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“Touch brim! touch foot! the wine is red,
And leaps to the lips of the free;
Our wassail true is quickly said—
Comrade! I drink to thee!

“Touch foot! touch brim! who cares? who cares?
Brothers in sorrow or glee;
Glory or danger each gallantly shares—
Comrade! I drink to thee!

““Touch brim! touch foot! once again, old friend,
Though the present our last draught be;
We were boys—we are men—we'll be true to the
Brother! I drink to thee! " [end—




Aedication.

THIS BOOK HAS BEEN PREPARED FOR THE BENEFIT OF THOSE
WHO PATRONIZE THE BEST BAR-ROOMS, WINE-ROOMS, AND
CLUB-ROOMS, SO THAT THEY MAY KNOW WHAT IS
REALLY GOOD, AND WHEN AND WHERE THEY CAN
GET IT. IF THAT CLASS SHALL BE BENEFITED,

THEN THE WRITER WILL FEEL AMPLY REPAID
FOR THE TIME AND TROUBLE HE HAS EX-

PENDED, AND WILL FEEL THAT A LIFE
SPENT IN THE SERVICE OF GOOD
TASTE HAS NOT BEEN IN VAIN.
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INTRODUCTORY.

HIS is an age of progress. New ideas and new

appliances follow each other in rapid succes-

sion to meet the ever-increasing demand for novel-

ties, which administer to creature comforts and

gratification to fastidious tastes. *The Mixicolo-
gist” is intended to meet this demand.

It is with feelings of modesty and diffidence that
I approach so important a subject, but my long
eicperience, and my hearty desire to produce what I
hope will become a standard, and thus to help my
fellow workers, and also to elevate the tone of our
profession, prompts the undertaking.

These, I trust, are sufficient reasons for my at-
tempting to write the following, If to ‘“tend bar”
consisted only in filling up glasses thoughtlessly,
and pushing them out to customers carelessly, it
would not be proper to speak of it as a polite voca-
tion and a fine art, and it would be useless to write
on the subject. But I place it among the more
elegant employments of life, and to be a successful
bartender requires the exercise of those finer facul-
ties that distinguish the cultured artist from the
inexperienced, and which are so much appreciated
by gentlemen customers.
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6 INTRODUCTORY.

Also, in this introductory, I feel it my dutyjto
thank my friends for information received for this
little book, among them being Mr. John H. Kuhn,
steward of the Grand Hotel; Mr. Will V., Zimmer;
Messrs. Brach and Sullivan, Louisville Hotel ; and
Mr. Frank Holicker, Burnet House, hoping it will
be found useful, not only to the saloon, but to
others. Recipes, etc., will be readily found by
index. Respectfully,

THE AUTHOR.

EXTRACTS FROM THE CINCINNATI PAPERS.

Mr.Chris.F, Lawlor, the well-known
mixicologist, has written a book on
the art of creating decoctions, intend-
ed to create and satisly an artistic —
taste, and a palate that craves some-
thing new. He calls his book * The
Mixicologist; or How to Mix All
Kinds of Fancy Drinks; an Up-to-
Date Recipe Book.” It also contains
many recipes on cooking. Mr. Law-
lor was, until recently, the chief har-
tender at the Grand Ilotel, and now
at Burnet House.— 7%mes-Star, Sep-
tember, 1593,

LAWLOR AS AN AUTHOR.

As a prince ol mixicologists C. IV,
Lawlor, of the Burnet Ilouse, has a
national reputation; it only remained
for him to write a book to gain im-
mortality., This he has done, and in
the dedication the story of its con-
tents is told. It has been prepared, as
the author says, lor those who patron-
ize the best barrooms, winerooms, and
clubrooms, so that they may know
what is really good, and when and
where they can get it. The recipes it
contains are full, complete, and up to
date— Enquirer, Septcmber, 1805,
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STOCK FOR A FIRST-CLASS BAR.

* % ok %
FINE LIQUORS
OLD WHISKEYS,
CHOICEST WINES,
FRENCH CORDIALS,

IMPORTED axp DOMESTIC ALE, BEER AND STOUT,
MOERLEIN’S NATIONAL EXPORT BEER,
IMPORTED axp DOMESTIC SODA,

A SELECT VARIETY oF SOFT DRINKS,
PURE axp POTENT SELTZER,
SCHROEDER'S, ANGOSTURA aNDp BOKER'S BITTERS,

THE MOST APPROVED
_SELECTION OF

" SEASONING SPICES,
TROPICAL, FRUITS,

AND THE usuaL PURE SYRUPS, ESSENCES, ETC.
PEEBLES’ EL, PRINCIPE DE GALES CIGARS,
MELLWOOD AND NORMANDY RYE WHISKEYS,
OLD CROW BOURBON,




THE MIXICOLOGIST,
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HOW TO MIX ALL DRINKS.

Whiskey Cocktail.
(Use medium-size glass.)

Fill glass two thirds full of fine ice:; small bar-
spoonful of syrup; two dashes Schroeder’s bitters,
1 jigger whiskey. Stir well; strain in cooled cock-
tail-glass; squeeze the oil from a piece lemon-peel
on top fruit if desired.

Improved Whiskey Cocktail.

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

Brandy Cocktail.

(Use small barglass.)

Take 2 dashes syrup.
2 dashes Angostura or Schroeder’s bitters.
I jigger brandy.
Fill the glass two thirds full shaved ice; stir, and
strain into cool glass with fruit in season,
i
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Manhattan Cocktail.
(Medium-size glass,)
Take 1 dash Schroeder’s bitters.
1 half barspoonful syrup.
1 half jigger vermouth.-
1 half jigger whiskey.
2 dashes of maraschino.

Stir well in glass previously filled with fine ice:
strain in cool cocktail-glass.

Improved Brandy Cocktail.
(Use ordinary barglass.)

, Take 2 dashes Schroeder’s or Angostura.

2 dashes gum syrup.

2 dashes maraschino

1 dash absinthe.

7% jigger brandy.
Stir well, and strain with fruit and twisted lemon-

peel in a cool champagne-glass.

Martinez Cocktail.
(Use medium-size glass.)
Take 2 dashes orange bitters.
1 dash syrup. -
% jigger Old Tom gin.
Y% jigger vermouth.

Stir well, and strain into coclktail glass; add one
imported cherry.
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Vermouth Cocktail.
(Use large barglass.)
Fill glass two thirds full fine ice.
Take 2 dashes maraschino.

2 dashes Angostura or Schroeder’s bitters.
I jigger vermouth
Stir, and strain into cocktail-glass; fruit if desired.

Absinthe Cocktail.

(Use medinm-size glass.)
Fill glass nearly full fine ice; cool off claret-glass
while preparing.
Take 2 dashes Schroeder’s or Angostura bitters.
2 dashes anisette.
23 jigger absinthe.
Add a little water ; stir well, and strain into claret-
glass.

Improved Tom Gin Cocktail.
(Use medium-size glass,)

Fill with fine ice.
Take 1 dash Curacoa.
2 dashes bitters (some preferring orange
only).
1 jigger Old Tom.
Stir well, and strain in cool cocktail-glass.

Wachholderbeeren Hahnschwanz.

Prepared in same manner, using two dashes syrup
instead of Curagoa and Holland gin.
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Coffee Cocktail.
(Use large barglass.)
Fill two thirds full ice.
1 spoonful sugar.
1 egg.
14 jigger sherry.
14 jigger port.
Shake thoroughly, and strain, with nutmeg on top.

Trilby Cocktail.
(Use medium-size glass.)
Fill with shaved ice.
2 dashes raspberry syrup.
14 jigger vermouth.
24 fine brandy.
1 dash orange bitters.
Stir well, and strain into tall, fancy glass, with
fruit in season.

Soda Cocktail.
(Use large soda-glass.)
Take 1 barspoonful sugar.
2 dashes Boker’s or Schroeder’s bitters.
3 lumps ice (not fine).
1 bottle soda plain (or lemon).
Serve in same glass, with spoon.

St. Petersburg Cocktail.

Fill glass with fine ice, using medium-size thin
glass or goblet; then empty out ice; now fill with
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sugar, empty again; now put in two lumps ice, two
thirds jigger brandy, piece twisted lemon-peel; fill
up with champagne.

Morning Cocktail.
(Use medinm-size glass,)

Take 3 dashes syrup.
2 dashes Curacoa.
dashes Schroeder's or Boker's bitters.
dash absinthe.
pony brandy.
1 pony whiskey.
Stir well, and strain into long, thin glass, filling
it up with fresh apollinaris, and stir with a spoon
having a little sugar in it.

L S T

Hendrick Cocktail.
(Use old-fashioned toddy glass.)

Fill two thirds full ice.
Take 2 dashes syrup.
2 dashes Schroeder's bitters.
1 dash absinthe.
I jigger old Kentucky bourbon.
1 small slice lemon.
Stir, and serve in the same glass without strain-
ing.
John Collins.

Put in mixing-glass one half lemon with peel on;
one spoonful sugar; muddle well; fill glass two
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thirds full of shaved ice, one jigger Old Tom gin;
shake well ; strain in thin lemonade-glass; fill with
club soda; stir.

Irish Cocktail.
(Use large glass.)
Take 1 lump ice.
2 drops Schroeder’s or Boker's bitters.
1% naggin Irish whiskey.
1 bottle C. & C. ginger ale.
This is a very palatable drink, and is the favorite
of the Irish members of Parliament.

Dutch Cocktail.
(Use large goblet.)
One third full of beer.
One bottle ordinary mineral water.
This is a very good drink for stopping thirst. Tt
is universally known.

Chocolate Cocktail.

(Use large lemonade glass,)

Fill with ice. .
Take 1 barspoonful of sugar.
I egg.
¥4 jigger mariaschino.
14 jigger chartreuse.
Shake well, and strain in cocktail-glass.
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Durkee,
(Use large glass.)

Put in mixing-glass one lemon with peel on; one
spoonful sugar; muddle well; fill two thirds full
fine ice, one jigger Jamaica rum, one pony Curacoa;
fill with club soda; carefully stir and strain. This
will serve for two split.

K and K Punch.

Put in mixing-glass one barspoonful sugar, one
quarter lemon with peel on; muddle well; fill two
thirds full of fine ice, one jigger whiskey ; fill with
Apollinaris; stir with spoon thoroughly; strain in
ale-glass previously cooled; add fruit.

Rickey.

Take nice thin goblet, one lump ice, squeeze juice
of one good-sized lime or two small ones, one jigger
Old Tom Gin. Fill up with Club soda, stir, and
serve with spoon in goblet.

Old-fashioned Cocktail.

Crush in small barglass one lump loaf sugar, put
in two dashes Schroeder's bitters, one piece twisted
lemon-peel, two or three small lumps of ice, one
jigger whiskey. Serve with small barspoon in glass.

Strained Toddy.

Put in mixing glass one barspoonful sugar, one
quarter lemon with peel on; muddle; fill glass two
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thirds full of shaved ice, one jigger whiskey,
one jigger water, stir well, strain in star cham-
pagne-glass, nutmeg on top.

A Reviver.

Put three or four lumps of ice in lemonade-glass,
one jigger raspberry syrup; one wineglass milk,
one pony brandy; fill glass with sweet soda.

Stone Fence.

Serve the same as plain whiskey, substituting
cider for water on the side.

Punch a la Dwyer.

In punchbowl put—
1 dozen lumps cut loaf sugar.
1 lemon sliced.
1 orange sliced thin.
1 quart Burgundy.
2 jiggers 1835 Cognac.
I quart Apollinaris.
I quart champagne.
.1 large lump ice.
Stir together; serve.

Seltzer Lemonade.

Put 1 peeled lemon, cut in two, in large mixing
glass, 1 large barspoonful sugar, muddle thoroughly,



THE MIXICOLOGIST. 4]

fill half full of ice, fill with Seltzer, stir with spoon,
strain in thin glass, add fruit.

Milk Punch.

Fill large mixing-glass half full of ice.
Take 1 large spoonful of sugar.
1 jigger brandy.
4 or 5 dashes rum.
Fill the glass with milk, shake well, strain in tall,
thin lemonade-glass, nutmeg on top.

Brandy and Mint.

Put in small barglass 1 lump cut loaf-sugar, dis-
solve in water.
Take 1 sprig mint, bruised slightly.
2 lumps ice.
1 jigger brandy.
Serve with small barspoon in glass; ice water on
side.

Brandy and Ginger Ale.

Put in thin lemonade-glass
1 jigger brandy.
1 lump ice.
Fill with imported ginger ale; serve.

Absinthe Frappe.

Fill mixing-glass with fine ice, one jigger ab-
sinthe, a few drops anisette; shake well, strain in
claret-glass and fill with Seltzer.
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Champagne Cup.

Mix in punchbowl
I quart champagne.
1 bottle club soda.
1 pony glass Curagoa.
2 slices cucumber rind.
A few strawberries, if in season.
3 or 4 slices pineapple.
Serve in star champagne-glasses.

Port Wine Sangaree.

Fill mixing-glass half full of fine ice.
I barspoonful sugar.
I piece lemon-peel.
I jigger port wine.
Shake well, strain in star champagne-glass, nut:
meg on top.
Whiskey, brandy, and gin in the same manner.

Half and Half. (Dublin Style.)

Fill ale-glass one half with ale and the other with
stout.

Dripped Absinthe.

Put pony-glass in mixing-glass, fill around with
fine ice, fill pony with absinthe, drip about two
jiggers water through drip in absinthe, runui?g
over the sides of pony; then take out pony and stir;
strain in port-wine glass.

e — .
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Whiskey and Glycerine.

Half tablespoonful pure glycerine, one jigger of
whiskey. This is a most excellent remedy for a cold
or any disease of the throat or lungs. When possi-
ble, it should be taken a spoonful at a time at inter-
vals of a half hour, letting it trickle down the
throat. If the taste is not agreeable, a teaspoonful
of wintergreen essence will make it palatable.

Claret Flip.

Fill mixing-glass two thirds full of fine ice, large
barspoonful sugar, two jiggers claret, one egg;
shake well, strain in star champagne glass, nutmeg
on top.

Wedding Punch.

Take !4 pint of pineapple juice.
1 pint of lemon juice.
1 pint of lemon syrup.
1 pint of claret or port wine,
%% pound of sugar.
¥4 pint of boiling water.
6 grains of vanilla.
1 grain of ambergris.
I pint of strong brandy.

Rub the vanilla and ambergris with the sugar in
the brandy thoroughly; let it stand in a corked
bottle for a few hours, shaking occasionally. ‘Then
add the lemon juice, pineapple juiceand wine; filter
through flannel, and lastly add the syrup.
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Tea Punch.
(Use heated metal bowl.)
Take ¥ pint of good brandy.
14 pint of rum.
{ pound of loaf-sugar, dissolved in water.
1 ounce of best green tea.
1 quart of boiling water.
1 large lemon.

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

metal bowl will cause the punch to burn longer than
if a china bowl is used.

Punch a la Romaine.

(For a party of fifteen.)
Take 1 bottle of rum.
1 bottle of wine.
1o lemons.
2 sweet oranges.
2 pounds of powdered sugar.
I0 eggs.
Dissolve the sugar in the juice of the lemons and
oranges, adding the thin rind of one ol:auge; strain
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through a sieve into a bowl, and add by degrees the
whites of the eggs beaten to a froth. Place the
bowl on ice for a while, then stir in briskly the rum
and the wine.

Duke of Norfolk Punch.

{I'or bottling.)

Take 2 quarts of brandy.

I quart of white wine.
1 quart of milk.

114 pounds of sugar.

6 lemons.

3 oranges.

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

Parties at a distance re-
quiring any number cf copies
of this book will address

“C. F. LAWLOR,

Burnet House, C!ﬁcfﬁﬁc?ff, Ohio.
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B. & S.
(Use medium thin barglass.)
Take 1 pony glass of brandy.
1 small lump of ice.
Add one bottle of plain soda water. This bottle
of soda will do for two split.

Brandy and Gum.
(Use small barglass.)
Take 2 dashes of gum syrup.
1 small lump of ice.
Hand the bottle to the customer and let him help
himself.
Serve ice water in a separate glass.

Sherry Cobbler.
(Use large barglass.)
Take 1 tablespoonful powdered sugar.
I slice orange cut in 2 parts.
Dissolve sugar.
Fill the glass with shaved ice, then fill it up with
sherry wine; stir it carefully, ornament the top with
pineapple and berries and serve with straws.

Champagne Cobbler.

(Use bottle of wine to four large barglasses.)

Put in tall, thin glass two lumps sugar, one slice
orange, one piece twisted lemon peel, fill two thirds
full shaved ice, fill balance with wine; stir moder-
ately, ornament in a tasty manner, and serve with
straws.
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Claret Cup.

Take 1 bottle of claret.
little water.
1 tablespoonful of powdered sugar.

1 teaspoonful of powdered cinnamoun, cloves,
and allspice, mixed.

14 lemon.
1 bottle soda.
Mix the ingredients well together, adding the
thin rind of cucumber and some mint, not pressed.
This is a nice summer beverage for evening parties.

Porter Cup.

Take 1 bottle of porter.
1 bottle of ale.
1 glass of brandy.
1 dessertspoonful of syrup of ginger.
3 or 4 lumps of sugar.
4 nutmeg, grated.
1 teaspoonful carbonate of soda.
1 cucumber.
Mix the porter and ale in a covered jug; add the
brandy, syrup of ginger, and nutmeg; cover it, and

expose it to the cold for half an hour. When serv-
ing, put in the carbonate of soda.

Sherry Cocktail.
(Use small mixing-glass.)

Made in same manner as whiskey, only using
Amontillada sherry.
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Curacoa Punch.
(Use large barglass,)

Take one tablespoonful of powdered white sugar,
dissolved in a little water.
1 wineglass of brandy.
14 wineglass of Jamaica rum.
14 pony-glass of Curagoa.
the juice of half a lemon.
Fill the tumbler with shaved ice, shake well, and
ornament with fruits of the season. Serve with a
straw.

Roman Punch.
(Use large barglass.)

Take one tablespoonful of powdered white sugar,
dissolved in a little water.
1 tablespoonful of raspberry syrup.
1 teaspoonful of Curacoa.
1 wineglass of Jamaica rum.
14 wineglass of brandy.
the juice of half a lemon.
Fill with shaved ice, shake well, dash with port
wine, and ornament with fruits in season. Serve

with a straw.
Burnt Brandy.

Put 1 lump sugar in saucer.
1 jigger brandy.
Light it with a match, let it burn for a minute or
so, extinguish the flame, put in whiskey-glass and

SE€rve.
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Champagne Punch.
(One quart of punch.)
Take 1 quart bottle of champagne wine.
3 tablespoonfuls of sugar.
1 orange, sliced.
the juice of a lemon.
2 slices of pineapple, cut in small pieces.
1 wineglass of raspberry or strawberry
syrup.
Ornament with fruits in season, and serve in
champagne goblets. )
This can be made in any quantity by observing
the proportions of the ingredients as given above.
Four bottles of wine make a gallon, and a gallon
is generally sufficient for fifteen persons in a mixed
party.
Tom Gin Cocktail.

Fill mixing-glass two thirds full of shaved ice.
1 or 2 dashes Boker’s or Schroeder’s bitters.
1 barspoonful syrup.
I jigger Tom gin.
Stir and strain in cooled cocktail-glass, twist a
piece of lemon-peel over the top to flavor, serve
fruit if desired.

Golden Fizz.

Same as Silver Fizz, using the yolk in place of the
white of an egg.

Bear in mind all fizzes and similar drinks must
be taken while effervescing or they lose their natural
taste.



28 THE MIXICOLOGIST.

Brandy Fizz.
(Use medinm barglass.)

Take 1 teaspoonful of powdered sugar.
3 dashes of lemon juice.
1 wineglass of brandy.
Fill with ice, shake well and strain.
Fill up the glass with Apollinaris or Seltzer water.

Gin Fizz.
(Use medium barglass.)

Take 1 teaspoonful of powdered sugar.
3 dashes of lemon juice.
1 wineglass of Old Tom gin.
Fill with ice, shake well and strain.
F111 up the glass with Apollinaris or Seltzer water,
stir thoroughly and serve.

Silver Fizz.
(Use large barglass.)

Take 1 tablespoonful of pulverized sugar.
3 dashes of lemon or lime juice.
The white of one egg.
1 wineglass of Old Tom gin,
2 or 3 small lumps of ice,
Shake up thoroughly, strain into a medium bar-
glass, and fill it up with Seltzer water.

Manhattan Milk Punch.

Same as the Ce/d Milk Punch, with the addition
of five drops of aromatic tincture.
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Milk Punch.
(Use large barglass.)

Take 1 desertspoonful of fine sugar.

1 wineglass of brandy.
4 wineglass Santa Cruz rum.
14 glass fine ice.

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

Hot Milk Punch.
(Use large barglass.)

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

Whiskey Sour.
(Use small barglass.)

Take one large teaspoonful of powdered white
sugar, dissolved in a little Seltzer or Apollinaris
water.

-'The juice of half a small lemon.
I wineglass of bourbon or rye whiskey.

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

Brandy Sour.
(Use small barglass.)

Take one large teaspoonful of powdered white

sugar, dissolved in a little Apollinaris or seltzer
water.
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T'he juice of half a lemon.
1 dash of Curacoa.
1 wineglass of brandy.

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

Egg Sour.
(Use small barglass.)
Take 1 teaspoonful of powdered sugar.
3 dashes of lemon juice.

1 pony of Curagoa.
1 pony of brandy.
1 egg.
2 or 3 small lumps of ice.
Shake up well, and remove the ice before serving.

Apple Toddy.
(Use medium barglass, hot.)

Take 1 large teaspoonful of fine sugar dissolved

in a little boiling-hot water
1 wineglass of brandy (applejack).
% of a baked apple.

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

Pousse 1’Amour.
(Use a sherry-glass.)
Take 14 glass of maraschino.
Yolk of 1 egg.
Sufficient vanilla cordial to surround the egg.
1 tablespoonful of fine old brandy.
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First; pour in the maraschino, then introduce the
volk with a spoon, without disturbing the mara-
schino ; next carefully surround the egg with vanilla
cordial, and lastly put the brandy on top.

In making a Pousse of any kind the greatest care
should be observed to keep all the ingredients com-
posing it separate. This may best be accomplished
by pouring the different materials from a sherry-
wine glass. It requires a steady hand and careful
manipulation to succeed in making a perfect Pousse.

Lawlor’s Pousse Cafe,
(Use a small wineglass.)

Take }{ Curacoa.
14 maraschino.
14 vellow chartreuse.
1{ old Cognac brandy.
Keep all the ingredients separate.

See conclud-
ing remarks in the preceding recipe.

Parisian Pousse Cafe,

(Use small wineglass.)

Take 2 Curacoa.
# Kirschwasser.
1 chartreuse.
Care should be taken to keep the ingredients from
mixing together. See preceding recipes.
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Hot Whiskey Sling.
(Use medium barglass, hot.)
I'ake 1 small teaspoonful of powdered sugar.
1 wineglass of bourbon or rye whiskey.
Dissolve the sugar in a little hot water, add the
whiskey, and fill the glass two thirds full of boiling
water; grate a little nutmeg on top and serve.

Hot Spiced Rum.

(Use medium barglass, hot.)
Take 1 small teaspoonful of powdered white
sugar,
1 wineglass of Jamaica rum.
1 teaspoonful of spices (allspice and cloves,
not ground).
1 piece of sweet butter as large as half a
chestnut.
Dissolve the sugar in a little boiling water, add
the rum, spices, and butter, and fill the glass two
thirds full of boiling water.

Hot Rum.
(Use medium barglass, hot.)
Take 1 lump of cul sugar.
1 wineglass of Jamaica rum.
1 piece of sweet butter as large as half a
chestnut.

Dissolve the sugar in a little boiling water, add
the rum and butter, fill the glass two thirds full of
boiling water, stir, grate a little nutmeg on top, and
Serve.
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Eggnog.
(Use large barglass.)
Take 1 large teaspoonful of powdered sugar.
1 fresh egg.
14 wineglass of brandy.
14 wineglass of Santa Cruz rum.
A little shaved ice.

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

Hot Eggnog.
(Use large barglass.)

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

Claret Punch.
(Use good-sized glass.)

Nearly fill with claret.

1 piece of lemon peel.
Put in thin lemonade-glass one large spoonful
sugar, sufficient water to dissolve; fill half full of
fine ice; stir well, trim with fruits, serve with straws.
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Brandy Punch.
(Use large barglass.)
Take 1 teaspoonful of powdered sugar, dissolved
in a little water.
1 wineglass of brandy.
14 wineglass of Jamaica rum.
Juice of half a lemon.
2 slices of orange.
1 piece of pineapple.
Fill the tumbler with-shaved ice; shake up thor-

oughly, and dress the top with berries in season;
serve with a straw,

Brandy and Rum Punch.
((Use large barglass.)
Take 1 tablespoonful of powdered sugar, dis-
solved in a little water.
1 wineglass of Santa Cruz rum.
14 wineglass of brandy.
Juice of half a small lemon.
1 slice of orange (cut in quarters.)
1 piece of pineapple.
Fill the tumbler with shaved ice; shake well,
and dress the top with sliced lime and berries in
season ; serve with a straw.

Hot Brandy.

In hot whiskey-glass put one lump cut-loaf sugar,
enough hot water to dissolve, one jigger brandy;
fill glass to within half an inch of the top with hot
water, nutmeg on top; serve with spoon in glass
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Hot Irish Whiskey Punch.

{Use medium barglass.)

Take 1 wineglass Kinahan's or Jamieson's Irish
whiskey.

8]

wineglasses of boiling water.
lumps of loaf-sugar.

Dissolve the sugar well with one wineglass of the
water, then pour in the whiskey, add the balance of
the water, and put in a small piece of lemon peel.
Before using the glass rinse it in hot water.

(5]

Hot Scotch Whiskey Punch.
(Use medium barglass.)

Take 1 wineglass of Glenlivet or Islay whiskey.
2 wineglasses of boiling water.
Sugar to taste.

Dissolve the sugar with one wineglass of the
water, then pour in the whiskey, add the balance of
the water, and put in a small piece of lemon pecl.
Before using the glass rinse it in hot water.

Brandy Fix.

Put in thin lemonade-glass small barspoonful
sugar, enough water to dissolve; fill half full of ice,
juice one quarter lemon, four dashes pineapple
syrup, one jigger brandy; stir well, fill glass full of
ice, trim with seasonable fruits; serve with straws.
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Champagne Cocktail—(Plain.)

Put one lump cut-loaf sugar in small, thin lemon-
ade-glass, one or two dashes Schiroeder’s bitters, one
piece twisted lemon peel; put two or three small
lumps of ice; fill with champagne; stir gently;
serve.

Champagne Julep.

Use thin lemonade-glass, one lump cut-loaf sugar,
two or three small lumps of ice, two sprigs mint
bruised slightly; pour in the champagne slowly;
stir gently until full; add seasonable fruits; serve.

Brandy Sour.

Fill mixing-glass two thirds full of fine ice, juice
one quarter lemon, one dash Jamaica rum, one large

spoonful sugar; shake well; strain in punch-glass;
add fruit.

Brandy Flip.

Fill mixing-glass two thirds full of fine ice, one
barspoonful sugar, one jigger brandy, one egg;
shake well; strain in star champagne-glass, nutmeg
on top; serve.

Brandy and Soda.

Put two or three lumps ice in thin lemonade-
glass, one jigger brandy; pour in one bottle of club
soda.
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Splificator.
(Use medium thin glass.)

One piece ice; let customer help himself to
whiskey, and fill up with Apollinaris water.

Buffalo.

{Use small goblet.)

And serve same as the foregoing recipe.

Brandy Sangaree.
(Use medium barglass.)

Take 14 teaspoonful of fine white sugar dissolved
in a little water.

1 wineglass of brandy.

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

Whiskey Sangaree.
(Use medium barglass.)

Same as brandy sangaree, only using rye o1
bourbon whiskey instead of the brandy.

Gin Sangaree

Same as brandy or whiskey sangaree, substituting

Holland or Old Tom gin instead of brandy or
whiskey.


spli:ficator
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Brandy Smash.
{Use small barglass.)
Take 1 barspoonful of sugar.
2 tablespoonfuls of water.
3 or 4 sprigs of tender mint.
1 wineglass full of brandy.

Press the mint in the sugar and water to extract
the flavor, add the brandy, and fill the glass two
thirds full of shaved ice; stir thorouglly, and orna-
ment with half a slice of orange and a few fresh
sprigs of mint; serve with a straw.

Gin Smash.

(Use small barglass.)

Take 1 barspoonful of sugar.

2 teaspoonfuls of watet.
1 wineglass of gin,
3 or 4 sprigs of tender mint.

Put the mint in the glass, then the sugar and
‘water; mash the mint to extract the flavor; add
the gin, and fill up the glass with shaved ice; stir
up well, and ornament with two or threg .fresh
sprigs of mint.

Whiskey Smask.

* (Use small barglass)
Take 1 barspoonful of sugar.
2 teaspoonfuls of water.
3 or 4 sprigs of young mint.
1 wineglass of whiskey.
Proceed exactly as directed in the last recipe.
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To Frappe Champagne.
Place the bottle in the champagne pail, fill with
fine ice and salt; whirl or twist the bottle several
times, and it will become almost frozen.

High Ball.

Put in thin ale-glass one lump of ice; fill with
syphon seltzer to within an inch of the top, then
float one half jigger brandy or whiskey.

Whiskey and Mint.

Put in barglass one lump cut-loaf sugar, enough
water to dissolve, one or two sprigs mint; mash
sugar and mint together; serve same as plain whis-
key, leaving barspoon in glass.

Gin Crust.

(Use small barglass.)

Gin crust is made like the brandy crust, using
gin instead of brandy.

Brandy Daisy.
(Use small barglass.)
Take 3 or 4 dashes of gum syrup.
2 or 3 dashes of Curagoa cordial.
The juice of half a small lemon.
1 small wineglass of brandy.
2 dashes of Jamaica rum.
Fill glass one third full of shaved ice.
Shake well, strain into a large cocktail-glass, and
fill up with Seltzer water from a syphon.
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Whiskey Daisy.
(Use small barglass.)
Take 3 dashes of gum syrup.
2 dashes syrup.
The juice of half a small lemon.
1 wineglass of bourbon or rye whiskey.
Fill glass one third full of shaved ice.
Shake well, strain into a large cocktail-glass, and
fill up with Seltzer, Apollinaris or Imperial water.

Gin Daisy.

In sanie manner as whiskey, only using gin.

Beef Tea.

Put a barspoonful of the extract in a hot cup;
add salt, pepper and celery salt; fill the cup with
hot water, stir well, adding a few drops Worcester-
shire sauce and a few drops of old sherry. Serve
with fine ice in glass on side.

Remsen Cooler.

Pare the rind from a lemon, leaving the rind
whole ; put it in a large punch-glass with two or
three small lumps ice and a jigger Old Tom gin;
fill up with plain soda.

Big 4 Mint Julep.

(Use large thin glass.)
Put some mint in glass; add a barspoonful powd-
ered sugar; dissolve; don't crush the mint; put in
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some fine ice, one and a quarter jigger fine old
whiskey ; stir, and fill up with ice to top of glass;
now place two nice sprigs of mint in glass, decorate
with fruit, and lastly, a dash of St. Croix rum on
top; sprinkle a little sugar on mint and serve with
straws.

Gin Julep.

(Use large barglass.)

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

Whiskey Julep.
(Use large barglass.)

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

Pineapple Julep.
(For a party of five.)

Take the juice of two oranges.
1 gill of raspberry syrup.
1 gill of Maraschino.
1 gill of Old Tom gin.
1 quart bottle of sparkling Moselle.
I ripe pineapple, peeled, sliced, and cut up.
Put all the materials in a glass bowl; ice, and
serve in flat glasses, ornamented with berries in
season.

Brandy Julep.

Same as Big 4, using good brandy instead of
whiskey.
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Tom and Jerry.
(Use punch-bowl for the mixture.)

Take 12 fresh eggs.
14 small barglass of Jamaica rum.
1% teaspoonfuls of ground cinnamon.
14 teaspoonful of ground cloves.
14 teaspoonful of ground allspice.
Sufficient fine white sugar.

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

Yy

How to Serve Tom and Jerry.
(Use T. and J. Mug.)

Take 1 desertspoonful of the above mixture.
1 wineglass of brandy or whiskey.
Fill the glass with boiling water, grate a little
nutmeg on top, and serve with a spoon.

Hot English Rum Flip.
(One quart.)

Take 1 quart of ale.

1 gill of old rum.

4 raw fresh eggs.

4 ounces of moist sugar.
Heat the ale in a sausepan; beat up the eggs Fmd

sugar, add the nutmeg and rum, and put it all ina
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pitcher. When the ale is near to a boil, put it in
another pitcher; pour it wery gradually in the
pitcher containing the eggs, etec., stirring all the
while very briskly to prevent the eggs from curd-
ling; then pour the contents of the two pitchers

from one to the other until the mixture is as smooth
as creamn.

Hot English Ale Flip.
(One quart.)

This is prepared in the same manner as the Rum

Flip, omitting the rum and the whites of two of
the eggs.

Sleeper.
Take 1 gill of old rum.

1 ounce of sugar.

2 raw fresh eggs.
14 pint of water.

Mix well. \

Port Wine Flip.

(Use large barglass.)

Take 1 barspoonful of powdered sugar.
1 large wineglass of Port wine. A
1 fresh egg.
Glass two thirds full of ice.
Break the egg into the glass, add the sugar, and
lastly the wine and ice. Shake up thoroughly, and
strain into a medium-sized goblet; nutmeg on top.
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‘Sherry Wine Flip.
(Use large barglass.)

This is made precisely as the Port wine flip, sub-
stituting sherry wine instead of Port.

Sherry and Bitters.
(Use sherry wineglass.)
Take one dash of Schroeder’s bitters, twist the

glass around so that the bitters will cover the whole

surface of the glass. Fill with sherry wine and
Serve.

Sherry and Egg.
(Use small barglass.)

Pour in glass a little sherry. Break in the glass
one fresh egg. Then fill with sherry.

Sherry and Ice.
(Use small barglass.)

Put in the glass two or three small lumps of ice.
Place the decanter of wine before customer.

Catawba Cobbler.
(Use large barglass.)
Take 2 teaspoonfuls of fine white sugar, dissolved
in a little water.
1 slice of orange cut into quarters.
Fill the glass half full of shaved ice, then fill it

up with catawba wine. Ornament the top with
berries in season, and serve with straws.
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Hock Cobbler.
(Use large barglass.)

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

Claret Cobbler.
(Use large barglass.)

This drink is made the same way as the catawba
cobbler, using claret wine instead of catawba, and is
a very refreshing drink.

Sauterne Cobbler.
(Use large barglass.)

The same as catawba cobbler, using sauterne in-
stead of catawba.

Rhine Wine Cobbler.
(Use large barglass.)

The same as catawba using Rhine wine.

Brandy Crust.
(Use small barglass.)

Take 3 or 4 dashes of gum syrup.
1 dash of Schroeder’s bitters.
1 wineglass of brandy.
2 dashes of curagoa.
1 dash lemon juice.
Before mixing the above ingredients prepare
cocktail-glass as follows:
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Rub a sliced lemon around the rim of the glass,
and dip it in pulverized white sugar, so that the
sugar will adhere to the edge of the glass; pare
half a lemon the same as you would an apple (all
in one piece) so that the paring will fit in the wine-
glass; put the above ingredients into a small whis-
key-glass filled one third full of shaved ice; shake

up well, and strain the liquid into the cocktail-glass,
prepared as above directed.

Whiskey Crust.

(Use small barglass.)

The whiskey crust is made in the same manner

& the brandy crust, using whiskey instead of
brandy.

Shandy Gaff.
(Use large barglass, or mug.)

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

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

Half and Half.

(Use metal or stone barmug.)

Mix half old and half new ale together.
This is the American method.
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¢’Arf and ’Arf.”

(Use metal or stone barmug,)

Mix porter or stout with ale in equal quantities,
or in proportions to suit the taste.

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

Bishop.
(Use large soda-glass.)

Take 1 teaspoonful of powdered white sugar dis-
solved in 1 wineglass of water.
2 thin slices of lemon.
2 dashes of Jamaica rum.
2 or three small lumps of ice.
Fill the glass with claret or red Burgundy ; shake
up well, and remove the ice before serving.

English Bishop.
(To make one quart.)

Take 1 quart of Port wine.
1 orange (stuck pretty well with cloves, the
quantity being a matter of taste).
Roast the orange before a fire, and when suffi-
ciently brown, cut it in quarters, and pour over it a
quart of Port wine (previously made hot), add sugar

to taste, and let the mixture simmer over the fire for
balf an hour.
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White Plush.

(Use small barglass.)

Hand a bottle of bourbon or rye whiskey to the
customer and let him help himself. Fill up the
glass with fresh milk.

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

“There are some mixed drinks that are standbys,
and are always popular, such as cocktails, punches,
and juleps; but every little while there will be a
new racket sprung on the public that will have a
great run for a time, and then get knocked out by
another. About a month ago white plush got its
start in this way: There was a country buyer down
from New England somewhere, and a party of dry
goods men were trying to make it pleasant for him.
So they took him into a swell barroom down town,
and were going to open sour wine. Same old story,
you know; get him full as a balloon and then work
him for a big order. It turned out that this coun-
tryman was not.such a flat as they thought him.
Though he had been swigging barrels of hard cider
and smuggled Canada whiskey for the last twenty
vears, he pleaded the temperance business on them;
said he never drank, and he guessed he'd just take
a glass of water if they'd git him one, as he was
kinder thirsty walkin' round so much. Well, that
was a set-back for the boys. They knew he had
lots of money to spend, and he was one of those
unapproachable ducks that have got to be warmed
up before you can do anything with them.
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“f0h, take something,’ they said; ‘take some
milk.’

“*Well, T guess a glass of milk would go sorter
good,’ said he,

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

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

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

Kentucky Toddy.
Same as old-fashioned toddy, adding little lemon-
peel.
Pony Brandy.

To serve pony brandy properly, take whiskey
glass, set it on counter top downwards, place pony
on top, place 1 small lump ice in a whiskey glass,
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fill pony with only finest Cognac. Customer can
take it plain or he will pour it on the ice at his
option.

Rhine Wine and Seltzer.
(Use medium thin glass.)

Fill half full or little better of wine, balance Selt-
zer or Apolinaris. Any still wine in same manner.
Ice if wanted, only in lump. Regulate according to
customer’s desire.

Rock and Rye.
(Use whiskey glass.)

Barspoonful rock candy syrup, small spoon in
glass. Let customer help himself to whiskey.
This is the best R. and R. Also honey can be used,
only dissolving honey well before the liquor is
poured in.

Sheridan Punch or Float.

Strain lemonade in thin lemonade-glass to within
an inch of top, float over a spoon one half jigger of
whiskey on lemonade.

Old-fashioned Toddy.
(Use thick glass.)
~ One good-sized lump sugar, dissolve with a little
water, one lump ice, one jigger whiskey; stir; add
nutmeg and serve in same glass.
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Benedictine.

Served in the same manner as pony brandy. All
Liquers served in same style except pousse-cafe.

Golden Slipper.

Put in bell-shape claret-glass half jigger yellow
Chartreuse, yolk of one egg, fill with Kirsch Wasser.

To Serve Charﬁpagne.

Place the required number of Champagne-glasses
on the bar filled with fine ice; take wine carefully
from the ice and place on bar; remove the wire
from the cork with nippers; if corded, be sure and
cut all clean from neck of bottle and cork; while
doing this do not remove the bottle from the bar;
when done, pull the cork about one third out, wipe
the lip of the bottle carefully with a clean napkin or
towel, throw the ice from the champagne-glasses
and draw the cork slowly; pour a little wine in
cach glass, then commence again with the first and
pour as much as you can without having the foam
run over the sides ; continue this until all the glasses
are filled. Always leave the bottle on the bar with
the cork by its side or on the top of the bottle until
the entire party have finished their wine.

Bowl of Claret Punch.

Four bottles of Claret. Dissolve in sufficient
water 3 tablespoonfuls of powdered sugar for each
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bottle of Claret; slice in two lemons and two
oranges, also some pineapple; pour in the claret;
mix well, and just before serving put in one quart
of domestic Champagne. Serve with square piece of
ice in the bowl.

Creme de Menthe.

Fill sherry-glass with fine ice, pour in Creme de
Menthe over the ice until giassis full; serve with
one straw in glass.

Eggnog in Quantity.

Two and a half gallons. Separate the whites
from the yolks of one dozen eggs, whip them sep-
arately—the whites until very stiff, the yolks until
very thin; put the yolks in large bowl, add three
pounds powdered sugar, stirring constantly to pre. .
vent sugar from lumping, three pints brandy, one
pint Jamaica aum, two gallons rich milk. While
stirring put in an ounce of nutmeg. If not strong
enough to suit, add more brandy, then put the
whites on top. When serving, cut off a small quan-
tity of white and put on top of glass with a dash of
nutmeg.

Apple Brandy Cocktail.

Fill mixing glass two thirds full of ice, small bar-
spoonful syrup, two dashes Schroeder’s bitters, three
dashes Curagao, one jigger apple brandy. Stir
well; strain in cocktail-glass.
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Coffee Cobbler.

(Use large lemonade-glass.)

Fill glass two two thirds with ice, one desert tea-
spoonful powdered sugar; stir, then pour in omne
jigger brandy ; stir thoroughly. Serve with straws.
An excellent stimulant.

Tea Cobbler.

(Use large lemonade-glass.)

Made in same manneras Coffee Cobbler, using Irish
whiskey instead of brandy, with a thin slice lemon
added.

Snow Flake.
(Use thin glass.)

Take large thin glass half filled with sweet milk;
flll up with Imperial or seltzer water; both ingred-
ients must be cold.

St. Charles’ Punch.
(Use large barglass.)

Take 1 teaspoonful of powdered sugar, dissolved
in a little water.
1 wine glass of Port wine.
1 pony glass of brandy.
The juice of quarter of a lemon.
Fill the tumbler with shaved ice, shake well, orna-
ment with fruits in season, and serve with a straw.
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La Casino Fizz.

Fill lemonade glass with fine ice to cool it. Put
in mixing glass two thirds fine ice, juice one
quarter lemon, one barspoonful sugar, three dashes
Curacao, white of ohie egg; shake well, strain, fill
with syphon Seltzer.

Rum Sour.

Fill mixing glass two thirds full of fine ice, juice
one quarter lemon, large spoonful syrup, one jigger
N. E., Jamaica or St. Croix rum; shake well
Strain in star Champagne-glass with fruit.

An Eye-opener.

In tall, thin glass put one teaspoonful Bromo
Seltzer, one jigger Holland or Tom Gin (genuine),
fill with club soda; drink while effervescent.

Snow Ball.

Place on the bar a large lemonade glass full of
fine ice, putting in a mixing glass one half table-
spoonful fine sugar, half jigger whiskey and white
of one egg. Fill three fourths with fine ice; shake
well and strain into the lemonade glass, after
throwing out the ice; then fill withimported ginger
ale.
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Velvet Gaff.

One pint of Champagne, one pint of Dublin
Stout, mixed in a bowl or pitcher. Serve in star
Champagne glasses.

Hints on Using Ice.

Great care should be used in handling ice. Do
not use the hands. Sometimes a customer asks for
more ice. Use spoon or silver scoop. See that
your ice is perfectly clean and properly shaved, also

having some lumps arranged according to demand
for different drinks.

Brandy Toddy.

Fill mixing glass two thirds full of fine ice, large
barspoonful syrup, one jigger brandy; stir well and
strain into previously cool cocktail glass; add a
little nutmeg.

Attorney General.
(Similar to Kentucky Toddy.)

Take good-sized thick glass; two lumps cut
sugar dissolve in a little water, two lumps ice, one
jigger Kentucky whiskey (Laingape) ; stir; add one
small slice lemon and little nutmeg. Serve in same
glass with spoon.
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Ale Sangaree.
(Use thin glass.)

Barspoonful sugar, a few drops lemon, little
-yater to dissolve, one lump ice; pour ale in slowly.
Stir carefully, filling up with the ale. Serve with a

little nutmeg on top.

Porter Sangaree
(Use thin glass.)

Same as Ale Sangaree, using porter.

Whiskey Punch.
(Use lemonade-glass.)

Take quarter of a lemon, one barspoonful sugar,
little water; press the lemon; one jigger bourbon
or rye whiskey, fill glass with ice, two dashes rum ;
shake well and strain into cool stem punch-glass,
add fruit. Two or three punches can be made in
large glass at the same time, first filling up your
stem glasses with ice for as many as required. This
is one of the best ways to make a good whiskey

punch.
0ld-fashioned Punch
(Use medium-sized glass,)

Made with same ingredients as the foregoing, ex-
cepting to stir with spoon and serve with the ice in
same glass with a strainer or straws.
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Whiskey Punch.
(Chicago style.)

Take two same sized mixing glasses, fill with ice,
put four dashes syrup, four dashes lemon, one
jigger whiskey in one of the mixing glasses; place
the other on top, reversing until cold, then strain

from both into cool glass, holding them firmly; add
fruit.

St. Croix or Jamaica Rum Punch.

In same manner as whiskey punch.

Cazaracino.
Dedicated to
COL. W. B. SMITH,
C. BROWN, NIC. KOSS, AND F. A. BRADLEY.

Make some lemonade, strain into pitcher, then
half fill some thin glasses with ice, put in some
Cazarac cognac, and fill up with the lemonade.

Bijou Cocktail.

Take ¥3 Grand Marnier.
¥4 Vermouth.
%4 Plymouth Gin.
Mix and strain ; a delicious drink. Grand Marnier
can also be served in pony-glass like any liquor.
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TEMPERANCE DRINKS.

Milk and Seltzer.

(Use large soda-glass.

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

Saratoga Cooler.
(Use large barglass.)

Take 1 teaspoonful of powdered white sugar.
Juice of half a lemon.
1 bottle of ginger ale.
2 small lumps of ice.

Stir well, and remove the ice before serving.

Plain Lemonade.
(Use large barglass.)

Take the juice of half a large lemon.
134 tablespoonfuls of sugar.
2 or 3 pieces of orange.

Shake, and serve with straws.

Egg Lemonade.

Same as plain, putting in egg only; shake longer.
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Soda Cocktail.

Take lemonade-glass two thirds full of ice, one
desertspoonful of sugar, two dashes Schroeder’s bit-
ters, lemon peel, bottle Trilby soda water; stir, and
serve in same glass.

Apollinaris Lemonade.
(Use lemonade-glass.)

Mash one whole lemon, one large spoonful sugar,
half fill with ice, fill up with the Apollinaris water;
stir, and strain into thin glass, adding fruit.

Seltzer Lemonade.

In same manner as Apollinaris, using Seltzer or
Imperial water, the last being a very fine water
known as Wagner's Imperial.

Lemonade.

This drink, although simple in name, is very
important in first class bars. One good-sized lemon,
peeled, cut in half, one and one half large spoonfuls
sugar, the lemon well pressed; fill glass two thirds
full of ice, fill with water, and shake thoroughly,
and strain carefully into thin glass, or serve with
straws, adding fruit according to customer’s wish.
Can be made sour, and with Apollinaris or Seltzer
according to order.
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Soda Lemonade.
(Use large soda-glass.) «
Take 1 tablespoonful of powdered white sugar.
Juice of half a lemon.
1 bottle of plain sodawater.
2 or 3 small lumps of ice.
Stir up well, and serve with straws or strain.
SELTZER LEMONADE may be made by substitut-
ing Seltzer water for the soda.

Egg Lemonade.
(Use large barglass.)

Take 1 large tablespoonful of pulverized white
sugar.
Juice of half a lemon.
1 fresh egg.
2 or 3 small lumps of ice.
Shake up thoroughly, strain into a sodawater glase
and fill up the glass with soda or seltzer water. Or-
nament with berries.

Orgeat Lemonade.
(Use large I.Jarglass.)

Take 1 tablespoonful of powdered white sugar.
¥ wineglass of orgeat syrup.
The juice of half a lemon.
Fill the tumbler one third full of fine ice, balance
water. Shake well, and ornament with berries in
season. Serve.
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Fine Lemonade for Parties.
i (One gallon.)

Take the rind of 8 lemons.
Juice of 12 lemons.
2 pounds of loaf sugar.
1 gallon boiling water.

Rub the rinds of the eight lemons on the sugar
until it has absorbed all the oil from them, and put
it with the remainder of the sugar into a jug; add
the lemon juice (but no pips), and pour over the
whole the boiling water. When the sugar is dis-
solved strain the lemonade through a piece of mus-
lin, and when cool it will be ready for use. The
lemonade will be much improved by having the
whites of four eggs beaten up with it. A larger or
smaller quantity of this can be made by increasing
or diminishing the ingredients used.
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HINTS FOR YOUNG BAR-
TENDERS.

1. An efficient bartender's first aim should be to
please his customers, paying particular attention to
meet the individual wishes of those whose tastes and
desires he has already watched and ascertained ;
and, with those whose peculiarities he has had no
opportunity of learning, he should politely inquire
how they wish their beverage served, and use his
best judgment in endeavoring to fill their desires to
their entire satisfaction. In this way he will not
fail to acquire popularity and success.

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

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

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

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

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

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

8. 'When drinks are made with eggs or milk, or
both, and hot wine or spirits is to be mixed with
them, the latier must always be poured on the Jormer
gradually, and the mixture stirred briskly during
the process; otherwise the eggs and milk will
curdle. This is more particularly the case when
large quantities of such mixtures are to be pre-
pared. Such drinks as * English Rum Flip,” * Hot
Eggnog” and “Mulled Wine" are sure to be
spoiled unless these precautions are observed.
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SHALL IT BE
WHISKEY OR BEER?

BEVERAGES COMPARED.

How to Tell Whether You Are Phy-
sically Better Suited to One
Than the Other.

Is it better for a man to drink whiskey or to stick to
beer? Now, that is a very proper question for thou-
sands of people, and it is very important that it should
be answered correctly. If a man who ought to drink
beer should confine himself to whiskey, the conse-
quences might be disastrous; and the same would be
true when a man whom nature has marked for a whis-

key drinker devotes most of his bibulous energy to beer.
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There is all the difference in the world between the
two beverages, says a writer in the New York World.
They are made, in the first place, of different materials.
Beer being a sparkling beverage, is heavily charged in
the process of fermentation with carbonic acid gas,
while whiskey is quiet, and, in this respect, inoffensive.
Beer contains very little alcohol in proportion to the
whole quz;ntity of fluid, sometimes but four percent,
while whiskey contains from forty to fifty percent. Beer
is therefore largely made up of water. Whiskey has
very little water in its composition. Beer has a ‘bead,”
while whiskey has none. Beer is liable to spoil-unless
kept cold. Whiskey will keep at any temperature.

Adulterated beer is, without question, much more
unhealthful than pure beer made of hops and malt, but
when the healthfulness of any sort of beer is compared
with whiskey, it is not so much the ingredients of the
beer that enter into the question as the general character
of the liquid, and the effect of great quantities of it on
certain organs, especially the liver, the kidneys, and the
bladder.

A man who habitually drinks beer takes a much

greater quantity of liquid into his system than-one who
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drinks whiskey. It would therefore stand to reason, that
if they were equally harmful, admitting that they are
harmful, the beer-drinker would suffer the more. It is
also important to bear in mind that there is a great dif-
ference in temperament between different individuals.
A man who can drink beer in considerable quantities
with little bad effect, might be easily upset by a moder-
ate indulgence in whiskey, and so, on the other hand,
there are many persons accustomed to whiskey who are
injuriously affected immediately on drinking beer.

Since it would be difficult to obtain proper subjects
for an exgeriment.of this sort, it will probably answer
the purpose to compare beer-drinking countries, dis-
tricts, and nations, with those that drink little beer, but
consume great quantities of whiskey. An opportunity
for such a comparison is afforded in studying the health
statistics of the north and south of England.

The percentage of deaths in the south of England is
somewhat larger, but the most curious difference be-
tween the two sections is, that while the north is com-
paratively free from gout and rheumatism, those diseases
are very prevalent in the south. Gout and rheumatism

are found to prevail especially in manufacturing cities,
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where much beer, porter, and ale are drunk. The
same is true of the cities of Germany, whereas in Scot-
land and in Spain there is a happy absence of both
maladies.

So striking has been the coincidence of the association
of gouty disease with the habit of beer drinking that
doctors have concluded there must be some pathological
connection between them. It has also been found in
individual cases that many patients who complain of
gout have been beer-drinkers, and that they experience
relief immediately on giving up this beverage.

Dr. S. Weir Mitchell declares that the safest drink is
whiskey, provided there is not some objection peculiar
to the individual. Probably most physicians will agree
with the doctor’s views generally, though they will all
declare that whiskey, being strong in alcohol, should be
used moderately.

The trouble with beer is that it puts a great tax on the
liver and kidneys. The mere passing off of great quan-
tities of liquid is unnatural, and when persisted in, so
weakens these organs as to invite cirrhosis of the liver,

Jright’s disease, and other complaints.

Nevertheless, each man is a law unto himself, and
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after first determining to be moderate, you should find
out which beverage you are suited for. One good test
is to examine the tongue in the morning after drinking,.
If it is coated after drinking beer, and not coated after
drinking whiskey, leave beer alone. If it is coated after
drinking whiskey, but not after drinking Dbeer, leave
whiskey alone. If it is coated after drinking both,

leave both alone.

\ankees and Beer.

In the year 1780 the State Legislature of Massachusetts passed the
following resolution :

‘*Inasmuch as the manufacture of strong beer, ale and other
malt drinks promotes the purposes of agrienlture, trade and
commerce; sinee they promote the eultivation of such grains
as are adapted to oursoil and elimate, and since they thereby
at the same time produce a valunble article of export, and
because malt liquors, on account of their wholesome qual-
ities, strongly recommend themselves for general use; slnce
they form important means for the preservation of the health
of the eitizens of this State, and protect and guard ngainst
the harmiul effects of stronger liguors; therefore, he it

Resolved that all brewers who make vearly more than one

hundred barrels of beer shall be free from iuxes and duties
for five years,"

This is such a great contrast between then and now that every sensi-
ble man must see how foolish the views of the present temperance fan-
aties are, compared with the views of their forefathers.

Reform Movements would have better prospects of success if they
would direct their attention to induce the people to drink only pure
beverages like the brew of The Christian Moerlein Brewing Co., brew-
ers of fine beer exclusively, and not ordinary corn brew, which are only
good to fill up. Fine beer, like Moerlein's, is dranlk moderately, I this
class of beer was used exclusively there would be but little drunken-
ness, and prohibition law wonld be nnnecessary,
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ROAST TURNEDOES OF SIRLOIN,
CAFETIERE.

Cut twelve small turnedoes of a sirloin butt one
half inch thick, the size of a silver dollar; set on
baking dish, season, brush over with butter, and
roast medium in quick oven; dish on serving plat-
ter. Fry one quart of thin-sliced onions, stew down
one quart of seasoned tomatoes thick, hash and
chop coarse one pint of young parsley and fry
lightly in very little butter; mix together, Gar-
nish each fillet with the preparation.

Sauce: Add to pan the turnedoes when cooked
in two ounces of flour, pepper, salt; mix, cook a
minute, then add 2 pounds of stock and a little
green sage, thyme, savory, and one gill of Halford
sauce; boil down, strain, and serve around the
steaks.

The Phenix Grain & Stock Exchiange

BROKERS AND DEALERS

Stocks, Grain and Provisions,

315 VINE ST,, CINCINNATI, O.

LEW L. APPLEGATE, Telephone 96.

General Manager,
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WINE.

The word “wine,” in its wildest sense, includes
all alcoholic beverages derived from sacchariferous
vegetable juices by spontaneous fermentation. In
the narrower sense of its ordinary acceptance, it
designates the fermented product of grape juice,
with which alone the present article proposes to
deal. Wine making is an easy art where there is a
sufficient supply of perfectly ripe grapes. In Italy,
Spain, Greece, and other countries of Southern
Furope, nature takes care of this. In the more
northern districts of France, and especially on the
Rhine in Germany, the culture of the vine means
hard work from one end of the year to the other,
which only exceptionally finds its full reward. And
yet it is in those naturally less favored districts that
the most generous wines are produced. Southern
wines excel in body and strength, but even the best
of them lack the beautiful aroma or bouquet charac-
teristic of high-class Rhine wine. The large propor-
tion of sugar in southern grape juice would appear
to be inimical to the development of that superior
flavor. To secure the highest attainable degree of
maturity in the grape, the vintage on the Rhine is
postponed nutil the grapes almost begin to wither,
and the white grapes on the sunny side of the
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bunches exhibit a yellowish brown (instead of a
green) color, and show signs of flacidity. In Spain,
France, and Portugal it is a very common practice
to dust over the grapes with plaster of paris, or to
add the plaster to the must. The intention is to
prevent putrefaction of the berries in the latter, to
add to the chemical stability of the wine.

Effervescing or Sparkling Wines.

These wines are largely impregnated with car-
bonic acid, engendered by an after-fermentation in
the closed bottle by means of added sugar.

The art originated in Champagne, where the best
sparkling wines are produced, and whence it has
spread to the Rhine, the Moselle, and other dis-
tricts. A champagne which contains relatively
little sugar is called “dry ”; it is chiefly this kind
which is imported into Great Britain, where cham-
pagne is used habitually principally as a dinner
wine; inFrance a sweet wine is preferred. At the
presentday wine is practically a European pro-
duct, although a certain quantity is -made in the
United States, at the Cape of Good Hope, and in
Australia.

France shows to-day, and has during several iso-
lated seasons the past twenty years, shown herself
to be the most remarkable wine-producing country
country in the world’s history, and this in face of
the fact that the United States and Italy, with more
territory suitable to grape-growing, and with won-



THE MIXICOLOGIST. Q7

derful natural advantages—-and why? because she
has taken advantage of her fitness of soil to the
vine; her meteorological conditions; her geograph-
ical positions as regards the European markets, and
incidentally those of the world, and partly to the
aptitude of its inhabitants, that France developed
the position which it now holds.

Spain is second only in reputation to France
among wine - growing countries; its white wine,
known as sherry, first brought it into prominence.
Sherry, so called from the town of Jerez (Xeras) de
la Frontera, the headquarters of this industry.
There are several different varieties of sherry,
which may be divided into the Amontillado and
Manzanilla classes. The Amontillado class may
again be divided into jfine and o/loroso, the former
being the more delicate. The generous, full flavored
wines known as Port, are the produce of the district
of Alto Douro, in the northeast of Portugal, and
thence shipped to and from Oporto.

Home Industry.

In our own country the cultivation of the vine
has made rapid progress of late years, and American
wines are steedily taking the place of the foreign
product. ‘The soil and climate of the Pacific Coast
seem best adapted to the growth of the vine, and
wine-making is very likely to become one of the
leading industries of California. The Mission grape
(being the first) is supposed to have been imported
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from Mexico by the Franciscan fathers about the
year 1769. Subsequently varieties of French, Ger-
man, and Spanish wines were introduced into the
state. In Ohio upon the shores of Lake Erie and
along the Ohio river the vine is extensively culti-
vated. The champagnes and clarets made in the
neighborhood of Sandusky and Cleveland are pro-
duced in considerable quantities.

New Vork, Missouri, Illinois, and Pennsylvania
are likewise large producing states, the largest wine
manufacturing establishment being in New Vork
State, Steuben County. The total annual produc-
tion of wine in the United States now amounts to
about 35,000,000 gallons.

HEALTH AND ALCOHOL.

The British Medical Association, moved by the
Ejutcry against the use of alcoholic drinks, and wish-
mng .for some definite and reliable information as to
the influence of alcohol on the duration of life, ap-
Eoiutecl a commission not long ago to gather statis-
tics in the premises. The observations made in-
cluded 4234 cases of deaths in five classes of indi-
viduals, and here are the results in the average age
attained by each case: Total abstainers, 51 years
and 1 month; moderate drinkers, 63 years and }Z
month ; occasional drinkers, 59 years and 2 months,
habitual drinkers, 57 years and 2 months; drunk-
ards, 53 years and % month. It appears that
moderate drinkers live longer than anybody else,
and total abstainers are the shortest lived.
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You pay us no middle profit.

We aim to give you the best your
money can buy.

A pair of our Shoes will convince you
that we carry our point at all times.

As the leaders of fashion for Gentle-
men, we show only the very latest styles.

Popular Prices are our mainstay.

13 & 15 FOUNTAIN SQUARE.

MANAGEMENT OF

JAKE J. BEAHR & SONS.
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WHISKEY.

It is rank buncombe to assert that whiskey contains
no fusel oil. It is this very element which marks it
from other spirits. With the chemical action of age
and atmosphere, the fusel oil is changed into aromatic
volatile ethers, to which is due the tonic properties and
bouquet peculiar to old whiskey. Young whiskey,
however well made, is unwholesome to use. It is also
very irritating to the delicate mucous membrane of the
stomach, consequently indigestible, while the same
whiskey with sufficient age is grateful and digestible.
As a stimulant it is of ‘the highest order ; used in mod-
eration, diluted with pure fresh water to about the
strength of wine or beer, it is the most wholesome stim-
ulant known. It avoids the saccharine of sweet wine,
the acid of dry wine, the alkaline properties of beer,

and the excessive strength of ¢ straight whiskey.”

Diluted with fresh water a good old whiskey is su-
perior to any wine or beer,
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WHISKEY.

Whisky or whiskey, a spirit distilled for drinking,
which originated, at least so far as regards the name,
with the Celtic inhabitants of Ireland and Scotland,
and its manufacture and use still continues to be
closely associated with those two countries.

Distilled spirit first became popularly known as
aqua vitee, and it was originally used only as a
powerful medicinal agent. It was not till about the
middle of the 17th century that it came into use in
Scotland as an intoxicating beverage. It isonly the
finer qualities of matured malt and grain whiskey
that can be used as simple or unblended spirit. In
the United States whiskey is distilled chiefly from
corn and rye, wheat and barley malt being used,
though only to a limited extent. Whiskey is greatly
improved by age; it is not mellow, nor its flavor
agreeable until it is several years old. Whiskey
seems to be the most favored drink in America for
purposes of stimulation, and in uncertain moments
when one is undecided as to what to take it is gen-
erally regarded by steady drinkers as the purest and
most reliable drink. They appear to know good
whiskey by the taste of it.
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BREWING

Is the art of preparing an exhilarating or intoxi-
cating beverage by means of a process of fermenta-
tion. In the modern acceptation of the word,
brewing is the operation of preparing beer and ales
from any farinaceous grain, chiefly from barley,
which is at first malted and ground, and its ferment-
able substance extracted by warm water. This
infusion is evaporated by boiling, hops having been
added to preserveit. ‘The liquor is then fermented.
The art was known and practiced by the Egyp-
tians many hundred years before the Christian era,
and afterward by the Greeks, Romans, and ancient
Gauls, from whom it has been handed down to us.
All countries, whether civilized or savage, have, in
every age, prepared an intoxicating drink of some
kind. Great care must be taken when buying for
malting, for sometimes the grain is doctored by
kiln-bleaching, or dried at too great a heat. Sev-
eral samples, too, may be mixed, in which case they
will not grow regularly, as heavier barley generally
requires to be longer in steep; and the grains, broken
by the drum of the threshing-machine being set too
close, spoil a sample. Those cut into sections will
not germinate, but in warm weather putrefy, as is
evident from their blue-gray and moldy appearance
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and offensive smell while germinating. A good
buyer will, by. the use of a skillful hand, estimate
very closely the weight per bushel in bulk. His eye
will tell him if the grain has been cut before being
ripe, in which case there will be a variety in the
color of the barley-corns, some being bright and
some a dead, grayish yellow. In consequence of
being sown in - spring, and not undergoing the
equalizing tendency of winter, barley is, of all
grain, the most liable to ripen in a patchy manner.
and not come to perfection simultaneously. The
buyer has also to judge if it has been heated, or
“mow-burnt,” while lying in the field after being
cut, or in the stack.

The (hristian [floerlein

BREWINGC COMPANY

Operate the Largest Plant in the State
of Ohio.

BREWERS AND BOTTLERS OF

GENUINE OLD LAGERS.

“NATIONAL EXPORT" and “BARBAROSSA” Bottled Beers
ARE UNEXCELLED.

B General Office, 1735 The MOERLEIN BEERS
TELEI’HO}ES:-{ Brewery, - - 17 0§§0 are =0ld on all trains leav-

1712
Bottling Dep't, 479 ing Cincinnati.




BURNET HOUSE CINCINNATL

Geo. A. VANDEGRIFT, Geo. D. PotTs,
Vice-President. Treasurer.

mEBURNET HOUSE,

CINCINNATI, OHIO.
Most Centrall¥ Located on

; : =2 The Palatial Hotel
Vine St., cor. Third, adjoin- i
ing Chamber ofCommérce. of the Queen City.

Convenient to all Places of
Amusement, Wholesale and
Retail Stores, Railroads, etc.

ic Li Large Parlor on Office Floor,
EIFE?;E Lﬁ%gie‘d suitable for Conventions, Pri-
Sl vate Gatherings, etc. : :

American Plan, $3.00 to $5.00 per Day.

J. W. DUNKLEE,

President and Manager.
102



THE M INICOLOGIST. 103

RECIPES FOR COOKING

— BY —

LEONARD GABRIEL.

(CHEF BURNET HOUSE.)

Green Sea Turtle Soup.
(For 6 people.)

Place a pint of green turtle cut into pieces in a
saucepan with two pints broth, add boquet, a glass
of Maderia wine, a little red pepper, a tablespoonful
salt, a little nutmeg, a teaspoonful English sauce,
and the same of Espagnol sauce. Boil for 2o min-
utes, and serve with sliced lemon, after removing
boquet.

Mock Turtle.

To be prepared as for green turtle, substituting
a pint of cooked calf’s head for the turtle.

Deviled Crabs.
(For 1 dozen.)
Take 1 quart crab meat, season salt, pepper, and
nutmeg, % tumbler Worcestershire sauce, put in

pan, cook slowly, add a little cream sauce for thick-
ening, cook half an hour, fill shells with prepara-
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tion, mix a little mustard and Worcestershire, and
cover it over outside, baking till brown.

How to Cook a Ham Properly.

Seleet a medium lean Banner Ham and steep in
cold water during a whole night, place in saucepan,
and cover it over with 23 cider, }4 water, boil for
214 hours, then take it out, trim nicely, and remove
upper skin and sprinkle 1 pound sugar over it and
bake in oven till brown. The Banner Brand Ham
was first cured in 1863, and for over 3o years has
held its standard among dealers and consumers
throughout the country.

Clam Chowder.
(For 6 people.)

Prepare ¥ gallon boullion or stock, cut 3 onions
fine, cut up 4 pound salt pork in shape dice, put in
pan the onions and pork, fry slowly, then put 5
dozen clams, with their own juice, all together in
one pam, cut up 2 potatoes raw, cook slowly until

potatoes are cooked, season with pepper, salt, and a
little thime, skim off and serve.

Genuine English Plum Pudding.

One pound suet, }4 pound cracker meal, ¥4 pound
flour, 1 pound raisins, 1 pound currants, 1 pound
chopped citron, ¥4 pound almonds, ¥4 ounce baking
powder, % cup molasses, 4 teaspoonful cinnamon,
little mace, 2 lemons (using rind and juice), 1 pound
brown sugar, 1 glass brandy, 1 glass Madeira wine.
Put in cloth and boil for three hours. Serve with
hard or brandy sauce.
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THE COOK IS KING.

We may live without poetry, music, and art;

We may live without conscience, we may live without heart;

We may jlive without friends, we may live without books,

But civilized man can not live without cooks.

We may live without books ; what is knowledge but grieving?

We may live without hope; what is hope but deceiving?

We may live without love; what is passion but pining?

But where is the man that can live without dining?
LuciLLE-OweEN MEREDITH.

COFFEE THAT IS GOOD.

To make good coffee is apparently not so simple
as it may seem, if general results count for any-
thing. The coffee served at some of the best
restaurants testifies to this, and even the home-
made morning cup of coffee is seldom perfectly
satisfactory. A writer in the London Lancet de-
plores the fact that a good cup of coffee is so sel-
dom found, and declares that there should be no
difficulty in making it, and recommends that the
simplest way is the best. There is no better
stimulant in the morning than a delicious cup of
coffee, and there is no better way of preparing it
than according to the following recipe: Do n



1046 THE MIXICOLOGIST.

buy the coffee already ground, for it loses its fine
flavor more rapidly when in the ground form than
when whole. Have a small coffeemill and grind
it yourself.
A mixgure of two or more kinds of coffee will
~give the most satisfactory result. Two thirds Java,
with one third Mocha, will make a rich, smooth
coffee. Now for the recipe: Put one cupful of
roasted coffee into a small fryingpan, and stir it
over t/he fire until hot, being careful not to burn it.
Grind the coffee rather coarse and put it in a com-
mon coffeepot. Beat one egg well, and add three
tablespoonfuls of cold water to it. Stir this mix-
ture into the coffee. Pour one quart of boiling
water on the coffee, and place the pot on the fire.
Stir the coffee until it boils, being careful not to
let it boil over; then place on the back of the
stove, where it will just bubble, for ten minutes.
Pour a little of the coffee into a cup, and return it

to the pot. Do this several times. This is to free

the nozzle of the particles of coffee and egg which

may have lodged there. Place the coffeepot

where it will keep warm, but not get so hot that
the contents will bubble. After it has stood for
five minutes, strain it into a hot coffeepot, and
send to the table at once.
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By HARRY STAHL,
(CONFECTIONER BURNET HOUSE.)
New England Bread.

Take 7 pounds Gold Medal flour, 1 ounce com-
pressed yeast, !{ pound Indian meal, 1 ounce salt,
4 ounces butter, 2 ounces sugar; first scald meal
with 1 quart boiling water ; when cold, mix in all the
other ingredients; add in milk sufficient to form a
slack dough; be sure to mix well. Put in bread
pans, let rise, and bake in medium-heated oven about
35 minutes.

Tea Biscuits.

Take 3 pounds Gold Medal flour, ¥4 pound but-
ter, 3 ounces baking powder, 1 ounce salt; mix light
with 1 quart sweet milk. Cut out and bake imme-
diately.

Sweet Muffins

(a la Lookout Mountain.)

3 pound sugar, ¥4 pound butter, 10 eggs, 1%
pounds Gold Medal flour, 1 pint milk, 1 ounce bak-
ing powder; work up butter and sugar to cream,
then add eggs, milk, flour, and baking powder. Mix
well, and divide into 3o muffin pans.
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Cheese Sauce.

Melt one tablespoonful of butter and add same
amount of flour; when smooth add one half pint
milk and boil until thick and creamy ; then add four
tablespoonfuls of grated cheese (Parmesan the best)
and pour over caulifiower.

July Dinner for Five Persons.

Bisque Soup.

Roast Chicken with Mushrooms.
New Potatoes. Green Peas.

Compote Salad.

Frozen Custard.

Chicken to be split on back, buttered and roasted.
Cost—

BOUD. % s v s . e 25
Chicken, 4 b at 18c. . . 72¢
Mushrooms 20¢
Potatoes . 10C
Peas . 15¢
Compote S5 3 ) 1000
Salad . e s w s w Be

— $145

Custard, 1 qt. milk, 6¢c; 4
eggs, 10c; Vvanilla and
sugar, 4c; ice, 15¢ . . -40

Total cost. . . . . . . .$2.10
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Menu for July Dinner.

Fillets of Fish. Sliced Cucumbers.

Roast Ribs of Beef.
Cauliflower with Cheese Sauce.
Boiled New Potatoes.
Beet Salad.

Cherry Sherbet. Wafers.

Fillets of Fish. )

Cut any fish into slices one inch thick, wash and
wipe dry; sprinkle a platter with chopped onion,
lay the fillets on top of this, and dust with salt and
pepper. Mix three tablespoonfuls of olive oil and
one of vinegar thoroughly and moisten the fish and
stand aside one or two hours. When ready to cook
dip the fillets first in egg, then in bread-crumbs, and
fry in hot fat. Garnish with lettuce or cress and
quarters of lemons.

Boiled Cauliflower.

Pick off the outer leaves, cut off the stem close to
the bottom of the flowerets; wash in cold water;
then soak with top downward-in cold water for one
hour. Tie it in a piece of cheese-cloth and put in
salted boiling water, stem downward, and boil till
tender. When done, remove carefully to dish and
serve witk Yeese sauce.




I TIOLKIT

. IMPORTER OFF . .

Wﬁé_“f = MILLINERY,

CANS, JEWELRY,
CANCY GOODS. Erc.

IRTE 4 5
132 W. FOURTH S CINcINNATIL O,

R. P. BELLSMITH,

bold Medal Photographer,

124 W. FOURTH ST.
OUR SPECIALTY. 16 PREMIUMS.

Fine Photographs—all sizes.
Water-Color Portraits,
Crayons and Sepias
Taken from Life,
Or Copied from old or faded Pictures.

ALL WORK ABSOLUTELY GUARANTEED.
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LIQUORS TO SERVE WITH CER-
TAIN SPECIFIED FOODS.

Fashion, taste, and the instincts of the stomach,
suggest the following:

Raw oysters — Sauterne, white Burgundies, or
hock.

Soup—=>Sherry or Madeira.

Fish—~Claret, Sauterne, or hock.

Roast (refves)—Burgundy or champagne, Roman
or Kirsch punch.

Second course roast (game and poultry)—OId
Champagnes, sparkling DMoselles, clarets, red Bur-
gundies, etc.

Entrees—Champagne.

Game and salads—Champagne.

Dessert—No liquors, or perhaps some fine Hun-
garian wine, or burnt brandy with black coffee.

With lunch in which cheese and rye or other’
bread, or cereal or starchy products predominate,
the thing most used, and which most aids digestion,
is beer, ale, porter, or stout. '

Beer is not much drawn from the wood now, ex-
cept in very smmall bars and at country crossroads.
It is just as good drawn {rom the cellar through
pipes plated inside with tin; but they must be kept
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scrupulously clean, and every morning three or four
glasses of beer should be draywn off and thrown away.
Pipes should be cleansed every week with a strong
solution of sal soda and hot water.

In opening still wines the top of the capsule
should be cut, leaving the shining metal below to
form an ornamental band. Wipe off the top with a
napkin, and, if you serve it, pour with the right
hand, holding the bottle in the center of the bulge,
pressing lightly with the thumb and fingers. This
is more graceful than grasping it impetuously by
the neck. It is a custom, more in America than
-elsewhere, for gentlemen to pour out their own
liquors, especially if in a party.

In opening Champagne and other effervescent
drinks, including malt liquors, cut the band below
the cork with the nippers, and the wires will come
off easily by a twist of the hand. It will be neces-
sary to use the corkscrew in case of malt liquors
fmt confined by the patent rubber cork, and there
15 great danger of cutting the left hand in case of
breakage, if, as is generally the case, the bottle is
grasped by the neck. It should be held firmly with
the left hand near the bottom of the bulge, and the
cork should be drawn steadily with the right, and

without shaking the bottle. There is no danger by
this method.
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CORDIALS.

Kirschwasser, a spirit from black cherries, in great
demand throughout Europe, is becoming abundant
in the United States, and equal to any in Furope.
Kirsch is an excellent digestive and tonic for throat,
lungs and entire system; used in sorbets, ete. A
punch of kirsch, coffee, sugar and ice-water makes
a delicious drink in warm weather.

Benedictine, distilled at Fecamp, Normandy, is a
very famous old cordial, originally prepared exclus-
ively by the Benedictine monks, but since the
French Revolution it has been made by a secular
company. It is known principally as a genitial

stimulant.

Chartreuse is a tonic cordial, very palatable, and
highly esteemed for its stomachic and antifebrile

virtues. It is prepared by the distillation of various
aromatic plants, especially nettles, growing in the
Alps, carnations, absinthium, and the young buds of
the pine tree. ‘There are three kinds, green, yellow,

and white.
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Maraschino originated with the Italians. For
years the Pope sent this delicious liquor to all the
grandees of the world. Queen Elizabeth of Eng-
land was extravagantly fond of it, and, as if to honor
it, drank it from a goblet of gold. The basis ot
Maraschino is black cherries, jasmine, roses, Orange
flowers, ete., fermented and distilled. It is recom-
mended as an anodyne against nervousness. It is
extensively used in the preparation of jellies, SO
bets, pastry, etc.

Montana is prepared from the juices of plants,
flowers, roots, etc., growing on the highest moun-
tains of America, principally the Rockies and Alle-
ghanies. It is a powerful digestive, suitable for
everybody, but principally for the aged and debili-
tated. It should generally be taken after dinner.

Curacao, dub {sweet) and sec (dry), also triple
sec, has fo1 its basis the peel of the young bitter
orange growing generally in the island of Curacao,
a possession of Holland, off South America. Itisa
digestive, and is used as a preventive against fever.
It is white or green in color.

Anisette is recommended for the cure of flatu-
lency, colic, ete. ‘T'he aroina and flavor of this deli-
cipus, ancient, and popnlar liguor 15 obtained from
annis seed.
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Absinthe (green or white), a bitter beverage used
as an appetizer, and Dbitterly denounced and as
warmly praised by different crifigues the past cen-
tury. The present method of preparation dates
back only sixty years. Formally it was simply an
infusion of herbs in white wine. In Normandy and
in certain countries around the Alps it is still pre-
pared in that crude way. The distillers of Besan-
con, Pontarlier, and Couvet hit on the idea of distil-
ling the Absinthe herb (wormwood), adding annis,
fennel, and corriander seeds, ete., ad /ib., these mak-
ing an agreeable beverage. Absinthe so made soon
had considerable success, which had the usual effect
of bringing out the injurious trash made from oils,
essences, ete. Absinthe, if properly made, is health-
ful—a wonderful appetizer and soother of the
nerves—if not taken in excess. It is usually taken
with half a glass of water to a small wineglass of
Absinthe. The water is allowed to drip on the
Absinthe so as to milk or pearl it. Taken pure it
has the same properties as peppermint in cases of
colic or cramps. T'o some tastes a cocktail is much
improved by the addition of two or three drops of
Absinthe.
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SYRUPS, ESSENCES, TINCTURES.
ETC.

These preparations consist of ingredients used in
the following recipes for making prepared punches,
cocktails, etc.

Plain Syrup.

Take 6% pounds of loaf-sugar.
14 gallon of water.
The white of 1 egg.
Boil until dissolved, and filter through flannel.

Gum Syrup.

Take 14 pounds of loaf-sugar.
1 gallon of water.
Boil together for five minutes, and add water to
make up to 2 gallons.

Lemon Syrup.

Take 5 gallons of gum syrup.
4 ounces of tartaric acid.
1 ounce of oil of lemon.
1 pint of alcohol.
Cut theoil of lemon in the aleohol, add the tar-
taric acid, and mix thoroughly with the syrup.
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Essence of Lemon.

Take 1 ounce of oil of lemon.
1 quart of alcohol (95 per cent).
1% pint of water.
1% ounces of citric acid.
Grind the citric acid to a powder in a porcelain
mortar; dissolve it in the water. Then cut the oil
of lemon in the alcohol, and add the acid water.

Tincture of Orange Peel.

Take 1 pound of dried orange peel (ground).
1 gallon of spirits (95 percent).
Place them in a closely corked vessel for ten days;
strain and bottle for use.

Tincture of Lemon Peel.

Cut into small chips the peel of twelve large
lemons; place it in a glass jar, and pour over it one
gallon spirits seventy percent ; let it stand until the
lemon peel has all sunk to the bottom of the liquor;
it is then ready for use withont either filtering or
straining.

Tincture of Cloves.

Take one pound of ground cloves; warm them
over a fire until quite hot; put them quickly into a
jar, pour on them one gallon ninety-five percent
alcohol; cover them air-tight, and let them stand
for ten days; draw off into bottles and cork close.
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Tincture of Cinnamon.

Place two pounds of ground cinnamon into a jar,
with one gallon ninety-five percent alcohol, closely
covered; at the end of eight days strain the liquor
clear; wash the sediment with one quart proof spir-
its; strain it; mix the two liquors together, and
filter through blotting paper.

Burkhardt Bros. & Co.

Sueeessors to The Al B Burkhardt Co.

MEN'S—=
FINE HATS
= FURNISHINGS

Sole Cincinnati Agents for DUNLAP HATS.%z
CUSTOM-MADE
SHIRTS &5
A SPECIALTY.

No. 8 Fourth Street, East,

OPFPOSITE PIKE BUILDING.



DAN. MURPHY,
Fine 01d WhisKles,

WINES, AND CIGARS,

176 Vine St., CINCINNATI, O.

New Number, 424 Vine St., Between Fourth and Fifth,

Boston Bamboo.

Take 14 Vermouth.
14 sherry.
Bitters and syrup.
Stir and strain.



Behr Bros. Pianos,
Emerson Pianos,
Wurlitzer Pianos,
Regina Music-Boxes,
Ricca Mandolins,
Howard Guitars.

THE RUDOLPH WURLITZER GO.

i21 EAST FOURTH ST.

Shaving, 10c.
—*

Mitchell Building

BArBER SHoP,

No. © West Fourth St.,

CINCINNATI, O.
J. F. HESSE, Proprietor.
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RICHARD MURFPHY,
- PLUMBER -

COLUMBIA BUILDING,

118 West Seventh Street,,,, Wi umber, et

CINCINNATI, O.

TELEPEOINE 1la55.

HIGH-GRADE PLUMBING A SPECIALTY.

Jobbing promptly and properly attended to.
Estimates on all kinds of Plumbing cheerfully furnished.

JOHN J. KELLY,

S. W. Corner Broadway and Sixth Street,
CINCINNATI,

SAMPLE ROOM.

FINE WINES, LIQUORS,
AND CIGARS.
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PRODUCTS OF

W. 1. WAGNER'S SONS

d from Diamon

Aﬂratﬂn I]Iamuml l]ISIIIIH[l WHIH mrTﬂhlﬂ s,
Ghemically Pure Diamond Distilled Water

For Druggists’ and Chemists’ Use,

Selters,

Vichy,

Club Soda,
F\-lkallne Saline Springs

(Representativ e Carlsbad Sprudel)

Garbomc,
Imperial Mineral,
Still »» Sparkling Lithia Water.
e

leo=20-25 RACE STREET,
Telephone 1602. = CINCI“NﬂTI, 0.


mailto:.@cdlcido

ARTHUR A, BROWN,

ATTORNEY At LAW,
NOTARY PUBLIC,

Suite 307, Johnston Building, CINCINNATI, O.

Telephone 564.

S. N. MAXWELL,
Elttorney at Law,

ST. PAUL BUILDING,
CINCINNATI, O.

HENRY BULTEMEYER

Dry Feed Dalry

READING, OHIO.

Pure Milk and Cream Delivered Fresh Daily.
Hotel Trade Solicited. NO SLOP FEED USED.
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Telephone 15667,

Ritter's Pharmacy,

Successor to H. F, REUDM,

PRESCRIPTIONS A SPECIALTY.

WILLIAM L. RITTER, Fh.G., 8. E. Cor. 5th and Broadway,
Manager. CINCINNATI.

Afways SometAi ng [lecw.

[HE EUGENE BOUDOT (0

[en’s Furnishers,

222 E. Fifth St., CINCINNATI, O.
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Blank Books in Stock and Made to Drder . Legal Blanks
PR R PRI A P SRR SO P A AR R T R

H. M. HEALY,
stationer, Printer, and Binder

438 WALNUT STREET,

CINCINNATI, O,
Telephone GO.

Toilet Paper. All Leading Magazines and Illustrated Papers

THIS BOOHK FOR SALE HERE.

GENTLEMEN'S. LADIES’.

MeceGrath & Co.

Formerly COWEN & MeGRATH,
DEALERS IN

ﬁ}e ﬁtWeafn

150 West Fifth St., bet. Race and Elm,
New Number, 116 West Fifth St.,

CINCINNATI, O.
MISSES’. CHILDREN’S.


mtl:.i

E

0N F\akéHLaunﬂry [0

BRANGHES ALL OVER CITY AND SUBURBS.

—_——

OFFICE AND WORKS:

New No. 1218 & 1220 Race St.
Old No. 444 & 446 Race St.

CINCINNATI, OHIO.
Telephone 8383,

—

Stictly First-Class Work (zuaranteed.

GOODS CALLED FOR AND
DELIVERED.

C. B. FISHBURN,

J. GEO. ENGEL,
President.

Sec'y and Treasurer.



The Wine Gellar.

The Mavrodaphne Greek Wine, which is having a
fine sale in this country, is a wine strictly pure, very old
Tokay of light character, containing thirteen percent
of alcohol, and is called the ** genuine medical Tokay,
a natural remedy.” It is a favorite with the ladies.
The agents for the United States are J. D. Buchtel &
Co., 24 East Fifty-ninth Street, New York City, and it
is sold for $15 a case. Mr. Buchtel has the honor to
have had conferred upon him the silver cross of the
Knights of the Royal Order of the Savior by George 1.,
king of the Hellenes. This mark of his appreciation
was for his endeavors to introduce into this country and
to bring into general use the Greek wines.

Mr. G. S. Nichols, 43 Beaver Street, New York City,
has been appointed sole agent for the Piper-Heidsieck
champagne for United States and Canada.

Mean and adulterated drinks supply the temperance
fanatics with their most powerful arguments, and if it
were possible to abolish the manufacture and sale of

these abomiuable concoctions there would be less need
135
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for restriction of the traffic. When such whiskeys as
Old Crow and- Mellwood Bourbon and Normandy
Rye are put upon the market, and which for years
have proved all that is claimed for them—a bland,
ripe, and delicious whiskey, that has few equals, the
favorite with don vivant and medical practitioner alike—
then it is a friend, supplying thousands with the means
of maintaining health and strength and enjoyment.

Fernet-Branca is a drink that is greatly used by the
natives of Italy. It is said that it will prevent indiges-
tion and cure it without having recourse to remedies
which weaken the digestive organs. It is said that
during the visitation of cholera in Italy in 1865, 1873,
1884-85, this drink accomplished surprising cures.
Messrs. L. Gandolfi & Co., 427 West Broadway, are
the United States agents for this drink.

The mistaken treatment of diluting claret with ice
water develops all its rough flavor and crude properties.

The O-neh-da Vineyard, Rochester, N. Y., was or-
ganized and is conducted by Monseigneur McQuaid,
bishop of that city. The property, it is said, belongs to
the Rochester Seminary, of which he is the head. Several
years ago the bishop spent several weeks in the white
wine district near Bordeaux, studying the making of
sauternes.
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Mr. H. S. Persse, Galway, Ireland, is the largest
holder of ten-year-old whiskey in Ireland, and his whis-
key is acknowledged to be as fine as any made in Ire-
land. Messrs. Raoul-Duval, Stevens & Hall, 63 Pine
Street, New York City, are the United States represen-
tatives for Mr. Persse.

The John Dewar & Sons Scotch Whiskey will be
represented in this country by John Osborn & Co,
New York City.

If the whiskey dealers allow the whiskey sold over
the bars to deteriorate, while the other alcoholic bever-
ages sold far cheaper improve in quality, they must ex-
pect to lose business very rapidly.

The delicious flavor, exquisite aroma, and delicate
bouquet of Burgundy wines all combine to keep this
wine popular at the dinner-table.

Probably the most expensive wine ever offered for
sale at public auction was the ‘* 1814 pipe”” of Madeira,
which was sold in Paris as part of the effects of the late
Duchesse de Raguse, and the sale caused the greatest
excitement. The pipe was picked up near Antwerp in
1814. It had lain under water, penned down in the
wreck of a ship that had been lost at the mouth of the
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CUPS AND THEIR CUSTOMS.

Let your utensils be clean, and your ingredients of
first-rate quality, and, unless you have someone very
trustworthy and reliable, take the matter in hand your-
self; for nothing is so annoying to the host, or so un-
palatable to the guests, as a badly compounded cup.
fu order that the magnitude of this important business
may be fully understood and properly estimated, we
will transfer some of the excellent aphoristic remarks of
the illustrious Billy Dawson (though we have not the
least idea who he was), whose illustrisity consisted in
being the only man who could brew punch. This is
his testimony: ‘“The man who sees, does, or thinks of
anything while he is making Punch, may as well look
for the Northwest Passage on Mutton Hill. A man
can never make good Punch unless he is satisfied, nay,
positive, that no man breathing can make better. I can
and do make good Punch, because I do nothing else;
and this is my way of doing it. I retire to a solitary
corner, with my ingredients ready sorted; they are as
follows, and I mix them in the order they are here
written: Sugar, twelve tolerable lumps; hot water, one
pint; lemons, two, the juice and peel; old Jamaica rum,
two gills; brandy, one gill; porter or stout, half a gill;
arrack, a slight dash. I allow myself five minutes to
make a bowl on the foregoing proportions, carefully
stirring the mixture as I furnish the ingredients until it
actually foams; and then, Kangaroos! how beautiful it
is!!” If, however, for convenience, you place the
matter in the hands of your domestic, I would advise
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you to caution her on the importance of the office, and
this could not be better effected than by using the words
of the witty Dr. King:

“ (O Peggy, Peggy, when thou go'st to brew,
Consider well what you're about to do;
Be very wise—very sedately think
That what you're going to make is—drink;
Consider who must drink that drink, and then
W hat tis to have the praise of honest men
Then future ages shall of Peggy tell,
The nymph who spiced the brewages so well.”

Respecting the size of the cup no fixed rule can be
laid down, because it must mainly depend upon the
number who have to partake of it; and be it remem-
bered that, as cups are not intended to be quaffed ad
libitum, as did Bicias, of whom Cornelius A says—

“To Bicias shee it gave, and sayd,
¢ Drink of this cup of myne.
He quickly quafte it, and left not
Of licoure any sygne,”—

let guality prevail over guantity, and try to hit a happy
medium between the cup of Nestor, which was so large
that a young man could not carry it, and the country
half-pint of our own day, which we have heard of as
being so small that a string has to be tied to it to pre-
vent it slipping down with the cider.

In order to appreciate the delicacy of a well-com-
pounded cup, we would venture to suggest this laconic
rule, “When you drink—think.” Many a good bottle
has passed the first round, in the midst of conversation,
without its merits being discovered.” For Claret Cup
see page 25-

S



THE MIXICOLOGIST. 101

RECIPE FOR A HUNTING-FLASK.

As to the best compound for a hunting-flask it will
seldom be found that any two men perfectly agree; yet,
as a rule, the man who carries the largest, and is most
liberal with it to his friends, will be generally esteemed
the best concocter. Some there are who prefer to all
others a flask of gin into which a dozen cloves have been
inserted, while others, younger in age and more fantas-
tic in taste, swear by equal parts of gin and noyeau, or
of sherry and maraschino. For our own part we must
admit a strong predilection for a pull at a flask contain-
ing a well-made cold punch or a dry curacoa. Then
again, if we take the opinion of our huntsman, who (of
course) is a spicy fellow, and ought to be up in such
matters, he recommends a piece of dry ginger always
kept in the waistcoat pocket, and does not care a fig for
anything else. So much for difference of taste; but as
we have promised a recipe, the one we venture to insert
is specially dedicated to the lovers of usquebaugh, or
“¢the crathur.” It was a favorite of no less a man than
Robert Burns, and one we believe not generally known
we therefore hope it will find favor with our readers, as
a wind-up to our brewings.

RECIPE.

To a quart of whiskey add the rinds of two lemons,
an ounce of bruised ginger, and a pound of ripe white
currants stripped from their stalks. Put these ingredi-
ents into a covered vessel and let them stand for a few
days, then strain carefully, and add one pound of pow-
dered loaf sugar. This may be bottled two days after
the sugar has been added.
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THE MODEL BARTENDER.

He should be a man of good character, straight
personal habits, good temper, cheerffil, obliging,
wide-awake, quick, graceful, attentive, sympathetic,
yet too smart to be “ worked,” neither grum nor too
talkative, of neat appearance and well dressed. He
should study the tastes of the patrons. For in-
stance, in mixing a cocktail most clerks make the
mistake of putting in too much bitters, in which
case the drink is spoiled, or rather, is unpalatable to
the customer. Most men like but very little bitters.
You should, in order to become proficient and popu-
lar, study all the points in the mixing of all drinks.
There can be too much Syrup or sugar, lemon juice
or other ingredient used, in the same way as too
much bitters ina cocktail. “Thisis a profession that
€Very man can not master. There are men who
would not make a first-class bar-clerk in a lifetime.
A clerk should not encourage ‘ hangers-on,” loung-
ers, or men under the influence of drink. In fact,
he should never sell or give to a man in his cups,
for this feature casts the greatest odium on our busi-
ness, which could be made as legitimate as any if in
the hands of proper persons.
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PREPARATION FOR CUSTOMERS

The first thing to be done in the morning upon
opening a saloon is to look after ventilation. There
is generally a very odious smell about a place that
has been tightly closed during the night,and itis as
unwholesome as it is disagreeable. It should be
gotten rid of as soon as possible. See that you have
enough fine ice prepared to serve your morning cus-
tomers with drinks, and if the man on watch the
night before has failed to fill his bottles, you must
perform this duty at once, and place them on ice so
that your customers may not have to use warm
liquors. You must keep filling them up all day to
supply the drain on them, and to avoid serving warm
liquors. Polish up your glasses between drinks, and
always be ready for customers. See to it that the
place is neat and tidy; the window-panes, showcases
and nickel-plating clear as crystal, and bright as new
minted coins; the linen towels white as snow; the
lunch fresh and inviting. A progressive clerk, and
the proprieter too, for that matter, will visit other
places to see what laudable innovations are being
made, what new inducements are being offered.
Make your own domains correspondingly or sur-
passingly attractive, and give the boys a right royal
welcome,
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DON'TS FOR YOUNG BAR-
TENDERS.

Don't bring yourself into prominence before a
crowd at the bar. Be polite and approachable, but
let them advance to you.

Don't join in any conversation, but if it is general
you may seem interested.

Don’t volunteer any opinions unless your patrons
express a desire, or at least a willi zness to hear you.

Don’t express your sentiments at all if at variance
with the majority,unless very important interests are
at stake.

Don’t be too positive about things. VYou may be
in error.

Don’t look fiercely at people, or talk loud and
harshly, but cultivate a smiling countenance and
quiet, but firm tone of speech.

Don’t occupy too much space, but give your col-
leagues behind the bar a chance.

Don’t fail to put things in their places, so that you
and your coworkers will know where they are when
you want them.

Don't fail to get pay for all drinks.

Don't be in too great a hurry to find out what a
party of gentlemen want as they approach the bar.
Don’t let them feel that you begrudge the space they
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occupy while they talk. Sometimes placing glasses
of water before them will break the ice on the sub-
jexct.

Don’t use a wet glass if there is a dry one to be
had.

Don’t forget to serve your effervescent drinks
last in waiting on a party.

TO THE PUBLIC.

Don't fail to dine at Burdick's.

Don't fail to have your laundering done by
Snow Flake Laundry.

Don’t forget Oskamp, Nolting & Co.'s great
jewelry house. =

Don’t forget popular Dan Murphy.

Don't fail to stop at the Burnet House.

ADOLPR M. JORDAN,  Practical Optician.

'TIS NATURAL TO SEE, but how few see well. Get your specta-
¢les and eye-glasses from us, and have comfort. Get the Eclipse Eye-
Glass, It Eelipses them all.  Field and Race Glasses for the races, The
largest and finest line of Opera-Glasses in the eity.

37 East Fifth Street, CINCINNATI, O.
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