-YIVANT'S COMPAMOH.

1. PUNCH.

To make punch of any sort in perfection, the ambrosial
essence of the lemon must he extracted by rubbing lumps
of sugar on the rind, -which breaks the delicate little vessels
that contain the essence, and at the same time absorbs it.
This, and making the mixture sweet and strong, using tea
instead of water, and thoroughly amalgamating all the com
pounds, so that the taste of neither the bitter, the sweet, the
spirit, nor the element, shall be perceptible one over tlia
other, is the grand secret, only to be acquired by practice.
In making hot toddy, or hot punch, you must put in the

spirits before the water: in cold punch, grog, &c., the
other way.
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 aUke.
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2. Brandy Pnnch.

(Uso largo bar glass.)

1 table-sijoonful raspberry syrup.
2  do. Avhite sugar,
1 wme-glass watei*.

do. brandy.
■J- small-sized lemon. > \
2 slices of orange,
I piece of pine-apple.
Fill the tumbler with shaved ice, shake Avell, and dresi

the top with beriies in season; sip through a straw.

3. Brandy Punch.

(For a par t/ of twenty )

1 gallon of water.
0 quarts of brandy.
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J pint of Jamaica rum.
2 lbs. of sugar.
Juice of 6 lemons.

3 oranges sliced.
1 pine-apple, pared, and cut up,
1 gill of Cura9oa.
2 gills of raspberry syrup.
Ice, and add berries in season.
Mx the materials well together in a iargo bcwl, and

you have a sjdendid punch.

4. Mississippi Punch,

(Uso large bar glass.)

1 wine-glass of brandy.
i  do. Jamaica rum.

do. IJourbou whiskey.
^  do. water.

table-spoonful of powdered white sugar.
J of a large lemon.
Fill a tumbler with slnaved ice.
The above must be well shaken, and to those who hka

their draughts " like linked sweetness long drawn out,"
let them bise a glass tube or straw to sip the nectar
through. The top of this punch should be ornamented
with small pieces of orange, and berries in season.

5. Hot Brandy and Rum Punch.
(Furnparty offiaoen.)

1 quart of Jamaica rum.
1  do. Cognac brandy.
1 lb. of white lo.af-sugar.
i lemons.

8 quarts of boiling water,
teaspoonful of nutmeg.

http://lo.af/
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Rub ibe sugar over the lemons until it bas absorbed all
the yellow parr 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. As we have before said, it is very im
portant, 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 suits / for the capacities of persons for
this kind of beverage are generally supposed to vary con
siderably.

6. Irish. "Whiskey Punch.

This is the genuine Irish beverage. It is generally made
one-third pure whiskey, two-thirds boiling water, in which
the sugar has been dissolved. If lemon punch, the rind
.s rubbed on the sugar, and a small proportion of juice
added before the whiskey is poured in.

7. Cold Whiskey Punch.

(For a party.)

This beverage 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
wliiskey ever get As to the beautiful mutual adaptation
of cold rum and coii tvater, that is beyond all praise, being
one of Nature's most exquisite achievements. (See " Gins-
goto Punch,'''' No. 29.)

* Irish -whiskey is not fit to drink until it is three years old. Th#
best -whiskey for this j-urpose is Zenahan's L.t -whiskey.

i»ii ii' - ■['
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8. Scotch "Whiskey Punch.

Steep the .thiu yellow sha\'iugs of lemoe peel m the
wniskey, -which should be Glenlivet or Islay, of the best
quplity; the sugar should he dissolved iu boiliug water.
As It requires genius to make whiskey puuch, it would bo
impertinent to give proportions. (See " Spread Eagli
Punch" No. 39.)

9. Whiskey Punch.

(Cso small bar glass,)

1 wine-glass Avhiskey_(Irish or Scotch).
2  do. boiling water.
Sugar to taste.
Dissolve the sugar -well -u'ith 1 wine-glass of the water

then poiu- in the -whiskey, and add the balance of the water,
sweeten to taste, and put in a small piece of lemoR rind,
or a thin slice of lemon.

10. Gin Punch.

OUso largo bar glass.)

1 table-Spoonful of raspberry syrup,
2  ̂ do. do. -white sugar.
1 wine-glass of water.

do. gin.
4 small-sized lemon. u ,

2 slices of orange.
1 piece of pine-ajiple.
Fill the tumbler with shaved ice.
Shake well, and ornament the top with berries m sc.asoE

Sip through a glass tube or stra-w. •
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11. Gin Puncb.

(From a recipe by Soyer.)

i 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 Avater.
Ice well.

] 2. Champagne Punch, (rer bottls)

1 quart bottle of wine.
1 lb. of sugar.
1 oi'ange sliced.
The juice of a lemon.
3 slices of pine-apple;
1 wine-glass of raspberry or straAvberry syrup.
Ornament with fruits in season, and servo in champagne

goblets.
This can be made in any quantity by observing the pro

portions 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 ch.aui-
p.agne pimch, see "Rock;/ Mountain Punch,'' No. ■1.3.

13. Sherry Punch.
(Use Urge bar glass.)

2 winc-glasses of shei'iy.
1 table-spoonful of sugar.
2 or 3 slices of orange.
2  do. do. lemon.
Fill tumbldr with shaved ice, shake well, and ornament

with berries in season. Sip through a straw.
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14. Claret Punch.

(Use largo bar glass.)

1J- table-spoonful of sugar.
1 sliae of lemor

2 or 3 do. orange.
Fil] tlie tumbler with shaved ice, and then pour in your

claret, shake rvell, and ornament rvith berries in season.
Place a strarv in the glass. To make a quantity of claret
punch, see '■'■Imperial Punch" No. 41.

15. Sauterne Punch.

^Use largo bar glass.)

The same as clar v punch, using Sauterne instead of
claret.

IP Port Wine Punch.

(Use largo bar glass.)

The same a' jlaret punch, using port "wine instead of
claret, and o- ^ament with berries in season.

17. Vanilla Punch.

(Use largo bar glass.)

1 table-spoonful of sugar.
1 wine-glass of brandy.
The juice of J of a lemon.
Fill the tumbler Avith shaved ice, shako well, ornament

with one or two slices of lemon, and flavor with a foAV
■ Irops of vanilla extract.

This is a delicious drink, and should be imbibed through
a glass tube or straw.
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18. Pine-Apple Pnnch.

(For a I arty of ten.)

4 bottles of cbamj^agne.
1 pint of Jamaica rum.
1  do. brandy.
1 gill of Cm-a9oa.
Juice of 4 lemons.
4 pine-apples sliced.
S^veeten to taste with j)ulverized white sugar.
Put the pine-apple with one pound of sugar in a glass

bowl, and let them stand rmtil the sugar is weU soaked in
the pine-apple, then add aU the other ingredients, except
the champagne. Let this mixture stand in ice for about
an hour, then add the champagne. Place a large block
of ice in the centre of the bowl, and ornament it with loai
sugar, sliced orange, and other fi-uits in season.

Serve in champagne glasses.
Pine-apple punch is sometimes made by addmg sliced

pme-apple to brandy j)unch.

19, Orgeat Punch.

(TJbo large bar glaaa.)

table-Spoonful of orgeat syrup,
wine-glass of brandy.

Juice of i a lemon, and fiU the tumbler with shaved ice
Shake well, ornament with berries in season, and dash

port wine on top.
Place the straw, as represented in cut cf mint julep.
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20. Curacoa Puncla.

(Use largo bar glasa.)

19

1 table-spoonful of sugar.
1 wine-glass of brandy.
^  do. do. Jamaica rum.
1  do. do. water.

pony glass of Curagoa.
The juice of half a lemon,
Fill the tiunbler with shaved ice, shake well, and orna

ment with fruits of the season; sip the nectar through a
straw.

21. Roman Punch.
(Use largo bar glass.)

1 table-spoonful of sugar.
1  do. do. raspberry syi'up.

1 tea-spoonful of Curagoa.
1 wine-glass of Jamaica rum.
i  do. do. brandy.
The juice of half a lemon.
FiU with shaved ice, shake well, dash with port wine,

and ornament with fruits in season. Imbibe through a
straw.

22. Milk Punch.

(Use largo bar glass.)

1 table-spoonful of fine white sugar.
2  do. water.

1 wine-glass of Cognac brandy.
^  do. Santa Cruz rum.
1- Tumblerful of shaved ice.

Fill with milk, shake the ingredients well together, and
grate a little nutmeg on top.
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23. Hot Milk Punch.

(Ueo largo bar glass.)

TL'o «nnch is made the same as the above, ivith the ex.
'SG'^ition that hot milk is used, and no ice.

24. English Milk Punch.

I at the folloiving ingredients into a very clean pitcher,
vis.: '

The juice of six lemons.
The rind of two do.
1 lb. of sugar.
1 pine-apj)le, peeled, sliced and pounded.
6 cloves.

20 coriander seeds.

1 small stick of cinnamon.
1 pint of brandy.
1  do rum.

*1 gill of arrack.
1 cup of strong green tea.
1 quart of boiling water.
The boiling water to be added last; cork this down to

prevent evaporation, and allow these ingredients to steep
for at least hours; then add a quart of hot milk and
the jmee of two lemons; mix, and filter through a jelly,
bag; and when the punch has passed bright, put it ajy
m tight-corked bottles. This punch is intended to be iced
for drmkiDg.

25. English Milk Punch,

(Another method.)

TMa seductive and nectareous di-ink can also be made
by the directions herewith given i
To two quarts of water add one quart ol mUk. Mix one

♦ See No. 60.
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quart of oM Jamaica rum with two of Freuch brandy, and
put the spirit to the milk, stirring it for a short tune; let
it stand for an hour, but do not suifer any one of delicate
appetite to see the melange in its present state, as the sight
might create a distaste for the punch when perfected. Filtei
through blotting-paper into bottles ; and should you find
that the liquid is cloudy, which it should not be, you may
clarify it by adding a small portion of isinglass to each
bottle. The above receipt will furnish you with half a
dozen of pimch.

26. Punch h la Ford.

(A jfcclpe from Benson E. Hill, Esq., author of The Almanao.)

The late General Ford, who for many years was the
commanding engineer at Dover, kepit a most hospitable
board, and used to make pmnch on a large scale, after the
following method:
He would select three dozen of lemons, the coats of

which were smooth, and whose rinds were not too tliiii;
these he would j)eel with a sharp knife into a large earthen
vessel, taldng care that none of the rind should be detach
ed but that pDortion in wliich the cells are placed, contain
ing the essential oil; when he had completed the first p^art
of the process, he added two pounds of lump-sugar, and
stirred the pjcel and sugar together with an oar-shaped
p^iece of wood, for nearly half an hour, thereby extractuig
a greater quantity of the essential oU. Boiling water was
next pjoured into the vessel, and the whole well stirred,
until the sugar was compjletely dissolved. The lemons were
then cut and squeezed, the juice strained from the kernels;
these were placed in a separate jug, and boilmg water
pioured upjon them, the general being aware that the pjips
were envelop^ed in a thick mucilage, full of flavor ; half the
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lemon juice was now thro;ra in; and as soon as the ker-
nels were free from their transparent coating, their liquoi
ivas strained and added.
The sherbet was now tasted ; more acid or more sugar

applied as required, and care taken not to render the
lemonade too watery. « Rich of the fruit, and plenty of
sweetness," was the general's maxim. The sherbet was
then measured, and to every three quarts a pint of Cognac
brandy and a pint of old Jamaica rum were allotted, the
spirit being well stirred as poured in ; bottling immediately
followed, and, when completed, the beverage was kept in
a cold cellar, or tank, till required. At the general's table
I have frequently drunk punch thus made, more than six
months old; and found it much imjiroved by time and a
cool atmosphere.

27. Punch Jelly.

Make a good bowl of punch, d la Ford, already de
scribed. To every pint of punch add an ouuce and a half
of isinglass, dissolved in a quarter of a pint of water (about
half a tumbler full); pour this into the punch whilst quite
hot, and then fiU your moulds, taking care that they are
not disturbed until the jelly is completely set
Orange, lemon, or calfs-foot jelly, not used at dinner,

can be converted mto punch jelly for the evening, by fol-
lowmg the above directions, only taking care to omit a
portion of the acid prescribed in making the sherbet

This preparation is a very agreeable refreshment on a
cold night, but should be used in moderation; the streimth
of the punch is so artfuUy concealed by its admixture with
e ge atine, that many persons, particularly of the softer

Bex have been tempted to partake so plentifully of it as to
render them somewhat unfit for waltzing or quadriiling
alter supper. ° i a
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28. G-in Plincll. (For bottling.)

Following General Ford's plan, as already described,
for making sherbet, add good gin, in the proper propor
tion before prescribed; this, bottled and kept m a cool
cellar or cistern, Ttdll be found an economical and excellent
smnmer drink.

29. Glasgow Punch.

(From B recipa in the possession of Dr. Sheiton Mackenzio >■

Melt lump-sug.ar in cold water, with the juice of a couple
of lemons, passed through a fine hair-strainer. This is
sherbet, and must be well mingled. Then add old Ja
maica rum—one part of rum to five of sherbet. Cut a
couple of limes in two, and run each section rapidly around
the edge of the jug or bowl, gently squeezing in some of
the delicate acid. This done, the punch is made. Imbibe.

80. Regent's Punch.
(For a party of twenty.)

The ingr<?dients for this renowned punch are:—
3 bottles champagne.
1  do. Hockheiiner.
1  do. Curagoa.
1  do. Cognac. • •
1  do. Jamaica rum.
2  do. Madeira.
2  do. Seltzer, or plain soda-water.
4 lbs. bloom raisins.
To which add oranges, lemons, rock candy, and instead

of Avater, green tea to taste. Refrigerate with all tae
icy power of the Arctic

http://lump-sug.ar/
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SI. Regent's Punch.

(Another recipe.)

(From the Bordeatas Wint and Liquor Guide.)

1J pint, each, strong hot green tea, lemon juice, an^
capillaire.*

1 pint, each, rum, bVandy, arrack, and Curapoa.
1 bottle of champagne; mix, and slice a pine-apple into it.
or still another method of compounding this celebrated

pimc , see recipe No. 274, in the Appendix at the end of
the book.

32. Raspberry Punch.
(From a recipe in the Bordeawo Wine and Uquor Chiida.)

Ij- gill of raspberiy juice, or vinegar,
J lb. lump-sugar.

pints of boiling "water.

^  ? to 1pint, each, of rum and brandy (or either li to 2 pints)
and add more warm water and sugar, if desired weaker oi
Bweeter. A hqueur of glass of Curapoa, noyau, or mara»
chmo, unproves it.

33. National(3-uard 7th Regiment Punch.
(Use large bar glaas.)

1 table-spoonful of sugar.
The juice of a i of a lemon.
1 wine-glass of brandy.
1  do. do. Catawba wine.
Flavor with raspberry syrup.
Fm the glass with shaved ice. Shake and mix thorough.

♦ See recipes Noa. 66 and 06.
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Ij; thou omament with slices of orange, pineapple, and
berries in season, and dash with Jamaica rum. This do-
lioious beverage should be imbibed through a straw.

34. St. Charles' Punch.

(Use large bar glass.)

1 table-spoonful of sugar.
1 wine-glass of port wine.
1 pony do. brandy.
The juice of i of a lemon.
Fill the tumbler with shaved ice, shake well, and orr*-

naent with fruits in season, and serve with a straw

35. 69th Regiment Punch.

(In earthen mug.)

f wine-glass of Irish whiskey,
do. do. Scotch do.

. 1 teorspoonful of sugar.
1 piece of lemon,
2 wine-glasses of hot water.
This is a cajiital pimch for a cold night.

36. Louisiana Sugar-Hou.se Puncn.

(From a recijie In tbo possession of Colonel T. B. Thorpe.)

To one quart of boiling syrup, taken from the kettles,
idd whiskey or brandy to suit the "patient." Flavor
with the juice of sour oranges.

37. Dry Punch.

^Troin ft recipe "by Santina^ the celebrated Spanish cfttersr.)

2 gallons of brandy.
1  do. w-ater.

J  do. tea.
o

http://sugar-hou.se/
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1 pint of Jamaica rum.
J- do. Curagoa.
J nice of six lemons.

1 i lb. white sugar.
Mix thoroughly, and straii., as already descriVad in the

recipe for '■'■Punch A la Ford" adding more sugar and
lemon juice, if to taste. Bottle, and keep on ice for thrco
or four days, and the punch will be ready for use, but the
longer ft stands, the better it gets.

38. La P atria Punch.

(For a party of twenty.)

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

8 bottles of champagne, iced.
1 bottle of Cognac.
6 oranges.
1 pineapple.
Slice the oranges and pineapples in a bowl, pour the

Cognac over them, and let them steep for a couple ol
hours, then in with the champagne and serve immediately.

39. The Spread Eagle Punch.

1 bottle of Islay whiskey.
1 bottle Monongahela.
Lemon peel, sugar and—^boUing water at discretion,

40. Rochester Punch.

fFor a party of twenty.)

(From a reclpo in the possession of Eoswell Hsrt, Fs^.)

2 bottles of sparkling Catawba.
3  do. do. Isabella.
1  do. Sauterne.
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2 wine glasses of marascliino.
2  do. do. Cui'a9oa.
Fill the tranquil bowl with ripe strawberries. Should

the strawberry season be over, or under, add a few drop? >
of extract of peach or vanilla. ^ j

41. Imperial Punch. ; |

1 bottle of claret. - d

1  do. soda-water. 1
4 table-spoonfuls of powdered white sugar.
^ teaspoonful of grated nutmeg.
1 liqueur glass of maraschino.
About ̂  lb. of icc.
3 or 4 slices of cucumber rind.

Put all the ingredients into a bowl or pitcher and mix
weU.

42. Thirty-Second Regiment or Yictoria Punoh.
(For a party of twenty.)

(Itecipe f.om the late Wm. n. Herbert, Esq.)

6 lemons, in slices.
I gallon of brandy.
^  do. Jamaica rum.
1 lb. of white sugar.
3 J quart of Avater.
1 pint of boiling milli.
Steep the lemons for twenty-four hours in the brandy

K.d rum; add the sugar, water and mOk, and when well
imxbd, strain through a jelly-bag.

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

Half vhe above quantity, or even less, may be made, as
this recqs-i is for a party of twenty.

http://f.om/
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43. Rocky Mountain Punch.

(Tor a mixed party of twenty.)

(IVom a recipe In the possession of Major James Foster.)
*

This delicious punch is compoxinded as followa :
5 bottles of champagne.
1 quart of Jamaica rum.
1 pint of maraschino.
6 lemons, sliced.
Sugar to taste.
Mix the above ingredients in a large punch-bowl, then

place in the centre of the bowl a large square block of ice,
ornamented on top with rock candy, loaf-sugar, sliced
lemons or oranges, and fruits in season. This is a splendid
punch for New Tear's Day.

44. Punch Grassot.

(Tho fo/luwlng recipe waa given by M. Grassot, the eminent Froncb >cian ol
the Palais Boyal^ to Mr. Howard Paul, the celebrated "Entertainer," •when per
forming In I-arls.)

1 wine-glass of brandy.
5 drops of Curagoa.
1  do. acetic acid.

2 teaspoonfuls of simple syrup.
1 teaspoonful of syrup of strawberries.
1 of a pint of water.
The peel of 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.
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45. Light Guard Punch.

(For a party of twenty.)

3 bottles of cbampagne.
1  do. pale sheny.
1  do. Cognac.
1  do. Sauterne.

1 pineapple, sliced.
4 lemons, do
Sweeten to taste, mix in a punch-bowl, cool with a large

lump of ice, and serve immediately.

46, Philadelphia Fish-House Punch.

(From a recipe In the possession of Charles O. Leland, Esq.)

J- pint of lemon juice.
} lb. of white sugar.
1 pint of mixture.*
21 pints of cold water.
The above is generally sufficient for one 23erson.

47. Non-Such Punch.

6 bottles of claret.

6  do. soda-water.

1  do. brandy.
1  do. sherry.
^ pint of green tea.
Jnice of three lemons,

i of a pineapple cut up in small pieces.
Sweeten with white sugar to taste. Strain a h-ttle im

mediately. Keep for one month before using.

♦ To moke this mixture, take J pint of peach brandy, | pint of Cognac hrandyi and
I pint of Jamaica mm.
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This is a delicious and safe drink for a mixed evening
party. Cool before serving.

48. Canadian. Punch.

2 quarts of rye whiskey.
1 pint of Jamaica rum.
6 lemons, sliced.

1 pineapple, do.
4 quarts of water.
Sweeten to taste, and ice.

49. Tip-Top Punch.

(For a party of five.)

1 bottle of champagne.
2  do. soda-water.

1 liqueur glass of Cura9oa.
2 table-spoonfuls of powdered sugar.
1 slice of pineapple, cut up.
Put all the ingredients together in a small punch-bowl,

tiiix well, and serve in champagne goblets.

50. Arrack.

Most of the arrack imported into this country is dis
tilled from rice, and comes from Batavia. It is but httle
used in America, except to flavor punch; the taste of it
is very agreeable in this mixture. Arrack improves very
much with age. It is much used in some parts of India,
where it is distilled from toddy, the juice of the cocoanut
tree. An imitation of arrack punch is made by adding to
a bowl of punch a few grains of benzoin, commonly called
flowers of Benjamin.

..ii
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51. Arrack Punch.

Li .\L*&iitig hack punch, you ought to put two glasses
fw.ne-glasses) of rum to three of arrack. A good deal of
sug^r is required; hut sweetening, after all, must be left
to taste. 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 tho lemon juice, and you have a very pretty
three tumblers of punch.

53'. Arrack Punch. •

(Another method.)

Steep in one quart of old Batavia arrack, six lemons cut
in thin slices, for six hours. At the end of that time the
lemon must be removed without squeezing. Dissolve one
pound of loaf-sugar in one quart of boiling water, and add
the hot solution to the arrack. Let it stand to cool. This

is a deliglitful liqueur^ and should be used as such. See
recipe No. 260, in the Appendix at the end of the book.

53. Bimbo Punch.

Bimbo is made nearly in the same way as the above, ex
cept that Cognac brandy is substituted for arrack.

54. Cold Punch.

Arrack, port wine and water, of each two pints, 009
pound of loaf-sugar, and the juice of eight lemons.

http://fw.ne/
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55. Nuremburgh Punch.

(For a party of fifteen.)

(Fi-oin a recipe in the possession of Hon. Gullan 0. Vcrplanck.)

Take thi'ee-quarters of a pound of loaf-sugar, pvesa
upon it, through muslin, the juice of t'wo or .more good-
sized oranges; add a little of the peel, cut very thin, pom
upon a quai't of boUing water, the third part of that quan
tity of Batavia arrack, and a bottle of hot, but not boiling,
rod or white French wine—^red is best. Stir together
This is excellent Avhen cold, and will improYC by age.

56. United Service Punch.,

Dissolve, in two pints of hot tea, three-quarters of a
pound of loaf-sugar, having previously rubbed off, with a
portion of the sugar, the peel of four lemons; then add
the juice of eight lemons, and a pint of arrack.

57. Ruby Punch.

Dissolve, in three pints of hot tea, one pound of sugar;
add thereto the juice of six lemons, a pint of arrack, and
a pint of port wine.

58. Royal Punch.

1 pint of hot green tea.
I  do. brandy.
J- do. Jamaica rum.
1 wine-glass of Curagoa.
1  do. do. arrack.

Juice of two limes.

A thin slice of lemon.

"White sugar to taste.
1 giU of warm calf's-foot jelly.
To be drunk as hot as possible.
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This is a composition worthy of a king, and the mattv
rials are admirably blended; the inebriating effects of the
sjtirits being deadened by the tea, whilst the jelly softens
the mix-ture, 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
laste.

59. Century Club Punch.

Two parts old St. Cruz rum; one part old Jamaica rum,
five parts water; lemons and sugar ad lib. This is a nice
punch.

60. Duke of Norfolk Punch.

In twenty quarts of French brandy put the peels of thir
ty lemons and thirty oranges, pared so thin that not the
least of the white is left. Infuse twelve hours. Have
ready thirty quarts of cold water that has boiled; put to
it fifteen pounds of donble-refined sugar; and when well
mixed, pour it upon the brandy and peels, adding the juice
of the oranges and of twenty-four lemons; mix well, then
strain through a very fine hair-sieve, into a very clean
barrel that has held spirits, and put in two quarts of new
nrilk. Stir, and then bung it close; let it stand six weeks 1-
a warm cellar; *bottle the liquor for use, observing grea
care that the bottles are perfectly clean and dry, and th^
corks of the best quality, and weU put in. This liquor
wiU keep many years, and improve by age.

(Another way,)

Pare six lemons and three oranges very thin, squeeze
the juice into a large teapot, put to it two quarts of bran-
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dy, one of white wine, and one of milk, and one pound
and a quarter of sugar. Let it be mixed, and then cover-
ed for twenty-four hours, strain through a jelly-bag tUJ
elear, then bottle it,

61. Queen Punch.

Put two ounces of cream of tartar, and the juice and
paiings of two lemons, into a stone jar; pom- on them
seven quarts of boiling water, stir and cover close. When
cold, sweeten with loaf-sugar, and straining it, bottle and
cork It tight. This is a" very pleasant liquor, and very
wholesome; but from the latter consideration was at one
time drank in such quantities as to become injurious. Add
in bottling, half a pint of nrm to the whole quantity. '

62. Gothic Punch,

(For a party of ten j

(From a recipe in thr poasesslon of Bayard Taylor, Esq.)

Four bottles still Catawba; one bottle claret, tliree
oranges, or one pineapple, ten table-spoonfuls of sugar.
Let this mixture stand in a very cold place, or in ice, for
one hour or more, then add one bottle of champagne.

63. Oxford Punch.

We have been favored by an English'gentleman with
the following recipe for the concoction of punch as drunk
by the students of the University of Oxford:
Eub the rinds of three fresh lemons with loaf-sugar till

you have extracted a portion of the juice; cut the peel
finely off two lemons more, and two sweet oranges. Use
the juice of six lemons, and four sweet oranges. Add six
glasses of calfs-foot jelly; let all be put into a large jug,
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and stir well together. Pour in two quarts of water boil
ing hot, and set the jug upon the hob for twenty minutes.
Strain the liquor through a fine sieve into a large bowl;
pour in a bottle of capiUaire,* half a pint of sherry, a pint
of Cognac brandy, a pint of old Jamaica rum, and a quart
of orange shrub; stir well as you pour in the spirit.
yon find it requires more sweetness, add sugar to your
taste.

64. Uncle Toby Punch.

(English.)

Take two large fresh lemons with rough skins, quite
ripe, and some large lumjis of double-refined Bugar. Rub
the sugar over the lemons till it has absorbed all the yellow
part of the skins. Then put into the bowl these lumps,
and as much more as the juice of the lemons may be sup
posed to require; for no certain weight can be mentioned,
as the acidity of a lemon cannot be known till tried, anc
therefore this must be determined by the taste. Then
squeeze the lemon juice upon the sugar; and, with a bruiser
press the sugar and the juice particularly weh together, for
a great deal of the richness and fine flavor of the punch
depends on this rubbing and mixing process being
thoroughly performed. Then mLx this up very well with

* 65. CapiUaire.—VvA a wiue-glass of CuraQoa into a pint of dariQod
gyrnp, shako them well together, and pour it into tho proper sized
bottles. A tea-spoonful in a, glass of fair water makes a pleasant eaa
sucrd,

66. Another revCpefor making CapiUaire.—To one gallon of water add
twenty-eight pounds of loaf-sugar j put both over tho fire to simmer;
when milk-warm add tho whites of four or fivo oggSj well beaten; aa
these simmer with tho syrup, skim it well; then pour it olf, and flavoi
It with orange-flower water or bitter almonds, whichever you prefer.
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boiling water (soft water is best) till the whole is raluei
cool. When this mixture (which is now called the sher.
bet) is to your taste, take brandy and rum in equal quanti
ties, and put them to it, mixing the whole well together
again, d he quantity of liquor must be according to your
taste; two good lemons are generally enough to make four
quarts of punch, including a quart of liquor, with half a
pound of sugar; but this depends much on taste, and on
the strength of the spirit.
As the pulp is disagreeable to some persons, the sherbet

may be strained before, the.liquor is put in. Some strain
the lemon before they put it to the sugar, which is im
proper, as, when the pulp and sugar are well mixed togeth
er, it adds much to the richness of the punch.
When only rum is used, about half a pint of porter will

soften the punch; and even when both rum and brandy
are used, the porter gives a richness, and to some a very
pleasant flavor.

67. Eunch a la Romaine.

(For a party of fifteen.)

Take the juice of ten lemons and two sweet oranges,
dissolve in it two pounds of powdered sugar, and add the
thin rind of an orange, run this through a sieve, and stir
in by degrees the whites of ten eggs, beaten into a froth.
Put the bowl with the mixture into an ice pail, let it freeze
a little, then stir briskly into it a bottle of wine and a
bottle of rum. For another method of making this punch
see recipe Jfo. 267,in the Appendix at theend of the book.

68. Tea PTincli.

Make an infusion of the best green tea, an ounce to a
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quart of boiling water; j»ut before the fire a silver or
other metal bowl, to become quite hot, and then put iuto it
i pint of good brandy.
A  do. rum®

I lb. of lump-sugar.
The juice of a large lemon.
Set these a-light, and pour in the tea gradually, mixing

it from titne to time with a ladle; it will remain burning
for some time, and is to be poured in that state into the
glasses ; in order to increase the flavor, a few lumps ol
the sugar should be rubbed over the lemon peel. This
punch may be made in a cliina bowl, but in that case the
flame goes oif more rapidly.

69. "West Indian Pnnch.

This punch is made the s.ame as brandy punch, but to
each glass add a clove or two of preseiwed ginger, and a
little of the syrup.

70. Barbadoes Punch.

To each glass of brandy punch, add a table-spoonful of
guava jelly.

71. Yorkshire Punch.

Rub off the rind of three lemons on pieces of sugar, put
the sugar into a jug, and add to it the thin rind of one
lemon and an or.ange, and the juice of four oranges and
of ten lemons, with six glasses of dissolved calf's-foot jelly,
Pour two quarts of water over the whole, mixing the
materials well, then cover the jug, and keep it on a warm
hearth for twenty minutes. Then strain tha mixture, and
add a pint of clarified syrup, half a pint eaoh of rum and
br.andy, and a bottle of good
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72. Apple Punch.

Lay in a china howl slices of apples and lemons alter
nately, each layer heing thickly sti^wed with powdered
sugar. Pour over the fruit, when the howl is half filled, a
bottle of claret; cover, and let it stand six hours. Then
pour it through a muslin hag, and send it up immediately.

73. Ale Punch.

A quiirt of mild ale, a glass of white wine, one of hrandy,
one of capillaire, the juice of a lemon, a roU of the peel
pared thin, nutmeg grated on the top, and a hit of toasted
bread.

74. Cider Punch.

On the thin rind of half a lemon pour half a pint of
sherry; add a quarter of a pound of sugar, the juice of a
lemon, a little grated nutmeg, and a bottle of eider; mix
it well, and, if possible, place it in ice. Add, before sent
in, a glass of hrandy, and a few pieces of cueumher rind.

75. Nectar Punch.

Infuse the peel of fifteen lemons in a pint and a half of
rum for forty-eight hours, add two quarts of cold water
with three pints of rum, exclusive of the pint and a half,
also the juice of the lemons, with two quarts ol boiling-hot
milk, and one grated nutmeg; pour the milk on the above,
and let it stand twenty-four hours, covered close; add two
pounds and a half of loaf-sugar; then strain it through a
flannel hag till quite fine, and bottle it for use. It is fit to
use as socn as bottled.
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76. Orange Punch.

Fnoa B rcclpo in tho Bordeaux TTtna aud Liquor Guide,

The juice of 3 or 4 oranges.
The peel of 1 or 2 do.
J lb. lump-sugar.
31 pints of boiling water.
Infuse half an hour, strain, add i pint of porter; f to 1

pint each, rum and brandy (or either alone to 2 pints),
and add more warm water and sugar, if desired weaker or
sweeter. A liqueur glass of Cura9oa, noyau, or maraschino
improves it. A good lemon punch may be made by sub-
Etituting lemons instead of oranges.

77. Imperial Raspberry "Whiskey Punch.
5 ounces of sweet almonds.
5  do bitter do . n n, -ii
Infused in boiling water; then skim, and add it

ounce of powdered cinnamon, J ounce of powdered cloves,
and 5 ounces of plain syrup (see page 103); rub them fine;
boil in 7 gallons of water for 5 minutes; strain; add when
cool 2 gallons of whiskey and 1 gallon of raspberry syrup.

78, Kirschwasser Punch.

53^ pounds of white sugar.
3J gallons of water.
Bofi. tin the symp wfil harden when cold; add If

gaUons of lemon juice ; stir tfil getting clear, then put
it in a clean tub; add when cold 5 gallons of lurschwas-
ser; filter.

79. D'Orsay Punch.

The receipt for tliis is gAeu in No. 273.

iiBji)
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«0. EGG- NOGG.

Egg Nogg is a beverage of American origin, but it baa
a populanty that is cosmopolitan. At the South it is
almost indispensable at Christmas time, and at the North
It IS a favorite-at all seasons.
In Scotland they call Egg Nogg, « auld man's miUc."

81. Egg Nogg.

(Hso largo bar glass.)

1 table-spoonful of fine sugar, dissolved with
1  do. cold Avater, 1 egg.
1 wine-glass of Cognac brandy.
2  do. Santa Cruz rum.
i tumblerful of milk.

FiU the tumbler } full with shaved ice, shake the in
gredients until they are thoroughly mixed together, ana
grate a little nutmeg on top. Every weU ordered bar has
a tan egg-nogg " shaker," wHch is a great aid in mixina
this beverage.

82. Hot Egg Nogg

(Use Inrge bar glass.)

This drink is very pojAular in California, and is made in
precisely the same manner as the cold egg nogg above, ox
cept that you must use boiling tvater instead of ice.
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83. Egg Nogg.

(For a party of forty.)

1 dozen eggs.
2 quarts of brandy.
1 pint of Santa Cruz rum.
2 gallons of milk.

lbs. white sugar.
Separate the whites of the eggs from the yolks, beat

them 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 whites of the eggs) in
a large punch bowl, then let the whites float on top, and
ornament with colored sugars. Cool in a tub of ice, and
serve.

84. Baltimore Egg Nogg.

(For a party of fifteen.)

Take the yellow of sixteen eggs and twelve table-spoon-
fids of pulverized loaf-sugar, and beat them to the consis
tence of cream; to this add two-tliirds of a nutmeg grated,
and beat well together; then mix in half a pint of good
brandy or Jamaica rum, aoCt two wine-glasses of Madeira
wine. Have ready the whites of the eggs, beaten to a stifl
froth, and beat them into the above-described mixture.

When this is all done, stir in six pints of good rich milk.
There is no heat used.

Egg Nogg made in this manner is digestible, and will
not cause headache. It makes an excellent drink for de

bilitated persons, and a nourishing diet for consumptives.
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85. General Harrison's Egg Nogg,

(tTao large bar gloss.)

1 egg.
IJ teaspoonful of sugar,
2 or 3 small lumps of ice.
FiU the tumbler with cider, aud shake well.
This is a splendid drink, and is very popular on the

Mississippi river. It was General Harrison's favorite
beverage.

86. Sherry Egg Nogg.

1 table-spoonful of white sugar.

1 egg.
2 wine-glasses of sherry.
Dissolve the sugar with a little water; break the yolk

of the egg in a large glass; put in one-quarter tumblerful
of broken, ice; fiU with milk, and shake up until the egg
is thoroughly mixed with the other ingredients, then grate
a little nutmeg on top, and qualF the nectar cup.

! If-*- ̂
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jITKI' julep.

87.
JULEPS.

The julep is peculiarly an American beverage and m
the Southern states is more popular than any other. It
was introduced into England by Captain Marryatt, where
it is now quite a favorite. The gallant captam seems o
have had a penchant for the nectareous drink, and F^W'sh-
ed the recipe in his work on Ammaca. We give it in hia
own words; "I must descant a little upon the mint julep,
as it is, with the thermometer at 100°, one of the most d^
lio-htful and insinuating potations that ever was invented,
and may bo drunk with equal satisfaction when the ther
mometer is as low as 10°. There are many varieties, such
as those comnosed of clarot, Madeira, &c.; but the ingre-
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dients of the real mint julep are as follows. I learned how
to make them, and succeeded pretty well. Put into a tum
bler about a dozen s^irigs of the tender shoots of mint,
upon them put a spoonful of white sugar, and equal pro
portions of peach and common brandy, so as to fiU it up
one-third, or perhaps a little less. Then take rasped ot
pounded ice, and fill up the tumbler. Epicures rub the
lips of the tumbler with a piece of fresh pineapple, and the
tumbler itself is very often incrusted outside with stalac
tites of ice. As the ice melts, you drink. I once over
heard two ladies talking in the next room to me, and one
of them said, 'Well, if I have a weakness for any one
thing, it is for a mint julep 1'—a very amiable weakness,
and proving her good sense and good taste. They are, in
fact, like the American ladies, frresistible."

88. Mint Julep.

(Ubo largo bar glass.)

1 table-spoonful ol white pulverized sugar.
2^ do. water, mix well with a spoon.
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 one and a half wine-glass of Cognac braiv
dy, 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 abot e, in the

, shape of a bouquet; arrange berries, and small pieces ol
sliced orange on top in a tasty manner, dash with Jamaica
rum, and sprinlde white sugar on top. Place a straw as
represented in the cut, and you have a julep that is fit for
an emperor.
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89. Brandy Julep.

(Use large bar glass.)

The brandy julep is made with the same Lngredicuts aa
the mint julep, omitting the fancy fixings.

»

90. G-in Julep,

(Use large bar glass.)

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

91. "Whiskey Julep.

,  (Use large bar glass.)

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

92. Pineapple Julep.

(For s party of fire.)

Peel, slice, and cut up a ripe pineapple into a glass boAvl,
add the juice of two oranges, a gUl of raspberry syrup, a
gill of maraschino, a gill of old gin, a bottle of sparkling
Moselle, and about a pound of pure ice in shaves; mix,
ornanxent with berries in season, and sciwe in fiat glasses.
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93 THE SMASH.

This heverage is simply a julep on a small plan.

94. Brandy Smash.

(Use small l)ar glasA)

^ table-spoonful of wliite sugar,
1  do. -water.

1 -wine-glass of brandy.
FiU two-thirds fuU of shaved ice, use t-wo sprigs of mint,

the same as in the recijie for mmt julep. Lay two small
pieces of orange on top, and ornament with berribs in
season.

95. G-in Smash

(Use small bar gloss.)

\ table-spoonful of Vhite sugar. ^ 1
1  do. water. 3

1 wine-glass of gin.
mi two-thirds full of shaved ice, use two sprigs of mint,

the same as in the recipe for mint julep. Lay two small
pieces of orange on top, and ornament with berries in
season.

96. "Whiskey Smash.
(Use small bar glass.)

^ table-spoonful of white sugar.
1  do. water.

1 wine-glass of whiskey.
Fill two-thirds full of shaved ice, and use two spiigs of

mint, the same as in the recipe for mint julep.
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07. THE COBBLER.

Like the julep, this de.
licious potation is an Amer
ican invention, although it is
now a favorite in all warm

climates. The " cobbler"

does not require much skill
in -compounding, but to
make it acce23table to the
eye, as well as to the palate-,
it is necessaiy to display
some taste in ornamenting
the glass after the beveraga
is made. We give an illus
tration sho-wing how a cob
bler should look Avhen madi

to suit an epicure.

98. Sherry Cobbler.

(Use large bat glnaa.)

2 wine-glasses of sherry.
1 table-spoonful of sugar,
2 or 3 slices of orange.
Fill a tumbler with shav

ed ice, shake well, and orna
ment with berries in season.

Place a straw as represented
in the wood-cut.



48 BAUTKENE COBELEB.

99. Champagne Cobbler.

(One bottle of wino to four large bar glasaee.)

I table-spoonful of sugar.
1 piece each of orange and lemon peel.
Fill the tumbler one-third fuU -with shaved ice, and fill

balance with wine, ornament in a tasty manner with ber
ries in season. This beverage should be sipped through
B straw.

100. Catawba Cobbler.

(Ubo largo bar glass.)

1 teaspoonful of sugar dissolved in one table-spoonful ol
water.

2 wineglasses of wine.
FiU tumbler with shaved ice, and ornament with sliced

orange and berries in season. Place a straw as described
in the sherry cobbler.

101. Hock Cobbler.

(Use large bar glass.)

This drink is made the same way as the Catawba cob-
blei', using Hock wine instead of Catawba.

102. Claret Cobbler.

(Uae large bar glaes.)

This drink is made the same way as the Catawba cob»
bier, using claret wine instead of Catawba.

103. Sauterne Cobbler.
(Use lurgo bar glass.)

The same as Catawba cobbler, using Sauteme instead of
Catawba.
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104. "Whiskey Cobbler,

CUbo loi^o bar glass.).

2 wine-glasses of wHskey.
1 tablespconful of sugai-. >
2 or 3 slices of orange.

Fill tumbler with ice, and shako well. Imbibe througl^
a straw.

:i05. THE COCKTAIL & CRUSTA.I

The " CocktaU" is a modern invention, and is generally
used on fishing and other sporting parties, although some
patients insist that it is good in the morning as a tonic.
The " Crusta" is an improvement on the " Cocktail," and
is said to have been invented by Santina, a celebrated
Spanish caterer.

106. Bottle Cocktail.'

To make a splendid bottle of brandy cocktail, use the
following ingredients:
I brandy.
r water.

1 pony-glass of Bogart's bitters.
1 wine-glass of gum syrup.
\ pony-glass of Curayoa.
The author has always used this repipe in compounding

the above beverage for connoisseurs. Whiskey and gin
cocktails, in bottles, may be made by using the above
redpe, and substituting those liquors mstead of brandy.

3
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107. Brandy Cocktau.

(Uae small bar glass.)

3 or 4 dashes of gum syrup.
2  do. bitters (Bogart's).
1 wine-glass of brandy.
1 or 2 dashes of Curajoa.
Squeeze lemon peel; fill one-third fuU of icCj and std

•with a spoon.

108. Fancy Brandy Cocktail.

(Use small bar glass.^

This drink is made the same as the brandy cocktail,
except that it is strained in a fancy wine-glass, and a piece
of lemon peel thrown on top, and the edge of the glass
moistened with lemon.

109. "Whiskey CocktaiLl

(Use small bar glass.)

3 or 4 dashes of gum syrup.
2  do. bitters (Bogart's).
1 wine-glass of whiskey, and a piece of lemon peel.
FiU one-third full of fLue ice; shake and strain in a fancy

red wine-glass.

110. Champagne Cocktail.

(One bottle of wine to eyery six large glassca.)

(Per glass.)

I teaspoonful of sugar.
1 or 2 dashes of bitters.

1 piece of lemon peel.
FiU tumbler one-third full of broken ice, and fiU balance

with wine. Shake well and serve.
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111. Gin Cocktail

(Uso smiill bar glass.)

■  S or 4 dashes of gum syrup.
2  do. bitters (Bogart's).
1 wine-glass of gin.
1 or 2 dashes of Curagoa,'
1 small piece lemon peel; fill one-thii'd full of fm& ice

fchake well, and strain in a glass.

112. Fancy Gin Cocktail.

(Use eniali bar glass.)

This drink is made the same as the gin cocktaii. eyecpt
that it is strained in a fancy wine-glass and a pmce of
lemon peel thrown on top, and the edge of the glass 7n<»'<t-
ened with lemon.

113. Japanese Cocktail

(Uso small bar gloss.)

1 table-spoonful of orgeat syrup,
i teaspoonful of Bogart's bitters.
1 wine-glass of brandy.
1 or 2 pieces of lemon peel.
Fni the tumbler one-third with ice, and stir well witir
spoon.

114. Jersey Cocktail

(Use small bar glass.)

1 teaspoonful of sugar.
2 dashes of bitters.

Fill tumbler with cider, and mix well, with lemon peol
on top.
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115. Soda Cocktail.

(Use largo bar glass.)

Tlie same as .Jersey oocktail, using soda-water instead of
ctrer

116. Brandy Crasta.

(Use small bar glass.)

BRANDT CRUSTi.

Crusta is made the same as
a fancy cocktail, with a little
lemon juice and a small lump
of ice added. First, mix the
ingredients in a small tumbler,
then take a fancy red wine-glass,
rub a sliced lemon around the

rim of the same, and dip it in
IDulverized white sugar, so that
the sugar will adhere to the

^ edge of the glass. Pare half a
I lemon the same as you would
an apple (all in one piece) so
that the paring wiU fit in the
wine-glass, as shown in the cut,
and strain the crusta from the
tumbler into it. Then smile.

117. "Whiskey Crusta.

(rTso small bar glass.)

The wluskey crusta is made the same as the br.andy
wusta, using whiskey instead of brandy.
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118. G-in Crasta.

(Use small Lar glass.)

Gin criist.i is made like the brandy crustOj using gin in
stead of brandy.

119. MULLS AND SANGAREES.

120. MtOled "Wine -rodtliout Eggs.

To every jiint of -\yiuo allo-w:
1 small tumblerful of water.

Sugar and spice to taste.
In making preparations like the above, it is very difficult

to give the exact i^roportions 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 or mace. Any kind of wine may be mulled,
but port or claret are those usually selected for the pur
pose ; and the latter requires a large proportion of sugar.
The vessel that the wine is boiled in must be delicatel/
clean.

121. MuUed Wine with Eggs.

1 quart of wine.
1 pint of water.
1 table-spoonful of allspice, and nutmeg to taste ; boil
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them together a few minutes ; heat up six eggs lyith suaar
to your taste; pour the boiling wiue on the egtjs, stirring
it all the time. Be careful not to pour the eggs into th&
voine, or they wiU curdle.

122. Mulled "Wine.

("Wltli the whites of eggs.)

Dissolve 1 Ih. sugar in two pints of hot water, to which
add two and a half pints of good sherry wine, and let the
mixture be set upon the fire until it is almost ready to
boil. Meantime beat up the whites of twelve eggs to a
froth, and pour into them the hot mixture, stirring rapidly.
Add a little nutmeg.

123. Mulled Wine.

(In verse.)

"First, my dear madam, you must take
Nine eggs, which carefully you'll break—
Into a bowl you'll drop the white,
The yolks into another by it.
Let Betsy beat the whites with switch,
TiU they appear quite frothed and rich—
Another hand the yolks must beat
With sugar, which will make them sweet;
Three or four spoonfuls may be'll do,
Though some, perhaps, would take but two.
Into a sldllet next you'U pour
A bottle of good wine, or more—
Put half a pint of water, too,
Or it may prove too strong for you ;
And while the eggs (by two) are beating,
The wine and water may be heating;
But, when it comes to boiling he.at,

http://he.at/
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Tlie yolks and whites together beat
With half a pint of water more— <
Mixing them well, then gently ponr
Into the skillet with the mne,
And stu- it briskly all the time.
Then ponr it off into a pitcher;
Grate nutmeg in to make it richer.
Then drink it hot, for he's a fool.
Who lets such precious liquor cool."

124. Mulled Claret.

(A la Lord Snltown.)

For this recipe see No. 191.

125. Port Wine Sangarea.

(Use small bar glass.)

lA wine-glass of port wine.
1 teaspoonful of sugar.
FiH tumbler two-thii-ds with ice.
Shake well and grate nutmeg on top.

126. Sherry Sangaree.

(Uee small bar glass.)

1 wme-glass of sherry.
1 teaspoonful of fine sugar.
Fill tumbler one-third with ice, and grate nutmeg on top

127. Brandy Sangaree.
(Use small bar glass.)

ITie br.andy sangaree is made with the same ingredients
ns the brandy toddy (see No. 133), omitting the nutmeg.
Fil. two-thirds full of ice, and dash about a teaspoonful of
port wine, so that it ivill float on top.

I

J'l
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128. Gin Sangaree.
*

(Use small bar glass.)

The gin sangaree is made wdth the same ingredients as
he gin toddy (see No. 134), omitting the nutmeg. Fill
wo-thirds full of ice, and dash about a teaspoonful of port
wine, so that it 'will float on the top.

129. Ale Sangaree.

(Uso largebar glass.)

1 teaspoonful of sugar, dissolved in a tablespoonful of
water.

Fill the tumbler with ale, and grate nutmeg on top.

130. Porter Sangaree.

(tTse large bar glass.)

^  This beverage is made the same as an ale sangaree, and
18 sometimes called porteree.
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131. TODDIES AND SLINGS.

132. Apple Toddy.

(Uso small bar glass.)

1 table-spoonful of fine white sugar.
1 wine-glass of cider br.andy.

of a baked ajiple.
Fill the glass two-thirds full of boiling water, and grata

a little nutmeg on top.

133. Brandy Toddy.
(tree small bar gloss.)

1 teaspoonful of sugar,
i -wine-glass of water.
1  do. brandy.
1 small lump of ice.
Stir with a spoon.
For hot brandy toddy omit the ice, and use boiling water.

134, Whiskey Toddy.
(Uso small bar glass.)

1 teaspoonful of sugar.
I wine-glass of water.
1  do. whiskey.
1 small lump of ice.
Stir with a spoon.

3*
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135. Gin Toddy

(ITso email bar glass.)

1 teaspoonfiil of sugar.
i Trine-glass of water.
1  do. gin.
1 smaU lump of ice.
Stir with a spoon.

136. Brandy Sling.

(Uso small bar glass.)

The brandy sling is made with the same ingredients ag
fM brandy toddy, except you gi-ate a little nutmeg on lop.

137. Hot "Whiskey Sling.

(Use small bar glass.)

X wine-glass.of whiskey.
Fill tumbler one-third full with boiling water, and grate

ontmeg on top.

138. Gin Sling.

(Use small bar glass.)

^ The gin sling is made with the same ingredients as tha
gin toddy, except you grate a little nutmeg on top.

http://wine-glass.of/
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139. FIXES AND SOURS.

140. Brandy Fix.
(Use smnll bar glass.)

1 taLle-spoonful of sugar. i a wine-glass of water.
J of a lemon. 1 "^.o. brandy.
Fill a tumbler two-tbu'ds full of sbaved ice. Stir witb

spoon, and dress tbe top witb fruit in season.*

141. Gin Fix.

(Use small bar glass.)

1 table-spoonful of sugar. i a wine-glass of water.
1 of a lemon. 1

Fib two-tbu-ds fuU of sbaved ice. Stir witb a spoon,
and ornament the top witb fruits in season.

142. Brandy Sonr.
(Use small bar glass.)

Tbe brandy sour is made witb the same ingredients as
tbe brandy fix, omitting ab fruits except a smab piece of
lemon, tbe juice of which must be pressed in tbe glass.

148. Gin Sonr.

(Use small bar glass.)

The gin sour is made witb tbe same ingredients as tbe
gin fix, omitting ab fruits, except a small piece of lemon,
tbe juice of which must be pressed in tbe glass.f

♦ The Santa Cruz fix is made by substituting Santa Cruz ruin instead
^''I'The^Santa Cruz sour is made by substituting Santa Cruz rum instead
of gin. In making fixes and sours bo careful aud put the lemon skin m
the glass.
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• 144. FLIP, NEG-US A E L SHRUB.

145. Rum Flip.

■—WWch Dibdin has immortalized as the favorite heveraga
of sailors (although "we helieve they seldom indulge in it)
—IS made hy adding a gill of rum to the heer, or suh-
stitutmg rum and water, when malt liquor cannot he pro
cured. The essential in "flips" of all sorts is, to pro-
duce the smoothness hy repeated pom-ing hack and for
ward between two vessels, and heating up the eggs well in
the fli-st mstance; the sweetening and spices accordino- to
taste. °

146. Rum Flip.
(Another method.)

Keep grated ginger and nutmeg with a little fine dried
lemon peel, rubbed together in a mortar.

To make a quart of flip Put the ale on the fire to warm,
and heat up three or four eggs with four ounces of moist
migar a teaspoonful of grated nutmeg or ginger, and a^ of good old rum or brandy. When the ale is neart  hoil put It mto one pitcher, and ine rum and eggs,
_&c., mto another; turn it from one pitcher to another till
It IS as smooth as cream.

147. Ale Flip.

•f L ^ L ^ ^ saucepan one quart of ale, and letIt hod; ha.^ ready the whites of two eggs and the yolks
oui, well beaten up separately; add them hy degrees
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10 four table-spooufuls of moist sugar, and half a nutmeg
grated. When all are well mixed, looiir on the boiling ale
by degrees, beating up the mixture contiuuaUy; then pour
it rapidly backward and forward from one jug to another,
keeping one jug raised high above the other, till the flip is
smooth and finely frothed. This is a good remedy to take
at the commencement of a cold.

148. Egg Flip.

Put a quart of ale in a tinned saucepan on the fire to
boU; in the mean time, beat up the yolks of four, with the
whites of two eggs, adding four tab]e-sj)oonfuls of brown
sugar and a httle nutmeg; pour on the ale by degrees,
beating up, so as to prevent the mixture from curdling j
then pour back and forward repeatedly from vessel to ves
sel, raising the hand to as great a height as possible—
which process produces the smoothness and fiothing essen
tial to the good quahty of the flip. This is excellent for a
cold, and, from its fleecy appearance, is sometimes desig
nated " a yard of flannel."

149. Egg Flip.

(Another method.)

Beat up, in a jug, four new-laid eggs, omitting two of
the whites; add half a dozen large lumps of sugar, and rub
these well in the eggs, pour in boiling water, about half
a pint at a time, and when the jug is nsarly full, thiow in
two tumblers of Cognac brandy, and one cf old Jamaica
rum.
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150. Brandy Flip.

(TJso small bar glass.)

J ;«aspoonful of sugar.
I wine-glass of brandy.
Fill the tumbler one-third full of hot water, mix, aijd placo
coasted crackei on top, and grate nutmeg over it.

151. Port "Wine Wegus,

To every pint of port wine allow:
1 quart of boiling water.
f lb. of loaf-sugar.
I lemon.

Grated nutmeg to taste.
Put the wine into a jug, rub some lumps of sugar (equal

CO 1 lb.) on the lemon rind untU all the yeUow part of the
skin 13 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
ivme, but it is more usually made of port. Th's beverage
derives its name from Colonel Negus, who is sai? to have
mvented it.

152. Port Wine Negus.

(Use small bar glass.)

I wine-glass of port wine.
1 teaspoonful of sugar.
Fni tumbler one-third full with hot water.
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153. Soda Negus,
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A most refreshing and elegant beverage, particularly for
those -who do not take pimch or grog after supper, is
thus made:

Put half a pint of port wine, with four lumps of sugar,
three cloves, and enough grated nutmeg to cover a shil
ling into a saucepan; warm it well, but do not suffer it to
boil; pour it into a bowl or jug, and upon the wai-m wine
decant a bottle of soda-water. You "will have an effer
vescing and delicious negus by this means.

154. Cherry Shrub.

Pick ripe acid cherries from the stem, put them in an
earthen pot; place that in an iron pot of water; boil till
the juice is extracted; strain it through a cloth thick
enough to retain the pulp, and sweeten it to your taste.

• When perfectly clear, bottle it, sealing the cork. By first
putting a giU of brandy into each bottle, it will keep
through the summer. It is delicious mixed with water.
Irish or Monongahela whiskey will answer instead of the
brandy, though not as good.

155. White Currant Shrub.

Strip the fruit, and prepare in a jar, as for jelly; strain
the juice, of which put two quarts to one gallon of rum,
and two pounds of lump-sugar; strain through a jelly-bag.

156. Currant Shrub.

1 lb. of sugar.
I pint of strained currant juice.
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.
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157. Raspberry Shrub.

1 quart of vinegar.
S quarts of ripe raspberries.
After standing a day, strain it, adding to each pint a

pound of sugar, and skim it clear, while boiling about hall
an hour. Put a wine-glass of brandy to each pint of the
Bhrub, when cool. Two spoonfuls of this mixed with a
tumbler of water, is an excellent drink in warm weather,
and in fevers.

158. Brandy Shrub.

To the thin rinds of two lemons, and the juice of five,
add two quarts of brandy; cover it for three days, then
add a quart of sherry and two pounds of loaf-sugar, run it
through a jeUy-bag, and bottle it.

159, Rum Shrub.

Put three pints of orange juice, and one pound of loaf-
eugar to a gallon of rum. Put all into a cask, and leave it
for six weeks, when it wiU be ready for use.

160. English Rum Shrub.

To three gaUons of best Jamaica rum, add a quart of
orange juice, a pint of lemon juice', with the peels of the
latter fruit cut very tliin, and six pounds of powdered
white sugar.
Let these be covered close, and remain so aU night;

next day boil three pints of fresh milk, and let it get cold,
then pour it on the sjpirit and juice, mix them well, and let
it stand for an hour. Filter it through a flannel bag lined
With blotting-paper, into bottles; cork down as soon aa
each is filled.
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161. FANCY DRINKS

Tlie following miscellaueous collection of fancy bevcr-
Bges, embraces a number of French, Spanish, English,
Russian, Italian, German, and American recipes.

162. Santina's Pousse- Cafe.

(tTso email wine-gldss.)

This delicious drink is from a recipe by Saotina, pro
prietor of ̂ ^Santina^s Saloon," a celebrate Spanish CafS
in New Orleans.

A brandy (Cognac).
A maraschino.

A Cura9oa.

Mix well.

163. Parisian Pousse Cafe.

(Uso smfU wlne-gloAO.)

I Curajoa.
I Kii'schwasser.
I Chartreuse.
This is a celebrated Parisian drink.

164. Faivxe's Pousse Cafe.

(Uso small wino-glass.)

^ Parisian pousso cafe (as above).
•1 Kirschwasser.

A Curajoa.
This celebrated drink is from the recipe of M. Faivrb,

t, popular proprietor of a '■French Saloon" in New York,
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BRANDV

VAUILL/V

CORDIAL

MARASCHIHQ

POUSSE L AMOUR.

165,

Pousse 1'Amour.

This delightful
French drink is de

scribed in the above

engraving. To mix it
fill a small ■vvine-glasa
half full of maraschino,
then put in the pure
yolk of an egg, siu'-
round the yolk mth
vanilla cordial, and
dash the top with Cog
nac brandy.

166. Brandy Champerelle.
(Use small wine-glass.)

^ brandy.
^ Bogart's bitters.
•j Cm-ajoa.
This is a delicious French cafe drink.

167. Brandy Scaffa.
(Use wine-glass.)

j brandy.
^ maraschino.
2 dashes of bitters. ,

168. Sleeper.
To a giU of old rum add one ounce of sugar, two yolks

*>( egg.s, and the juice of half a lemon; boil half a pint
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of water with six cloves, six coriander-seeds, and a bit of
cinnamon; wliisk all together, and strain them into a
tumbler.

169. Claret and Cbampagne Cup, a la Brunow.
(F.ir a party of twenty.)

The following claret and champagne cup ought, from
its excellence, to be called the nectar of the Czar, as it is
BO highly appreciated in Russia, where for many years it
has enjoyed a high reputation amongst the aristocracy of
the Muscovite empire. Proportions:
3 bottles of claret.

I pint of Curagoa.
1  do. sherry.

^ do. brandy.
2 wine-glasses* ratafia of raspberries.
3 oranges and 1 lemon, cut in slices.
Some sprigs of green balm, and of borage, a small piece

of rind of cucumber.

2 bottles of German Seltzer-water.
3  do. soda-water.

Stir this together, and sweeten with capillaire or poimd-
ed sugar, until it ferments ̂ let it stand one houi, strain
it, and ice it well; it is then fit for use. Serve in small
glasses.
The same for champagne cup: champagne instead of

claret; noyau instead of ratafia.
This quantity is for an evening party of twenty persons.

For a smaller number reduce the proportions.

V 170. Eatafio) Every liqueur made by infusions is called ratifia'
that is, wLen the spirit is made to imbibe thoroughly the aromatic flavor
and color of the fruit steeped in it; when tliis has taken place, the
liqueur is drawn off, and sugar added to it j it is then filtered and bot
tled.

http://f.ir/
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ITl. Balaklava Nectar. (BySoyor.)

(For a party of fifteen.)

Thinly peel the rind of half a lemon, shred it fine, and
pnt it in a pimch-howl; add two table-spoonfuls of crush
ed sugar, and the juice of two lemons, the half of a small
cucumber sliced thin, with the peel on ; toss it up several
times, then add 2 bottles of soda-water, 2 of claret, 1 oi
champagne, stir well together, and serve.

172. CriniBan Cup, h la Marmora.

(FrGm a recipe by the celebrated Soyer.)

(For a party of thirty.)

1 quart of syrup of orgeat.
1 pint of Cognac brandy.
1 do. maraschino.
J do. Jamaica rum.
2 bottles of champagne.
2  do. soda-water.

6 ounces of sugar.
4 middhng-sized lemons.
Thinly peel the lemons, and place the rind in a boivl

with the sugai, macerate them well for a minute or two,
in order to extract the flavor from the lemon. Next
squeeze the juice of the lemons upon this, add two bottles
of soda-water, and stir well till the sugar is dissolved,
pour in the syrup of orgeat, and whip the mixture
■well with an egg-whisk, in order to whiten the com
position. Then add the brandy, rum and maraschino,
strain the whole into ^ho pimch-bowl, and just before
serving add the champagne, which should be well iced.
While adding the champagne, stir well with the ladle;
this will render the cup creamy and mellow.
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Half the quantity given here, or even less, may be made;
thifi recipe being for a party of thirty.

173. Crimean Cup, a la "Wyndham.

(For a party of five.)

Tliinly peel the rind of half an orange, put it into a bowl,
with a table-spoonful of crushed sugar, and macerate with
the ladle for a minute; then add one large wine-glass of
maraschino, half one of Cognac, half one of Cura9oa. Mix
well together, pour in two bottles of soda-water, and one
of champagne, during which time work it up and dowu
with the punch-ladle, and it is ready.
Half a pound of pure ice is a great improvement.

174. Tom and Jerry.

(Uso punch-bowl for tho mixture.)

6 lbs. sugar.
12 eggs.

^ small glass of Jamaica rum.
1^ teaspoonful of ground cinnamon,
r  do. do. • cloves.

do. do allspice.
Beat the whites of the eggs to a stiif froth, and tlis

folks until they are as thin as water, then mix together
and add the spice and rum, thicken with sugar uutU the
mixture attains the consistence of a light batter.
To deal out Tom and Jerry to customers:
Take a small bar glass, and to one table-spoonful of the

above mixture, add one wine-glass of brandy, and fill the
glass with boiling water, grate a little nutmeg oc top.
Adepts at the bar, in serving Tom and Jerry, sometimea

adopt a mixture of \ brandy, J Jamaica rum, and \ Santa
Cruz rum, instead of brandy plain. This compound is
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nsually mixed and kept in a bottle, and a ■wine-glassfLii
.£ used to each tumbler of Tom and Jerry.

tea-spoonful of cream of tartar, or about .aa
much carbonate of soda as you can get on a dime, "wall pro-
vent the sugar from settling to the bottom of the mixture

This drink is sometimes called Copenhagen, and some
times Jerry Thomas.

175. "White Tiger's Milk.
(From recipe in the possession of Thomas Dnnn Engilsh, Esq.)

i gill apiile-jack.
i do. peach brandy.
^ teaspoonful of aromatic tincture.*
Sweeten with white sugar to taste.
The white of an egg beaten to a stiff foam.
1 quart of pure milk.
Pour in the mixed liquors to the milk, stirring all the

white till all is well mixed, then sprinkle with nutmeg.
The above recipe is sufficient to make a full quart o^

" white tiger's milk if more is wanted, you can increase
the above propoitions. If you want to prepare this bev
erage for a party of twenty, use one gallon of milk to one
pint of apple-jack, &c.

176. White Lion.
(Uflo small bar glass.)

1^ teaspoonful of pulverized white sugar.
i a lime (squeeze out juice and put rind in glass).
1 wine-glass Santa Cruz rum.
J teaspoonful of Curagoa.
i  do. raspberry syrup.
*Aromatic Tincture. Taie of ginger, cinnamon, orange peel, eaoli

one ounce; valerian half an ounce, alcohol two quarts, macerate in a
close vessel for fourteen days, then filter through unsized paper.
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Mix well, ornament with berries in season, and cool with
shaved ice.

177. Locomotive

Put two yolks of eggs into a goblet with an ounce of
honey, a little essence of cloves, and a liqueur-glass cf
Cura9oa; add a pint of high Burgundy made hot, wbisb
well together, and serve hot in glasses.

178. Bishop.

(A la Prusse.) ^

A favorite beverage, made with claret or port. It is
prepared as follows : roast four good-sized bitter oranges
till they are of a pale-brown color, lay them in a tureen,
and put over them half a pound of pounded loaf-sugar, and
three glasses of claret; place the cover on the tureen and
let it stand tiU the next day. When required for use, put
the tm-een into a pan of boiling water, press the oranges
with a spoon, and run the juice through a sieve; then boil
the remainder of the bottle of claret, taking care that it
does not burn; add it to the strained juice, and serve it ,
warm in glasses. Port wine will answer the pu.pose as
TveU as claret. "Bishop" is sometimes made ivith tne
above materials, substituting lemons^ instead of oranges,
but this is not often done when claret is used.

179. Bishop.

(Another reclpo.)

Stick an orange full of cloves, and roast it heft re a fire.
When brown enough, cut it in quarters, and pour ovrr it a ̂
quart of hot port wine, add sugar to the taste, let the mix
ture simmer for half an hour.
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180. Archbishop.

The same as Bishop, substituting claret for the port.

181. Cardinal,

bame as above, substituting champagne for claret

18S. Pope.

Same above, substituting Burgundy for champagne.

.. 183. A Bishop.

(Protestant) _

4 table-spoons of white sugar.
2 tumblers of water.

1 lemon, in slices,
1 bottle of claret.
4 table-spoons of Santa Cruz or Jamaica.
Ice.

184. Knickerbocker.
(Use small bar glass.)

1 a lime, or lemon, squeeze out the juice, and put rind
juice in the glass.

2 teaspoonfuls of raspberry syrup.
1 wine-glass Santa Cruz rum,
j teaspoonful of Curagoa.
Cool with shaved ice; shake up well, and ornament

with berries in season. If this is not sweet enough, put ia
a little more raspberry syrup,

185. Rumfustian.

This is the singular name bestowed upon a d^rink very
much in vogue with English sportsmen, after their return
from a day's shooting, and is concocted thus:
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The yolks of a dozen eggs are well whisked up, and put
uito a quart of strong beer; to this is added a pint of gin;
a bottle of sherry is put into a saucepan, with a stick of
cinnamon, a nutmeg grated, a dozen large lumps of sugar,
and the rind of a lemon peeled very thin; when the wine
boils, it is poured upon the gin and beer, and the whole
drunk hot.

186. Claret Cup.

To a bottle of thin claret add half a pint of cold water, a
table-spoonful of finely powdered sugar, and a teaspoonful
of cinnamon, cloves, and allspice, finely powdered and
mixed together. Mix all well together, then add half the
thin rind of a small lemon. This is a delicious summer

beverage for evening parties. See hlo. 191.

187. Porter Cup.

Mi\- in a tankard or covered jug a bottle of porter, and
an equal quantity of table-ale; pour in a glass of brandy,
a dess jrt-spoonful of syrup of ginger, add three or four
lumps of sugar, and half a nutmeg grated; cover it down,
and expose it to the cold for half an hour; just before
sending it to table, stir in a teaspoonful of carbonate of
soda. Add the fresh-cut rind of a cucumber.

188. English Curacoa,

Cut away the peel of oranges very thin, until you have
obtained half a dozen ounces of it; put those into a quart
bottle, and then pour in a pint of genuino whiskey. Cork
the bottle down tightly, and let the rind rcmDie. infused
for ten or twelve days, givmg the bottle a good shako as
often as you have an opportunity for so doing ; at the end
of this period, take out the orange peel, and fill the bottle

4
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witli clarified syrui-), shake it 'well with the sj^irit, and let
it remain for three days. Ponr a teacupful of the liqueur
into a mortar, and beat up a drachm of powdered alum,
and an equal quantity of carbonate of potash ; pour this,
when well mixed, into the bottle, shake it well, and in a
week you wiU find the Curagoa. perfectly transparent, and
equal in flavor to that imported from Malines, or any othei
place in the universe.

189. Italian Lemonade.

Pare and press two dozen lemons ; pour the juice on tho
peels, and let it remain on them aU night; in the morning
add two pounds of loaf-sugar, a quart of good sheri-y, and
three quarts of boiling water, hlix well, add a quart oi
boiling milk, and strain it through a jeUy-bag till clear.

190. Quince Liqueur.

2 quarts of quince juice.
4  do. Cognac brandy.
24 lbs. of white sugar.
12 ounces of bitter almonds, iruised.
1 lb. of coriander-seeds.
36 cloves.

Grate a sufficient number of quinces to make 2 quarts
of juice, and squeeze them through a jelly-bag. Mix the
ingredients aU together, and put them in a demijohn, and
' ehake them well every day for ten days. Then strain the

liquid through a jelly-bag till it is perfectly clear, and
Dottle 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.
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191. Claret Cup, or Mulled Claiet.

(A. la Lord Saltoun.)

Peel one lemon fine, add to it some wMte pounded
sugar; pour over one glass of sherry, then add a bottle of
claret {vin ordinaire^ the best), and sugar to taste; add a
sprig of verbena, one bottle of soda-water, and nutmeg,
if you like it. For cup, strain and ice it well. For mull
heat it and serve it hot.

193. Bottled Velyet.

(A la Sir John Bayloy.)

A bottle of Moselle, half a pint of sherry, the peel of a
lemon, not too much, so as to have the fiavor predominate;
two table-spoonfuls of sugar ; add a sprig of verbena; all
must be well mixed, and then strained and iced.

193. Champagne, Hock or Chablis Cup.
(A la Goodrichs.)

Dissolve four or five lumps of sugar in a quarter of a
pint of boiling water, with a fittle very thin lemon peel;
let it stand a quarter of an hour; add one bottle of the
above wines, and a sprig of verbena, a small glass of
sherry; half a pint of water. Mix well, and let stand half
an hour; strain, and ice it weU.

194. Cider Nectar.

(A la Ilarold Littledalo.)

1 quart of cider.
1 bottle of soda-watei.

1 glass of sherry.
1 small glass of brand'/.
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Juice of half a lemon, ijeel of quarter of a lemon ; bik-,^'
and nutmeg to taste; a sprig of verbena. Flavor it to
taste with extract of pineapple. Strain, and ice it all well
This is a delicious bevei age, and only requires to be tasted
to be appreciated.

195. Badminton.

Peel half of a middle-sized cucumber, and put it into a
silver cup, with four ounces of powdered sugar, a little
nutmeg, and a bottle of claret. When the sugar is thor
oughly dissolved, pour in a bottle of soda-water, and it is
lit for use.

196. MISCELLANEOUS DRINKS.

197. Blue Blazer.

(Use two large silver-plated mngs, with handles.)

1 wine-glass of Scotch whiskey.
1  do. boiling water.
Put the Avhiskey and the boiling water in one mu<r,

ignite the liquid with fire, and whUe blazing mix both im
gredients by poming them four or five times from one
nuig to the other, as represented in the cut. If well done
this will have the appearance of a continued stream of
liquid fire.
Sweeten with one teaspoonful of pulverized white sugar,

and servo in a small bar tumbler, with a j^iece of lemon
peel.

The " blue blazer"



''JERKY Thomas'" oavn decanter Brn'EES. >1

BLUE BLAZER.

Classic name, but it tastes better to the palate than it
Bounds to the ear. A beholder gazing for the first time
upon an experienced artist, compounding this beverage,
would naturally come to the conclusion that it was a nectar
for Pluto rather than Bacchus. The novice in mixing this
beverage should be careful not to scald himself. To be
come proficient in throwing the liquid from one mug to
the other, it will be necessary to practise for some timo
with cold water.

198. " Jerry Thomas'" own Decanter Bitters^

j lb. of raisins.
2 ounces of cinnamon.
1  do snake-root.
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1 lemon and 1 orange cut in slices.
1 ounce of cloves.

1  do. allspice.
Fill decanter -with Santa Cruz rum.

Bottle and serve out in pony glasses.
As fast as the bitters is used fill up again with mm

199. Burnt Brandy and Peach.

(Ueo small bar glass.)

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

1 wine-glass of Cognac j
1 table-spoon of white sugar } ^ a saucer or plate.
2 or 3 slices of dried peaches.
Place the dried fruit in a glass and pour the liquid ov er

them.

200. Black Stripe.

(Use small bar glass.)

1 wine-glass of Santa Cruz rum.
1 table-spoonful of molasses.
This drink can either be made in summer or winto . if

In the former season, mix in 1 table-spoonful of water, and
cool with shaved ice ; if in the latter, fill up the tui filer
with boiling water. Grate a little nutmeg on top.

201. Peach and Honey.

(Use small bi»r glass.)

1 table-spoonful of honey.
1 wine-glass of peach brandy. .
Stir with a spoon.



COLUMBIA BKEN. ' ^

203. Gin and Pine.

(Use wine-glass.)

Split a piece of tlie heart of a green pine log into fine
aplints, ahout the size of a cedar lead-pencil, take 2 ounces
of the same and put into a quart decanter, and fill the de
canter -with gin.
Let the pine soak for tiro hours, and the gin will ho

ready to serve.

203. Gin and Tansy.

(Uso wino-glaes.)

Fill a quai-t decanter a fuU of tansy, and pour in gin to
fill up the balance i tansy to f gin. Serve to customers
in a wine-glass.

204. Gin and "Worm-wood.

(Use small bar glass.)

Put three or four sprigs of wormwood into a quart de
canter, and fill up with gin.
The above three drinks are not much used except in

, smah country -villages.

205. Scotcli Whiskey Skin.

(Use small bar glass.)

1 wine-glass of Scotch whiskey. ^
1 piece of lemon peel.
Fill the tumbler one-half full with boiling water.

200. Columbia Skin.

(Use small bar glass.)

This is a Boston drink, and is made the same as a
whiskey skin.
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207. Hot Spiced Rum.

(Use small bar gloss.)

1 teaspoonful of sugar.
1 wine-glass of Jamaica rum.
1 teaspoonful of mixed spices, (allspice and cloves.)
1 piece of butter as large as half of a chestnut.
FiU tumbler with hot water.

208. Hot Rum.

(CTso small bar glass.)

This drink is made the same as the hot spiced rum, omit*
ting the spices, snd grating a little nutmeg on top.

209. Stone Fence.

(Use largo bar gloas.)

1 wine-glass of whiskey (Bourbon).
2 cr 3 small lumps of ice.
Fill up the glass with sweet cider.

210. Absinthe.

(Uso Bmall bar glaee.)

1 wine-glass of absinthe.
Pour water, drop by drop, until the glass is full Nevei

use a spoon.

211. Rhine Wine and Seltzer-Wata.'.

(Use large bar glass.)

Fill large bar glass half full with Rhine wine, and flL'
balance with Seltzer-water. This is a German drink, and
is not very likely to be called for at an America^ bar.
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213. "Arf and Arf."

(Use larjjo bar glass.)

Ill London this drink is made by mixing balf portev and
half ale, in America it is made by mixing half new and
half old ale.

213. Brandy Straigbt.

(Use small bar glass.)

In serving this drink you simply put a piece of ice in a
tumbler, and hand to your customer, with the bottle ol
brandy. This is very safe for a steady drink, but though a
straight beverage, it is often used on a bender.

214. Gin Straight.

(Use small bar gloss.)

Same as brandy straight, substituting gin for brandy.

215. Pony Brandy.

(Use pony-glass.)

FUl the pony-glass with (Sasarac) best brandy, and
band it to your customer.

216. Brandy and Soda.

(Sometimes called Stone "Wall.)

(Use large bar glass.)

1 wine-glass of Cognac brandy,
r glass of fine ice.
Fill up with plain soda.
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217. Brandy and Gum.

(Uso email bar glass.)

Bame as brandy straight, with one dash of gnin syrup.

218. Sherry and Egg.

(IJso small bar glass.)

1 Egg-
1 wine-glass of sherry.

219. Sherry and Bitters.

1 dash of bitters.

1 wine-glass of sherry.

220. Sherry and Ice.

(Use email bar glose.)

Put two lumps of ice in a glass, and fill with wina

'  '■ ■ r' ■
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221. rEMPEE-ANCE DRINKS,

223. Lemonade.

(Dae large bar glaae.)

The juice of half a lemon.
table-spoonful of sugar.

2 or three pieces of orange.
1 table-spoonful of raspberry or strawberry syrup.
Fill the tumbler one-half full with shaved ice, the bal

ance with water; dash with port wine, and ornament with
fruits in season.

223. Plain Lemonade.

(From a roclpe hj the celebrated Soyer.)

Cut in very thin slices 3 lemons, put them in a basm,
add half a pound of sugar, either white or brown ; bruise
all together, add a gallon of water, and stir well. It is
then ready.

224. Iiemonade.

(Fine for parties,)

The rind of 2 lemons.

Juice of 3 large do.
I lb. of loaf-sugar.
1 quart of boiling water.
Rub some of the sugar, in lumps, on two of the lemons
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until they have imbibed 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 a quart of
boding 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 wiU be much improved by having the

white of an egg beaten up with it; a little sherry mixed
with it also makes this beverage much nicer.

225. Orangeade.

This agreeable beverage is made the same way as lemon
ade, substituting oranges for lemons.

226. Orgeat Lemonade.

(tJse largo bar glass.)

^ wme-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, and ornament with berries in season,.

227. Ginger Lemonade.

Boil twelve pounds and a half of lump-sugar for twenty
minutes in ten gallons of water; clear it with the whites
of six eggs. Bruise half a pound of common ginger, boil
with the liquor, and then pour it upon ten lemons pared.
"When quite cold, put it in a cask, with two table-spoonfuls
of yeast, the lemons sliced, and half an ounce of isinglass.
Bung up the cask the next day; it will bo ready in two
weeks.
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228, Soda Nectar.

(Ubo largo lumblor.)

Jnico of 1 lemon.

I tumblerful of water.
Powdered, wbite sugar to taste.
^ small teaspoonful of carbonate of soda.
Strain the juice of the lemon, and add it to the water,

with sufficient wbite sugar to sweeten the whole nicely.
When weU mixed, put in the soda, stir well, and drink
while the mixture is in an effervescing state.

229. Drink for the Dog Days.

A bottle of soda-water poured into a large goblet, m
which a lemon ice has been placed, forms a deliciously
cool and refreshing drink; but should be taken with some
care, and positively avoided whilst you are very hot.

230. Sherbet.

Ei<^ht ounces of carbonate of soda, six ounces of tartaric
acid,°two pounds of loaf-sugar (finely powdered), three
drachms of essence of lemon. Let the powders be wry
dry. Mix them intimately, and keep them for use in a
wide-mouthed bottle, closely corked. Put two good-sized
teaspoonfuls into a tumbler; pour in half a pint of coU'
water, stir briskly, and di'ink off.

231. Lemonade Powders

One pound of finely-powdered loaf-sugar, one ounce of
tartaric or citric acid, and twenty drops of essence of
lemon. Mix, and keep very dry. Two or three teaspoon-
fids of this stirred briskly in a, tumbler of water wull make
a very pleasant glass, of lemonade If effervescent lemom
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ade be desired, one ounce of carbonate of soda must be
added to tbe above.

232, Draugbt Lemonade, or Lemon Sherbet.

Four lemons sliced,four ounces of lump-sugar, one quart
of boiling ■water. Very fine. A cheaper drink may be
made thus One ounce of cream of tartar, one ounce of
tartaric or citric acid, the juice and peel of two lemons,
and half a pound, or more, of loaf-sugar. The sweeten
ing must be regulated according to taste.

233. Imperial Drink for Families.
Two ounces of cream of tartar, the juice and peel of

two or three lemons, and half a pound of coarse sugar.
Put these into a gallon pitcher, and pour on boiling water.
When cool, it wiU be fit for use.

234. Nectar.

One drachm of citric acid, one scruple of bicarbonate of
potash, one ounce of white sugar, powdered. Fill a soda-
water bottle nearly full of water, drop in the potash and
sugar, and lastly the citric acid. Cork the bottle up irn-
mediately,, and shake. As soon as the crystals are dis
solved, the nectar is fit for use. It may be colored "with a
small portion of cochineal.

235. Raspberry, Stra-wberry, Currant, or Orange
Effervescing Draughts.

Take one quart of the juice of either of the above fruits,
filter it, and boil it into a syrup, with one pound of pow
dered loaf-sugar. To this add one ounce and a half of tar
taric acid. When cold put it into a bottle, and keep it
well corked. When required for use, fill a half-nint turn
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bier three parts full of water, and add two tahle-spoonluls
of the syrup. Then stir in briskly a small teaspoonful of
carbonate of soda, and a very delicious drink will be
formed. The color may be improved by adding a very
small portion of cochineal to the syrup at the time of
boiling.

236. Ginger "Wine.

Put twelve pounds of loaf-sugar and six ounces of pow
dered ginger into six gallons of water; let it boil for an
hour, then beat up the whites of half a dozen eggs with a
whisk, and mix them well with the liquor. "When quite
cold put it into a barrel, with six lemons cut into slices,
and a cupful of yeast; let it work for three days, then
put in the bung. In a week's time you may bottle 'it, and
it will ha ready for immediate use.

)
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APPENDIX.

The foUowing additional Recipes include all the latest
mventions in Beverage,s, obtained through the courtesy of
some of the most celebrated caterers to the tastes of an
appreciative public in our- first class bai'S and wine-rooms;
also a number of new and highIy-aj)proved recipes for
compounding Prepared Punches according to the latest
and most poj)ular methods, with all the information
necessary for making such of the ingi-edients as requii-e
previous preparation.

237. Brandy Daisy.

(Use small bar glass.)

3 or 4 dashes gum sjuup.
2 or 3 do. orange cordial.
The juice of half a lemon.
1 small wineglass of brandy.
Fill glass half full of shaved ice.
Shake weU and strain into a glass, and fill up with Selt

zer water fi-om a syphon.

238. Whiskey Daisy.

Prepai-ed in the same manner as Brandy Daisy, substi
tuting whiskey for the brandy.
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239. Gin Daisy.

Made in the same way as Brandy Daisy, but using
gin instead of brandy.

f

240. Rum Daisy.

Mixed with the same ingredients as Brandy Daisy, but
using rum instead of brandy.

241. Improved Brandy Cocktail.

(Use ordinary bar glass.)

2 dashes Boker's (or Angostm-a) Bitters.
3  do. gum sjTup.

2  do. Mai-aschino.

1 dash Absinthe.

1 small j)iece of the yeUow rind of a lemon, twisted to
express the oiL
1 small Avineglass of brandy.
Fill glass one-thii'd full of shaved ice, shake well, and

strain into a fancy cocktail glass.
The flavor is improved by moistening the edge of the

cocktail glass with a piece of lemon.

242. Improved Whiskey Cocktail.

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



90 SAUTA CKUZ RDM FIZ.

243. Improved Gin Cocktail.

Use the same method and ingredients as in No. 241 sub
stituting gin for the brandy.

244. Whiskey Fiz.

(Use small bar glass.)

4 or 5 dashes of gum syrup.
Juice of J a lemon.
1 small -wineglass of -whiskey.
FiU the glass half full of shaved ice, shake up well and

strain into a glass.
FiU up the glass -with Seltzer water from a syphon and

diink -without hesitation.

245. Brandy Fiz.

This is concocted the same way as the "Whiskey Fiz,
substituting brandy for whiskey.

246. Gin Fiz.

The same as Whiskey Fiz, substituting gin for whiskey.

247. Santa Cruz Rum Fiz.

The same as Whiskey Fiz, substituting Santa Cruz rum
for whiskey.
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348. Tom Collins Whiskey.

(Use large bar glass.)

5 or 6 dashes of gum sjTup.
Juice of a small lemon.

1 large "wineglass of whiskey.
Fill the glass half fuU of shaved ice, shake up well and

strain into a lai'ge bai' glass.
Fill up the glass with plain soda water and imbibe

while it is hvely.

349. Tom Collins Brandy.

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

350. Tom Collins Gin.

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

351. Brandy Flip, Cold.

Take 1 tablespoonful powdered sugar.
Add 1 wineglass of brandy.

I  do. water.
A piece of lemon.

FiU the tumbler two-thirds fuh of ice, broken fine.

•TMHtflil'T



92 EL DORADO PDNOn. j

252. Gin Flip, Cold.

Take 1 taklespoonful po-wdered sugar.
Add 1 ■wiueglass of good gin.
I  do. water.
A piece of lemon.

FiU the tumbler two-thirds fuU with broken ice.

253. Imperial Egg Uogg.

Take 1 tablespoonful powdered sugar-.
1  do. cold water.
1 wineglassful brandy.
1 egg.
I tumbler of milk.
A little St. Croix rum.

Shake it well with a small quantity of ice, then grate
a httle nutmeg over it.

254. El Dorado Punch.

Take 1 pony brandy.
1 do. Jamaica rum.

(
i do. Boui-bon.
1 tablespoonful powdered sugar.
A shce of lemon.

FiU the tumbler with fine ice, shake weU and ornament
with berries or smaU pieces of orange. Garnish with a
straw.

ji
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255. Prepared Punch.

A glass of puncli, -with aU tho el ceteras, is an excellent
thing; the main difficulty about it is that, outside of a Avell-
appointed bar-room, the necess-ny ingi-edients ai'e not
usually found, ready to hand at the moment when they
are indispensable; and, even imderthe most favorable cir
cumstances, 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 tb.e present day is full of short

cuts to comfoi-t, and all the impediments in the way of
enjoying a social glass of punch, compoimded according
to the latest discoveries of the art, are obviated by having
a bottle of the deshed nectai- in a concentrated fonn, ready
brewed in exact propoitions, and nothing needed but a
moderate sujiply of hot or cold water, or ice, to adjust it
to the coiTect strength and temperature, and a glass to
receive the welcome hbation.
The following recipes for concocting the latest and most

improved varieties of punch ai-e intended for botthng for
ready use.

Directions for preparing such ingredients as ai-e of a
compound nature will be found at the end of the punch
receipts. (See page 103).

256. Empire City Punch.

Take ̂  ounces sweet almonds.

6 do. bitter almonds. . _ . ,
1  do. powdered cinnamon.
I  do. do. cloves.
5 do. plain sjTup.
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2 gaUoHs Bourbon ■wbiskey.
1  do. raspbeny syruj).
7 do. Tvater.

Scald tbe almonds and peel tbem, 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, sti-ain thi-ough a plain flannel filter. Then add the
whiskey and raspberry sjtui^, mixing aU together thor
oughly.

257. Kirsch.-wasser Punch.

Take 7 gallons plain syrup.
1| do. lemon juice.
5 do. kirschwasser.

Mix them thoroughly and sti-ain through canton flannel.
Instead of the lemon juice, ^ a pint of essence of lemon

may be used, prepared according to receipt No. 279.

358. Manhattan Milk Punch.

Take 7 lemons.
7 oranges.
1 pint spiiits (70 j)er cent).
3 do. mm.
3 do. brandy.
2 quarts rnflk.
3  do. water.
1  do. gum sjmp.
1 nutmeg, gi-ated.
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Infuse the peel of the oranges and lemons in the spirits
for three days; strain and add the juice of the oranges
and lemons, and the brandy, rum and water. Next, boil
the milk, adding to it the nutmeg; pom- this into the
liquor, and mix thoroughly. Filter thi-ough felt, add the
syrup, and bottle. If weU corked it wiU keep in any
'cKmate.

259. E,um Punch.

Take li gallons high-flavored Jamaica rum.
3  do. spu-its (70 i^er cent.)
3  do. plain syrup.
^ pint tinctm-e of lemon peel.
J do. raspberry juice.
^ do. caramel.

Mix the whole together, and run it through a flannel
bag. Some people add a dessei-t-spoonful each of tincture
of cloves and tinctm-e of cinnamon. Prmch thus prepared
may be used either as a hot or cold dr-ink; by mixing it
half and half with boiling or cold water, or pom-ing the
punch into a tumbler filled with cracked ice, it makes a
pleasant and refi-eshing dr-ink, and is also a very good
remedy for a cold in the head.

260. Arrack Punch.

Take 1^ gallons Bata"*fla arrack.
3  do. sphits (70 per cent.)
3  do. plain sjaup.
^ jrint tinctm-e of lemon peel.

Mix all together, and it is ready for immediate use.
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261. Claret Wine Punch.

Take 5 gallons claret -wine.
2^ do. spiiits (70 per cent.)
3  do. plain synip.
1 pint tinctm-e of lemon peel.
I do. raspbeny juice.
1 ounce tartaric acid.

1| do. tinctm'e of cloves.
1^ do. do. cinnamon.

First dissolve the tartaric acid in a small portion of the
spirits. Mix the tinctui-es with the remainder of the
spiiits. Poui- the two mixtimes together, and add the
remaining ingredients.

262. Wine Punch.

Take 5 gallons Poi-t or Marseilles wine,
do. siiiiits (70 per cent.)

8 do. plain syrup.
3 ounces taiiaric acid.

3 do. tinctm-e of allspice.
First dissolve the tai-taiic acid in a portion of the

spiiits; mix that with the remainder of the spiiits, and
add the other ingredients.

263. Whiskey Punch.

Take 4^ gallons Bom-bon whiskey.
3  do. plain syrup.
^ pint tinctm-e of lemon peel.
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1 pint tinctui'e orange peel.
3 ounces do. allspice.
2 dessert-spoonfuls tincture of 'cloves.

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

264. Brandy Punch.

Take 5 gallons strong brandy.
3 do. plain syrup,
i pint tincture of lemon peel.
1 do. do. orange peel.
3 ounces do. allspice,

wineglassful tincture of cloves.
Miv the tinctures with the Brandy, and add the syrup.

265. St. Domingo Punch.

Take 10 gallons arrack.
Q  do. plain syrup.

2 ounces tartaiic acid.
10 drops oil of cloves.
10 do. do. lernon.

5  do. do. orange.
5 do. do. cinnamon.

2 ounces alcohol (95 per cent.)
First dissolve the taitaric acid in a portion of the an-ack,

and add it to the remainder. Next cut the oils ia the
alcohol add this to the an-ftck, and lastly add the syrup.

; f.:,
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266. Wedding Punch..

Take ̂  pint pineapple juice.
1 do. lemon juice.
1 do. lemon syrup.
1 bottle claret or port wine.
^ lb. sugai".
^ pint boiling water.
6 grains vanilla,
l-grain ambergris.
1 pint strong brandy.

Eub the varuUa and ambergris with the sugar in the
brandy thoroughly; let it stand in a corked bottle for a
few hom-s, shaking occasionally. Then add the lemon
juice, pineapple juice and wine; filter through flannel, and
lastly, add the synip.

267. Roman Punch.

Take 1 quart boiling syrup.
1 do. brandy.
1 do. 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, itnd
add the syrup. Bottle for use.
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268. Brandy Cocktail for Bottling'.

Take 5 gallons sti-ong brandy.
2 do. •water.

1 quart Stougbton's Bitters.
1 do. gum syrup.
1 bottle Cm'a9oa.

Mix tborougbly, and filter tkrougb Canton flanneL

269. Brandy Cocktail for Bottling.

Take 5 gallons spirits (70 per cent.)
2  do. •water.

1 quai't gum syrup.
^ pint essence of Cognac.
1 ounce tincture of cloves.

1  do. do. gentian.
2  do. do. orange peek
J do. do. Cardamoms.
^  do. do. liquorice root.

Mix the essence and tinctm-cs •with a portion of the
spirits; add the remainder of the ingi-edients, and color
•with a sufficient quantity of solferino and caramel (in
equal parts) to give the desu-ed color.

270. Gin Cocktail for Bottling.

Take 5 gallons gin.
2  do. water.

1 quart gum synip.

liiiiitii«iiiiliii'[iirir T'ly •

http://cockt.ul/
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2 ounces tincture of orange peel.
7 do. do. gentian.
I do. do. cardamoms.
^  do. do. lemon j)eel.

Mix them together, and give the desked color ivith sol- ■
ferino and caramel, in equal proportions.

271. Bourbon Cocktail for Bottling.

Take 6 gallons houi-hon.
2 do. water.

1 quai-t gum syiuj).
2 ounces tincture of orange jieel.
1  do. do. lemon peel.
1  do. do. gentian.
^  do. do. cardamoms.

Mix these ingi-edients thorouglily, and color with solfer-
ino and caramel, in equal proportions.

272. California Milk Punch.

Take the juice of G lemons.
The peel of 2 do.
1 pound loaf sugaa-.
1 j)ineaj)i3le, peeled, sliced and jiounded.
6 cloves.

20 coiiander seeds.

1 smaU stick of cinnamon.

1 pint of brandy.
1  do. good rum.
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J pint of aiTack
1 cup of strong gi-een tea.
1 quart boiling water.
1 do. boiling milk.

Mix all the ingredients, except the milk, and cork it
close until cool; then add the milk. If made in laro-er
Jlproportions for bottling, it must be filtered.

273. Puncli D'Orsay.

Take 1 gallon strong brandy.
3 pounds loaf sugai-.
gallons water.

G lemons

G oranges.

Cut off the yeUow rind of the oranges and lemons;
macerate them for 21 hours in the brandy; strain and
press. Bod the sugar in the water, adding the juice of
the 6 oranges, and of 3 of the lemons; skim thesyrup, and
add it to the Uquor. Lastly, filter through Canton

S74. Pegent Punch.

KTake 1 gallon pure Cognac.
1 do. do. Jamaica rum.
6 pounds loaf sugar,
3 gallons Avater.
Bounce green tea.
30 lemons.

7 oranges.
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0 drachms ground cinnamon.
J  do. do. cloves.
1 do. do. vaniUa.

Macerate the peel of 7 lemons and 7 oranges in the
Cognac and mm for 24 hom-s. 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.

■ V*' JL A;:
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275. SYRUPS, TIUCTURES, «&c.

Tlis foflo-wing preparations consist of ingredients used
in the preceding recipes for making Prepai-ed Punches:

276. Plain Syrup.

Take 6| pounds loaf sugar.
J gallon water.
The white of 1 egg.

Bod until dissolved, and filter through flannel.

277. Gum Sjrrup.

Take 14 pounds loaf sugar.
1 gallon water.

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

278. Lemon Syrup.

Take 5 gallons gum syiaip.
4 ounces tartaaic acid.

1 do. oil of lemon.

1 pint alcohol.
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Cut the oil of lemon in the alcohol, add the taiimic
acid, and mix thoroughly "with the syrup.

279. Essence of Lemon.

Take 1 ounce oil of lemon.

1 quart alcohol (95 per cent.)
^ pint water,
li ounces citric acid.

Grind the citric acid to a powder in a porcelain mortal-;
dissolve it in the water. Then cut the oil of lemon in the

alcohol, and add the acid water.

280. Essence of Cognac.

Take 1 ounce oil of cognac.
^ gallon spiiits (95 per cent.)
1 do. do. (70 per cent.)
2 ounces strong ammonia.
1 pound fine black tea.
2 do. prunes.

Dissolve the oil of cognac in the 95 per cent, spirits;
cork it tightly in a bottle and let it stand three days, fre
quently shaking it, then add the ammonia.
Mash the j)i-unes (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 hquor, and add it to the solution of oil
and ammonia. Bottle for use. This quantity is sufficient
for flavoring 100 gallons of brandy.



TINCTUEE of OUjiKGE FEEL.

S81. Solferino Coloring.
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Take 1 ounce solferino.
1 gallon alcokol (95 per cent.)

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

S83. Caramel.

Take 7 pounds loaf sugar-.
1 pint water.

Crush and dissolve the sugar in the water; boil it in a
5-gaIlon copper kettle, stin-ing occasionally, until it gets
bro-wn; when it begins to bui-n, 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 ciystaJlizes, so that it will crack, it is done. Upien
take about half gallon luke-warm water, and pom- it in
by degi-ees, stin-ing all the time. When thoroughly mixed,
filter it while hot thi-ough a coarse flannel filter.

283. Tincture of Orange Peel-

Take 1 pound dried orange peel (ground.)
1 gallon sph-its (95 jrer cent.)

Place them in a closely corked vessel for 10 days. Strain
and bottle for use.
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284. Tincture of liemou Peel.

Cut into small cliiiDs the peel of 12 large lemons. Place
It in a glass jar and pom- over it 1 gallon spiiits, 20 per
cent. above. Let at stand until the lemon peel has aU
Bunk to the bottom of the Hquor. It is then ready for
use without either liltei-ing or straining. '

285. Tincture of Cloves.

T^e 1 pound of groimd cloves; wai-m them over a fire
^til qmte hot; put them quietly into a jar, pom- on them
gaUon 9o per cent, alcohol, cover them aii--tight, and let

them stand for 10 days. Draw off into bottles and cork

286. Tincture of Cinnamon.

Place 2 pounds of gi-ound cinnamon into a jar with 1
gaUon 95 per cent, alcohol, closely covered. At the end
ol 8 days stram the liquor clear; wash the sediment with

it; mix the two Hquoi-s
together, and filter- through blotting paper.

287. Tinctiire of Allspice.

This is jn-epared in the same manner- as thrctm-e of cin
namon, using groimd allspice instead of ciunamom
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S88. Tincture of Gentian.

This is made "with ground gentian in the same manner
as for tinctm-e of cloves.

w . , ... ,1 . . .. • .
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Pettengill's Perfect Fortune-Teller and Dream-Book; or,
•  The Art of Discerning' Future Events. TWs is a most complete

Fortune-Teller and Drenin-Book. It is compiled with great care from au
thorities on Astrology, Geology, Chiromancy, Hecromoncy, Spiritual Phi-
losophy, etc., etc. Among tho subjects treated of, arc—Casting Kativities
by the Stars, Telling Fortunes by Linos on the Hand, by i^loles on the
Bodv, by Turning Cards, by Quostions of Destiny Jay Pliysical Appearances,
by the Day of Birth, etc. A book of 144 pages. Bound in boards. ..40 cts.

Motlier Shipton's Fortnne-Teller; or, Future Fate Fore-
told by the rianets. Being the 900 Answers of Pythagoras to the Ques-
tions of Life's Destiny. Derived from tho Mystic Humbei-s and Letters of
tho Planets. Containing tho Emblcinatical and Mystical Wheel of Fortune
and Fate, colored. 115 pages, paper covers 30 cts.

Mother Shipton's Oriental Dream-Book. Being a reliable
interpretation of Dreams, Visions, Apparitions, etc. Together with a Hlf
tory of Bemarkable Dreams, proven true as interpreted. Collected and ar
ranged from tho most celebrated masters. l6mo, pajjcr covers 30 cts.

The Everlasting Fortune-Teller and Magnetic Dream-
Book. Containing tho Science of Foretelling Events by tho Siras of the
Zodiac; Lists of Lncky and Unlucky Days; List of Fortunate Honrs; the
SeiencG of Foretelling Events by Cards, Dice, Dominoes, etc.; the Science
of Foretelling anything in the Futuro by Dreams; and also containing Ka.
POLEON's Ou^vcuLUM; or, The Book of Fate 30 eta,

Mother Carey's Dream-Book and Fortnne-Teller. Contain-
ing the method of Fortune-Telling with Cards; a complete Dreamor'a Dic
tionary; the Science of Palmistry, or telling Fortunes by the Lines of the
Hand; how to toll a Person's Character by a list of Lucky and TJnlne^
days and hours; how to tell with Cards which of Tliree Ladles has tlie
best Husband. Mathematical Tables for telling any Person's Age.. 15 cts.

.Aristotle's Book of Fate and Dictionary of Dreams. Con-
tainingDreams and their Interpretations; tho Signification of Moles on
Men and Women; one hundred and eighty-sCTOn Weather Omens; Hy.

^ men's Lottery and Aristotle's Oraculum, or Book of Fate 16 cts.

rhe Egyptian Dream-Book and Fortune-Teller. Contain.
ing an Alphabetical list of Dreams, with their signification and their hicty
numbers, illustrated with cxplanaTOry diagrams. Boards, cloth back.40 Cts,



Popular Books Sent FreB of Postage at the Prices Annoxad.

The French Wine and Liqnor Manufacturer. A Practical
Guide and Eecoipt Hook for tlio Liquor J^rercliant. Hoing a clear and con^
prohensivo Treatise oii tho ̂ Jiinufacturo and Imitntiou of Hrandy, Kum,
G-in and Whisky, nntli Practical Observations and Pules for the Manip
fucturo and Managoraoot of oil kinds of Wine, by Mixing, HoDing and For*
mentation, as practiced in Luropo; including complete instrnctions for

, Manufacturing Champagne "SVine, and tho most approved methods for
making s raricty of Cordials, Liquors, Punch, Lsseuces, Hitters and
Syrups, together with a number of Hecipes for Pining. Flavoring, Filtering
and Coloring AYlnes and Liquors, and instructions for Pestoring and. Keep-
ing Ale and Cider. Also containing tho latest improvements for Manu
facturing Vinegar by tho Quick Method. To which is added n collection of
Descriptive Articles on Alcohol, Distillation, Maceration and tho use of tho
Hydrometer: with Tables, Comparative Scale, and 14 important Kules for
Purchasing, Ecducing and liaising tho Strength of Alcohol, etc. Illus
trated with descriptivo diagrams and engravings. Adapted forthe TTsoand
Information of tho Tsndo in tho United States and Canada. Hy John
Hack, Practical "U'in^and Liquor Monufuoturcr. Bound in cloth... .$3.00

Bartender's Guide. Containing Eecipea for Mixing American,
English, French, German, 'Italian, Spanish and Kussian Drinks—such as
Juleps, Punches, Cobblers, Slings, Cocktails, etc. By Jcny Thomas, Into
Bartender at the Metropolitan Hotel, Kow York, nuu Planter's Hcusc, St.
Louis. To whicli is appended a Manual for tho Manufacture of Cordials,
Liquors, Fancy Syrups, etc., containing Hecipes after the most approved
methods now used in the DIstiilatiou of Liquors and Heveragcs, designed
for the Buecial use of Manufacturers and Dealers in Wines and Spirits,
Grocers, Tavern-kcopers and Private Families—tho same being adapted to
tho trade of tho United States and Canada. Tho wliole work containing"
over 700 valuable recipe.'', A largo book, bound in cloth $2,50

The Independent Liqnorist; or, The Art of ManrJacturing
all Muds of Syrups, Bitters, Cordials, Chajnpagne, 'Wines, Lager
Beer, AleJ?orter, Beer, Pnnclies, Tinctures, Extracts, Brandy, Gin,
Essences, Flavorings, Colorings, Sauces, Catsups, Pickles, Preserves,
etc. By B. Monzert, Prncticnl Liquorist Dnil Chemist. Every Drupgist,
Grocer, Bestaurant, Uotcl-kecpor, I'lirmer, Eruit Eealer, tViuo llcrchant,
Bhould have a copy of this -n-ork. It gives the most approved methods, and
a true desoription of tUemauncr in whicli our most popular beverages aro
prepared, in such plain terms that the most inexperienced person canmann-
iaetnre a« -n-ell as tho pr.aotical man, without tho aid of any exponsivo np-
paratns. ISmo, cloth S3,00

The Bordeaux Wine and Liquor Dealer's Guide. A Treatiso
on the Manufacture of French Wines and Liquors, with full directions to
tho Liquor Dealer how to manage his Liquors, Wines, etc., etc. A book of
great value to eyciy person who deals in Foreign and American Spirituous
Liquora^ orForemn wines, Cordials, etc. 'It tells csactlv hoAv all kinds of
them are made. The directions arc simple and easily understood. It also

' tells how to make all kinds of AJes, Porter and other fermented liquor, how
to manage Cider, etc. 12mo, cloth $2,56

Lacour on the Manufacture of Liquors, Wines and Cordials,
"Without the aid of Distillation. Also, the Manufacture of ElFervcseing
Bovernges and Syrups, Vinegar and Bitters. Prepared and arranged ex
pressly tor tho Trade. By Pierre Lacour. Bv the use of this book evoiy
man can make all kinds of liquors, wines, cordials and vinegar and Ryruna
at home, without the use of any apparatus of any kind. The work is hy the
Fronch chemist, Lacour, of Bordeaux. Wo would advise all who aro con
cerned in tho liquor business to get tho work. Bound in cloth $2.50



Popnlar Song Books sent Free of Postage. Price Ten Cents eaekj

NEW SONG BOOKS.
This list of Song Books contains nil kinds of Songs, embracing Lore, Scntl.

tnentnl, Ethiopian, Scotch, Irish, Ooiivivinl, Comic, Patriotic, Pathetic an4
Dutch Songs, besides a gi'cat variety of Stump Speeches, Burlesque Orations.
IMantation Scenes, Irisli, Dutch aud'Yankcc Stories, Comic iiccitations. Coi>
nndnims and Tojists.

ITarry Iliclimond's My Young Wife and I Songster 10 Ct^
'IlniTy Itobinson'a DoiVt You wish You "Was Songster 10 " t .
Johnny Wild'sWhat Am I Doiug Songster .,..10 " ̂
Bnell's Ku-IClux-lvlaa Songster -.10 " >
Frank Kern's Pretty Little Dear Songster 10 **
Harry liichmond's Kot For Josejili Songster 10 "
Dave Heed's Sally Come Up Songster 10 "
The Hootle-Tura Tootlo-Tuin Tay Songster 10" "
Sam Slick's Yankee Songster 10 "
Champagne Charley Songster., .....10 "
Jenny Engcl's Dear Little Shamrock Songster 10 "
Billy Emerson's Kevr Comic Songster .10 "
Berry's Laugh and G-row Fat Songster 10 **
Tony Pastor's Bowery Songster 10 "
Tony Pastor's Water-Fall Songster 10 "
Tony Pastor's 444 Combination Songster 10 *'
Tony Pastor's Opera-House Songster 10
Tony Pastor's Carte DoVisito Songster 10 "
Tony l*astor's Great Sensation Songster 10 "
Tony Pastor's Own Comic Vocalist 10
Tony Pastor's Comic Ii'ish Songster 10 "
Tony Pastor's Comic Songster 10
Tony Pastor's Union Songster 10 "
TPoddy's ■ the Boy Songster 10 "
Bonny Dundee Songster 10 "
Will Carleton's Dandy Pat Songster 10 "
Billy Emerson's Uancy Fnt Songster. 10 "
Hooley's Opera-Houso Songster 10 ''
Sam Sharpie,y's Iron-Clad Songster 10 "
joe English's Comiclrish Songster 10
Bodey Maguire's Comic Variety Songster 10
Harry Pell's Ebony Songster 10 "
Frank Brower's Black Diamond Songster .....10 "
Frank Converse's Old Cremona Songster 10 "
N else Seymour's Big Shoo Songster 10 "
The Lannigan's Ball Songster 10 "
Tom Mooro's Iiish Melodies 10 "
Billy Holmes' Comic Looal Lyrics 10 "
Fattie Stewart's Comic Songster. 10 **
Christy's Bones and Banjo Songster 10 "
George Christy's Essence of Old Kentucky 10 "
Chrisiy'sKew Songster and Black Joker 10 "
The Convivial Songster 10 "
Heart and Home Songster 10 *
Bob Hart's Plantation Songster 10 "
Billy Birch's Ethiopian Songster 10 "
The Shamrock; or. Songs of Ireland. .10
Harrison's Comic Songster 10
The Carap-Fire Song Book 10 "
The Charley O'MaHey Irish Songster 10
Fred May's Comic Irish Songster 10 ̂
The Love and Sentimental Songster 10
The IrisliBoy and Yankee Girl Songster 10
The Frisky Irish Songster 10
Gus Shawns Comio Songstor 10
Wood's Minstrel Song Book 1.0
Wood's How Plantation Melodies *.•10
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