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PREFACE.



 



IN all ages of the world, and in all countries, men have

indulged in "social drinks." Theyhave always possessed

themselves of some popular beverage apart from water andthose ofthebreakfast andtea table. Whetherit is judiciousthat mankindshould continue toindulge insuchthings, orwhetherit would be wiserto abstain from all enjoymentsofthat character, itis not our province to decide. Weleave that

question to themoral philosopher.Wesimply contend that a

relish for"social drinks"is universal; that thosedrinks existin greater varietyinthe United States thaninany othercountry inthe world; and that he; therefore,who proposes

to

impart tothese drinks not only themostpalatable but themost wholesome characteristics of which theymay bemadesusceptible,isa genuine public benefactor. Thatis exactlyour objectin introducing this little volume tothe public.Wedo not propose to persuade any man to drink, for instance, apunch, ora julep, ora cocktail who hasnever happened tomake the acquaintanceof thoserefreshing articles under



circumstances calculated to inducemore intimate relations;

but wedoproposeto instructthose whose "intimaterelations" inquestion render them somewhat fastidious, in

the daintiest fashionsthereunto pertaining.Weverywell rememberseeing oneday in London, intherear of theBankofEngland,a smalldrinking saloonthat

hadbeen set up bya peripatetic American, at the door of

which was placed a board coveredwith theunique titlesofthe American mixed drinks supposedto be prepared withinthat limited establishment. The "Connecticut eye­openers"and"Alabama fog­cutters," together withthe "lightning­

smashes" and the "thunderbolt­cocktails," created aprofound sensationin thecrowd assembled toperuse theNectarian billoffare, iftheydidnot produce custom.Itstruck us, then,thata list ofallthesocial drinks —the

composite beverages, if wemaycallthemso—of America,

would reallybe oneof the curiositiesofjovialliterature; and



that if it was combined with a catalogue of the mixtures

common to other nations,andmade practically useful by theaddition of a concise description of the variousprocesses for

"brewing"each, it would bea"blessing to mankind." Therewould benoexcuse forimbibing, withsucha book at hand,the "villainous compounds" ofbar­keepingGothsandVandals, who know no more of the amenities ofbon vivant

existence than a Hottentot can knowofthebouquet ofchampagne.

"There's philosophy," says FatherTom in the drama,"even inajugof punch." Weclaimthe credit of "philosophyteachingbyexample,"

then, to no ordinary extent in the

compositionofthis volume; for our index exhibits the title

of eighty­sixdifferent kindsofpunches, together withauniverse of cobblers, juleps, bitters, cups, slings, shrubs,

&c., each and all of which thereader is carefully educated

how toconcoct in thechoicest manner. For the perfectionof



this education, the name, alone, of Jerry Thomas is a

sufficient guarantee.He has travelled Europe andAmerica

in search ofallthatis recondite in this branch of thespiritart. Hehasbeen theJupiter Olympus of thebarattheMetropolitanHotel in thiscity. Hewasthe presiding deityatthe Planter's House, St. Louis. Hehas beentheproprietor
of

oneofthemost récherché saloons in NewOrleans as well

as in NewYork.His very name is synonymous in thelexicon ofmixed drinks,with all thatisrare and original. Tothe "Wine Press," edited byF.S.Cozzens, Esq., we areindebted for the composition of several valuable punches,

andamong themwe may particularize the celebrated

"Nuremburgh," and the equallyfamous "Philadelphia FishHouse" punch.The restwe oweto the inspiration ofJerryThomashimself,and
as

heisasinexorable
as

theMedes andPersians in his principle thatnoexcellent drinkcan be made

out of any thingbut excellent materials, weconceive that we

are safeinassertingthat whatevermaybe preparedafter his



instructions will be able to speak eloquently for itself.

"Goodwineneeds no bush," Shakespeare tells us,andoveroneof Jerry's mixtures eulogy is quite as redundant.



HOW TO MIX DRINKS;

OR,

THEBON­VIVANT'S COMPANION.



1. PUNCH.

To make punch of any sort in perfection, the ambrosial

essence of the lemon must be extracted by rubbing lumps of

sugar on the rind, which breaks the delicate littlevesselsthatcontain the essence, andat the same time absorbsit. This,andmaking the mixture sweet and strong, usingtea insteadof water,and thoroughly amalgamating allthe compounds,so thatthetaste of neitherthe bitter, the sweet, the spirit, northe element, shall be perceptibleone over the other, isthegrand secret, only to be acquired by practice.

In making hot toddy, orhotpunch, youmustputin the

spirits before the water: in cold punch, grog, &c., the otherway.

Theprecise portions of spirit and water,or even ofthe

acidity and sweetness, can haveno general rule,as scarcely



two personsmake punch alike.



  



2. BRANDY PUNCH.

(Uselargebarglass.)1table­spoonfulraspberrysyrup.

2 do. whitesugar.["do."=ditto;thesameunitof

measureasabove]

1wine­glasswater.[approximately2ounces]1½ do. brandy.

/small­sizedlemon.

2slicesoforange.1pieceofpine­apple.

Fillthetumblerwithshavedice,shakewell,anddressthe

topwithberriesinseason;sipthroughastraw.

1

2



3. BRANDY PUNCH.

(For a party oftwenty.)

1 gallon of water.

3 quarts of brandy.

/ pint ofJamaica rum.

2 lbs. of sugar.

Juice

of

6 lemons.

3 oranges sliced.

1 pine­apple, pared,and cut up.

1 gill ofCuraçoa. [approximately 4 ounces]

2 gills of raspberry syrup.

Ice, andadd berries in season.

1

2



Mix the materials well together in a large bowl, and you

have a splendid punch.



4. MISSISSIPPI PUNCH.

(Uselargebarglass.)

1wine­glassofbrandy.

/ do. Jamaicarum.

/ do.Bourbonwhiskey.

/ do. water.

1/table­spoonfulofpowderedwhitesugar.

/ofalargelemon.

Fillatumblerwithshavedice.

Theabovemustbewellshaken,andtothosewholiketheirdraughts"likelinkedsweetnesslongdrawnout,"let

themuseaglasstubeorstrawtosipthenectarthrough.The

topofthispunchshouldbeornamentedwithsmallpiecesof

1

2

1

2

1

2

1

2

1

4



orange,andberriesinseason.



5. HOTBRANDY AND RUM PUNCH.

(Forapartyoffifteen.)

1quartofJamaicarum.

1 do. Cognacbrandy.

1lb.ofwhiteloaf­sugar.

4lemons.

3quartsofboilingwater.

1teaspoonfulofnutmeg.

Rubthesugaroverthelemonsuntilithasabsorbedallthe

yellowpartoftheskins,thenputthesugarintoapunch­

bowl;addtheingredientswelltogether,pouroverthemthe

boilingwater,stirwelltogether;addtherum,brandyand

nutmeg;mixthoroughly,andthepunchwillbereadyto



serve.Aswehavebeforesaid,itisveryimportant,in

makinggoodpunch,thatalltheingredientsarethoroughly

incorporated;and,toinsuresuccess,theprocessofmixingmustbediligentlyattendedto.Allowaquartforfourpersons;butthisinformationmustbetakencum grano salis;forthecapacitiesofpersonsforthiskindofbeveragearegenerallysupposedtovary

considerably.



6. IRISHWHISKEY PUNCH.

This is the genuine Irish beverage. It is generally made

one­third pure whiskey, two­thirds boiling water, in which

the sugar has been dissolved.If lemon punch,the rind isrubbed onthe sugar, andasmall proportion ofjuice addedbefore the whiskey is pouredin.



7. COLDWHISKEY PUNCH.

(Foraparty.)This beverage ought always to bemade withboiling

water, and allowed to concoct and cool for a day or two

before it

is

put onthe table. Inthis way,the materials getmore intensely amalgamated than coldwater and cold

whiskeyever get. Astothe beautifulmutual adaptation ofcold rumand cold water, thatis beyond all praise, being oneof Nature's mostexquisite achievements. (See "Glasgow

Punch," No. 29.)* Irish whiskey is notfit todrink until
it

is threeyearsold. The best whiskey for this purpose is Kenahan's LL

whiskey.

   

 



8. SCOTCHWHISKEY PUNCH.

Steep the thin yellow shavings of lemon peel in the

whiskey, which should be Glenlivet or Islay, of the best

quality; the sugar should bedissolved inboiling water.As it

requires genius to make whiskey punch, it would be

impertinentto give proportions. (See "SpreadEagle Punch,"No. 39.)



9. WHISKEY PUNCH.

(Usesmallbarglass.)1wine­glasswhiskey(IrishorScotch).

2 do. boilingwater.

Sugartotaste.Dissolvethesugarwellwith1wine­glass

ofthewater,

thenpourinthewhiskey,andaddthebalanceofthewater,

sweetentotaste,andputinasmallpieceoflemonrind,ora

thinsliceoflemon.



10. GIN PUNCH.

(Uselargebarglass.)1table­spoonfulofraspberrysyrup.

2 do. do. whitesugar.

1wine­glassofwater.1/ do.gin.

/small­sizedlemon.

2slicesoforange.

1pieceofpine­apple.

Fillthetumblerwithshavedice.

Shakewell,andornamentthetopwithberriesinseason,

Sipthroughaglasstubeorstraw.

1

2

1

2



11. GIN PUNCH.

(From a recipe by Soyer.)

/ pint of old gin.

1 gill of maraschino.

The juice oftwo lemons.

The rind of half alemon.

Four ounces of syrup.

1 quart bottle of German Seltzer water.

Ice well.

1

2



12. CHAMPAGNE PUNCH. (PER BOTTLE.)

1 quart bottle of wine.

/ lb. of sugar.

1 orange sliced.

The juiceof a lemon.

3 slices ofpine apple.

1 wine­glass of raspberry or strawberry syrup.

Ornament with fruits in season, and serve in champagne

goblets.

This can bemadeinany quantityby observing theproportions ofthe ingredients asgiven above. Fourbottles

of wine makeagallon,and agallon is generally sufficientfor fifteen

persons in a mixed party. For a goodchampagne

1

4



punch, see "RockyMountain Punch," No. 43.



13. SHERRY PUNCH.

(Uselargebarglass.)

2wine­glassesofsherry.

1table­spoonfulofsugar.

2or3slicesoforange.

2 do.do.lemon.

Filltumblerwithshavedice,shakewell,andornament

withberriesinseason.Sipthroughastraw.



14. CLARET PUNCH.

(Use large bar glass.)

1 / table­spoonful of sugar.

1 slice of lemon.

2 or 3do. orange.Fill the tumbler withshaved

ice, and then pour in your

claret, shake well, and ornament with berries in season.

Place a straw in the glass.To make a quantity of claret

punch, see "Imperial Punch,"No. 41.

1

2



15. SAUTERNE PUNCH.

(Use large barglass.)The same as claret punch, using Sauterne insteadof

claret.



16. PORTWINE PUNCH.

(Use large barglass.)The same as claret punch, using portwine insteadof

claret, and ornament with berries in season.



17. VANILLA PUNCH.

(Use large barglass.)

1 table­spoonful of sugar.

1 wine­glass of brandy.

The juiceof/ofalemon.14

Fill the tumblerwith shavedice,shake well, ornament

with one or two slices of lemon, and flavor with a few drops

of vanilla extract.

This isa delicious drink, and shouldbe imbibed through aglass tube or straw.



18. PINE­APPLE PUNCH.

(Forapartyoften.)

4bottlesofchampagne.

1pintofJamaicarum.

1 do. brandy.

1gillofCuraçoa.

Juiceof4lemons.

4pine­applessliced.

Sweetentotastewithpulverizedwhitesugar.

Putthepine­applewithonepoundofsugarinaglass

bowl,andletthemstanduntilthesugariswellsoakedinthe

pine­apple,thenaddalltheotheringredients,exceptthe

champagne.Letthismixturestandiniceforaboutanhour,



thenaddthechampagne.Placealargeblockoficeinthe

centreofthebowl,andornamentitwithloafsugar,slicedorange,andotherfruitsinseason.Serveinchampagneglasses.

Pine­applepunchissometimesmadebyaddingsliced

pine­appletobrandypunch.



19. ORGEAT PUNCH.

(Use large barglass.)1 / table­spoonful of orgeat syrup.

1 / wine­glass of brandy.

Juice of/alemon,andfill the tumbler withshaved ice

Shake well, ornamentwith berriesin season, and dash

port wine on top.

Place the straw, as represented in cut of mint julep.1

2

1

2

12



20. CURAÇOA PUNCH.

(Uselargebarglass.)

1table­spoonfulofsugar.

1wine­glassofbrandy.

1
/2 do.do.Jamaicarum.

1 do.do.water.

1
/2ponyglassofCuraçoa.[approximately1ounce]

Thejuiceofhalfalemon.

Fillthetumblerwithshavedice,shakewell,and

ornamentwithfruitsoftheseason;sipthenectarthrougha

straw.



21. ROMAN PUNCH.

(Uselargebarglass.)

1table­spoonfulofsugar.

1 do. do. raspberrysyrup.

1tea­spoonfulofCuraçoa.

1wine­glassofJamaicarum./ do. do. brandy.

Thejuiceofhalfalemon.

Fillwithshavedice,shakewell,dashwithportwine,and

ornamentwithfruitsinseason.Imbibethroughastraw.

1

2



22. MILK PUNCH.

(Uselargebarglass.)1table­spoonfuloffinewhitesugar.

2 do. water.

1wine­glassofCognacbrandy.

/ do.SantaCruzrum.

1
/3Tumblerfulofshavedice.

Fillwithmilk,shaketheingredientswelltogether,and

gratealittlenutmegontop.

1

2



23. HOTMILKPUNCH.

(Uselarge barglass.)This punch is made the same

as

the above, with the

exception that hot milk is used, and noice.



24. ENGLISHMILK PUNCH.

Put the following ingredients into a very clean pitcher,

viz. :

The juice ofsix lemons.Therind of two do.

1 lb. ofsugar.

1 pine­apple, peeled, sliced and pounded.

6 cloves.

20coriander seeds.

1 small stickofcinnamon.1 pint ofbrandy.

1 do rum.



*
1 gill of arrack.

1 cup of strong greentea.

1 quart of boiling water.The boiling water to be added last; cork this down to

prevent evaporation, andallow these ingredients to steepfor

at least six hours; then add a quart of hot milk and the juice

of two lemons; mix,and filter through a jelly­bag; andwhenthe punchhas passedbright,put it awayin tight­corkedbottles. This punch isintended to beiced for drinking.



25. ENGLISHMILK PUNCH.

(Anothermethod.)This seductive and nectareous drinkcan alsobemade

by

the directions herewith given:

To twoquarts ofwater addone quartofmilk. Mixonequart of oldJamaica rumwithtwo ofFrench

brandy, and

put the spirit tothe milk, stirring it fora short time; let it

stand foran hour, butdo not suffer anyone of delicateappetite to see the mélangein its present state, as the sightmight create a distaste forthe punch when perfected. Filterthrough blotting­paper into bottles; andshould you find thatthe liquidis cloudy, which itshould not be,youmay clarifyit by addinga small portion ofisinglass
to

each bottle. The

above receipt will furnish you withhalf a dozen ofpunch.*

SeeNo. 50.

 





26. PUNCH À LA FORD.

(A recipe from Benson

E.

Hill, Esq.,author

of

The Epicure's

Almanac.)

The late General Ford, who for manyyearswas the

commanding engineer at Dover, kept a most hospitable

board, and used to make punch on a large scale, after the

following method:Hewouldselectthree dozenof lemons,the costs of whichwere smooth, and whose rinds were nottoo thin; thesehewould peelwith a sharpknife

into a large earthen vessel,

taking carethat none of the rind should be detached but that

portion in whichthe cellsare placed, containing theessential oil; whenhe had completed thefirst part oftheprocess, he addedtwo pounds of lump­sugar, and stirred the

peel andsugar together with an oar­shaped piece of wood,



for nearly half an hour, thereby extracting a greater quantity

of the essential oil. Boiling water wasnext pouredintothevessel, andthe whole well stirred, untilthe sugarwascompletely dissolved. The lemonswere thencut andsqueezed,the juice strainedfrom the kernels;these wereplaced inaseparate jug,andboiling waterpoured uponthem, thegeneral being aware thatthe pips were enveloped

in a thickmucilage, fullof flavor;half the lemon juice wasnowthrown in; andassoonas the kernels werefree fromtheir transparent coating, theirliquor was strained andadded.

The sherbetwas now tasted; more acid or more sugarapplied

as

required, and care taken not

to

render the

lemonade toowatery."Rich ofthe fruit, and plenty ofsweetness,"

was the general's maxim. The sherbet was then

measured, and to every three quarts a pint of Cognacbrandy

and a pintof oldJamaica rum were allotted, thespirit being



well stirred as poured in; bottling immediately followed,

and, when completed, thebeverage waskeptin acoldcellar,or tank, till required. At the general's tableIhave frequentlydrunk punch thus made,morethan six monthsold; andfound it muchimprovedbytime and a coolatmosphere.



27. PUNCH JELLY.

Makea good bowl of punch, à la Ford, already described.

To every pint of punch addan ounce anda half of isinglass,

dissolved
ina

quarterof apint of water(about half atumbler full); pour this into the punch whilst quite hot, and

then fill your moulds, takingcare that they arenot disturbed

until thejellyis completelyset.Orange, lemon,or calf's­foot jelly,not used atdinner, canbe converted intopunch jellyfor theevening, byfollowingthe above directions, only takingcareto omit

a portion of

the acid prescribed in making thesherbet.

This preparation isavery agreeable refreshment ona coldnight, butshouldbe usedin moderation; the strength ofthepunch is soartfully concealed byits admixture with thegelatine, that many persons, particularly ofthe softersex,



have been tempted to partake so plentifully of it as to render

them somewhat unfitfor waltzing or quadrilling after

supper.



28. GIN PUNCH. (FOR BOTTLING.)

Following General Ford's plan, as already described, for

making sherbet, addgood gin, in the proper proportion

before prescribed;this, bottled andkept inacool cellarorcistern, willbefound

an

economical and excellent summerdrink.



29. GLASGOW PUNCH.

(From a recipe in the possession ofDr.Shelton Mackenzie.)

Meltlump­sugar in cold water, withthejuice of a couple

of lemons, passed through a fine hair­strainer. This is

sherbet, and must bewell mingled. Then add old Jamaica

rum—one part ofrumtofive of sherbet. Cuta couple oflimes in two,andruneach sectionrapidly around theedgeof thejugor bowl, gently squeezing insomeofthe delicateacid This done, the punch is made. Imbibe.



30. REGENT'SPUNCH.

(Forapartyoftwenty.)Theingredientsforthisrenownedpunchare:—

3bottleschampagne.

1 do. Hockheimer.1 do. Curaçoa.

1 do. Cognac.

/ do. Jamaicarum.

2 do. Madeira.

2 do. Seltzer,orplainsoda­water.

4lbs.bloomraisins.

Towhichaddoranges,lemons,rockcandy,andinsteadof

1

2



water,greenteatotaste.Refrigeratewithalltheicypower

oftheArctic.



31. REGENT'SPUNCH.

(Another recipe.)(From the Bordeaux WineandLiquor Guide.)

1 / pint, each,strong hot greentea, lemon juice, and

capillaire.
*

1 pint, each, rum, brandy, arrack, and Curaçoa.1 bottleofchampagne;

mix,and slice a pine­apple into it.

For still another method of compounding this celebrated

punch, see recipe No. 295,in "TheManual forthe

Manufacture of Cordials,etc.," inthe latter part of this work.

1

2



32. RASPBERRY PUNCH.

(FromarecipeintheBordeauxWineandLiquor Guide.)

1/gillofraspberryjuice,orvinegar.

3
/4lb.lump­sugar.

3/pintsofboilingwater.Infusehalfanhour,strain,add

1
/2pintofporter,

3
/4to1

pint,each,ofrumandbrandy(oreither1/to2pints),and

addmorewarmwaterandsugar,ifdesiredweakeror

sweeter.AliqueurofglassofCuraçoa,noyau,or

maraschino,improvesit.

33. NATIONAL GUARD 7THREGIMENTPUNCH.

1

2

1

2

1

2



(Uselargebarglass.)

1table­spoonfulofsugar.

Thejuiceofa1/4ofalemon.

1wine­glassofbrandy.

1 do. do.Catawbawine.

Flavorwithraspberrysyrup.

Filltheglasswithshavedice.Shakeandmixthoroughly,

thenornamentwithslicesoforange,pineapple,andberries

inseason,anddashwithJamaicarum.Thisdelicious

beverageshouldbeimbibedthroughastraw.

*SeerecipesNos.65and66.

   

 



34. ST. CHARLES' PUNCH.

(Use largebar glass.)

1 table­spoonful of sugar.

1 wine­glass of port wine.

1 pony do.brandy.

The juiceof1/4ofa lemon.

Fill the tumbler with shaved ice, shake well, and

ornament with fruits in season, and serve with a straw



35. 69THREGIMENT PUNCH.

(Inearthenmug.)

1
/2wine­glassofIrishwhiskey.

1
/2 do. do. Scotchdo.

1tea­spoonfulofsugar.1pieceoflemon.2wine­glassesofhotwater.

Thisisacapitalpunchforacoldnight.



36. LOUISIANA SUGAR­HOUSE PUNCH.

(From arecipe inthepossessionof ColonelT.B.Thorpe.)To onequart ofboiling syrup, takenfromthe kettles,add

whiskey or brandy to suit the "patient." Flavor with the juice

of sour oranges.



37. DRY PUNCH.

(FromarecipebySantina,thecelebratedSpanishcaterer.)

2gallonsofbrandy.

1 do. water.

1
/2 do.tea.

1pintofJamaicarum.

1
/2 do. Curaçoa.

Juiceofsixlemons.

1/lb.whitesugar.

Mixthoroughly,andstrain,asalreadydescribedinthe

recipefor"Punch à la Ford,"addingmoresugarandlemon

juice,iftotaste.Bottle,andkeeponiceforthreeorfour

1

2



days,andthepunchwillbereadyforuse,butthelongerit

stands,thebetteritgets.



38. LA PATRIA PUNCH.

(For a party of twenty.)(From a recipe in the possession ofH.P.Leland, Esq.)

3 bottlesof champagne, iced.

1 bottle of Cognac.

6 oranges.

1 pineapple.

Slice the oranges and pineapples in a bowl, pour the

cognac overthem,and let them steep for a couple of hours,

then in with the champagne and serve immediately.



39. THE SPREAD EAGLE PUNCH.

1 bottle of Islay whiskey.

1 bottle Monongahela.

Lemonpeel, sugar and—boilingwater at discretion.



40. ROCHESTER PUNCH.

(Forapartyoftwenty.)(FromarecipeinthepossessionofRoswellHartEsq.)

2bottlesofsparklingCatawba.

2 do. do. Isabella.

1 do. Sauterne.2wineglassesofmaraschino.

2 do. do. Curaçoa.

Fillthetranquilbowlwithripestrawberries.Shouldthe

strawberryseasonbeover,orunder,addafewdropsof

extractofpeachorvanilla.



41. IMPERIAL PUNCH.

1bottleofclaret.

1 do. soda­water.

4table­spoonfulsofpowderedwhitesugar.

1
/4teaspoonfulofgratednutmeg.

1liqueurglassofmaraschino.[approximately1ounce]

About
1/
2lb.ofice.

3or4slicesofcucumberrind.

Putalltheingredientsintoabowlorpitcherandmix

well.



42. THIRTY­SECOND REGIMENT OR

VICTORIAPUNCH.

(Forapartyoftwenty.)

(RecipefromthelateWm.H.Herbert,Esq.)

6lemons,inslices.

1
/
2
gallonofbrandy.

/ do. Jamaicarum.

1lb.ofwhitesugar.

1/quartofwater.

1pintofboilingmilk.Steepthelemonsfortwenty­fourhoursinthebrandyand

rum;addthesugar,waterandmilk,andwhenwellmixed,

strainthroughajelly­bag.

1

2

3

4



Thispunchmaybebottled,andusedafterwardhotor

cold.

Halftheabovequantity,orevenless,maybemade,as

thisrecipeisforapartyoftwenty.



43. ROCKYMOUNTAIN PUNCH.

(For a mixedparty of twenty.)(From a recipe in the possession of MajorJamesFoster.)This delicious punchis compoundedasfollows:

5 bottles of champagne.

1 quartof Jamaicarum.

1 pint of maraschino.6 lemons, sliced.

Sugar totaste.Mix the above ingredientsina

largepunch­bowl, then

place in the centre of the bowl a large square block of ice,

ornamented ontop withrock candy, loaf­sugar, sliced

lemons

or

oranges, and fruits in season. This is a splendid



punch for New Year's Day.



44. PUNCHGRASSOT.

(ThefollowingrecipewasgivenbyM.Grassot,the

eminentFrenchcomedianofthePalais Royal,toMr.

HowardPaul,thecelebrated"Entertainer,"whenperforminginParis.)1wine­glassofbrandy.

5dropsofCuraçoa.

1 do. aceticacid.

2teaspoonfulsofsimplesyrup.

1teaspoonfulofsyrupofstrawberries.

1
/4
ofapintofwater.

Thepeelofasmalllemon,sliced.

Mix,serveupwithice,inlargegoblet,and,ifpossible,



garnishthetopwithasliceofpeachorapricot.Incold

weatherthispunchisadmirableservedhot.



45. LIGHTGUARD PUNCH.

(Forapartyoftwenty.)

3bottlesofchampagne.

1 do. palesherry.

1 do. Cognac.

1 do. Sauterne.

1pineapple,sliced.

4lemons, do

Sweetentotaste,mixinapunch­bowl,coolwithalarge

lumpofice,andserveimmediately.



46. PHILADELPHIAFISH­HOUSE PUNCH.

(From arecipe inthepossessionofCharles G.Leland,Esq.)/ pintof lemonjuice.3

/4 lb. of white sugar.

1 pint of mixtures.

*2
1
/
2
pints of cold water.The aboveis generallysufficient

for one person.

1

3



47. NON­SUCH PUNCH.

6bottlesofclaret.

6 do. soda­water.

1 do. brandy.

1 do. sherry.

1
/2pintofgreentea.

Juiceofthreelemons.

1
/2ofapineapplecutupinsmallpieces.

Sweetenwithwhitesugartotaste.Strainabottle

immediately.Keepforonemonthbeforeusing.

Tomakethismixture,take/pintofpeachbrandy,

1
/2pintofCognacbrandy,and

1/

2pintofJamaicarum.

* 1

4

  



 Thisisadeliciousandsafedrinkforamixedevening
party.Coolbeforeserving.



48. CANADIAN PUNCH.

2 quarts of rye whiskey.

1 pint of Jamaica rum.

6 lemons, sliced.1 pineapple, do.4 quarts ofwater.

Sweeten to taste, and ice.



49. TIP­TOP PUNCH.

(Forapartyoffive.)

1bottleofchampagne.

2 do. soda­water.

1liqueurglassofCuraçoa.

2table­spoonfulsofpowderedsugar.

1sliceofpineapple,cutup.

Putalltheingredientstogetherinasmallpunch­bowl,

mixwell,andserveinchampagnegoblets.



50. ARRACK.

Most of the arrack imported into this country is distilled

from rice, and comes from Batavia. It is but little used in

America, except to flavor punch ;thetaste of
itis

veryagreeable in this mixture. Arrack improves very muchwithage. Itis much used in some parts of India,where it is

distilledfrom toddy,the juice ofthe cocoanut tree.Animitationofarrack punch ismadeby addingto abowlofpunch afew grains of benzoin,commonly called flowersofBenjamin. See recipe No. 36, in "The Manual for the

Manufactureof Cordials,etc.,"in theend of this volume.



51. ARRACK PUNCH.

In making 'rack punch, you ought to put two glasses

(wine­glasses) of rum to three of arrack.Agood deal of

sugar is required;but sweetening, after all, mustbe left

to

taste. Lemonsand limes are also matter of palate, but two

lemonsareenoughfor the above quantity; put thenan equal

quantityof water—i.e.,not five butsixglassesto allow forthe lemon juice,and youhave avery prettythree tumblersof punch.



52. ARRACK PUNCH.

(Another method.)Steep in one quart of old Bataviaarrack, sixlemons

cut in

thin slices, for six hours. At the end of that time the lemon

must be removed without squeezing. Dissolve one pound of

loaf­sugar in one quart ofboiling water, andadd thehotsolution to thearrack. Letit standto cool. This is a

delightful liqueur,andshouldbeusedassuch.See recipeNo. 342,in"The Manual for the Manufacture of

Cordials,etc.,"in the end of this volume.



53. BIMBO PUNCH.

Bimbo is made nearly in the same way as the above,

except that Cognac brandy is substituted for arrack.



54. COLD PUNCH.

Arrack, port wine and water, of eachtwo pints, onepound

of loaf­sugar, and the juice of eight lemons.



55. NUREMBURGH PUNCH.

(Fora partyoffifteen.)(From a recipe in the possessionofHon.Gulian C.

Verplanck.)Take three­quarters of a pound of loaf­sugar,press

upon

it, through muslin, the juice of two ormore good­sized

oranges; add a little of the peel, cut very thin, pourupon a

quart of boiling water,thethird part of thatquantity ofBatavia arrack, and abottle of hot, but not boiling, red or

white French wine—red is best. Stir together. This is

excellentwhen cold, and will improve byage.



56. UNITED SERVICE PUNCH.

Dissolve, in two pints of hot tea, three­quarters of a

pound of loaf­sugar, having previously rubbed off, with a

portion ofthesugar, the peel offour lemons; then addthejuice ofeight lemons, anda pint of arrack.



57. RUBY PUNCH.

Dissolve, in three pints of hot tea, onepound of sugar;

add thereto the juice of six lemons, a pint of arrack, and a

pint of portwine.



58. ROYAL PUNCH.

1pintofhotgreentea.

/ do. brandy.

1
/2 do. Jamaicarum.1wine­glassofCuraçoa.

1 do. do. arrack.

Juiceoftwolimes.

Athinsliceoflemon.

Whitesugartotaste.

1gillofwarmcalf's­footjelly.

Tobedrunkashotaspossible.

Thisisacompositionworthyofaking,andthematerials

1

2



areadmirablyblended;theinebriatingeffectsofthespirits

beingdeadenedbythetea,whilstthejellysoftensthemixture,anddestroystheacrimonyoftheacidandsugar.

Thewhitesofacoupleofeggswellbeatuptoafroth,maybesubstitutedforthejellywherethatisnotathand.Ifthepunchistoostrong,addmoregreenteatotaste.



59. CENTURYCLUB PUNCH.

Two parts old St. Cruz rum;one part old Jamaica rum,

five parts water; lemons and sugar ad lib. This is a nice

punch.



60. DUKE OFNORFOLK PUNCH.

In twenty quarts of French brandy put the peels of thirty

lemons and thirty oranges, pared so thin that not the least of

the white is left. Infuse twelve hours.Have ready thirtyquarts ofcold water thathas boiled; put toit fifteen pounds

of double­refined sugar;and whenwell mixed, pour it upon

the brandy and peels, adding the juiceofthe oranges andoftwenty­four lemons; mixwell, then strain through averyfine hair­sieve,intoavery clean barrel that has held spirits,

and put in two quarts of new milk. Stir, and then bung it

close; let itstand six weeksina warmcellar; bottletheliquor foruse,observing great care thatthe bottles areperfectly cleananddry, and the corks ofthe bestquality,and well put in. This liquor will keep many years, andimprove byage.



(Another way.)

Pare six lemons and three oranges very thin, squeeze the

juice into a large teapot, put to it two quarts of brandy, one

of white wine, andoneofmilk, andone poundand aquarterof sugar. Let it be mixed, andthen covered for twenty­four

hours, strain through a jelly­bag till clear, then bottle it.



61. QUEEN PUNCH.

Put two ounces of cream of tartar,andthe juice and

parings of two lemons, into a stone jar; pour on them seven

quarts of boiling water,stir and cover close. When cold,sweeten with loaf­sugar, and straining it, bottle and cork it

tight. Thisisa very pleasantliquor, and very wholesome;

but fromthe latter consideration wasat onetimedrank insuch quantities asto becomeinjurious. Add,inbottling, halfa pint

of

rum to the whole quantity.



62. GOTHIC PUNCH.

(For aparty often.)(From a recipe in the possession ofBayard Taylor,Esq.)

Four bottles still Catawba; one bottleclaret,three

oranges, or one pineapple, ten table­spoonfuls of sugar. Let

this mixture stand in a very cold place, or in ice, for one

houror more, thenaddone bottleofchampagne.



63. OXFORD PUNCH.

"Wehave been favoredbyan English gentleman with the

following recipe for the concoction of punch as drunk by the

students ofthe University of Oxford:Rubtherinds ofthree fresh lemons withloaf­sugar tillyou have extracted a portionofthe juice; cutthepeel

finely

off two lemons more,andtwosweet oranges. Use the juice

of six lemons, and four sweet oranges. Add sixglasses ofcalf's­foot jelly; letallbeput into alarge jug, and stir well

together. Pour in twoquarts of waterboiling hot, andset thejug upon the hobfortwenty minutes. Strain theliquorthrough afine sieveinto a large bowl;pour inabottle ofcapillaire,*halfa pintof sherry, a pint of Cognac brandy, apint ofold Jamaica rum, and a quart of orange shrub; stirwell asyoupour inthe spirit. If youfind it requires more



sweetness, add sugar to your taste.



64. UNCLE TOBY PUNCH.

(English.)Take two large fresh lemons with roughskins,

quite ripe,

andsome large lumps of double­refined sugar. Rub the

sugar over the lemons till it has absorbed all the yellow partof the skins. Then putinto thebowl these lumps, andasmuchmore asthe juice ofthelemons maybesupposed torequire; for no certain weightcan be mentioned, astheacidity ofa lemon cannotbe known till tried, and thereforethis must be determined by the taste. Then squeeze the

lemon juice upon the sugar; and, with a bruiserpress thesugar andthe juice particularly welltogether, for a greatdeal ofthe richness andfine flavorof the punch depends
on

this rubbing and mixing process being thoroughly

performed. Then mix thisupvery well with boiling water(soft wateris best) tillthe whole israther cool. When this



mixture (which isnow called the sherbet) is to your taste,

take brandy andrumin equal quantities, and put themto it,

mixing the whole well together again. The quantity of liquor

must be according to your taste; twogood lemonsaregenerallyenough tomake four quartsofpunch, including aquart of liquor, withhalfa pound of sugar;but this dependsmuchontaste, andonthe strength of the spirit.

*
65. Capillaire.—Put a wine­glass ofCuraçoa intoapint of clarified syrup, shake them well together, andpour it into the proper sized bottles. Atea­spoonful in a

 
glass of fair water makes a pleasant eausucré,

see

No.

346 "Manual fortheManufactureof Cordials,etc.,"at theend ofthis book.66.Another recipe for making Capillaire.—To onegallon
of

water add twenty­eight pounds ofloaf­sugar;

put both overthefire

to

simmer; whenmilk­warm add

eggs, wellbeaten;as thesethe whites of four or five



 
simmer with the syrup, skim it well; then pour it off, and

flavor itwith orange flower water orbitter almonds,whichever you prefer.

As the pulpis disagreeable to some persons, the sherbet

may be strained before the liquor is put in. Some strain the

 

 
lemon before they put it to thesugar,which is improper, as,

when the pulp and sugar arewellmixed together, it addsmuch to the richnessof thepunch.Whenonly rumis used, about half a pint ofporter willsoften the punch; and even whenboth rum andbrandy areused, the porter gives arichness, andtosomea

very

pleasant flavor.



67. PUNCH À LAROMAINE.

(For apartyfifteen.)Take the juice of ten lemons andtwo sweet oranges,

dissolve in it two pounds of powdered sugar, and add the

thin rind ofan orange, run this through a sieve, and stir in by

degrees the whites often eggs, beaten intoa froth. Put the

bowl withthe mixture into anicepail, let itfreezea little,then stir briskly into it abottleof wine anda bottleof rum.

For another method ofmaking this punch, see recipe No.296 in"The Manual for the Manufacture of Cordials,etc," in

the latter part of this work.



68. TEA PUNCH.

Makeaninfusionofthebestgreentea,anouncetoa

quartofboilingwater;putbeforethefireasilverorother

metalbowl,tobecomequitehot,andthenputintoit

1
/2pintofgoodbrandy.1

/2 do. rum.

1
/
4
lb.oflump­sugar.Thejuiceofalargelemon.

Setthesea­light,andpourintheteagradually,mixingit

fromtimetotimewithaladle;itwillremainburningfor

sometime,andistobepouredinthatstateintotheglasses;

inordertoincreasetheflavor,afewlumpsofthesugar

shouldberubbedoverthelemonpeel.Thispunchmaybe



madeinachinabowl,butinthatcasetheflamegoesoff

morerapidly.



69.WEST INDIAN PUNCH.

This punch is made the same as brandy punch, but to each

glass add a clove or two of preserved ginger, and a little of

the syrup.



70. BARBADOES PUNCH.

To each glass of brandy punch, adda table­

spoonful of guava jelly.



71. YORKSHIRE PUNCH.

Rub off the rind of three lemons on pieces of sugar, put

the sugar into a jug, and add to it the thin rind of onelemon

andan orange, and the juice of four orangesand often

lemons, with six glasses of dissolved calf's­foot jelly. Pourtwo quarts ofwater over the whole, mixing the materials

well, then coverthejug, and keepitona warm hearthfortwentyminutes. Then strain themixture, andaddapintofclarified syrup, half a pint each of rumand brandy, andabottle of good orange or lemon shrub.



72. APPLE PUNCH.

Lay in a china bowl slices of apples and lemons

alternately, each layer being thickly strewed with powdered

sugar. Pour over thefruit, when thebowl is halffilled, abottle ofclaret; cover, and letit stand six hours. Then pouritthroughamuslin bag, and sendit up immediately.



73. ALE PUNCH.

Aquart of mild ale, a glass of white wine, one of brandy,

one of capillaire, the juice of a lemon, a roll of the peel

paredthin, nutmeg gratedon the top, and a bit oftoasted

bread.



74. CIDER PUNCH.

Onthe thin rind of half a lemon pour half a pint of sherry;

add a quarter of a pound of sugar, the juice of a lemon, a

little grated nutmeg, anda bottle of cider; mixit well, and,ifpossible, place it in ice. Add, before sent in, a glass ofbrandy, andafewpieces of cucumber rind.



75. NECTAR PUNCH.

Infuse the peel of fifteen lemons in a pint and a half of

rum for forty­eight hours, addtwo quarts of cold water with

three pintsof rum, exclusive
of

thepint andahalf; also thejuice of the lemons, withtwo quarts of boiling­hot milk, andone grated nutmeg;pourthe milkon the above, andletitstand twenty­four hours,covered close; addtwo pounds anda halfof loaf­sugar; thenstrain itthrough aflannel bag tillquite fine, and bottle itfor use. It is fitto useas soon asbottled.



76. ORANGE PUNCH.

From a recipe in the "Bordeauœ WineandLiquor Guide."

The juice of 3 or4 oranges.

The peel of 1 or 2 do.

3
/4 lb. lump­sugar.3

1
/2 pints ofboiling water.

Infuse half an hour,strain,add
1
/ pint of porter;

3
/4 to 1

pint each, rumand brandy (or either alone 1
1
/2 to 2 pints),

andaddmore warm waterandsugar, if desired weaker or

sweeter.A liqueur glass of Curaçoa, noyau, or maraschino

improves it.A goodlemon punch maybe madeby

substituting lemons instead of oranges.

2



77. IMPERIALRASPBERRYWHISKEY

PUNCH.

For the recipe to make this punch, seeNo.292 in "The

Manual for the Manufacture of Cordials,etc.,"in the end of

this work. This recipe is for 10 gallons.



78. KIRSCHWASSER PUNCH.

See recipe No. 293, in "The Manual for the Manufacture

of Cordials,etc.,"in the latter part of this book. This recipe is

for 10 gallons.



79. D'ORSAY PUNCH.

See recipe No. 294 in "The Manual for the Manufacture

of Cordials,etc.," in the latter part of this book.

This recipe isfor 10 gallons.



80. EGGNOGG.

EggNogg is a beverage of American origin, but it has a

popularity that is cosmopolitan. At the South it is almost

indispensable

at

Christmas time,and at the Northitisafavorite atall seasons.In Scotlandtheycall EggNogg,"auld man's milk."



81. EGGNOGG.

(Uselargebarglass.)1table­spoonfuloffinesugar,dissolvedwith

1 do. coldwater,1egg.

1wine­glassofCognacbrandy.

/ do. SantaCruzrum.

/3tumblerfulofmilk.

Fillthetumbler
1/

4fullwithshavedice,shake
the

ingredientsuntiltheyarethoroughly mixed together,and

gratealittlenutmegontop.Everywellorderedbarhasatin

egg­nogg"shaker,"whichisagreataidinmixingthis

beverage.

1

2

1



82. HOT EGGNOGG.

(Use large barglass.)This drink is very popular inCalifornia, and is madein

precisely the same manner as the cold eggnogg above,

except that you must use boiling water instead ofice.



83. EGGNOGG.

(For a partyof forty.)

1 dozen eggs.

2 quarts of brandy.

1 pint ofSanta Cruzrum.

2 gallons ofmilk.

1
1
/2 lbs. white sugar.Separate the whites of the eggs from the yolks, beat them

separately withan egg­beater until the yolks are well cut up,

and the whites assume a light fleecy appearance. Mix all the

ingredients (except the whitesofthe eggs) in a large punch

bowl, then let the whites float on top, and ornament with

colored sugars.Cool in atubof ice, and serve.



84. BALTIMORE EGGNOGG.

(For apartyoffifteen.)Take the yellow of sixteen eggs andtwelve table­

spoonfuls of pulverized loaf­sugar, and beat them to the

consistence of cream; tothis add two­thirds of a nutmeg

grated, and beat well together; then mixin halfa pint ofgood brandyorJamaicarum,and twowine­glasses ofMadeirawine.Have readythe whites of theeggs, beatentoa stiff froth, and beat them into the above­described mixture.

When thisis all done, stir in six pintsof good rich milk.

There isno heatused.EggNogg made in this manner is digestible, and will not

cause headache. It makes an excellent drink for debilitated

persons,and a nourishing dietfor consumptives.



85. GENERALHARRISON'S EGGNOGG.

(Uselarge bar glass.)

1 egg.

1
1
/2 teaspoonful of sugar.

2 or 3small lumps of ice.

Fill the tumblerwithcider, and shake well.

This is a splendid drink, and is very popular on the

Mississippi river. Itwas General Harrison's favorite

beverage.



86. SHERRY EGGNOGG.

1 table­spoonful of white sugar.

1 egg.

2wine­glassesofsherry.

Dissolve the sugar with a little water; break the yolk of

the egg in a large glass; put in one­quarter tumblerful of

broken ice; fillwithmilk, andshakeup until the egg is

thoroughly mixed with the other ingredients, then grate a

little nutmeg on top, and quaff the nectar cup.



 



MINT JULEP.



87. JULEPS.

The julep is peculiarly an American beverage, and in the

Southern states is more popular than any other. It was

introduced intoEngland byCaptain Marryatt,whereit

is

now quitea favorite. The gallant captain seems

to

have hada penchantfor the nectareous drink, andpublished therecipe inhiswork on America.We give itinhisown words:"I must descanta littleuponthe mint julep,as itis,with thethermometer at 100°, oneof themost delightful andinsinuating potations that ever was invented, andmay be

drunk with equal satisfaction whenthe thermometer is as

low as 70°. Therearemany varieties, such as thosecomposedofclaret, Madeira, &c.; but the ingredients ofthereal mintjulepare as follows.I learned how to make them,and succeededpretty well.Put intoa tumbler about adozensprigs ofthe tender shoots ofmint,upon themput a



spoonful of white sugar, and equal proportions of peach and

common brandy, so asto fill it up one­third, or perhapsalittle less.Then take rasped orpounded ice,and fillupthetumbler.Epicures rubthe lips of the tumbler with apieceoffresh pineapple, andthe tumbler itselfis veryoftenincrustedoutside withstalactites of ice.As the ice melts,you drink. I once overheard two ladies talking inthe next

room to me, andoneof them said, 'Well,ifI have aweaknessforany onething, itis foramint julep!'—a veryamiable weakness, and provinghergood sense andgoodtaste. They are, in fact, like the American ladies,irresistible."



88. MINT JULEP.

(Uselargebarglass.)1table­spoonfulofwhitepulverizedsugar.

2
1
/2 do. water,mixwellwithaspoon.

Takethreeorfoursprigsoffreshmint,andpressthem

wellinthesugarandwater,untiltheflavorofthemintisextracted;addoneandahalfwine­glassofCognacbrandy,

andfilltheglasswithfineshavedice,thendrawoutthesprigsofmintandinsertthemintheicewiththestemsdownward,sothattheleaveswillbeabove,intheshapeofabouquet;arrangeberries,andsmallpiecesofslicedorangeontopinatastymanner,dashwithJamaicarum,andsprinklewhitesugarontop.Placeastrawasrepresentedinthecut,andyouhaveajulepthatisfitforanemperor.



89. BRANDY JULEP.

(Use large barglass.)The brandy julep is made withthe same ingredientsas

the

mint julep, omitting the fancy fixings.



90. GRIN JULEP.

(Use largebar glass.)The gin julep is made with thesame ingredients asthe

mint julep, omitting the fancy fixings.



91.WHISKEY JULEP.

(Use large barglass.)The whiskey julep is made thesame as the mintjulep,

omitting all fruits and berries.



92. PINEAPPLE JULEP.

(Fora party offive.)Peel, slice, and cut up a ripe pineapple into a glassbowl,

add the juice of two oranges, a gill of raspberry syrup, a gill

of maraschino, agill of old gin, a bottle

of

sparklingMoselle, and abouta pound of pure ice in shaves;mix,ornament with berries in season, andserve inflat glasses.



93. THE SMASH.

Thisbeverage is simply a julep on a small plan.



94. BRANDY SMASH.

(Usesmallbarglass.)1

/2table­spoonfulofwhitesugar.

1 do. water.

1wine­glassofbrandy.Filltwo­thirdsfullofshavedice,use

twosprigsofmint,

thesameasintherecipeformintjulep.Laytwosmall

piecesoforangeontop,andornamentwithberriesin

season.



95. GIN SMASH

(Use small bar glass.)1

/2 table­spoonful of white sugar.

1 do. water.

1 wine­glass ofgin.Fill two­thirds full

of shaved ice, use two sprigs of mint,

the same as in the recipe for mint julep. Lay two small

pieces of orangeontop, and ornament with berries in

season.



96.WHISKEY SMASH.

(Usesmallbarglass.)1

/2table­spoonfulofwhitesugar.

1 do. water.

1wine­glassofwhiskey.Filltwo­thirdsfullofshavedice,and

usetwosprigsof

mint,thesameasintherecipeformintjulep.



 

97. THE COBBLER.



Likethejulep,thisdelicious potation is an American

invention,althoughitisnowa favorite in all warm climates.

The "cobbler" does not require much skill in compounding,

but to makeit acceptable tothe eye,aswell astothepalate,it is necessaryto displaysome taste in ornamentingthe glassafter the beverageis made.Wegive an illustration showinghowa cobbler should look when madetosuit an epicure.



98. SHERRYCOBBLER.

(Uselarge barglass.)

2 wine­glasses of sherry.

1 table­spoonful of sugar.

2 or 3 slicesoforange.Fill a tumblerwithshaved ice, shake

well, and ornament

with berries in season. Place a straw as represented in the

wood­cut.



99. CHAMPAGNE COBBLER.

(One bottle of winetofourlargebarglasses.)1 table­spoonful of sugar.

1 piece each of orange and lemon peel.

Fill the tumblerone­third full withshaved ice, and fill

balance with wine, ornament in a tasty manner with berries

in season. This beverage shouldbe sipped through astraw.



100. CATAWBACOBBLER.

(Use large barglass.)1 teaspoonful of sugar dissolved inone table­spoonful

of

water.

2 wineglassesofwine.Filltumbler

with shaved ice, and ornament with sliced

orange and berries in season. Place a straw as described in

the sherrycobbler.



101. HOCKCOBBLER.

(Use large barglass.)This drink is made the same way astheCatawba cobbler,

using Hock wine instead of Catawba.



102. CLARET COBBLER.

(Uselarge barglass.)This drink is made the same way astheCatawba cobbler,

using claret wine instead of Catawba.



103. SAUTERNECOBBLER.

(Use large barglass.)The same as Catawba cobbler,using Sauterne instead

of

Catawba.



104.WHISKEYCOBBLER.

(Uselarge barglass.)

2 wine­glasses of whiskey.

1 tablespoonful of sugar.

2 or 3 slicesoforange.Fill tumblerwithice,and shake well.

Imbibe through a

straw.



105. THE COCKTAIL & CRUSTA.

The "Cocktail" is a modern invention, and is generally

usedon fishing and other sporting parties, although some

patients insist thatitisgood
in

themorning asatonic. The

"Crusta" is an improvement on the "Cocktail," and issaid to

have been inventedby Santina,a celebratedSpanish caterer.



106. BOTTLECOCKTAIL.

To make a splendid bottle of brandy cocktail, use the

following ingredients:

2
/8 brandy.

1
/
3
water.

1 pony­glass ofBogart's bitters.

1 wine­glass of gum syrup.

1
/
2
pony­glass of Curaçoa.

The authorhasalways used thisrecipe in compounding

the above beveragefor connoisseurs. Whiskey and gin

cocktails, inbottles, may bemadebyusing the above recipe,

and substituting thoseliquors insteadof brandy.



107. BRANDYCOCKTAIL.

(Usesmallbarglass.)

3or4dashesofgumsyrup.

2 do. bitters(Bogart's).

1wine­glassofbrandy.

1or2dashesofCuraçoa.Squeezelemonpeel;fillone­third

fullofice,andstirwith

aspoon.



108. FANCY BRANDY COCKTAIL.

(Use smallbar glass.)This drink is made the same asthe brandy cocktail,

except that it is strained in a fancy wine­glass, and a piece of

lemon peel thrown on top, and the edge of the glass

moistened with lemon.



109.WHISKEYCOCKTAIL.

(Usesmallbarglass.)

3or4dashesofgumsyrup.

2 do. bitters(Bogart's).

1wine­glassofwhiskey,andapieceoflemonpeel.Fill

one­thirdfulloffineice;shakeandstraininafancyred

wine­glass.



110. CHAMPAGNECOCKTAIL.

(One bottle of winetoeverysixlargeglasses.)(Perglass.)

1
/2 teaspoonful of sugar.

1 or 2 dashes of bitters.

1 pieceof lemonpeel.Fill tumbler one­third full ofbroken

ice, and fill balance

with wine. Shake well and serve.



111. GINCOCKTAIL.

(Usesmallbarglass.)

3or4dashesofgumsyrup.

2 do. bitters(Bogart's).

1wine­glassofgin.

1or2dashesofCuraçoa.1smallpiecelemonpeel;fill

one­thirdfulloffineice

shakewell,andstraininaglass.



112. FANCYGINCOCKTAIL.

(Use smallbarglass.)This drink is made the same asthe gin cocktail, except

that it is strained in a fancy wine­glass and a piece of lemon

peel thrownon top, and the edge of the glass moistened with

lemon.



113. JAPANESE COCKTAIL.

(Use smallbarglass.)1 table­spoonful of orgeat syrup.

1
/2 teaspoonful of Bogart's bitters.

1 wine­glassofbrandy.1 or 2pieces oflemon peel.Fill the tumbler one­third withice,

and stir well with a

spoon.



114. JERSEYCOCKTAIL.

(Use small barglass.)

1 teaspoonful of sugar.

2 dashes of bitters.

Fill tumblerwithcider, and mixwell, with lemon peel on

top.



115. SODACOCKTAIL.

(Use large barglass.)The same as Jersey cocktail, using soda­water instead

of

cider.



116. BRANDYCRUSTA.

(Use small barglass)Crusta is made the same as afancy cocktail, withalittle

lemon juice and a small lump of ice added. First, mix the

ingredients ina small tumbler, then take a fancy red wine­glass, rub asliced lemon around the rim of the same, anddip itin pulverized white sugar,so thatthe sugar willadhereto theedgeofthe glass. Parehalf alemon thesame asyouwould

an

apple (all inone piece)so thatthe paring will fit in

the wine­glass, as shown in the cut, and strain the crusts

from the tumbler intoit.Then smile.

 



  

BRANDY CRUST L



117.WHISKEYCRUSTA.

(Use small barglass.)The whiskey crusta is made the sameas the brandy

crusta, using whiskey instead of brandy.



118. GIN CRUSTA.

(Use small bar glass.)Gin crusta is made like the brandy crusta, using gin

instead of brandy.



119. MOTELSAND

SANGAEEES.



120. MULLEDWINE WITHOUTEGGS.

To every pint of wine allow:

1 small tumblerful of water.

Sugar and spice totaste.In making preparationslike the above,it

is very difficult

to give the exact proportions of ingredients like sugar and

spice, aswhat quantity might suit one person would be to

another quite distasteful. Boilthespice
in

the water until the

flavor is extracted, thenaddthewineand sugar, andbringthe wholeto the boiling point,thenserve with stripsofcrisp, dry toast, orwith biscuits. Thespices usually usedformulled wine are cloves, gratednutmeg, andcinnamon ormace. Any kind of wine may be mulled, but port or claret

are those usually selectedfor the purpose; and the latter

requires alarge proportion ofsugar. The vesselthat the wine



is boiled in must be delicately clean.



121. MULLEDWINE WITH EGGS.

1 quart of wine.

1 pint of water.

1 table­spoonful of allspice, and nutmeg to taste; boil

them togethera few minutes; heat up six eggs with sugar to

your taste; pour the boiling wine on the eggs, stirring it all

the time. Becarefulnottopour theeggsinto the wine,orthey will curdle.



122. MULLEDWINE.

(With thewhites ofeggs.)Dissolve1 lb. sugar in twopints of hotwater, to which

addtwo anda half pints of good sherry wine, and let the

mixture hesetupon the fire until it is almost ready to boil.Meantime beatup the whitesof twelve eggs toa froth, and

pour into them the hot mixture, stirring rapidly.Adda littlenutmeg.



123. MULLEDWINE.

(Inverse.)"First, my dear madam,you must take

Nine eggs, which carefully you'll break—

Into a bowl you'll drop the white,The yolksinto another by it.Let Betsybeat the whiteswith switch,Till theyappear quite frothed and rich—

Another hand the yolks mustbeatWith sugar, which will make them sweet;

Three or fourspoonfuls may be'lldo,Thoughsome, perhaps, would take buttwo.Into a skilletnext you'll pour

A bottle of good wine, or more—

Put half apint ofwater, too,Or it mayprove toostrong foryou;



And while the eggs (by two) are beating,

The wineand water
may

be heating;

But, when it comes to boiling heat,The yolks and whites together beatWith halfa pintof watermore—Mixing them well, then gentlypourInto the skillet with the wine,

And stir it briskly all thetime.Then pouritoff intoa pitcher;Grate nutmeg in tomake itricher.

Then drink it hot, for he'sa fool,

Who lets such precious liquor cool."



124. MULLED CLARET.

(A la Lord Saltown.)

For this recipe see No. 191.



125. PORTWINE SANGAREE

(Use smallbar glass.)

1
1
/2 wine­glass of port wine.

1 teaspoonful of sugar.

Fill tumbler two­thirds with ice.

Shake wellandgrate nutmeg on top.



126. SHERRY SANGAREE.

(Usesmall barglass.)

1 wine­glass of sherry.

1 teaspoonful of fine sugar.

Fill tumblerone­third with ice,and grate nutmeg on top.



127. BRANDY SANGAREE.

(Usesmall barglass.)The brandy sangaree is madewith the same ingredients

as

the brandy toddy (see No. 133), omitting the nutmeg. Fill

two­thirds full ofice, and dash about a teaspoonful of port

wine, so that itwillfloat ontop.



128. GIN SANGAREE.

(Use small bar glass.)The gin sangaree is made withthe same ingredientsas

the

gin toddy (see No. 134), omitting the nutmeg. Fill two­

thirds full of ice, and dash about a teaspoonful of port wine,

so that itwill float onthetop.



129. ALE SANGAREE.

(Use large bar glass.)1 teaspoonful of sugar, dissolved ina tablespoonfulof

water.

Fill the tumblerwith ale, andgrate nutmegon top.



130. PORTER SANGAREE.

(Uselarge barglass.)This beverage is made the sameas anale sangaree,and

is

sometimes called porteree.



131. TODDIES AND SLINGS.



132. APPLETODDY.

(Use smallbar glass.)1 table­spoonful of fine whitesugar.

1 wine­glass of cider brandy.

1
/2 of a bakedapple.Fill the glasstwo­thirds fullof boilingwater,

and grate a

little nutmeg on top.



133. BRANDY TODDY.

(Usesmallbarglass.)

1teaspoonfulofsugar.

1
/2wine­glassofwater.

1 do. brandy.

1smalllumpofice.

Stirwithaspoon.

Forhotbrandytoddyomittheice,anduseboilingwater.



134.WHISKEYTODDY.

(Usesmallbarglass.)

1teaspoonfulofsugar.

1
/2wine­glassofwater.

1 do. whiskey.

1smalllumpofice.

Stirwithaspoon.



135. GIN TODDY.

(Usesmallbarglass.)

1teaspoonfulofsugar.

1
/2wine­glassofwater.

1 do.gin.1smalllumpofice.Stirwithaspoon.



136. BRANDY SLING.

(Use small bar glass.)The brandy sling is made withthe same ingredientsas

the

brandy toddy, except you grate a little nutmeg on top.



137. HOTWHISKEY SLING.

(Use smallbar glass.)

1 wine­glass of whiskey.

Fill tumbler one­third full with boiling water, and grate

nutmeg ontop.



138. GIN SLING.

(Use small bar glass.)The gin sling is made with thesame ingredients asthe

gin

toddy, except you grate a little nutmeg on top.



139. FIXES AND SOURS.



140. BRANDY FIX.

(Usesmallbarglass.)

1table­spoonfulofsugar.

/awine­glassofwater.

/ofalemon.1 do. brandy.Fillatumblertwo­thirdsfullofshavedice.Stirwitha

spoon,anddressthetopwithfruitinseason.
*

1

2

1

4



141. GIN FIX.

(Usesmallbarglass.)

1table­spoonfulofsugar.

/awine­glassofwater.

/ofalemon.1 do. gin.Filltwo­thirdsfullof

shavedice.Stirwithaspoon,and

ornamentthetopwithfruitsinseason.

1

2

1

4



142. BRANDY SOUR.

(Use smallbar glass.)The brandy sour is made withthe same ingredientsas

the

brandy fix, omitting all fruits except a small piece of lemon,

the juice of which must be pressed in the glass.



143. GIN SOUR.

(Use small bar glass.)The gin sour is made with thesame ingredients asthe

gin

fix, omitting all fruits, except a small piece of lemon, the

juice of which must be pressed

in

the glass.†

*The SantaCruz fix ismade by substituting SantaCruz rum instead of brandy.

† The Santa Cruz sour is made by substituting Santa 
Cruz rum instead ofgin. In making fixesand sours

be
careful and put the lemon skin inthe

glass.

  

 



144. FLIP, NEGUSAND

SHRUB.



145. RUM FLIP.

—Which Dibdin has immortalized as the favorite beverage

of sailors (althoughwe believe they seldom indulge in it)—

is madebyadding agillof rum tothebeer,or substituting

rumand water, when malt liquor cannotbe procured. Theessential in"flips" ofallsorts is, to produce the smoothnessby repeated pouring backand for ward between two vessels,and beating up theeggs wellin thefirst instance; thesweeteningand spices according to taste.



146. RUM FLIP.

(Another method.)Keep grated ginger andnutmeg witha littlefinedried

lemon peel, rubbed together in a mortar.

To makeaquartof flip:—Put the ale onthe fireto warm,andbeatup threeor foureggs withfour ounces ofmoist

sugar, a teaspoonful of grated nutmegor ginger, anda gill of

good old rumor brandy. When thealeisnear toboil, put itinto one pitcher, and the rum and eggs,&c., into another;

turn it from one pitcher to another till itis as smooth ascream.



147. ALE FLIP.

Put on the fire in a saucepan one quart of ale, and let it

boil; have ready the whites of two eggs and the yolks of

four, well beaten
up

separately; addthemby degrees to fourtable­spoonfuls of moist sugar, and halfa nutmeg grated.When all are well mixed, pour onthe boiling ale by degrees,

beatingup the mixture continually;thenpour it rapidlybackwardandforward from onejug toanother, keeping onejug raised high above the other,till the flip is smooth andfinely frothed. This is a good remedy totake at the

commencement of a cold.



148. EGG FLIP.

Put a quart of ale in a tinned saucepan on the fire to boil;

in the mean time, beat up the yolks of four, with the whites

of two eggs, adding four table­spoonfuls of brownsugar anda little nutmeg; pour on the

ale

by degrees, beating up,

soas

to prevent the mixture from curdling; then pour back andforward repeatedly fromvessel to vessel,raisingthehand toas great aheight as possible—which process producesthesmoothnessand frothing essential to­the goodquality of the

flip. This isexcellent for a cold, and, from itsfleecyappearance,is sometimes designated "ayard of flannel."



149. EGG FLIP.

(Another method.)Beat up, in a jug, four new­laid eggs, omittingtwoof

the

whites; add half a dozen large lumps of sugar, and rub these

well in the eggs, pour in boiling water, about half a pint

ata

time, and when the jug isnearly full, throwin twotumblersof Cognac brandy, andone ofold Jamaica rum.



150. BRANDY FLIP.

(Use smallbar glass.)

1 teaspoonful of sugar.

1 wine­glass of brandy.

Fill the tumblerone­third fullofhot water, mix, and place

a toasted crackerontop, and grate nutmeg over it.



151. PORTWINENEGUS.

To every pint of port wine allow:

1 quart of boiling water.

/ lb. of loaf­sugar.

1 lemon.

Grated nutmeg
to

taste.

Put the wine into a jug, rub some lumps of sugar (equal to

/ lb.)on thelemon rind until all the yellow part of the skin

is absorbed, then squeeze the juice and strain it. Add the

sugar and lemon­juice to the port wine, with the grated

nutmeg; pour over itthe boiling water, cover the jug,andwhen the beverage has cooled a little,

it

will be fit foruse.Negus may also be made of sherry, orany other sweet wine,but it is moreusually made ofport. This beverage derives its

1

4

1

4



name from Colonel Negus,who is said to have invented it.



152. PORTWINENEGUS.

(Usesmall barglass.)

1 wine­glass of port wine.

1 teaspoonful of sugar.

Fill tumblerone­third full with hotwater.





153. SODANEGUS.

Amost refreshing and elegant beverage, particularly for

those who do not take punch or grog after supper, is thus

made:

Puthalf a pint ofport wine,with four lumps of sugar,three cloves,

andenough grated nutmeg to cover a shilling,

into a saucepan; warm it well, but do not suffer it to boil;

pour it into a bowl or jug, anduponthewarm wine decant abottle of soda­water.You willhave an effer vescing and

delicious negusby this means.



154. CHERRY SHRUB.

Pick ripe acid cherries from the stem, put them in an

earthen pot; place that in an iron pot of water; boil till the

juice is extracted; strainit througha cloth thick enough toretain the pulp, and sweeten itto your taste. When perfectly

clear, bottleit, sealing the cork.By first putting a gill of

brandyinto eachbottle,it willkeep throughthe summer. It

is delicious mixed with water. Irishor Monongahela

whiskey will answer insteadof the brandy, though not as

good.



155.WHITECURRANT SHRUB.

Strip the fruit, and prepare in a jar, as for jelly; strain the

juice, of which put two quarts to one gallon of rum, and two

pounds

of

lump­sugar; strain through a jelly­bag.



156. CURRANT SHRUB.

1 lb. of sugar.

1 pint of strained currant juice.

Boil it gently eightor ten minutes, skimming it well; take

it off, andwhen lukewarm,add halfa gillof brandy to every

pint of shrub. Bottle tight.



157. RASPBERRY SHRUB.

1 quart of vinegar.

3 quarts of ripe raspberries.

After standing a day,strain it, adding to each pint a pound

of sugar, andskim
it

clear, whileboiling about half an hour.

Put a wine­glass of brandy to eachpintof the shrub, when

cool. Twospoonfuls ofthis mixed witha tumblerofwater,is an excellent drink inwarm weather, andin fevers.



158. BRANDY SHRUB.

To the thin rinds of two lemons, and the juice of five, add

two quarts of brandy; cover it for three days, then add a

quart of sherry andtwo pounds of loaf­sugar,run
it
througha jelly­bag, and bottle it.



159. RUM SHRUB.

Put three pints of orange juice, and onepound of loaf­

sugar to a gallon of rum. Put all into a cask, and leave it for

six weeks, whenit willbe ready for use.



160. ENGLISHRUM SHRUB.

To three gallons of best Jamaica rum, adda quart of

orange juice, a pint of lemon juice, with the peels of the

latter fruit cutvery thin,and six pounds ofpowdered white

sugar.

Let these be covered close, and remain
so

all night; nextday boil three pints of fresh milk, and let it get cold,thenpour itonthe

spirit and juice, mix them well, and let it stand

for an hour. Filter it through a flannel bag lined withblotting­paper, into bottles; cork downas soon as eachisfilled.



161. FANCY DRINKS.

The following miscellaneous collection of fancy

beverages, embraces a number of French, Spanish, English,

Russian, Italian, German,andAmericanrecipes.



162. SANTINA'S POUSSE CAFE.

(Use smallwine­glass.)This delicious drink is froma recipeby SANTINA,

proprietor of "Santinals Saloon," a celebrate Spanish Café,

inNew Orleans.

/ brandy (Cognac).

/ maraschino.

1

31

2

1

3
/ Curaçoa.

Mix well.



163. PARISIAN POUSSECAFE.

(Use smallwine­glass.)

/ Curaçoa.

/ Kirschwasser.

/ Chartreuse.

This isa celebratedParisian drink.

2

5

2

5

1

5



164. FAIVRE'S POUSSECAFE.

(Use smallwine­glass.)/ Parisian pousse cafe (asabove).

/ Kirschwasser.

/ Curaçoa.This celebrateddrinkisfrom

the recipe ofM.FAIVRE, a

popular proprietor of a "French Saloon"inNewYork.

1

3

1

3

1

3



  

CORDIAL

  

 

POUSSE L'Asroim.



165. POUSSE L'AMOUR.

This delightful French drink is described in the above

engraving.To mix it fill a small wine­glass half full of

maraschino, thenputinthe pureyolkofan egg, surroundthe yolkwith vanilla cordial, and dash the top withCognacbrandy.



166. BRANDY CHAMPERELLE.

(Use smallwine­glass.)

/ brandy.

/ Bogart's bitters.

/ Curaçoa.

This isa delicious Frenchcafé drink.

1

3

1

3

1

3



167. BRANDY SCAFFA.

(Use wine­glass.)

/ brandy.

/ maraschino.

2 dashes of bitters.

1212



168. SLEEPER.

To a gill of old rum add one ounce of sugar, two yolks of

eggs, and the juice of half a lemon; boil half a pint of water

with six cloves, six coriander­seeds, and a bit of cinnamon;

whisk all together, and strain them into a tumbler.



169. CLARET ANDCHAMPAGNECUP, À

LABRUNOW.

(Forapartyoftwenty.)

Thefollowingclaretandchampagnecupought,fromits

excellence,tobecalledthenectaroftheCzar,asitisso

highlyappreciatedinRussia,whereformanyyearsithas

enjoyedahighreputationamongstthearistocracyoftheMuscoviteempire.Proportions:3bottlesofclaret./pintofCuraçoa.1 do. sherry.2

3

1

2/ do. brandy.

2wine­glasses
*
ratafiaofraspberries.

3orangesand1lemon,cutinslices



Somesprigsofgreenbalm,andofborage,asmallpiece

ofrindofcucumber.

2bottlesofGermanSeltzer­water.

3 do. soda­water.

Stirthistogether,andsweetenwithcapillaireorpounded

sugar,untilitferments;letitstandonehour,strainit,and

iceitwell;itisthenfitforuse.Serveinsmallglasses.

Thesameforchampagnecup:champagneinsteadofclaret;noyauinsteadofratafia.Thisquantityisforaneveningpartyoftwentypersons.

Forasmallernumberreducetheproportions.

*170.Ratafias. Everyliqueurmadebyinfusionsis

calledratifia; thatis,whenthespiritismadetoimbibe

thoroughlythearomaticflavorandcolorofthefruitsteepedinit:whenthishastakenplace,theliqueuris

  



drawnoff,andsugaraddedtoit;itisthenfilteredand

bottled.SeerecipeNo.306in"The Manual for the

Manufacture of Cordials,etc.,"inthelatterpartofthis

work.

 



171. BALAKLAVANECTAR. (BY SOYER.)

(Forapartyoffifteen.)Thinly peel the rind of half a lemon, shred it fine,andput

it in a punch­howl; addtwo table­spoonfuls of crushed

sugar, and the juice of two lemons, the half of asmallcucumber sliced thin, with the peel on; toss it upseveraltimes, then add2bottlesof soda­water, 2ofclaret,1orchampagne, stir well together, and serve.



172. CRIMEANCUP, À LAMARMORA.

(FromarecipebythecelebratedSoyer.)

(Forapartyofthirty.)

1quartofsyrupoforgeat.

1pintofCognacbrandy.

/ do. maraschino.

/ do. Jamaicarum.

2bottlesofchampagne.

2 do. soda­water.

6ouncesofsugar.4middling­sizedlemons.

Thinlypeelthelemons,andplacetherindinabowlwith

thesugar,maceratethemwellforaminuteortwo,inorder

1

2

1

2



toextracttheflavorfromthelemon.Nextsqueezethejuice

ofthelemonsuponthis,addtwobottlesofsoda­water,and

stirwelltillthesugarisdissolved;pourinthesyrupoforgeat,andwhipthemixturewellwithanegg­whisk,inordertowhitenthecomposition.Thenaddthebrandy,rumandmaraschino,strainthewholeintothepunch­bowl,and

justbeforeservingaddthechampagne,whichshouldbewelliced.Whileaddingthechampagne,stirwellwiththeladle;thiswillrenderthecupcreamyandmellow.Halfthequantitygivenhere,orevenless,maybemade;thisrecipebeingforapartyofthirty.



173. CRIMEAN CUP, À LAWYNDHAM.

(Forapartyof five.)Thinly peel the rind of half anorange, put it into abowl,

with a table­spoonful of crushed sugar, and macerate with

the ladle fora minute; then add one large wine­glass of

maraschino, half one of Cognac, half one of Curaçoa.Mixwell together, pourintwobottles of soda­water, andone ofchampagne, during whichtime workitupand down withthe punch­ladle,and itis ready.

Halfa poundofpure ice is a great improvement.



174. TOM AND JERRY.

(Usepunch­bowlforthemixture.)

5lbs.sugar.

12eggs.

/smallglassofJamaicarum.

1/teaspoonfulofgroundcinnamon.

/ do. do. cloves,

/ do. do allspice.

Beatthewhitesoftheeggstoastifffroth,andtheyolks

untiltheyareasthinaswater,thenmixtogetherandaddthe

spiceandrum,thickenwithsugaruntilthemixtureattains

theconsistencyofalightbatter.

To deal outTomand Jerry to customers:

1

2

1

2

1

2

1

2



Takeasmallbarglass,andtoonetable­spoonfulofthe

abovemixture,addonewine­glassofbrandy,andfilltheglasswithboilingwater,gratealittlenutmegontop.Adeptsatthebar,inservingTomandJerry,sometimes

adoptamixtureof/brandy,/Jamaicarum,and/12 14 14

SantaCruzrum,insteadofbrandyplain.Thiscompoundisusuallymixedandkeptinabottle,andawine­glassfulis

usedtoeachtumblerofTomandJerry.N.B.—Atea­spoonfulofcreamoftartar,oraboutasmuchcarbonateofsodaasyoucangetonadime,willpreventthesugarfromsettlingtothebottomofthe

mixture.

ThisdrinkissometimescalledCopenhagen,and

sometimesJerry Thomas.



175.WHITETIGER'SMILK.

(From recipe in the possessionofThomas DunnEnglish,Esq.)

/ gill apple­jack.

/ do. peach brandy.

/ teaspoonful ofaromatic tincture.
*

Sweetenwith white sugartotaste.

The white of an egg beaten to a stiff foam.

1 quart of puremilk.Pourinthemixed liquors tothe milk, stirringall

the

white till all is well mixed, then sprinkle with nutmeg.

The above recipe is sufficient to make a full quart of

"white tiger'smilk;" ifmore iswanted, you can increase the

1

2

1

2

1

2



above proportions. If you want to prepare this beverage for a

party of twenty, useonegallon of milk to one pint of apple­

jack, <fcc.



176.WHITELION.

(Usesmallbarglass.)1/teaspoonfulofpulverizedwhitesugar.

/alime(squeezeoutjuiceandputrindinglass).

1wine­glassSantaCruzrum.

/teaspoonfulofCuraçoa./ do. raspberrysyrup.

*
Aromatic Tincture.—Takeofginger,cinnamon,

orangepeel,eachoneounce;valerianhalfanounce,

alcoholtwoquarts,macerateinaclosevesselfor

fourteendays,thenfilterthroughunsizedpaper.

Mix

 
well,ornamentwithberriesinseason,andcoolwith

shavedice.

1

2

1

2

1

2

1

2

 

 

 





177. LOCOMOTIVE

Put two yolks of eggs into a goblet with an ounce of

honey, a little essence of cloves, and a liqueur­glass of

Curaçoa; add a pint ofhigh Burgundymade hot,whish welltogether, and serve hotin glasses.



178. BISHOP.

(A la Prusse.)A favorite beverage, made with claret orport.Itis

prepared as follows: roast four good­sized bitter oranges till

they are of a pale­brown color, lay them in a tureen, and put

over them halfa pound ofpounded loaf­sugar, and threeglassesofclaret; placethecover onthe tureen andletitstand till the next day. Whenrequired foruse, put the tureeninto a pan ofboiling water, press the orangeswith aspoon,andrun the juice through asieve; then boilthe remainderofthe bottleof claret, taking carethat it doesnot burn; add ittothe strained juice, and serve itwarm in glasses.Port winewill answer the purpose aswell asclaret. "Bishop" is

sometimes made with the above materials, substituting

lemons instead of oranges, butthisis not often done whenclaret is used.See recipeNo 38,in"The Manual for the



Manufacture of Cordials,etc.,"at the latter part of this work.



179. BISHOP.

(Another recipe.)Stick an orange full of cloves, androastit beforea

fire.

Whenbrown enough, cut it in quarters, and pour over it a

quart of hot port wine, add sugar to the taste, let the mixture

simmer for half an hour.



180. ARCHBISHOP.

The same as Bishop,substituting claret for the

port.



181. CARDINAL.

Same as above, substituting champagne for claret.



182. POPE.

Same as above, substituting Burgundy for

champagne.



183. A BISHOP.

(Protestant)

4 table­spoons of white sugar.

2 tumblers of water.

1 lemon, inslices.1 bottle ofclaret.

4 table­spoons of Santa Cruz or Jamaica.

Ice.



184. KNICKERBOCKER.

(Usesmall barglass.)

/ a lime, or lemon, squeeze out thejuice, and putrind

and juice in the glass.

2 teaspoonfuls of raspberrysyrup.1 wine­glass Santa Cruz rum.

/ teaspoonfulofCuraçoa.Cool with shaved ice; shakeup well, and ornament with

berries in season.Ifthis isnot sweet enough, put in a little

more raspberrysyrup.

1

2

1

2



185. RUMFUSTIAN.

This is the singular name bestowed upon a drink very

much in vogue with English sportsmen, after their return

from a day's shooting, andis concocted thus:Theyolks of adozeneggs arewell whiskedup,and putinto aquart of strong beer;tothis
is

added apintofgin; a

bottle of sherry isput intoa saucepan, with astickof

cinnamon, a nutmeg grated, adozen large lumps of sugar,and the rind of a lemon peeled very thin; when the wineboils, it is poured upon thegin andbeer, and the whole

drunk hot.



186. CLARETCUP.

To a bottle of thin claret add half a pint of cold water, a

table­spoonful of finely powdered sugar, and a teaspoonful

of cinnamon, cloves, and allspice, finely powdered andmixed together.Mix all well together, thenadd half the thin

rind ofasmalllemon. This isa delicioussummer beveragefor eveningparties. SeeNo.191.



187. PORTER CUP.

Mix in a tankard or covered jug a bottle of porter, and an

equal quantity of table­ale; pour in a glass of brandy, a

dessert­spoonful of syrupof ginger, addthree

or

fourlumpsof sugar, and halfa nutmeg grated; cover it down, and

expose itto thecoldfor half anhour; justbefore sendingitto table,stirinateaspoonful ofcarbonate ofsoda. Add thefresh­cut rindof a cucumber.



188. ENGLISHCURAÇOA.

Cut away the peel of oranges very thin, until youhave

obtained half a dozen ounces of it; put these into a quart

bottle, and then pour
ina

pint of genuine whiskey. Corkthebottle down tightly, and letthe rind remain infused for tenor twelvedays, giving the bottle agoodshake as often asyou havean opportunity forso doing; atthe endofthisperiod,take outthe orangepeel, and fill the bottle withclarified syrup, shakeit wellwith the spirit, and letit remainfor three days. Pour a teacupful of the liqueur into a mortar,

and beat upa drachm ofpowdered alum, and anequalquantityof carbonate of potash; pour this,when well mixed,into thebottle, shakeit well,and in aweek you will findtheCuraçoa perfectly transparent, and equalin flavor

to

thatimported from Malines, orany otherplacein the universe.





189. ITALIAN LEMONADE.

Pare and press two dozen lemons; pour the juice on tho

peels, and let it remain onthem all night; in the morning add

two pounds of loaf­sugar, a quart ofgood sherry, and threequarts of boiling water. Mixwell,add aquart

of

boilingmilk, and strain it through a jelly­bag till clear.



190. QUINCE LIQUEUR.

2quartsofquincejuice.

4 do. Cognacbrandy.

2/lbs.ofwhitesugar.

12ouncesofbitteralmonds,bruised.

1lb.ofcoriander­seeds.

36cloves.

Grateasufficientnumberofquincestomake2quartsof

juice,andsqueezethemthroughajelly­bag.Mixthe

ingredientsalltogether,andputtheminademijohn,and

shakethemwelleverydayfortendays.Thenstrainthe

liquidthroughajelly­bagtillitisperfectlyclear,andbottle

foruse.Thisisadelightfulliqueur,andcanbereliedupon,

1

2



asitisfromarecipeinthepossessionofaladywhois

famousforconcoctingdeliciouspotations.



191. CLARETCUP, ORMULLED CLARET.

(AlaLord Saltoun.)Peel onelemon fine, add to itsome white poundedsugar;

pour over one glass of sherry, then add a bottle of claret (vin

ordinaire,the best), and sugar

to

taste; add a sprig of

verbena, one bottle of soda­water, and nutmeg, ifyou likeit.For cup, strainand ice itwell. For mull,heat itand serve ithot.



192. BOTTLEDVELVET.

(A

laSir

John Bayley.)A bottle of Moselle, half a pint of sherry,the peelofa

lemon, not too much, so as to have the flavor predominate;

two table­spoonfuls of sugar;add a sprig of verbena; allmust be well mixed, andthen strained and iced.



193. CHAMPAGNE, HOCK ORCHABLIS

CUP.

(A la Goodriche.)

Dissolve four or five lumps ofsugar inaquarterofa pint

of boiling water, with a little very thin lemon peel; let it

stand a quarter of an hour; addone bottle of the above

wines, andasprig ofverbena, a smallglass of sherry; half apint of water.Mix well, andlet stand half an hour; strain,and iceit well.



194. CIDERNECTAR.

(A la Harold Littledale.)

1 quart of cider.

1 bottle of soda­water.

1 glass ofsherry.

1 small glassof brandy.

Juice of halfa lemon, peel of quarter of a lemon; sugar

andnutmeg to taste; asprigof verbena. Flavor it to taste

with extract
of

pineapple. Strain,and ice it all well. This is a

delicious beverage, and only requires to be tasted to be

appreciated.



195. BADMINTON.

Peel half of a middle­sized cucumber, and put it into a

silver cup, with four ounces of powdered sugar a little

nutmeg, anda bottle of claret.Whenthe sugaristhoroughlydissolved, pour in a bottle of soda­water, and itisfitfor use.



196. MISCELLANEOUS

DRINKS.



197. BLUE BLAZER.

(Usetwolargesilver­platedmugswithhandles.)

1wine­glassofScotchwhiskey,

1 do. boilingwater.

Putthewhiskeyandtheboilingwaterinonemug,ignite

theliquidwithfire,andwhileblazingmixbothingredients

bypouringthemfourorfivetimesfromonemugtothe

other,asrepresentedinthecut.Ifwelldonethiswillhave

theappearanceofacontinuedstreamofliquidfire.Sweetenwithoneteaspoonfulofpulverizedwhitesugar,

andserveinasmallbartumbler,withapieceoflemonpeel.The"blueblazer"doesnothaveaveryeuphoniousor



 



classic name, but it tastes better to the palate thanit sounds

to the ear.A beholder gazing for the first time uponan

experienced artist, compounding this beverage, wouldnaturally come to the conclusion thatitwas a nectar forPluto ratherthan Bacchus. Thenoviceinmixing thisbeverage shouldbe careful nottoscaldhimself. To becomeproficientinthrowing the liquid fromonemug tothe other,it willbe necessary topractise forsome time withcoldwater.



198. "JERRY THOMAS'" OWNDECANTER

BITTERS.

/lb.ofraisins.

2ouncesofcinnamon.

1 do. snake­root.

1lemonand1orangecutinslices.

1ounceofcloves.

1 do. allspice.

FilldecanterwithSantaCruzrum.

Bottleandserveoutinponyglasses.

Asfastasthebittersisusedfillupagainwithrum

1

4



199. BURNT BRANDY AND PEACH.

(Usesmallbar glass)This drink is very popular inthe Southern States, where

it

is sometimes used as a cure for diarrhoea.

 

2 or 3 slices of dried peaches.

Placethe driedfruitina glass and pour the liquidover

them.



200. BLACK STRIPE.

(Use smallbar glass.)1 wine­glass of Santa Cruz rum.

1 table­spoonful of molasses.

This drinkcaneither be madein summer or winter: if in

the former season,mixin1 table spoonfulof water, and

cool with shavedice;ifinthe latter, fillup the tumbler with

boiling water. Grate a little nutmeg on top.



201. PEACH ANDHONEY.

(Usesmall barglass.)

1 table­spoonful of honey.

1 wine­glass of peach brandy.

Stir withaspoon.



202. GIN AND PINE.

(Use wine­glass.)

Split a piece of the heart of a green pinelogintofine

splints, about the size of a cedar lead­pencil, take 2 ounces

of the same and putinto a quart decanter, and fill the

decanter with gin.Let thepine soak for two hours, and the gin willbereadyto serve.



203. GIN AND TANSY.

(Use wine­glass.)Fill a quart decanter / full oftansy, andpouringin

to

fill up the balance / tansy to / gin. Serve to customers in

a wine­glass.

1

3
1

3

2
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204. GIN ANDWORM­WOOD.

(Use smallbar glass)Put three or four sprigs of wormwood into a quart

decanter, and fill up with gin.

The above three drinks are notmuch usedexceptin smallcountry villages.



205. SCOTCHWHISKEY SKIN.

(Use smallbarglass.)1 wine­glass of Scotch whiskey.

1 piece of lemon peel.

Fillthe tumblerone­half fullwith boilingwater.



206. COLUMBIA SKIN.

(Use small barglass.)This is a Boston drink, andismade the sameasawhiskey

skin.



207. HOT SPICEDRUM.

(Usesmall barglass.)

1 teaspoonful of sugar.

1 wine­glass of Jamaica rum.

1 teaspoonfulofmixed spices,(allspice and cloves.)

1 piece ofbutteras large ashalfofa chestnut

Fill tumbler withhot water.



208. HOTRUM.

(Use small bar glass.)This drink is made the same asthe hot spiced rum,

omitting the spices, and grating a little nutmeg on top.



209. STONE FENCE.

(Use largebar glass.)1 wine­glass of whiskey (Bourbon).

2 or 3 small lumps of ice.

Fillup theglasswith sweet cider.



210. ABSINTHE.

(Use small bar glass.)

1 wine­glass of absinthe.

Pour water, dropby drop, until the glass is full. Never use

a spoon.



211. RHINEWINE AND SELTZER­

"WATER.

(Use large bar glass.)

Fill large bar glass half full with Rhine wine, andfill

balance with Seltzer­water. This is a German drink, and is

not very likely to be called for at an American bar.



212. "ARF ANDARF."

(Uselarge barglass.)In London this drink is madeby mixing half porterand

half ale, in America, it is madeby mixing half new and half

old ale.



213. BRANDY STRAIGHT.

(Usesmall barglass.)In serving this drink you simply puta piece of iceina

tumbler, andhand to your customer, with the bottle of

brandy. This isvery safe for a steady drink, but though a

straight beverage,it is often usedona bender.



214. GIN STRAIGHT.

(Use small bar glass.)

Same as brandy straight, substituting gin for

brandy.



215. PONY BRANDY.

(Usepony­glass.)Fill the pony­glass with (Sasarac)best brandy,and

hand it

to your customer.



216. BRANDY AND SODA.

(Sometimes calledStoneWall.)(Uselarge barglass.)1 wine­glass of Cognac brandy.

/ glass of fine ice.

Fillup withplainsoda.

1
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217. BRANDY AND GUM.

(Use small bar glass.)

Same as brandy straight, with one dash of gum

syrup.



218. SHERRY AND EGG.

(Use small bar glass.)

1 Egg.

1 wine­glass of sherry.



219. SHERRY AND BITTERS.



1 dash of bitters

1 wine­glass of sherry.



220. SHERRY AND ICE.

(Usesmall barglass.)Put two lumps of ice in a glass, and fill with wine.



221. TEMPERANCE DRINKS



222. LEMONADE.
*

(Use largebar glass.)

The juice of half a lemon.

1 / table­spoonful of sugar.

2 or three pieces of orange.

1 table­spoonful ofraspberry or strawberry syrup.

Fill the tumbler one­half full with shaved ice, the balance

with water; dashwith port wine, andornament with fruits in

season.

1

2



223. PLAIN LEMONADE.

(From a recipeby the celebrated Soyer.)

Cut in very thin slices 3 lemons, put them inabasin,add

half a pound of sugar, either white or brown; bruise all

together, add a gallon of water, and stir well.Itis then

ready.



224. LEMONADE.

(Fine forparties.)

The rind of 2 lemons.

Juice of 3 large do.

/ lb.of loaf­sugar.1 quartof boiling water.

Rubsome of the sugar,in lumps,ontwo of the lemons

until they have imbibedalltheoil from them, and put it with

the remainder of the sugarinto ajug; add the lemon juice

(but no pips), and pour over the whole a quart of boiling

water. When thesugar is dissolved, strain thelemonadethrough a piece of muslin, and, when cool, it will be ready

for use.

*
See recipes Nos. 255, 256, and 257

in
"The Manual

1

2

 



for the Manufacture of Cordials,etc.,"at the latter part of

this work.

The lemonade will be much improved byhaving the

white of an egg beatenup with it; a little sherry mixed with

it also

 
makes thisbeverage much nicer.



225. ORANGEADE.

This agreeable beverage is made the sameway as

lemonade, substituting oranges for demons.



226. ORGEATLEMONADE.

(Use large barglass.)/ wine­glass of orgeat syrup.

The juice of half of a lemon.

Fill the tumblerone­third fullofice, andbalance with

water. Shake well, and ornament with berries in season.

1
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227. GINGER LEMONADE.

Boil twelve pounds and a half of lump­sugar for twenty

minutes in ten gallons of water; clear it with the whites of

six eggs. Bruise halfa poundofcommon ginger, boilwiththe liquor,and then pour itupon ten lemons pared.Whenquite cold,put it in a cask,with two table­spoonfuls ofyeast, the lemons sliced, andhalf anounce of isinglass.Bang up thecask the nextday; itwill be ready in twoweeks.



228 SODANECTAR.

(Use large tumbler.)

Juice of 1 lemon.

/ tumblerful of water.

Powdered white sugarto taste.

/ small teaspoonfulof carbonate of soda.

Strain thejuiceof the lemon, andadd it to the water, with

sufficient whitesugar to sweetenthe whole nicely. When

well mixed, putin thesoda,stirwell, anddrinkwhile the

mixture is in an effervescingstate.

3

4
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229. DRINK FOR THEDOGDAYS.

Abottle of soda­water poured into a large goblet, in

which a lemon ice has been placed, forms a deliciously cool

and refreshing drink; butshouldbe takenwith some care,and positively avoided whilst you are very hot.



230. SHERBET.

Eight ounces of carbonate of soda, six ounces of tartaric

acid, two pounds of loaf­sugar (finely powdered), three

drachms of essence of lemon. Letthe powders bevery dry.

Mix them intimately, and keepthemforuse ina wide­

mouthed bottle, closely corked. Puttwo good­sizedteaspoonfulsinto a tumbler; pour inhalfa pint ofcoldwater, stir briskly, anddrinkoff.



231. LEMONADE POWDERS.

Onepound of finely­powdered loaf­sugar, one ounce of

tartaric or citric acid, and twenty drops of essence of lemon.

Mix, andkeep very dry. Twoor,threeteaspoonfuls ofthisina tumbler ofwaterwillmake

stirred briskly averypleasant glass of lemonade. If effervescent lemonade be

desired,one ounce of carbonate of soda must beadded tothe above.



232. DRAUGHT LEMONADE, OR LEMON

SHERBET.Four lemons sliced, four ounces oflump­sugar,one

quart

of boiling water. Very fine. A cheaper drink may be made

thus:—One ounce of cream of tartar, one ounce of tartaric or

citric acid,the juiceand peelof two lemons,and half apound, ormore, ofloaf­sugar. The sweetening mustberegulatedaccording totaste.



233. IMPERIALDRINK FOR FAMILIES.

Two ounces of cream of tartar, the juice and peel of two

or three lemons, and half a pound of coarse sugar. Put these

into a gallon pitcher, and pouron boiling water. When cool,it will be fit for use.



234. NECTAR.

Onedrachm of citric acid, one scruple of bicarbonate of

potash, one ounce of white sugar, powdered. Fill a soda­

water bottle nearlyfull of water, dropin the potashandsugar, and lastly the citric acid. Cork the bottle upimmediately,and shake. As soon asthe crystals aredissolved, thenectar isfitfor use. It maybe colored with asmall portion of cochineal.



235. RASPBERRY, STRAWBERRY,

CURRANT,OR ORANGEEFFERVESCINGDRAUGHTS

.Take one quart of the juice of eitheroftheabovefruits,'

filter it, and boil it into a syrup, with one pound of powdered

loaf­sugar. To this add one ounce anda half of tartaric acid.

Whencoldput itinto abottle, and keepit well corked.Whenrequired for use, fill a half­pint tumbler three parts

full of water,and addtwo table­spoonfuls of the syrup.

Then stirinbriskly a small teaspoonful of carbonate of soda,andavery delicious drink will be formed. The colormay beimprovedby addinga very small portion ofcochineal tothesyrup at the time of boiling.



236. GINGERWINE.

Put twelve pounds of loaf­sugar and six ounces of

powdered ginger into six gallons of water; let it boil for an

hour, then beatupthe whitesof half adozeneggs with awhisk,andmix them well with the liquor.When quite cold

put itintoabarrel, withsix lemons cutintoslices, andacupfulof yeast;let itwork for threedays, then put in thebung.Ina week's time youmay bottle it,and it willbereadyfor immediate use.
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INTRODUCTION.

TOTHEREADER.

THE Author of the following work, in presenting it as a

useful and valuable practical Manualto Manufacturers,

Distillers, and Dealers in Cordials, Liquors, etc., in this

country, thinks, that long experienceasa practical distiller

and vender ofthe abovearticles, giveshim strong claims to

the favorable considerations ofthe publicatlarge.A closeand uniform practice of fifteenyearsinSwitzerland, as well
as in

the city of NewYork;athorough

acquaintance with the method used inthebest distilleries in

Paris and Bordeaux; andmanufacturing, as hehas been,for

manyyears for wholesale houses in thiscity, he flattershimself that in this Manual hehas furnished all the facilitiesnecessary,therecipes used,and the directions required,for



the best preparations of the most celebrated Cordials,

Liquors, Syrups, etc.,everyet introduced. The bookcontains the easiest,shortest, and the most economical

mannerofpreparing the various articles; the styleisconciseand clear,sothat it canbereadily comprehended, and itsmatter, with great methodand order,
is

alphabeticallyarranged under proper heads and references. Measures andweights referred to are those of the UnitedStates.The Author, in this compendium, did not deemitnecessarytodescribe the rawmaterials generally usedinmaceratingand distilling. Such a description would only

unnecessarily enlarge the work, thereby increasing the price,

with but little ornoadvantage to thereader.Awellinformedand practical druggist will atonce beabletounderstand,and properly furnish,the articles containedineach recipe.



 CARD.

CHRISTIAN SCHULTZ, author of theManual for the

Manufacture of Cordials, Syrups,&c., begs to

inform dealersand others,who donot desire totrouble themselves with manufacturing theirCordials,

&c,

thathe will furnish them with theconcentrated extract of any recipe inthis book at alow price,for cash.

AddressCHRISTIAN

SCHULTZ,Care of Dick&

Fitzgerald,

18 AnnStreet,New York.

The first to be described are the "Manufacturing

Instruments," for without these nothing can be effected.The

 

 



arrangements and preparations of the articles described in

this work,donot contemplate anexpensive and costlyapparatus,nevertheless the authorrecommends that the bestmaterials andmost substantial instruments shouldbeprovided,byreason oftheirdurability, andthe certaintyofobtaininginits perfection a goodproduct.Theinstruments deemed indispensable intheprocess ofdistilling areas follows:—first, a furnace; second, two

boilers oftinned copper; third,acopper skimmer; fourth,a

few filter­bags, filtering­holders, anda percolator;fifth, tubsand pailsfor various uses; sixth,measures fromonegallonto thatofthe smallest; seventh,weightsand scales; eighth,areometer; ninth, funnels; tenth,alcohol lamps, withtinneddishes for differentcolors ofbottlewax;eleventh, a cork­press and syphon; twelfth,casks, demijohns, bottles.

Thosewho wishto engagein thisbusiness onalargescale, would do well to purchase a brass mortar; oneof iron



would often change the color of the material; one of stone is

required for the preparationof syrup of orgeat. Sieves mustalso be provided for separating the coarse powdered

materialsfrom the fine, andalargeknife for cutting andpreparing roots, etc.,etc., for thepowdered state.Necessary Preparations.—There should always beonhand, wellclarified white and brown sugar syrups,putupmwell­corked demijohns and labelled. Clean spirit, or

rectified whiskey, alcoholof95percent.;sugar coloringforbrandies, rum,etc.; tinctureof turmeric, for essence ofpeppermint; tincture ofcochineal for red cordials. All othercolors preparedwhen wanted. Flavoring essences can bepreparedinsome largerquantitywhen wanted, andputup inbottles,labelled for further use.Fruitsyrups,such asraspberry, strawberry, etc., arepreparedin summer; others,such asorgeat, gum,sarsaparilla, etc.,atany season.



In preparing the following work, the author has had in

view brevity andutility. He believesthat sucha Manual ismuchwanted inthe business ofdistillation, and has spared

no pains, whichthorough experience and apracticalknowledge ofthesubject could bringtohis aid.Itcontainsfour hundred improved recipesofthe variouspreparationsnowknown,andeach one canbe readily referredto from

the excellentalphabetical arrangements adopted.To the liberal patronage and favorable consideration ofhis friends andthe public atlarge, he most respectfullysubmits theresultof hislabors.

NEWYORK, January2, 1862.



DESCRIPTION OF THE

APPARATUSUSED FORMANUFACTURING

LIQUORS,CORDIALS,SYRUPS, &c,&c.,

Together with some ideas on Distillation, Filtrationand

Clarification.

THE firstandmost important is the furnace: temporaryaccommodations, under the name of furnaces,only

prolong

the operations of the distiller, and renderhisproducts very

often imperfect. With a good fire, and proper

apparatus,work
can

be accomplished with readiness andcomparative ease; whereas, the ordinary measures of every

day's experimentsoftenfail of success.



 

 

  
  

 

The portable furnace (1) is most excellent for boilers of

from 5 to 10 gallons, andmaybe used as a heating or

cooking stove for families, as well as for the purposes of



distillation. Coal can be filled in without moving the boiler,

it havingagood draught of air, and being laid outwithfirebricks, witha fall­grate for extinguishing the coal after

using. Theabove canbe obtained, ready­made, of J.Murphy,atNo.256 Water street,complete for$5.Theconcurbit,or boiler (2), belongingtothe furnace,contains10gallons of liquid, andis formedof tinnedcopper—the smaller part of the bottom standing on the firebricks,

while theupper bottomcovers thetop ofthe furnace.Thisconstruction enables thefirst heat ofthe coalto give itswhole strength onthe under bottom, and rising upbythedoor, continues around the boiler, between the topandthebrick­work, and inthe stove­pipe. Bythis process, time andcoal arebothsaved.



 

2. Distillation

Consists essentially in converting a liquid into vapor in a

close vessel, by means of heat, and then conveying the

vapor into another cool vessel, where itiscondensed again

into a liquid.

To accomplish this,theliquids areplacedin the boiler(2), andwhenheatis applied tothe boiler, spirit begins torise invapor at176° (degrees), and wateris converted intovapor at 212° (degrees).

These vapors pass from the boiler

through the tubeinto the worm (3), and in passing through



the worm, become condensed by the cold. The refrigerator,

or worm­tub (4), mustbe kept full,bya constant streamofcold water, orelse the water atthebottom will be cold,

while thatofthe surface willbe very hot.The cold water issuppliedat 5,and escapesat 6.Withrespect to the practicalpart of distilling, we shallobservethatthe heat should,in all cases,be as gentle and

uniform as possible. Accidents may be effectually prevented

by distilling spiritsina water bath,which,if sufficientlylarge, willperform the operation withallthe dis patchrequisite for the most extensive business. The vessel in

which the distillation iseffected oughttobe immersed inanother filledwith waterup to the neck. Theprocess willthus bemanaged asexpeditiously asifthevessel wereplaced overan open fire, and withoutthe apprehensionofbeing disappointed by having your spirits burned; nor will it

be necessary at anytimetoraise the waterin thebath to a



boiling heat. By looking at the engraving of the still, you

will seewhat we mean. The inner boiler orconcurbit,marked (2), is thevessel in which theliquidsto bedistilled are put, and the outerboiler or bath(A) isthe vessel

that shouldbefilledwith water. This is sometimes calledaBain Marie.Thecover ofthe inner boiler must bewell luted, that is,closed completely, to prevent evaporation. Take a lute,

made of equal proportions of flour, whitening and salt,

mixed together with the blade ofa knife,and diluted withwater; spread thisonapiece of rag, and close allthecrevices.

The object of distillation istoseparate one substancefrom others withwhich itmay be mixed. For example,inrecipe No.1, formaking aqua de paradiso,or paradisewater,7pintsof

alcohol, 95 per cent., and20 pints of water,

are distilled with a quantity of cocoa and spice. Now, as the



alcohol distils at 176°, and water at 212°, it is perfectly

apparent that the7pints of alcohol will all distil from off thewater, andbecome impregnated with the flavor and taste of

the cocoaand spices before thewater beginsto distil.Thegreater the surface exposed,andtheless the height

the vapors have toascend, the morerapidly doesthe

distillation proceed; and so well are these principles

understood bytheScotch distillers, thattheydo not takemore than three minutes to dischargea still containing fiftygallonsoffluid.The bodyof thestill or boiler should neverbe filled above one­half, sometimes not above one­fourth, to

prevent the possibility of boiling or spirtingover.As a necessary appendage tothe boiler, furnace, &c., acopperskimmer, with small holes,such as is usedinkitchens, should beprovided.

3. OnFiltration.



The filtering Apparatus consists of a long, high, narrow,

but strong table, inthe middleofwhich arecut out round

holes of 4 inchesdiameter, 2feetdistant from each other.

On the under part

of

the table around the holes are placed

4 hooks equidistant from eachother,for hanging upthe

filtering­bags:

For filtering­bags, cutayard of Canton flannelin threesquare piecesasexact

asyou can; double one of the square

pieces, sewitonone side and let the other remain open, so

that you form atriangle;thesoft
or

cotton substance ofthebagmust form theinnerside, with brass rings to hang the

bag tothetable sewed on. For every hole inthe tablethereshouldbea correspondent filtering­bag hung up.Inconnection with this process,there must be provided asmany pails as there are filterers
in

use;for each pail theremust be apportioned half of a sheet of blotting paper,

prepared as follows: rub eachpiece of paper inyour hands



until it becomes smooth and pliant, as near to cloth as

possible; then placeitin thepail with a littlewater,constantly beating itand rubbing it together with the hands

until itcomesto the consistency of a soft or pulpy matter;

afterwardmore watershould be added, continuing theprocess of beating up the pulpy substancesimilar to theusual modeof beating up eggs; thepailmust thenbe filled,

and thecontents thrown intothe filterer. When thewater hasrun through,fill upagainso as tokeep the filtererfull,andwhen the waterruns clearletthe whole of the water passthrough, and the bagis preparedto filter. Place afiv­egallondemijohn under the filterer, with funnel, fill another

demijohn withthe liquor to befiltered; let the mouth of it,turneddown, be placed (inthe holeon the top ofthetable)in thebag,so thatthe neck

of

the demijohnwill descend oneinch inthe filtering­bag. The liquor fromthe upper

demijohnwilljust fillthe bag totheneck, the productofwhich willrun clear,pure andbright into the demijohn



below. In this way the distiller can employ as many filterers

as he may desire, or produce as manydifferent liquorsas are

wanted.



 

Spirits which are largely loaded with essential oils,such

as those of anise­seed, he., usually require the addition of a



spoonful or two of magnesia before they will flow quite

clear.

4. To Displace.

The kind of filtration commonly called the process of

displacement,for extracting the essence fromroots,herbs,

seeds, barks, &c., is to be effected in the following manner:

It is first necessary that thearticles tobeactedupon shouldbe groundinadrug­millto thecondition of a coarsepowder; then weigh eachpowder by itself,and
mix

themtogether in the proportions demanded by the recipe, and

moisten themass thoroughly with alcohol, allowing ittomacerate

*fortwelve hoursinavessel well covered.Nextyou requirea hollow instrument of cylindrical form, havingoneendshaped like a funnel,sothatit canbeinserted

in

theneck ofa demijohn, and havinginside, near the lower end, a

partition pierced with numeroussmallholes, like thestrainer



of a French coffee­pot; in the absence of such a partition,

soft cotton, orany insoluble substance, may be. substituted,

and being placed in theinsideat the lowerendof the

instrument, will answer as wellasthe strainer.Thisinstrument iscalled apercolator. Havinglet the ingredientsbe actedupon, macerate forthe time we have named—introduce them into the percolator, andslightly press them

upon thepartition. Any portion oftheliquid usedinthemaceration, not absorbed bythe powder, should be poureduponthemassin the instrument, andallowedto percolate.You must now gradually pour into the percolator sufficientof thealcohol, or otherliquid tobe filtered, to drive beforeit, or displace,the liquid containedin the mass; theportionintroduced must inlike mannerbedisplacedby anotherportion; and
so

on, till youobtainthe required quantity

of

filtered liquor. This extract iscalled tincture. In case theliquor which firstpasses through, should be thick andturbid,you must againintroduceit intothe instrument, and be very



careful not to have the powder too coarse or loosely pressed,

or it willpermit the liquidto pass tooquickly, andon the

other handit should not be too fine and compact, orit may

offer an unnecessary resistance. Should theliquor flowtoorapidly,you must returnitto the instrument, and close itbeneathfor a time, andthus permitthefiner partsofthepowder to subside, andcausea slower percolation. Ifyouhave sufficient time, you can avoid the trouble ofgoingthroughthe process of displacement, by simply maceratingthe articlesfor two weeks, being carefulto stirthem upthoroughly onceinevery 24 hours.

*5.Maceration issimply the immersingofcertainsubstances in spirits or any other liquid, fora givenlength of time.By this process the strength and flavor are

takenfromthe roots, seeds, &c.,and imparted to the

liquid. To macerate, the liquid shouldbe at blood­heat

 

6. OnClarification.

  

 



Onthe whole, clarification is preferable for syrups to

filtration. They needonly bebeatenup while coldwithalittle white of egg,and then heated;ascum rises whichmustbe removedas soonasit becomes consistent, and theskimming continued untiltheliquor becomesclear. Anyfloating portionsof scum that may haveescaped notice,areeasily removed by runningthe syrup through a coarse

flannel strainer whilst hot.7.To Clarify Loaf­Sugarand make Syrup.Takeacopper pan, and put into it

your sugar, broken in

small pieces. The pan should be sufficiently large to allow

the scum to rise a littlewithout boilingover.One pintofwater to every twopoundsof sugarmaybeadded. Beatup

the whites of two eggs (if you are clarifying about ten

pounds of sugar, ormixin this proportion), until it isveryfrothy, andthenmix inwith the rest.Now placethepanon



the fire, and have ready some cold water. Whenthe mixture

begins to boil and rise
to

the topof the pan, throw ina little

of the water to prevent the sugar running over.

You must let the sugar rise three times before

commencing toskim it, eachtime coolingthe mixtureby

the cold water just spoken of. The fourth time the sugarrises, skim it completely, and drop the cold water gently in

as occasionmayrequire, continuing to take the scum*off(which is rather white), until nomore comes upon thesurface.The sugar mustnowbestrained through afine sieve

—one made of cloth, or a flannel bag willdo.In orderto make clarified sugar extra white, you must be

careful toget the very best loaf­sugar. Break it up, as inthepreviouscase, and addwater inabout the same proportion,viz., apintto every two pounds, or twopounds anda half.

Beatup well a couple of eggs (supposing ten pounds of

sugarare being clarified) andaddsome ivory black,about a



pound; see that the ivory­black is thoroughly mixed into the

water. The mixture should now bemadeas hot aspossible,but without being allowed to boil.Ifsymptoms ofboilingand rising appear, instantly addadrop ofcold water. Having

thoroughly melted themixture, strain as before throughafine cloth, orflannel strainer. Thesyrup neednotbe heatedany more,butit will have to bestrained three orfour times,

until itisextrafine andclear.*

The scum need not be thrown away after aquantity iscollected Itcan be clarified.

 
8. On Clarifying Brown or Moist Sugar.Here,again,take care the panislarge

enough to allow the

syrup to rise without immediately boiling over. Brown sugar

does not require so much water as loaf.A quart will be

sufficient

 

 

for fiveor sixpoundsof moist sugar. Thoroughly



beat up one egg (the yolk had better be omit ted, as it will

only rise with the scum, andbe skimmed off),and,
as

mustbe observed in the case of loaf­sugar, mix the egg in with

the water before pouring it onthe sugar. Now, getabout onepound ofcharcoal (that made out of hedgewood,or smallbranches, isthe best);beat itvery fine, and stir it into the

sugar. Asit boils, skimit, asinthe previous case, and addcold waterto prevent it running over.Nowcommence

strainingitthrough a pocket­shaped strainer of cloth. Firstof all
itis

quite black,but thetraining must be proceededwith until the mixture isquite clear. Ifyou pour some ofthesyrup into a glass, you willsoon see ifitis perfectly clear

and fine,ifitis not, youmust keeponstraining.9. Onthe Degreesfor Boiling Sugar.Youshould have aperfect knowledge ofthe degrees of

boiling sugarafter it has been clarified. Thereare nine



essential points, or degrees, in boiling sugar. They are called

SMALLTHREAD, LARGETHREAD,LITTLEPEARL,LARGEPEARL,

THEBLOW,THE FEATHER, THE BALL,THE CRACK,THEC

ARAMEL

. 10. The Small Thread.

The sugar being clarified, put it on the fire, and after

boiling a few moments, gently dipthe topofyour forefinger

into the syrup, and apply itto your thumb, when, on

separating them immediately, thesugar forms a fine thread,which will breakat a short distance,and remain as a drop onthe fingerand thumb. Thisistermed the"Small Thread."11. The LargeThread.Boilalittle longer, and again dipthe forefingerinto thesyrup,and apply itto theballof the thumb. Thistime a



somewhat longer string will be drawn. This is termed the

"Large Thread." 12.

The Little Pearl.

This is whenyou separate the thumb and finger, and the

fine thread reaches, without breaking, fromoneto theother.

13. The LargePearl.

When the finger and thumb are spread asfaras possible,

without the thread being broken, it is termed the "Large

Pearl." Another sign, also, is sometimesshown,by the

boiling syrup exhibiting bubbles on the surface. But this

should beconsidered moreas ahint thanas a rule forguidance.

14. The Blow.



Continue boiling the syrup. Take yourskimmer and dip it

into the sugar,then shakeit over the pan, holdit before you,andblow through the holes. If you perceive small bubbles,or little sparkling bladders, on theother sideof the skimmer,these are signs thatyouhave produced what is calledthe"Blow."

15. The Feather.

When youhave boiled the mixture a little more, and again

dipped the skimmer into it, and after shaking it, find, upon

blowing through the holes, that bubblesare producedin

much greater quantities, then youmaybe sure the "Feather"

has been made. Another sign, after dipping theskimmer, isto shakeitextra hard,inorder toget off the sugar; if ithasacquired this degree,you will seethe melted sugar hanging

from theskimmer likesilk or flying flax; whence itistermed by theFrench àlagrande plume.



16. The Ball.

To knowwhen the "Ball" hasbeen acquired, youmust

first dip the forefinger into a basin of cold water; now apply

your finger tothe syrup, taking upalittle on thetip; thenquicklydip it into thewateragain. If upon rolling the sugarwith the thumb, you canmakeit into asmall ball, you may

be surethat whatis termed the"Small Ball" has been

produced.When you can make a larger andharder ball,which you could notbite without its adhering unpleasantlyto the teeth, youmaybe satisfied thatit
is

the "Large Ball"17. The Crack.

Boilthe syrupa very little more, dipthefinger intothesugar, and if, upon taking itout, the sugaradhering to the

finger breaks with a slight noise, and will not stick to the

teeth when bitten, the "Crack" has beenproduced. Now boil

the syrup up again, dip the finger into the cold water, then



into the syrup, and as quickly into the water again. If the

sugar breaks short and brittle upon doing this,it isthe"Great Crack."

You cannot betoo careful when the boiling syrup isatthis degree, becauseit

rapidly passes to what is termed the

"Caramel" Be quick and cautious, asan additional stir ofthefire, or one minute's delay,may cause the syrup to be

scorched beyond cure.18.The Caramel.Whenthesugarhasbeen boiled

to the "Crack," as just

stated, it quickly changes to the next degree. The syrup

rapidly loses its whiteness, and begins to be slightly colored.

You must now add to the syrup a fewdrops oflemonacidor

juice, to prevent its graining. A little vinegar or a few drops

of pyroligneous acid, will produce the desired effect.



Dropping the acid in is termed greasing it. Having given

the syrup another slight boil,so
as

to assumea yellow color,

take the panfromthe fire and place it inadish ofcoldwater, twoorthree inches deep.This will prevent burning;acircumstance most tobe feared inthis process.Unlesscare be used, itwould soon turnfrom yellow tobrown,andthento black. Especially becareful notto use

too muchacid or lemon­juice, for this will spoil the syrup,

and probably produce the verygraining you aretrying toavoid. Asmall piece of butter putinto thepanwill preventthe syrup from rising over thesides,and willgrease or

smooth it, and thus act like theacidinkeeping it from

graining. Alittlecream oftartar also onthe pointofa knife,will prevent it from candying. All thistime agoodred fire(not a blaze) should be keptup underneath. Asmall piece ofwet rag orflannel will keepthe top edges of the panfrom

crusting with sugar, which might soon cake upand burn.



When boiling sugar, it is a good plan to keep the top

somewhat covered after it has begun
to

boil, and before the

syrup has been boiledto the"Crack." The steam bythis plan

is keptwithin;the sidesare moistened, and nocrust isformed.*With regard tothe ninth degree of boilingsugar,the

"Caramel,"the name is derived from a Count Albufage

Caramel, of Nismes, who discovered this stage of boiling.

 

Alarge anda small pair ofscales must beprovided; the

large for weighing sugar, &c.,the smaller fordrugs, &c.,



&c.

*Ifat any time you boil the syrup a little too much, or

produce a degree beyond what you wish for, pour in a

little water and boilit up again. Sugar that hasbeenboilingtoooften losesmany ofitsgood qualities. Somesugars are not well adapted for boiling tothe degrees, andno rules laid down would enable the practitioner to know

when the"Crack" is near. Great caremust, therefore,beused; and nothing but practice willenable you tobeuniformly successful. Itisan oldaxiom withconfectioners and dealers in syrup, that " there are twentyways to grease syrup,but none to make it grain when itis greasy."

 

 

 



 

All other articles and utensils, suchas mortars, mills

funnels, demijohns, casks, bottles,labels, pumps,

areometers, bung­hammers, bung­bores, boxes, cases,

hammer and nails, and syphon, must be supplied, asnecessary to the operationsof distilling and preparing

liquors,syrups, cordials,&c., &c.



RECIPES FOR TEN GALLONS

EACH

FOR THE INDEX SEE PAGE 235.



21. AQUA DEL PARADISE (WATER OF

PARADISE.)40/ouncesofroastandgroundcocoa.

6/ do. groundcardamomseeds.

6/ do. groundCeyloncinnamon.7pintsofalcohol,95percent.20 do. water.

Distilthe7pintsofalcoholfromoffthewaterandmix

the7pintsofflavoredalcoholwith20pintsofalcohol,95

percent.,thenaddslowly53pintsoffinewhitesimple

syrup.(SeeSimpleorPlain Syrup,No.7.)

Filteritifnecessary.Colorwhite.

1

2

2

3

2

3



22. AQUADIVINA. (DIVINEWATER.)

6/ouncesofgroundCeyloncinnamon.

6/ do. gummyrrh.

26/ do. roastedcacaocarac.7pintsofalcohol,95percent.

20 do. water.Distilthe7pintsofalcoholfromoffthewater,andmu

the7pintsofflavoredalcoholwith20pintsofalcohol95

percent.,thenaddalowly53pintsoffinewhiteplainsyrup.

(SeePlain Syrup,No.7.)

Filterifnecessary.Colorwhite.

2

3

2

3

2

3



23. AQUA PERSICANA. (PERAIEOT

WATER.)6 / ounces of groundcommon cinnamon.

6 / pounds of ground peach­kernels.

7 pintsof alcohol.20 pintsof water.

Distil the 7 pints of alcohol from off the water, and mix

the 2pints of flavored alcohol with 20 pints of alcohol, 95

per cent., and

14

drops of otto of roses, then add slowly 53

pints of fine white plain syrup. (See Plain Syrup,No. 7.)

Filter if necessary. Color white.

2

3

3

4



24. AQUAROMANA. (WATER OFROME.)

6/ouncesofgroundCeyloncinnamon.

6/do.do.aromaticcalamus­root.

3/do.do.nutmegs

7pintsofalcohol.

20 do. water.

Distilthe7pintsofalcoholfromoffthewater,andmix

the7pintsofflavoredalcoholwith20pintsofalcohol,95

percent.,thenaddslowly53pintsoffinewhiteplainsugar

syrup.(SeePlain Syrup, No.7.)

Filterifnecessary.Color,white.

2

3

2

3

3

4



25. ALE, TABLE.

2gallonsofgroundmalt.

6 do. water,at142°(degrees)heat.

Wellstirredtogether;andletitstandfor1/hour,draw

offtheliquidasmuchaspossible;repeatthesameoperation

with3gallonsmoreofthesamewarmwater,andthesame

standing.Drawofftheliquoragain,andrepeatthethirdtimewith3gallonsmore,asbefore;mixtheliquors

together,boilthemwithtwoouncesofhopsClarifythewholewiththewhiteofanegg,filterwhilehot;coolitasquicklyaspossible,stirin/lb.ofyeast,andletitferment.1

3

12



26. ALE, WHITEDEVONSHIRE.

2 gallons of ground malt (barley).

/ lb. of hops.

2 lbs. of Grout's extract.

/ lb.of yeast.

12 gallons of water,at142° (degrees) heat.

Manipulation as for table ale.

Grout's extract is madebymixing the malt (ground) with

2 lbs of water,filling ina bottle covered,and lettingit stand

in a warmplace until the fermentation has evaporated. The

mixture tobeoftheconsistence ofan extract. After the

fermentation is complete, and the ale settled, it is to be put

in bottles andtied up.

1

2

3

4





27. ALKERMES DE FLORENCE.

3 / drachms of essence of vanilla.

23 drops of otto of roses.

Dissolved in 27pints of alcohol, 95 per cent.; then boil

for five minutes13 / lbs. of figs, cut fine, in 53 pints of
1

2

fine plain white syrup (see No. 7), andadd the syrup to the

alcohol.

Filter. Color rosewith cochineal. (See No.93.)

3

8



28. AMOUR SANS FIN. (LOVE WITHOUT

END.)

36 drops of otto of roses.

81 do. oil of Neroly.

108 do. oilof cloves.Dissolved in 27 pints ofalcohol,

95 per cent.; add slowly

63 pints of fine plain white syrup. (See No. 7.)

Filter. Color rose with cochineal. (See No. 93.)



29. ANGELICABRANDY.

4ouncesofpimpinellaroot.

12 do. angelicado.

2 do. lavenderflowers.Groundandmadeatincture,withone

quartofalcohol,95

percent.;addthetinctureto4gallonsofthealcohol,and6

gallonsofwater.

Filter.Colorpalebrownwithsugar­color.(SeeNo.88.)



30. ANISE­SEED BRANDY.

2/drachmsofoilofanise­seed.

/ do. do. staranise­seed.
1

Dissolvedin4/gallonsofalcohol,95percent.;then

add
3
/4ofagallonoffinewhiteplainsyrup(seeNo.7),

2

14

mixedwith5gallonsofwater.Filter.Colorwhite.

1

2



31. ANISE­SEEDCORDIAL.

3 drachms of oil of anise seed.

Dissolved in 2 / gallons of alcohol, 95 per cent.; then

add2 / gallonsof fine white syrup(see No.7),3 mixed with

4J gallons of water.

Filter. Color white.

3

4
1



32. ANISETTE DEBORDEAUX.

2/lbsofgroundanise­seed.

2/ouncesofgroundcoriander­seed.

7 do. do. Ceyloncinnamon.

7pintsofalcohol,95percent.20 do. water.Distilthe7pintsofalcoholfromoffthewater,andmix

the7pintsofflavoredalcoholwith20pintsofalcohol,95

percent.;thenaddslowly53pintsoffinewhiteplainsyrup.

(SeeNo.7.)

Filter,ifnecessary.Colorwhite.

1

2

1

4



33. ANISETTE D'HOLLANDE.

64ouncesofgroundanise­seed.

27do.do.staranise­seed.

7pintsofalcohol,95percent.20 do. water.

Distilthe7pintsofalcoholfromoffthewater,andmix

the7pintsofflavoredalcoholwith26pintsofalcohol,95

percent;thenaddslowly47pintsoffinewhiteplainsyrup.

(SeeNo.7.)

Filter.Colorwhite.



34. ANISETTE DEMARTINIQUE.

54ouncesofgroundanise­seed.

13/ do. do. staranise­seed.

7pintsofalcohol,95percent.20 do. water.Distilthe7pintsofalcoholfromoffthe

water,andmix

the7pintsofflavoredalcoholwith20pintsofalcohol,95

percent;thenaddslowly53pintsoffinewhiteplainsyrup.

(SeeNo.7.)

Filter,ifnecessary.Colorwhite.

1

2



35. ANISETTE FAUSSE. (IMITATION.)

26/ouncesofgroundanise­seed.

17/ do. do. staranise­seed.

4/ do. do. coriander­seed.4/ouncesofgroundfennel­seed.47/pintsofalcohol95percent.27 do. water.

Distilthe47/pintsofalcoholfromoffthewater,and

mixthe47/pintsflavoredalcoholwith32/pintsoffine

whiteplainsyrup.(SeeNo.7.)

Filterifnecessary.Colorwhite.

1

2

1

21

2

1

2

1

2 12

12 1

2



36. ARRACK.

21 / pints of fine Batavia arrack.

58 / do. pure 4th proof rice spirit.

/ ounceoil of cocoa nuts.

Filter. Color white.1

3

2

31

2



37. BEAUMEHUMAIN. (BALSAM OF

MAN.)

23dropsofoilofroses.

54 do. do. cinnamon.

162 do.do. cedrat.

54 do. do.mace.Dissolvedin27pintsofalcohol,95percent.,thenadd53

pintsoffinewhiteplainsyrup.(SeeNo.7.)

Filter.Colorwhite.



38. BISHOP.

100grainsofgroundnutmegs.

60 do. do. whitepepper.

1/ounceofcardamomseed,

1/ do. mace.

20pintsofsyrup(plainwhite,seeNo.7).

60 do. claretwine.

Mixedandboiledtogetherfor1minute.Filtered.

1

4

1

2



39. BISHOPEXTRACT.

10
1
/8 lbs. of ground orange peel.

2 / do. cinnamon.

2 / do. cardamom.

10 gallons of alcohol,95per cent.

Macerate for14 days(seeNo. 5); press, filter, color red

with cochineal. (See No. 93.)

1

2

1

2



40. BITTERS, AROMATIC.

2/lbs.ofgrounddriedsmallorangeapples.

/lb. do. orangepeel.

2ouncesdo. calamusroot.2 do. do. pimpinellaroot

1 do. do. cuthops.

Maceratefor14dayswith10gallonsofspiritat45per

cent.(seeNo.5);pressoutthedregs,add2/pints
12

of

brownsugarsyrup.(SeeBrown Syrup,No.8.)

Filter.Colordarkbrownwithcoloring.(SeeNo.88.)

3

4

1

4



41. BITTERDANZIGERDROPS. (SEE NO.

144.)

2ouncesofgroundcentaurium.

3 do. do. angelicaroot.

3/drachmsofaloes.1ounceofmyrrh.2 do. cassiaflowers

2/do. ginger.

1/do. nutmegs.

2 do. galangaroot.

/ do. gentiando.

1
2
/3 do. wormwood.

1

2

1

2

1

2

3

4

3



/ do. agaric,allcoarsepowdered.

Maceratefor14dayswith10gallonsofspiritat45per

sent.proof(seeNo.5);pressoutthedregs,filter,colorlark

brownwithcoloring.(SeeNo.88.)

3

4



42. BITTERS, ENGLISH.

/lb.oflemonpeels.

6/ouncesoforangepeels.

6/ do. smallorangeapples.

1/ounceofcalamusroot.

1/ do. angelicaroot.

1/ do. galangaroot.

/ do. quassiawood.

2/ do. gentianroot.

3drachmsofnutmegs.

3 do. cloves.

Groundtocoarsepowder;maceratewith4£gallonsof

3

4

1

2

1

2

1

2

1

2

1

2

3

4

1

4



alcohol,95percent.,fortwoweeks,ordisplace(seeNos.4

and5);add4/lbs.ofbrownsugar,boiled,andclarified

with5/gallonsofpurewater(seeNo.6);coloritwith

7/ouncesofsugarcoloring,darkbrown.(SeeNo.88.)Filter. 1

412

1

2



43. BITTERS, ESSENCE.

1 / lb. of orange peel.

1 / lb. of orange apples.

1 / lb.of gentian root.1 / lb.of lemon peel.Groundto coarse powder; macerate

or displace with 7 /

gallons of alcohol, 95 percent., mixed with 2 / gallons of

water. Filter. (See Nos. 3,4 and5.)

7

8

7

8

7

8

7

8

3

8
5

8



44. BITTERS, HAMBURG.

2ouncesofagaric.

5 do. cinnamon.

4 do. cassiabuds.

/ do. grainsofparadise.

3 do.quassiawood.

/ do. cardamomseed.

3 do. gentianroot.

3 do.orangeapples,dried.

1/ do. orangepeel.

Groundtocoarsepowder;maceratewith4/gallonsof

alcohol,95percent.(seeNo.5),mixedwith5
3
/4gallonsof

1

2

3

4

1

2

1

4

3



water;add2/ouncesofaceticæther.

Colorbrown.(SeeNo.88.)

3

4



45. BITTERS, ORANGE.

6 lbs. of orange peel, macerate themfor24 hours with 1

gallon of water, cut the yellow part of the peel from off the

white, andchop
it

fine; macerate with4/ gallons
of

alcohol, 95 per cent, for two weeks, or displace (see Nos.4

and 5);then addasyrup made of 4 /gallons of water and16 lbs.ofsugar.Filter.(See No. 3.) 3

414



46. BITTERS, SPANISH.

5ouncesofpolypody.

6 do. calamus­root.

8 do. orrisroot.

2/ do. coriander­seed.

1 do. centaurium.

3 do. orangepeel.

2 do. Germancamomileflower.

Groundtocoarsepowder;maceratewith4/gallonsof

alcohol,95percent.(seeNo.5);thenadd5/gallonsof

water,and1/ounceofsugar. 1

4
12

Filter.Colorbrown.(SeeNo.88.)

1

2

3

4





47. BITTERS, STOMACH.

/lb.ofcardamomseed.

/ do. nutmegs.

/ do. grainsofParadise.

/ do. cinnamon./ do.cloves./ do. ginger.

/lb.ofgalanga.

/do.orangepeel.

/do.lemonpeel.

Groundtocoarsepowder;maceratewill,4/gallonsof

alcohol,95percent.(seeNo.5);thenaddasyrupmadeof

1

2

1

3

1

4

1

2

1

4

1

4

1

4

1

4

1

3

3

4

1



4/gallonsofwater,and12lbs.ofsugar.(SeeNo.7.)

Filter.(SeeNo.3.)

1

2



48. BITTERS, STOUGHTON.

8lbs.ofgentianroot.

6 do. orangepeel.

1/do. snakeroot(Virginia).

/ do.Americansaffron.

/ do. redsaunderswood.Groundtocoarsepowder;displacewith10gallonsof4th

proofspirit.(SeeNo.4.)

1

2

1

2

1

2



49. BRANDY, ANGELICA.

1/lb.ofangelicaroot.

2/ouncesofcinnamon.

1/2 do. lavenderflowers.

1/ do. liquorice­root.

Groundtocoarsepowder;thenaddto10gallonsofproof

spiritand6lbs.ofrectifier'scharcoal.Distiloverto50per

cent.;thenmix3pintsofwhiteplainsyrup(seeNo.7),and

somuchofwaterastoget10gallonsinthewhole.

1

2

1

4

1

1

2



50. BRANDY, ANISE­SEED.

3 lbs. of anise­seed.

2 ozs. of caraway seed.

3 ozs. of orris­root.

Groundtoa coarse powder; then add to 10 gallons of

proof spirit and6 lbs. of rectifier's charcoal. Distil over to 50

per cent.; then mix 3pintsof white plain syrup (see No. 7),

and as muchwater as to get 10 gallons.



51. BRANDY, BLACKBERRY.

/ounceofcinnamon.

/ do. cloves.

/ do. mace.

/ do. cardamom.Groundtoacoarsepowder;addto

16lbs.ofblack

berries,mashed,and5gallonsofalcohol,95percent.

Maceratefortwoweeks(seeNo.5);pressit;thenadd10

lbs.ofsugar,dissolvedin3/gallonsofwater.Filter(see

No.3).

1

2

1

4

1

4

1

3

3

8



52. BRANDY, BRITISH.

1 ounce of catechu. / drachm ofvanilla, finely
1 2

powdered. Add 1 gallon of fine goodCognac and 9 gallons

of pure proof spirit. Colorpaleor dark (seeNo. 88.)



53. BRANDY, CALAMUS.

/ drachm of oil of lemon.

/ ounce of oil of calamus.
1

5 drops of oilof coriander.

Dissolvein4/ gallons of alcohol,95 per cent.; then add

5 gallons of water, and / gallon white plain syrup (see No.

7). Flesh­color with tincture ofsaffronand cochineal (see

2

34 1

4

Nos. 91and93).

1

2



54. BRANDY, CARMINATIVE.

1/drachmsofoilofcalamus.

16dropsofoilofanise­seed.

32 do. do. orange.

16dropsofoilofcoriander.

16 do. do.lemonbalm.

Dissolvein43/4gallonsofalcohol,95percent.;thenadd

5gallonsofwaterand/gallonwhiteplainsyrup(seeNo.
14

7).Coloryellow(seeNo.91).

1

2



55. BRANDY, CARAWAY.

/ ounce of oil of caraway­seed.

30 drops ofoil of anise­seed.

5 drops ofoilof coriander­seed.

Dissolved in4/ gallons of alcohol,95per cent.; then

add5 gallons of water and / gallon of white plain syrup

(see No. 7).1

2

3 4

1

4



56. BRANDY, CHERRY.

16 lbs. of black cherries, mashedwiththe stones.

5 gallons of alcohol, 95 per cent.

Macerate for two weeks (seeNo.5); press it; then add10lbs. of sugar,dissolved in3/ gallons

of

water.

Filter (see

No. 3).

3

8



57. BRANDY, CINNAMON.

/ounceofoilofcinnamon.

32dropsofoilofcassia­buds.

32 do. oilofcloves.

Dissolvein4/gallonsofalcohol,95per
34

3

4

1

cent.;thenadd

4/gallonsofwaterand/gallonofwhiteplainsyrup

(seeNo.7).Colorbrown(seeNo.88).

2

1

2



58. BRANDY, CLOVES.

4 / drachms of oil of cloves.

/ drachm of oil of cinnamon.

Dissolve in4/ gallons of alcohol, 95per cent.; then add

4 / gallons ofwater and / gallon ofwhite plain syrup

(sea No. 7). Color dark­brown (see No. 88).

1

2

1

2

3 4

3

4

1

2



59. BRANDY, DOMESTIC

50 drops of oil of Cognac.

3 drachms of orris­root powder.

1 drachm of finely­cut vanilla.

Macerate in4ounces ofalcohol,95 percent., in awarm

place, for 24 hours (see No. 5); filter, and then add to it 9 /

gallons of fourth­proof spirit(purest quality), and 1 / pints

of white plainsyrup (see No. 7). Color paleor dark with

coloring (seeNo. 88).

3

4
1

2



60. BRANDY, FRENCH.

1 gallon of genuineOtard brandy.

8 / gallons of fourth­proof spirit (pure).

/ gallon ofpure whiteplain syrup (see No.7). Color

dark or pale withcoloring (seeNo.88).

7

8

1

3



61. BRANDY, GINGER.

/ lb. of white ginger, cut and washed.

7 / lbs. of sugar, boiled for ten minutes with 3 gallons of

water; strain; then add2 gallonsof fourth­proof spirit.Color

pale yellow (see No. 91).

1

2

1

2



62. BRANDY, GRUNEWALD.

/lb.oforangepeel.

/lb.ofcentaurium.

1oz.ofginger.

1/oz.ofcalamus­root.

1/do.blessedthistle.

1oz.ofwormwood.

/do.trefolii.

1/drachmofoilofcloves.

1/ do. oilofcinnamon.

/ do. oilofpeppermint.

4/gallonsofalcohol,95percent.

1

4

1

4

1

3

1

3

2

3

1

3

1

3

2

3

3

4



Maceratefor24hours(seeNo.5);thenaddtothe

strainedandfilteredtinctureasyrupmadeof/gallonofwhiteplainsyrup(seeNo.7),dissolvedin4/gallonsof

water.Colorbrown.(SeeNo.88.) 3

412



63. BRANDY, IMPERIAL PEACH.

4 / ozs. of powdered bitteralmonds.

3 / gallons of alcohol, 95 per cent.
3

5 / gallons water.

Mix together, and maceratefor24 hours (see No. 5); then

add a strained syrup, made of 3 / lbs. of sugar; 1 pint of

peach jelly;2 /ozs. preserved ginger; 1 lemon, cut in

4

1

4

3

4
14

slices; 1 drachm ofgrated nutmegs; 1 drachm of allspice,
in

powder, and5pintsof water, boiled for two minutes.Mixthe whole, andfilter.

1

2



64. BRANDY, JUNIPER.

9 drachms of best oil of juniper,dissolvedin

4 / gallons of alcohol, 95 per cent.; then add6 lbs. of

sugar, dissolvedin4 / gallons of water.Filter.3

4
7

8



65. BRANDY, MINT.

/ ounce of oil of spearmint.

30 drops of oil of peppermint.

3 drops of oilof bergamot.

Dissolvein4/ gallons of alcohol95per
34

1

cent., then add

3 lbs. of sugar dissolved in 5 / gallons of water.

Color green with indigo and saffron

3

tincture. (See No.

90.)

1

2



66. BRANDY, ORANGE.

4 / drachms of oil of orange.

3 drops of oil of neroly.

Dissolve in4/ gallons of alcohol 95per cent., then add

2 / lbs. ofsugar dissolved
in
5/

gallons of water.

Filter. (See No. 3.)

1

2

3 4

1

2

1

8



67. BRANDY, PEACH.

18 lbs. of peaches mashedwith thestones, macerate them

for 24 hours with 4 / gallons of alcohol, 95 per cent, (see

No. 5), and4 gallons ofwater.Strain, press,and filter; add5 pintsof white plainsyrup.(See No. 7.)

Color dark yellow with coloring. (See No. 88.)

3

4



68. BRANDY, PEPPERMINT.

/ ounce of oil of peppermint(English).

Dissolve in 4 / gallons of alcohol, 95 per cent., then add

4 / lbs. of sugar dissolved in5 gallonsofwater.

Filter. (SeeNo. 3.)

1

2

3

4
3

4



69. BRANDY, RASPBERRY.

4 gallons of raspberry juice,4/gallons of alcohol, 95
3 4

1

4per cent., macerate for 2 days (see No. 5), then add1 /

gallon
of

whiteplain syrup(seeNo. 7).Filter.



70. BRANDY, SPICE.

2/ouncesofcinnamon.

/ do. cloves.

/ do. cardamom.

1 do. galangaroot.

1 do. ginger.Groundtoacoarsepowder;macerateitforaweekwith

10gallonsofgoodFrenchbrandy.(SeeNo.5).Filter.

1

2

3

4

3

4



71. BRANDY, STOMACH. (GREEN.)

/lb.ofcubebs.

2/ouncesofcentaurium.

1/ do. trefolii.

2 do. cassiabuds.

Groundtocoarsepowder;macerateforoneweekin4
3
/4

gallonsofalcohol,95percent.(SeeNo5.)Filter,thenadd

1
/drachmofoilofrosemary.

/
2

do. oilofsage./2do. oilofcamomile.

/2 do. oilofpeppermint.

1

4

1

2

1

4

2

1

1

1

1



/
2

do. oilofspearmint.

/
2

do. oiloflavender.

/4 do. oilofcaraway.

/4 do. oiloforiganum.

/4 do. oiloflemon.

1
/ do. oilofcoriander­seed.

1
/ do. oilofanise­seed.

/ d0. oiloffennel­seed.

Afterbeingdissolved,add4lbs.ofsugardissolvedin5

gallonsofwater.Colorgreenwithtinctureofindigoand

saffron.(SeeNo.90.)

1

1

1

1

1

4

4

3

8



72. BRANDY, STOMACH. (WHITE)

/4drachmofoilofanise­seed.

/ do. oilofcorianderseed.

/ do. oilofspearmint.

1 do. oiloforange./ do oilofcloves.

/ do oilofcinnamon.

2 do. oilofcalamus.

Dissolvein43/4gallonsofalcohol,95percent.;mixed

with4lbs.ofsugar,dissolvedin5gallonsofwater.

Filter.(SeeNo.3.)

1

1

2

1

2

1

4

1

4



73. BRANDY, STRAWBERRY.

4 gallons of strawberry juice.

4
3
/
4
gallon of alcohol, 95 per cent. Macerate for 2 days

see No. 5), thenadd1
1/

4 gallonsof plainwhite syrup. (See

No. 7.) Filter. (SeeNo. 3.)



74. BRANDY, WORMWOOD.

2
1
/2drachmsofoilofwormwood.

1
1
/4ouncesofherbofwormwood.

3
/
4

do. calamusroot.

Theherbandrootmustbegroundandmacerated"(see

No.5)afewdays,thenpressed,andtheoildissolvedin4
3
/
4

gallonsofalcohol,95percent.;addasyrupmadeof4lbs.

ofsugar,with5gallonsofwater.

Filter,andcolorgreen,withtinctureofIndigoand

saffron.(SeeNo.90.)



75. CALABRE À CHAUD.

36 gallons of white or red wine must, boiled andskimmed

down to 8
3
/4 gallons; to this add1

1
/4 gallon of alcohol, 95

per cent.

Use:for manufacture ofMalaga wine.



76. CALABRE À FROID.

9 gallons of fresh, pure red or white wine must.

1 gallon of alcohol, 95 per cent.

Let it clarifyitself by standing. Decant.

Use: Forthe manufactureof different wines.



77. CANELIN DE CORFOU.

2 drachms of oil of Ceylon cinnamon.

Dissolve in 3
1
/3 gallons of alcohol, 95 per cent.; then add

6
2
/3 gallons of white plain syrup. (SeeNo. 7.)

Color, yellow. (See No. 91.)



78. CANELLE.

6
3
/4 drachms of oil of cinnamon.

Dissolve in 31/3 gallons of alcohol, 95per cent.; then add

6
2
/3

gallons of plain white syrup. (See No. 7.)



79. CEDRAT.

13
1
/2 drachms of oil of cedrat.

Dissolve

in

3
1
/3gallons

of

alcohol, 95per cent., and6
2
/3

gallons ofwhite plain syrup. (See No. 7.)

Color, yellow. (See No. 91.)



80. CHAMPD'ASILE.

8ouncesofcaraway­seed.

4 do. grainsd'ambrette.

1/ do. Ceyloncinnamon,groundtocoarsepowder;

macerateanddistilwith3gallonsofalcohol,95percent,

and3
1
/2gallonsofwater.

Distilthe3gallonsofalcoholfromoffthewater,andmix

the3gallonsofaromaticspiritwithasyrupmadeof42lbs.

ofsugarand43/4gallonsofwater.(SeeNo.7.)Filter.

1

3



81. CHRISTINE.

2drachmsofessenceofvanilla.

8dropsofoilofroses.

24 do. oilofneroly.

48 do.oilofcinnamon.

Dissolvein3gallonsof95percent.alcohol;mixitwitha

syrupmadeof42lbs.ofsugar,and4
3
/4gallonsofwater.

(SeeNo.7.)



82. CHRISTOPHELET.

6
4
/5drachmsofSpanishsaffron.

14
1
/5 do. cinnamon.

6
4
/
5

do. cardamom.

10
1
/5ouncesoffigs.

10
1
/5drachmsofgalanga­root.

4
1
/4ouncesoforris­root.

2
1
/2 do. sage.

4
1
/4 do. staranis.

2 do. coriander­seed.
1
/8



Groundtoacoarsepowder.Macerate(seeNo.5),and

distilwith6gallonsofalcohol,95percent.,and11/4gallonsofwater.Distiloff5gallonsofthearomaticspirit;

thenadd1
1
/4gallonsofSt.JulienMedocwine;11/4gallonsofdistilledwater;13dropsoftinctureofambergris,and21/2

gallonsofwhiteplainsyrup(seeNo.7).Colorpurplewith

tinctureofelderberry(seeNo.92).



83. CIDER, CHAMPAGNE.

10 gallons of cider, old andclear.

Put it in a strong iron­bound casks, pitched inside (like

beer­casks); add21/2 pints clarified white plainsyrup (see

No. 7); dissolve
in

it 5ounces oftartaricacid. Keep thebung ready in hand; then add71

/2 ounces of bicarbonate ofpotassa;bungitas quickly, and wellas possible.



84. CIDER, STRONG.

Take asmanyapples as will makejuice sufficient to fill a

strong cask. Makea pulp of them, by passing them through

a cider­mill. Spread this pulpout on a large surface, intheopen air, and leave itfor 24 hours. Press outthe juice asthoroughly as possible, and fill the cask uptothe bung­hole,and keepitfullas longasthe fermentation is going on,byadding some juice kept aside for that purpose. Whenthefermentationis ended, drawitoff in another clean cask; but

previous tofilling this cask,burn 1 drachm of brimstone init, byhangingan iron vessel through the bung­hole.Bungitup carefully, andkeep itin a cool place.



85. CIDER, SWEET.

Procure a cask, pitched inside (likea beer­cask); then take

as many sweet apples as will make juice sufficient to fill it.

Press theapples as quickly aspossible, being careful to letthe juices settle a little while; then decant the juice, and putit in the caskin the following manner, viz.: 1st. Burn1/2ounce of brimstone inthe cask (as described inrecipe No.84). 2d. Bungup thecask andlet itstand a while. 3d.Fillthe cask 1/3full with the juice, beingvery carefulto shakeit

well.Gothrough thisprocess three times, and be veryparticular to observe the above directions each time. Afteryou have put thelast1/3of the juice in the cask, bungit

carefully, and putit ina cool place foruse.



86. CITRON.

1 ounce of oil of lemon, dissolved in

3
1
/
3
gallons of alcohol, 95 per cent.

Then add6
2
/3 gallons of white plain syrup (see No. 7).

Color yellow (seeNo. 91).



87. CITRONELLE.

1lb.oflemonpeel,onlytheyellowpart.

2ouncesoforangepeel,onlytheyellowpart.

1drachmofcloves.

1 do. nutmegs.Cutinsmallpieces;macerate

with5gallonsofalcohol,

95percent.,and5gallonsofwater(seeNo.5).Distiloff8

gallonsofaromaticspirit,andmixitwith2gallonsofwhite

plainsyrup(seeNo.7).Coloryellow(seeNo.91).



88. COLORING.

Take 100 lbs. of white sugar, and mix with it 3 gallons of

water, in a copper or iron boiler of 50 gallons capacity. It is

necessary to have the boiler thissize, asin manufacturing

coloring the liquid is apt to run over whenmade in a smallervessel. Put the boilerona smart fire, andstir the sugar

constantly,soas to prevent its burningon the bottom. Keepit boilinguntil itgets asblack as tar when dropped onacoldstone. Then add slowly 61/4 gallons of boiling water—atfirst,only alittleat a time,and increasing the quantitygradually—constantly stirring asthe whole isdissolved.Pass it througha flannel.



89. COLOR, BLUE.

Take 3 ounces of sulphuric acid (smoking)and put it in a

one­gallon glass jar; add, in very small portions, 1 ounce of

the finest powdered indigo, beingverycareful
to

stirtheingredients constantly during theprocess of mixing them.Let thejarstandin awarm place for several days, and thenadd, very slowly, 3quartsof water;after which add,insmall quantities,1/2lb.ofchalk powder, and continuestirringit as long asafroth rises from themixture. Afterhaving done this, letitstand for

24

hours, then decant, filter,mix 1

1/
of alcohol with it,and bottle for use.2 pint



90. COLOR, GREEN.

By mixing the tincture of saffron andthe tincture of

indigo together in different proportions, you can obtain any

shade of greenyou desire. Fora light­green, increase thesaffron; for a dark­green increase the indigo.



91. COLOR, YELLOW.

Mix
1
/4 lb. American saffron, cutvery fine, with 1 quart

of alcohol, 95 per cent.; put it in a covered jar, in a warm

place, andlet
it
stand for8days;then press, filter, and bottle

for use. Ayellow coloring may also be made of turmeric

instead ofsaffron. Observe thesame proportions, andmakein thesame way.



92. COLOR, PURPLE.

Mix /2 lb. elderberries, mashedtoapulp, with 1 quart of

of alcohol, 95 per cent. Macerate (see No. 5) in a warm

place for8 days; then press,filter,and bottlefor use.

1



93. COLOR, RED.

1 ounce of finely­powdered cochineal.

1
/
2
drachm of calcinated alum.

Boiled with a quart ofwater,inan earthen dish; add 1

quart of alcohol,95per cent.,press,filter, and bottle for use.



94. COLOR, VIOLET.

1 pint ofblue color.

2 pints ofred color.

Mix together.



95. COQUETTE FLATTEUSE.

24dropsofoilofrose.

43 do. oilofmace.

32 do. essenceofambergris.

Dissolvein3gallonsofalcohol,95percent.;thenadda

syrupmadeof42lbs.ofsugarand43/4gallonsofwater(see

No.7).Colorrose(seeNo.93).



96. CORDIAL.

32dropsofoilofcinnamon.

24 do. oilofcloves.

24 do. oilofmace.

48 do. oilofpeppermint.

Dissolvein3gallonsofalcohol,95percent.;addasyrup

madeof42lbs.ofsugarand4
3
/4gallonsofwater(seeNo.

7).Filter(seeNo.3).



97. CORDIAL, BRIGHT PEARL. (JELLY.)

2ouncesofcandiedlemons.

2 do. lemonpeel.

3 do. candiedginger.4 do. rawginger.Boilfor20minutesin2gallonsofwater,

strainit,and

addtothestrainedliquorajellymadeofthefollowing

ingredients.

4ouncesofcurrantjelly.2 do. almondsblanchedandbroken.1 do.

almondbitter,"" "

2 do. St.John'sbread,brokenandmashed.



1 do. conserveofwhiteroses.

1 do. gingerpowdered.1 do. cinnamon "

1 do. mace.

1
/2
pintoflemonjuice,7gallonsoffourth­proofspirit,2

ouncesofisinglassdissolvedinwater;putthistogetherina

stonepotwellcovered;thentake6lbs.ofMalagaraisins

boiledwithonegallonofwater,andmixwiththeabove;

pressandfilteritthroughaflannelwhilehot.



98. CORDIAL, CARAWAY.

6 drachms of oil of caraway dissolvedin3 gallons of

alcohol, 95 per cent.; add a syrup made of 42 lbs. of sugar

and 4
3
/4 gallonsof water. (See No.7).Filter.



99. CORDIAL, CHERRY.

30 lbs. of cherries, red sour, withoutstems, makethem to

a pulp and macerate with 4
1
/2 gallons of alcohol, 95 per

cent. (see No.5); press,andadd asyrup made of42lbs. ofsugar and31

/2 gallons ofwater. (See No. 7.)Filter.



100. CORDIAL, CINNAMON.

1
/2 ounce of oil of cinnamon, dissolvedin 3 gallons of

alcohol, 95 per cent.; then add a syrupmade of 42 lbs. of

sugar, and31/2gallons of water. (SeeNo.7.) Filter.



101. CORDIAL, CLOVES.

12ouncesofcloves.

3 do. orris­root.

2 do. cinnamon.

1
/2

do.cardamom.

Groundtocoarsepowder;macerateordisplacewith5
1
/
2

gallonsofalcohol,95percent.(seeNos.4and5),and5
1
/2

gallonsofwater.Distilfromoffthewater5gallonsof

aromaticspirit,andthenaddasyrupmadeof24lbs.of

sugarand3
1/

2gallonsofwater.(SeeNo.7).

Colorbrownwithtinctureofcloves.



102. CORDIAL, GINGER.

10 ounces of ground ginger, 5dropsofoilof bergamot;

macerate it with 3 gallons of alcohol 95 per cent., press and

filter, and then adda syrup made with42lbs. ofsugar, and4

3
/4 gallonsof water. (See No.7). Color paleyellow, (See

No. 91.)

Red ginger isthe same as the above, except it is colored

red with cochineal.



103. CORDIAL, GREENGAGE.

8lbs.ofripegagesand42lbs.ofsugar,4
3
/4gallonsof

water;boilthemtenderandmakethemtoapulp,skimand

takefromthefire,thenadd:

4ouncesofcurrantjelly.4 do. dates,cutinsmallpieces.

4 do. ouncesoffigs,do. do.

1
/
2
pintoforangejuice.

3 do. sherrywine.

1 do. calf's­footjelly.1ounceofcandiedlemon

1 do. cinnamon



1 do. cloves.

2 do. ginger.1 do. nutmeg.1 do. pimento.

Allcoarselypowdered;macerateforoneweek(seeNo.

5),andadd2gallonsofalcohol,95percent.;strain,press

andfilter.



104. CORDIAL, LEMON.

2lbs.offreshlemonpeel.

1
/
4

do. roastedwheatbread,crusts.

1
/4 do. cinnamon,crushed.

1
/2
ounceofnutmeg,do.

Cutsmallandmacerateforoneweekwith5
1
/2gallonsof

alcohol,95percent.,and5
1
/2gallonsofwater.

Distilfromoffthewater5gallonsofaromaticspirit,and

addtothis30dropsofoiloflemon,andasyrupmadeof24

lbs.ofsugar,and3
1
/
2
gallonsofwater.(SeeNo.7.)

Color,paleyellow.(SeeNo.91.)



105. CORDIAL, MACCARON, FRENCH

22ouncesofbitteralmonds.

1
1
/
2

do. cinnamon.

1
1
/2 do. cloves.

1
1
/2 do. cardamom.

Groundtocoarsepowder;macerateforoneweek,with

5
1
/2
gallonsofalcohol,95percent.,and5

1
/2
gallonsof

water.

Distilfromoffthewater5gallonsofaromaticspirit,and

mixitwithasyrupmadeof24lbs.ofsugar,and3
1/

2gallonsofwater.(SeeNo.7.)Filter.



106. CORDIAL, MINT.

1
/2 ounce of oil of spearmint.

Dissolve in 3 gallons of alcohol, 95 per cent., then add a

syrup made of42 lbs. of sugar and43/4gallons of water.

(See No. 7.)Color green, with tincture

of

indigo and saffron. (See No.

90.)



107. CORDIAL, NOYAU.

1
1
/4lb.ofapricotkernels.

1
/2 do. peach do.1

/
2

do. prune do.

Therindsof12oranges,cutinsmallpieces.

Maceratefor24hoursin31/2gallonsofalcohol,95per

cent.,and3
1
/2gallonsofwater.

Distilfromoffthewater3gallonsofflavoredspirit,and

mixitwithasyrupmadeof42lbs.ofsugar,and43/4gallonsofwater.(SeeNo.7.)Filter.



108. CORDIAL, ORANGE.

1 ounce of oil of orange.

Dissolve in 3 gallons of alcohol, 95 per cent., then add a

syrup made of42 lbs. of sugar, and43/4 gallons of water.

(See No. 7.)Color yellow, with a tincture
of

saffron. (See No.91.)



109. CORDIAL, PEACH.

12 lbs. of peaches and kernels mashedtoapulp; let them

ferment for eight days, and then boil for 2 minutes in 7

gallons
of

white plain syrup. (See No. 7.)Strain, thenadd 3gallons

of

alcohol, 95per cent.Coloryellow, andfilter. (See No. 91.)



110. CORDIAL, PEPPERMINT.

1
/2 ounce of oil peppermint dissolvedin 3 gallons of

alcohol 95 per cent.; add7 gallons of white plain syrup. (See

No. 7.) Filter.



111. CORDIAL PERSICOT.

3lbs.ofpeachkernels.

6ouncesoflemonpeel.

2 do. cinnamon.1

/2 do. cloves.

1
/
2

do. nutmegs.

Maceratefor24hoursin31/2gallonsofalcohol,95per

cent.,and3
1
/2gallonsofwater.Distilfromoffthewater3

gallonsofflavoredspirit,thenadd7gallonsofwhiteplain

syrup.(SeeNo.7.)

Colorpeach­blossomcolor,withtinctureofcochineal.

(SeeNo.93.)





112. CORDIAL, QUINCE.

48 ounces of quinces, grated, maceratefor8 days in31/2

gallons of alcohol 95per cent., and3
1
/2 gallons of water.

Distil from offthe water, 3gallons offlavored spirit,add 7

gallons

of

white plainsyrup. (See NO. 7.)



113. CORDIAL RAILROAD.

2drachmsofoilofpeppermint.

1 do. do. wormwood.

32dropsofoilofroses.

1drachmofoilofhyssop.Dissolvein3gallonsofalcohol95

percent.,thenadd7

gallonsofwhiteplainsyrup.(SeeNo.7.)

Colorlilac.(SeeNo.94.)



114. CORDIAL RASPBERRY.

12 lbs. of raspberries; boil the juice with 6
1
/2 gallons of

white plain syrup (see No. 7); add3 gallons of alcohol 95

per cent. Filter.



115. CORDIALREDWATER.

1ounceofcloves.

1 do. cinnamon.

1 do. Jamaicapepper.

1 do. nutmegs;allgroundtoacoarsepowder.

Maceratefor8daysin3gallonsofalcohol,95percent.

(seeNo.5);add7gallonsofwhiteplainsyrup.(SeeNo.7.)

Colorredwithcochineal.(SeeNo.93.)Filter.



116. CORDIAL, ROSE.

40dropsofoilofroses.

40 do. tinctureofmusk.

24 do. oiloforange.

Dissolvein3gallonsofalcohol,95percent.,thenadd7

gallonsofwhiteplainsyrup.(SeeNo.7.)

Colorrosewithcochineal.(SeeNo.93.)





117. CORDIAL, CELERY.



1 lb. of celery seed, and5 lbs. of celery root, boiled for 2

minutes with 7 gallons

of

white plain syrup (see No. 7), then

add3 gallons of alcohol, 95per cent., strain, filter; colorwith tinctureof turmeric. (SeeNo. 91).



118. CORDIAL SMALLAGE.

3 lbs. of raisins, seeded, 5 lbs. of young sprouts of

smallage; cut andwash them; boil for 2 minutes in 7 gallons

of white plain syrup (seeNo. 7);strain, then add3 gallonsof alcohol,95 per cent. Filter.



 

Macerate for 24 hours in 31∕3gallons of alcohol,95percent., and3

2
/3 gallons of water. Distil from off thewater

3 /3 gallons of flavored spirit, and then adda syrupmade of

53 lbs. of sugar and3 /4 gallons of water, near boiling heat.

1

1

(See No.7.)Color greenwith indigo andsaffron. (See No. 90.)



120. CREME D'ANGELIQUE. (ANGELICA

CREAM
.)

12 ounces of angelica root powdered;maceratefor

24

hours in 3 /3 gallons of alcohol 95 per cent. (see No. 5), add

3 /3 gallons of water. Distil over3 /3 gallons offlavoredspirit; then add53 lbs. of sugar,and 3/4 gallonsof alcohol

near boiling heat.

2

2 1

1



121. CREME D'ANISE. (ANISE­SEED

CREAM.)

24 ounces of green anise­seed.

8 do. star anise­seed.

4 do. cinnamon.Ground; then maceratefor24

hours in 3
1
/8 gallons of

alcohol, 95 per cent.,and3
2
/3 gallons of water; distil from

off the water3
1
/
3
gallons of flavored spirit, then add 53 lbs.

of sugar and31/4 gallons ofwater,near boiling heat.



122. CREME DE BARBADOES.

(BARBADOES CREAM.)

4lemons,therindsonly.

4oranges,Ceylon,do.

5
1
/3ouncesofcinnamon.

3drachmsofmace.

1
1
/
2
drachmsofcloves.

11 do. coriander­seed.

11 do. bitteralmonds.

1
1
/
2

do.nutmegs.

Groundandcut;maceratefor24hoursin3
1
/3gallonsof



alcohol,95percent.,and3
2
/3gallonsofwater.Distilfrom

offthewater31/3gallonsofflavoredspirit;thenadd53lbs.ofsugar,and3

1
/4gallonsofwater,nearboilingheat.



123. CREME DECACAO. (COCOA

CREAM.)

5 lbs. of roasted cacao.

1 ounce of Ceylon cinnamon.

Ground; macerate for24 hoursin 3
1
/3

gallons of alcohol,

95 per cent., and32/3 gallonsof water.Distil from off the

water3
1
/3 gallons of flavored spirit, then add53 lbs. of

sugar and31/4 gallons ofwater, near boiling heat; addoneounce of tinctureof vanilla.



124. CREME DECEDRAT WITH

CHAMPAGNE.(CEDRAT CREAM.)1 ounce of oilofcedrat,dissolvein 21/3gallonsof

alcohol, 95 per cent., add4 quart bottles of champagne, 53

lbs. of sugar, and 31/4gallons ofwater, nearboiling heat.



125. CREME DECHOCOLAT.

(CHOCOLATECREAM.)

8lbs.ofroastedcacao.

12ouncesofcinnamon.

1
/2

do. vanilla.

1
/2 do. cloves.

Ground;maceratefor48hoursin3
1
/3gallonsofalcohol,

95percent.,3
2
/3gallonsofwater.(SeeNo.5.)Distilfrom

offthewater31/3gallonsofhigh­flavoredspirit;thenadd

53lbs.ofsugar,and3
1
/4gallonsofwater,nearboilingheat.



126. CREME DECINNAMON. (CINNAMON

CREAM.)

162 drops of oil of cinnamon.

Dissolve in 3
1
/
3
gallons of alcohol, 95 per cent.; then add

53 lbs. of sugar,and 31/4 gallons ofwater,nearboiling heat.

Color yellow.(See No. 91.)



127. CREME DECINQ FRUITS. (CREAM

OFFIVE FRUITS)6bergamots,therindsonly.

6bitteroranges, do. do.

6cedrats,do. do.6lemons, do. do.

9oranges, do. do.

Cutsmall;maceratefor24hourswith3
1
/
3
gallonsof

alcohol,95percent.,and3
2/

3gallonsofwater(seeNo.5).

Distilfromoffthewater31/3gallonsofflavoredspirit,

thenadd53lbs.ofsugarand31/
4
gallonsofwater,near

boilingheat.



128. CREME DEDATTES. (DATECREAM.)

8 lbs. of dates pounded, and boiled with 53 lbs. of sugar,

3
1
/4 gallons of water; strain and press; then add 72 drops of

oil of neroly, and dissolve in3/3gallons of alcohol, 95percent.
1



129. CREME IMPERIALE. (IMPERIAL

CREAM.)

4ouncesofcarrot­seed.

4 do. Ceyloncinnamon.

8 do. angelica­seed.

8 do. orris­root.Ground;maceratefor24hourswith3

1
/3gallonsof

alcohol,95percent.,and32/3gallonsofwater.(SeeNo.5.)

Distilfromoffthewater3
1
/
3
gallonsofflavoredspirit;

thenadd53lbs.ofsugarand31/4gallonsofwater,heatednearboiling.



130. CREME DEMARTINIQUE.

(MARTINIQUE CREAM
.)

4 drachms of tinctureofvanilla.

32 drops of oil of neroly.

14 drops ofoilof roses.24 drops ofoil of cinnamon.

Dissolve

in3

1/3 gallons
of

alcohol, 95 per cent.; then add

53 lbs. of sugar and3
1
/4 gallons of water, near boiling heat,

andcolor rose.(See No. 93.)



131. CREME DEMENTHE. (MINT

CREAM.)

5 lbs. of spearmint.

25 lemons, the rinds only.

Cut and macerate for24hours with 3
1
/3 gallons of

alcohol, 95 percent., and32/3gallons of water. (See No. 5.)

Distil from off the water31/3 gallons of flavored spirit,

and dissolve in it 5 drachms of oil of peppermint; then add53 lbsofsugarand 31/4 gallons of water, nearboiling heat.



132. CREME DEMOCHA. (COFFEE

CREAM.)

32 ounces of Mocha coffee roastedandground, macerate

for 24 hours with 3
1
/3

gallons of alcohol, 95 per cent., add

3
2
/
3
gallons ofwater (see No.5). Distilfrom offthe water3

1
/3 gallons offlavored spirit, and dissolve

in
itonedrachm

of essence of vanilla, then add53 lbs. of sugar and3
1
/4

gallonsof waternear boiling heat.



133. CREME DENYMPHE. (LADY'S

CREAM.)

97dropsofoilofcinnamon.

49 do. oilofmace.

24 do.oilofroses.

Dissolvein31/3gallonsofalcohol,95percent.,thenadd

53lbs.ofsugarand31/4gallonsofwater,nearboilingheat.

Colorrose.(SeeNo.93.)



134. CREME D'ORANGE, WITH

CHAMPAGNE.(ORANGE CREAM.)1 ounce of oiloforange,dissolve in 21/3gallonsof

alcohol, 95 per cent., add4 quart bottles of champagne, 53

lbs. of sugar, and 31/4 gallons of water, nearboiling heat.



135. CREME DE PORTUGAL. (PORTUGAL

CREAM.)

1 ounce of oil of Portugal; dissolve in31/3gallons of

alcohol, 95 per cent., add53 lbs. of sugar and 3
1
/4gallons of

water, near boiling heat.



36. CREME DEROSES. (ROSECREAM.)

Dissolve1 drachm of oil of roses, in 3
1
/3 gallons of

alcohol, 95 per cent., then add53 lbs. of sugar and3
1
/4

gallons ofwaternear boilingheat, and color rose. (See No.

93.)



137. CREMEROYALE. (ROYALCREAM.)

4ouncesofcloves.

4 do. cinnamon.

8 do. carrot­seed.

10oranges,therindsonly.

Maceratefor24hourswith31/3gallonsofalcohol,95per

cent.,and3
2
/3gallonsofwater(seeNo.5).Distilfromoff

thewater3
1/3

gallonsofflavoredspirit,thenadd53lbs.of

sugarand31/4gallonsofwaternearboilingheat.



138. CREME DETRUFFLES. (CREAM OF

TRUFFLES.)1 lb. of truffles, ground; maceratefor8dayswith31

/3

gallons of alcohol, 95 per cent. (see No. 5); strain, press and

add53 lbs. of sugar, and31/4gallons of water,near boiling

heat.

Colordark yellow. (See No. 88).



139. CREME DEVANILLE. (VANILLA

CREAMCORDIAL

.)
2 drachms of vanilla bean,cutfine; maceratefor2daysin

3
1
/3

gallons of alcohol, 95 per cent. (see No. 5); then add53

lbs. of sugarand31/4 gallonsof water,near boiling heat.



140. CREME VIRGINAL. (VIRGIN'S

CREAM.)

1
5
/8gallonsofrose­water.

1
5
/8 do. orange­flowerwater.

Dissolveinit53lbs.ofsugar,thenadd3
1
/
3
gallonsof

alcohol,95percent.Filter.



141. CUCKOLD'SCOMFORT.

4
1
/2 lbs. of fresh poppies mashed, macerate oneweek

with 4 gallons of proof spirit (see No. 5); strain, press, add

one gallonof white plainsyrup (seeNo. 7);flavor with1/2ounce of essenceof vanilla,

24

drops

of

oil of roses,dissolve in 2 ouncesof alcohol, 95 per cent. Filter. (See No.

3.)



142. CULOTTE DUPAPE. (POPE'S

BREECHES.)

1ounceofnutmegs.

1
/
2

do. Ceyloncinnamon.

1
/2

do. cloves.

1
/4 do. vanilla.

Maceratefor24hourswith31/2gallonsofalcohol,95per

cent.,and3
1
/2gallonsofwater.(SeeNo.5.)

Distilfromoffthewater3gallonsflavoredspirit;add42

lbs.ofsugarboiledwith41/2gallonsofwater.Colorpaleyellow.(SeeNo.91.)



143. CURACAO D'HOLLANDE. (HOLLAND

CURAÇOA))

1lb.ofCuraçoaorangepeel.

/ do. Ceyloncinnamon.

Letthemsoakinwater;boilthemfor5minuteswiththe

juiceof16orangesand7gallonsofwhiteplainsyrup(see

No.7);thenadd3gallonsofalcohol,95percent.;strain,

filter;colordarkyellow.(SeeNo.88.)

1

4



144. DANZIGERDROPS. (SEENO. 41.)

2ouncescentaurium. 2
1
/2ouncesginger.

3doangelicaroot. 1/ do. nutmegs.

1
/2
drachmaloesocotrin. 2 do. Galangaroot.

1
/2
ouncemyrrh. / do. gentianroot.

234

3

4

2ouncescassiabuds. 11/2 do. wormwood./ do. agaric.

Grindandmaceratewith4
3
/4gallonsofalcohol,95per

cent.,and51/4gallonsofwater(seeNo.5);strain,press,filter,andcolordarkyellow.(SeeNo.88.)

1



145. EAU D'ABRICOTS. (APRICOT

WATER.)

80 apricots, very ripe.

Cut in small pieces, and boil them up with 4 gallons of

white wine; strain,and add11/4gallon of white plain syrup

(see No. 7);
1
/2 an ounce

of

tincture of cinnamon, and 4
1

/4
gallons of alcohol, 95 per cent.; filter after two weeks.



146. EAU D'ABSINTHE. (ABSINTHE

WATER.)

22 ounces of wormwood.

Macerate 24 hours with 3 gallons of alcohol, 95 per cent.,

and3
1
/2 gallonsof water (seeNo.5).Distil from off the

water3 gallons of flavored spirit, andadd8 lbs. of sugar

dissolved in61/2 gallons of water; filter, andcolor green

with tincture of saffronand indigo. (SeeNo. 90.)



147. EAU D'ANIS. (WATER OFANISE­

SEED.)1 ounce of oil of anise­seed dissolved in3gallons

of

alcohol, 95 per cent.; then add 8 lbs. of sugar dissolved in

6
1
/2 gallons of water, and filter. (See.No. 3.)



148. EAU D'ANISCOMPOSE. (COMPOUND

WATER OFANISE­SEED.)1

/2 lb. of green anise­seed.

1
/2 lb. of star anise­seed.

1
/
2

lb. of angelica seed.Grind; macerate for24 hourswith3

gallons of alcohol, 95

per cent., and3
1
/
2
gallons of water (see No. 5); distil from

off the water3 gallonsflavored spirit, andadd3 lbs. of

sugar dissolved in 6
1
/2 gallons of water; then filter. (See No.

3.)



149. EAUARCHI­EPISCOPALE.

24cedrats.

18ouncesoflemonbalm.

3drachmsofmace.

6ouncesofangelicaroot.

2drachmsofresedaflowers.

2 do. jasmin do.

3quartsoforange­flowerwater.

Maceratefor24hourswith3gallonsofalcohol,95per

cent.,and3
1
/2gallonsofwater(seeNo.5);distilover3

gallonsofflavoredspirit,add8lbs.ofsugardissolvedin

6
1
/
2
gallonsofwater.Filter.(SeeNo.3.)





150. EAU D'ARGENT. (SILVERWATER.)

4 drachms of oil of cedrats.

10 drops of oil of roses.

Dissolve in3 gallons of alcohol, 95per cent., add 20 lbs.

of sugar dissolved in53/4 gallons of water; filter, then add

40 sheets of silverfoil, torn or cut in small pieces.



151. EAUAROMATIQUE. (AROMATIC

WATER.)

13ouncesofCeyloncinnamon.

5 do. cardamom.

6
1
/2 do. sassafras.

13drachmsofginger.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and3
1/

2gallonsofwater(seeNo.5).Distil

over3gallonsofaromaticspirit;mixwithit8lbs.ofsugar

dissolvedin6/gallonsofwater.Filter.(SeeNo.3.)1
2



152. EAU DE BELLESDAMES.

2
3
/4 drachms of essence of vanilla.

12 drops of oil of neroly.

8 drops of oil of roses.

Dissolve in3gallons of alcohol,95 per cent.; add 20 lbs.

of sugar dissolved in 53/4 gallons of water.

Filter. Color rose. (See No. 93.)



153. EAU DE BERGAMOTTE. (BERGAMOT

WATER.)

10oranges,therindsonly.

10bergamots, do. do.

5lemons, do. do.Cuttheminsmallpieces,andmaceratefor24hourswith

3gallonsofalcohol,95percent.;add3
1
/
2
gallonsofwater

(seeNo.5).Distilfromoffthewater3gallonsofflavored

spirit,andadd20lbs.ofsugar,dissolvedin5
3
/4gallonsof

water.Filter.(SeeNo.3.)



154. EAU DECANNELLE. (CINNAMON

WATER.)1 ounce of oil of cinnamon; dissolvein3gallons

of

alcohol, 95 per cent., then add8 lbs. of sugar dissolved in

6
1
/2 gallons of water. Filter. (SeeNo.3.)



155. EAU DECARVI. (CARAWAY

WATER.)1

1
/2 lb. of caraway seed, ground; andmaceratefor 24

hours with 3 gallons of alcohol, 95 per cent., and 3
1
/2

gallons ofwater (see No.5). Distilfrom offthe water3gallons of flavored spirit, andadd8 lbs. ofsugar dissolved

in 61/2gallons of waterFilter. (See No.3.)



156. EAU DECEDRAT. (CEDRAT

WATER.)

48cedrats,therindsonly.

24oranges, do. do.

Cutandmaceratethemfor24hourswith3gallonsof

alcohol,95percent.,and3
1
/2gallonsofwater(seeNo.5).

Distilfromoffthewater3gallonsofflavoredspirit;add24

lbs.ofsugardissolvedin51/2gallonsofwater.Filter.(SeeNo.3.)



157. EAU DECELERY. (KIRSCHWASSER.)

12 ounces celery seed ground. Macerate for 24 hourswith

3 gallons of alcohol, 95 per cent., and 3
1
/2 gallons of water

(see No. 5); distilfrom offthe water the3gallons offlavored spirit; then add24lbs. of sugar dissolved in 51

/2gallons of water. Filter. (See No. 3.)



158. EAU DECERISES. (CHERRY

WATER.)Take 9 bushels of black cherries, withoutstems,

and

make a pulp of them; break two handfuls of cherry stones;

put this pulp in a large cask, and let it ferment for 2 or 3

months; keep off theairby a goodfixed cover,and addwater sufficient to prevent its burning when distilled;thendistil over to thestrength of55per cent.(10 above proof),and fillitin demijohns or bottles.



159. EAU DECHASSEURS. (HUNTER'S

DEW.)

145dropsofoilofpeppermint.

48 do. oilofmace.

Dissolvedin3gallonsofalcohol,95percent.;thenadd8

lbs.ofsugardissolvedin6
1
/2gallonsofwater.Filter(See

No.3.)



160. EAU DECOLOGNE, PURE. (COLOGNE

WATER.)

21ouncesofoiloforange.

21 do. oilofbergamot.

2/ do.oilofneroly.

6/ do. oiloflavender.16

15
3 / do. oilofrosemary.

63dropsofoilofroses.

126

16

do.oilofcloves.

Dissolvein10gallonsofalcohol,95percent.

5

8

9



161. EAU DECOLOGNE, A L'AMBREGRIS.

(AMBERGRISCOLOGNEWATER.)

21ouncesofoiloforange.

21 do. oilofbergamot.

2/ do. oilofneroly.

6/ do. oiloflavender.16

3 / do. oilofrosemary.

63dropsofoilofroses.

15

16

126 do. oilofcloves.

200 do. essenceofamber.

Dissolvein10gallonsofalcohol,95percent.

5

8

9



162. EAU DECOLOGNE AUMUSC. (MUSK

COLOGNE WATER.)21ouncesofoiloforange.

21 do. oilofbergamot.

2/ do. oilofneroly.

6/ do. oiloflavender.16

15
3 / do. oilofrosemary.

63dropsofoilofroses.

16

1

2

126 do oilofcloves.

/ounceessenceofmusk.

Dissolvein10gallonsofalcohol,95percent.

5

8

9



163. EAUCORDIALE. (CORDIALWATER.)

1ounceofmyrrh.

4 do. cinnamon.

4 do. cardamom.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and3/gallonsofwater(seeNo.5);distil

over3gallonsofflavoredspirit;thenadd8lbs.ofsugar

1

2

dissolvedin6/gallonsofwater.Filter.(SeeNo.3.)12



164. EAUDECUMIN.

1 ounce of oil of caraway seed dissolved in 3 gallons of

alcohol, 95 per cent., and then add8 lbs. of sugar dissolved

in 6 / gallons of water. Filter. (SeeNo. 3.)
1

2



165. EAUDIVINE.

1/lbs.offreshlemonpeel,theyellowonly.

/lb.ofcoriander­seed.

1ounceofmace.

1 do. cardamom.

Ground;

1

4

andmaceratefor

1

2

24hourswith3gallonsof

alcohol,95percent.and3/gallonsofwater(seeNo.5).

Distilfromoffthewater3gallonsoffineflavoredspirit,

1

2
add2drachmsofoilofnerolyand1/drachmofoilof

bergamot;afterdissolutionmix24lbs.ofsugardissolvedin5/gallonsofwater.Filter.(SeeNo.3.)1

2

1

2



166. EAU DEFLEURS D'ORANGES.

(ORANGE­FLOWER WATER.)162 drops of oilofneroly,dissolvein3gallonsof

alcohol, 95 per cent., then add8 lbs. of sugar dissolved in

6 / gallons of water. Filter. (See No. 3.)
1

2



167. EAU DEFRAISES. (STRAWBERRY

WATER.)6 lbs. of strawberries made to a pulp.

8 lbs. of sugar.

Boil for 5 minutes in6/gallons ofwater; strain,press,

then add 3 gallons of alcohol, 95 per cent. Filter. (See No.

3.)

12



168. EAU DE FRAMBOISES. (RASPBERRY

WATER.)6 lbs. of raspberries made to a pulp,boilfor5minutes

with 8 lbs. of sugar and6 / gallons of water; strain, press,

and then add3 gallons of alcohol, 95 per cent. Filter. (See

No. 3.)

1

2



169. EAU DEGÉNIÈVRE. (JUNIPER

WATER.)

3 drachms of oil of juniper, dissolvein3gallons of

alcohol, 95 per cent., then add8 lbs. of sugar dissolved in

6 / gallons of water. Filter.
1

2



170. EAUDE GIROFLE. (CLOVEWATER.)

10ouncesofcloves.

1/ do. mace.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and3/gallonsofwater(seeNo.5).Distil

fromoffthewater3gallonsofflavoredspirit,thenadd20

1

2

lbs.ofsugardissolvedin6/gallonsofwater.Colorbrownwithcoloringandfilter(seeNos.3and88).34

1

4



171. EAU DEGROSEILLES. (CURRANT

WATER.)6 lbs. of red currants made to a pulp,boilfor5

minutes

with 8 lbs. of sugar and6 / gallons of water, strain, press,

then add 3 gallons of alcohol, 95 per cent. Filter. (See No.

3.)

1

2



172. EAU DE LACÔTE, ST. ANDRÈ.

4 lbs. of peach kernels.

4 ounces of Ceylon cinnamon.

27 oranges, the yellow parts of the rinds of them.

Cut; maceratefor24 hourswith 3gallonsof alcohol, 95

per cent., and3 / gallons of water (see No. 5). Distil from

off the water 3gallons of fineflavored spirit, then add20

lbs. of sugar dissolved in 5 / gallons of water. Filter. (SeeNo. 3.)

1

2

3

4



173. EAUDE LUCRÈCE.

64dropsofoilofcinnamon.

32 do. oilofcloves.

146 do. oilofcedrat.

Dissolvein3gallonsofalcohol,95percent.,thenadd20

lbs.ofsugardissolvedin5/gallonsofwater.Filter.(See

No.3.)

3

4



174. EAU DEMALTE. (WATER OF

MALTA.)

4ouncesofCeyloncinnamon.

/ do. castoreum.

1 do. mace.Cutandground;maceratefor24hours

with3gallonsof

alcohol,95percent.,and3/gallonsofwater(seeNo.5);

distilfromoffthewater3gallonsofflavoredspirit;add20

lbs.ofsugardissolvedin5/gallonsofwater.Filter.(See

No.3.)

1

2

1

2

3

4



175. EAU DEMENTHE. (MINTWATER.)

1
/2 ounce of oil of peppermint dissolved in 3 gallons of

alcohol, 95 per cent.; then add 8 lbs. of sugar dissolved in

6 /2 gallons ofwater. Filter. (See No.3.)
1



176. EAU DEMÈRE.

1 lb. of angelica root.

1 lb. of juniper berries.

Ground; macerate for24 hours with 3 gallons of alcohol,

95 per cent., and 61/2gallons ofwater (see No. 5); strain,

press; dissolve in the liquor 8 lbs. of sugar. Filter. (See No.

3.)



177. EAU DEMILLEFLEURS. (ALL­

FLOWERWATER.)12ouncesoforangeflowers.

9 do. quincyblossoms.

6 do. lavenderflowers.

5 do. orris­root.

5 do. peppermint.

4 do. lemonbalm.

4 do. cinnamon.

2 do. thyme.

1/ do. cloves.

Ground;maceratefor24hourswith3gallonsofalcohol,

1

2



95percent.,and3
1
/2gallonsofwater(seeNo.5);distil

fromoffthewater3gallonsofflavoredspirit,andadd20lbs.ofsugardissolvedin5

3/4gallonsofwater;colorgreen

withtinctureofindigoandsaffron,andfilter.(SeeNos.3and90.)



178. EAUDE NOIX. (WATER OF

WALNUTS.)

54unripewalnutspoundedtoapulp.

8ouncesofcinnamon.

4 do. cloves.Ground;maceratefor8dayswith

3gallonsofalcohol,95

percent.(seeNo.5);strain,press,filter;add8lbsofsugar

dissolvedin61/2gallonsofwater;colordarkbrown.(See

No.88.)



179. EAU DENOYAUX DE PFALZBURG.

/lb.ofbitteralmonds.

/ do. apricotkernels.
1

/ do. peachkernels.

/ do. cherrykernels.Ground;maceratefor24hourswith3

gallonsofalcohol,

95percent.,and3/gallonsofwater(seeNo.5);distil

fromoffthewater3gallonsoffineflavoredspirit;mixit

2

1

4

1

2

12

3

4with20lbs.ofsugardissolvedin5/gallonsofwater.

Filter.(SeeNo.3).

1

2



180. EAU D'OILLETS. (WATER OF

PINKS.)

2 lbs. of red­pink flowers.

1 drachm of cloves.

Groundand cut small;macerate for24 hours with 3

gallons of alcohol, 95 per cent., and3 / gallons of water

(see No. 5);distil from offthe water 3 gallons of fine

flavored alcohol; add20 lbs. ofsugar dissolved in 5 /

gallons ofwater; color red. (SeeNo. 93.)1

2

3

4



181. EAU D'OR. (GOLDENWATER.)

12oranges,theyellowrindsonly.

12lemons. do. do. do.

1/drachmsofmace.

3ouncesofcardamom.3 do. grainsd'ambrette.

Ground;maceratefor24hourswith3gallonsofalcohol,

95per

1

2

cent.and3/gallonsofwater
34

(seeNo.5).Distil

fromoffthewater3gallonsofflavoredspirit,thenadd20

lbs.ofsugar,dissolvedin5/gallonsofwater,filter,mix
34

in2sheetsofpuregoldleaftoeachbottle.



182. EAU DES PACIFICATEURS DEGRÈCE.

24 lemons, the yellow rinds only; cut and macerate for 24

hours with 3 gallons of alcohol, 95 per cent., and 3 /

gallons
of

water(see No. 5).Distil fromoff the water 3gallons

of

flavored spirit, andaddtoit/ gallon of orange­

flower water and 20 lbs.ofsugar dissolvedin 5 / gallonsof water.Filter. Colorred. (See No. 93). 1

2

1 2 1 4



183. EAUDEQUATREGRAINES. (WATER

OFFOUR SEEDS.)

/ lb. of fennel­seed.

/ lb. of celery­seed.

/4 lb.of star anise­seed.

/ lb.of dill­seed.

Ground; macerate for 24 hours with 3 gallons of alcohol,

95 per cent., and3 / gallonsofwater (see No. 5). Distil

from off the water 3 gallonsof fine flavored spirit; then add

20 lbs. of sugar, dissolve in5/ gallons of water. Filter.

1

1

4

1 2

3

4

(See No. 3).

1

4

1

4



184. EAU DETHÈ. (TEAWATER.)

1 lb. of hyson tea.

/ lb. of souchong tea.

Ground; and macerate for 8 days with 3 gallons of

alcohol, 95 per cent., and4/ gallons of water (see No. 5);

strain, press and filter; thenadd 2 /2 gallons of white plain

1

2 1

syrup. (SeeNo.7.)

1

2



185. EAUVERTESTOMACHIQUE.

3ouncesofcoriander­seed.

1/ do. staranise­seed.

3 do. angelicaseed.

1/ do. cloves.3drachmsofSpanishsaffron.6 do. Peruvianbalsam.

3 do. mace.

1/ounceofCeyloncinnamon.6drachmsofcarrot­seed.18accajounuts.

6drachmsofrosemary.

1

2

1

2

1

2



6oranges,theyellowrindsonly.

6lemons. do. do. do.Ground;maceratefor2weekswith3gallonsof

alcohol,

95percent.,and3/2gallonsofwater(seeNo.5).Distil

fromoffthewater3gallonsofhigh­flavoredspirit,mix

1

with20lbs.ofsugardissolvedin5/4gallonsofwater.
3

Filter.Colorgreen(seeNo.89.)



186. EAU DEVIE D'ANDAYE.

4ouncesofstaranise­seed.

8 do. coriander­seed.

4 do. greenanise­seed.

4 do. orris­root.

18oranges,theyellowrindsonly.

Groundandcut;maceratefor24hourswith3/gallons

ofalcohol,95percent.,and4gallonsofwater.(SeeNo.5.)

3

4

Distilfromoffthewater3/gallonsofflavoredspirit,then

add40lbs.ofsugardissolvedin3/gallonsofwater.

3

434

Filter.(SeeNo.3.)



187. EAUDE VIE DEDANZIG.

1lb.ofcacao,roasted.

/ do. Ceyloncinnamon.

/ do. mace.

13lemons,theyellowrindsonly.

Groundandcut;maceratefor24hourswith3/gallons

ofalcohol,95percent.,and4gallonsofwater(seeNo.5);

distil

1

2

3

4

fromoffthewater3/gallonsofflavored34 3

4

spirit;mix

itwith40lbs.ofsugardissolvedin3/gallonsofwater;

filter;coloryellow,mixedwithgoldleaves.(SeeNos.91and181.)

1

4



188. EAU DEVIE DE LANGUEDOC.

4 ounces of pearl­barley boiled for 2 hours in 4 gallons of

water; add 1 ounce of linden flowers, 1 ounce of alder

flowers,
/an

ounce of blacktea;boil onlyfor2 minutes;

add to this 5 / gallons ofalcohol,95 per cent.;add the

following, made into a tincture: 15grains ofcrude cassia, 30grains ofTurkey rhubarb, /ofa grainof aloe socotrin, /an ounce of oak bark; maceratefor 48 hoursin3 pints ofalcohol (seeNo. 5); color pale or darkyellow. (See No. 91.)

1

25 8 34 12



189. ELIXIR DEGARUS.

10drachmsofmyrrh.

10 do. aloes.

15 do. cloves.

15 do. nutmegs5ouncesofSpanishsaffron.

3/ do. Ceyloncinnamon.

Groundandcut;maceratefor8dayswith3/gallonsof

alcohol,95percent.,and4gallonsofwater,(seeNo.5);

distilfromoffthewater3/gallonsofflavoredspirit;add

4/gallonsofwhiteplainsyrup(seeNo.7)and2gallons

ofwater;coloryellow.(SeeNo.91.)

1

8 3

4

34

1

4





190. ELIXIR DEGENIÈVRE. (ELIXIR OF

JUNIPER.)

1 / lb. of juniper berries, ground;maceratefor8 days

with 3 / gallons of alcohol, 95 per cent., and2 gallons of

water; press,strain, and filter; add4 / gallons of white

plain syrup.(See No. 7.)1

4
3

4
1

4



191. ELIXIR OF LONG LIFE

2ouncesofZedoaryroot.

2 do. agaric.

2 do. gentianroot.2 do. Venetiantheriak.

2 do. Turkeyrhubarb.2 do. angelicaroot.

4 do. ginger.

Ground;maceratefor2weekswith4/gallonsof

alcohol,95percent.(seeNo.5);thenadd5/gallonsof

water.Filter.(SeeNo.3.) 3

4
1

4



3

4

192. ELIXIR DENEROLY.

2 ounces of myrrh, ground; macerate for 8 days in 3 /

gallons of alcohol, 95 per cent.; add 97 drops of oil of

neroly; mix itwith
20

lbs.of sugar dissolved in5gallons ofwater. Filter. (See No.3.)



193. ELIXIR DES TROUBADOURS.

4lbs.ofmuskroses.

1/ do. jasminflowers.

1lb.oforangeflowers.

/ounceofmace.

2 do. Ravenzaranuts,orallspice.

Cut,andmaceratefor2weekswith3/gallonsof

alcohol,95percent.,and4gallonsofwater(seeNo.5);

distilfromoffthewater3/gallonsofalcoholwell

flavored;add20lbs.ofsugardissolvedin5gallonsof

3

4

3

4

water;filter;colorrose.(SeeNo.93.)

1

2

1

2



194. ELIXIR DEVIOLETTES.

3gallonsofsyrupofviolets.

2 do. syrupofraspberries(seeNo.356).

5 do. spirit,60percent.

Mixandfilter.



195. ESCUBAC D'IRELANDE.

12ouncesofItalianfennel­seed.

8 do. Ceyloncinnamon.

Ground;maceratefor24hourswith3/gallonsof

alcohol,95percent.,and4gallonsofwater(seeNo.5);

distilfromoffthewater3/gallonsofflavoredspirit;add

1

3

13

2

36/gallonsofwhiteplainsyrup,filter,andcoloryellow.(SeeNos.3,7,and91.)



196. ESPRIT DEMANUEL.

100dropsofoilofpeppermint.

59 do. oilofcloves.

Dissolvein3/gallonsofalcohol,95percent.;add6/

gallonsofwhiteplainsyrup;colorgreenwithsaffronand

indigo.(SeeNos.7and90.)

13 2

3



197. ESSENCE OFGINGER.

2lbs.ofgroundginger.

6gallonsofalcohol,95percent.

4 do. ofwater.Maceratefor2weeks(seeNo.5);strain,and

filter.



198. ESSENCE OF LEMON.

2 ounces of oil of lemon dissolved in 6 gallons of alcohol,

95 per cent.; add4 gallons of water; filter; color yellow.

(See No. 91.)



199. ESSENCE OF PEPPERMINT.

2 ounces of oil of peppermint dissolved in 6 gallons of

alcohol, 95 per cent.; add4 gallons of water; color with

tinctureof turmeric. Filter. (See No.91.)



200. ESSENCE OFWINTERGREEN.

2 ounces of oil of wintergreen dissolved in 6 gallons of

alcohol, 95 per cent.; add4 gallons of water; color red with

tinctureof sanders wood; filter. (SeeNo.3.)



201. EXTRAIT D'ABSINTHE.

26 / ounces of Italian fennel­seed.

5 lbs. of green anise­seed.

13 / ounces of liquorice­root.

3 / drachms of calamus­root.

2

3

2

3

Ground;macerate for 24 hourswith7/ gallons of

alcohol, 95per cent., and6 /gallonsofwater (see No. 5);

distil overtillrunning45 per cent.;macerate the distilled

3

4
1 4

1

2liquor for 48 hours with 4 / ounces of peppermint and12ounces ofPontic wormwood; press and filter.

2

3



202. FINING WITHMILK.

/ of a pint of good milk, boiled and cooled again, mixed

with 10 gallons of liquor; it will soon settle it.

3

4



203. FINING WITH EGGS.

2 egg whites beaten to froth; add a little alcohol; mix it

with 10 gallons of liquor; it will soon settle it.



204. FINING WITH POTASH.

1 / ounce of carbonate of potash, dissolved in 1 pint of

water, mixed with 10 gallons of liquor, will soon settle it.

1

2



205. FINING WITHALUM.

3 drachms of powdered calcinated alum dissolved in

alcohol, andmixed with 10 gallons of liquor, will soon

settle it.



206. FEVERDROPS.

5/lbs.ofcalamus­root.

1/ do. zedoary.

1/ do. ginger.

3/ do. driedorangeapples.

Ground;maceratefor8daysin5gallonsofalcohol,80

percent.(seeNo.5);strain,press,andfilter;thenadd4to6

ouncesofalcoholicextractofPeruvianbarkdissolvedin5

gallonsofalcohol,80percent.Filter.(SeeNo.3.)

Dose3to4teaspoonfulsaday.

1

4

3

4

3

4

1

2



207. GEROFLINE.

/ ounce of oil of cloves dissolved in 3 gallons of

alcohol, 95 per cent.; add2 / gallons of white plain syrup.

(see No. 7),and4/ gallons
of

water. Filter.Color yellow.

1

2
1

2
1

2



208. GIN, DOMESTIC.

3 drachms of oil of juniper; dissolvein 5 / gallons of
1

4
5

8

1

8alcohol, 95 per cent.; add4 / gallons of water and /

gallon
of

whiteplain syrup. (See No.7.)



209. GIN. ENGLISH.

3 drachms of oil of juniper.

1 drachm of oil of turpentine.

Dissolvein5/ gallons of alcohol,95 per cent.; add4 /

gallons of water.1 4

3

4



210. GIN, HOLLAND.

2/gallonsofHollandgin.

3/ do. alcohol,95percent.

3/ do.water,mixedtogether.

1

2

3

4

3

4



211. GIN, LONDONCORDIAL.

3drachmsofoilofjuniper.

1 do. oilofangelica.

10dropsofoilofcoriander.

Dissolvein5/gallonsofalcohol,95per
14 1

2
1

4

cent.;add/

gallonofwhiteplainsyrup(seeNo.7),and4/gallonsof

water.Filter.



212. GINGER BEER.

10gallonsofboilingwater.

10ouncesofcreamoftartar.

15 do groundginger.10lemonscutinslicesandboiledtogether;

letthemstand

untilnearlycool;strainandpressthem.Dissolveinthis

mixture15lbs.ofsugar,andaddwhenlukewarm,onepint

ofyeast;letthecompoundstandfor14hoursskimandfilter;bottleandbindthecorks.



213. HOP BEER.

2 ounces of hops boiled for 10 minutes in 10 gallons of

water, with 16 lbs. of sugar; then skim and strain; let it cool

to 80 degrees, Fahrenheit; add 1/pint of brewers'yeast,and let it stand for 24 hours; filter, and fill itin an iron­

bound and well pitched cask, andbung it up tight.1

2



214. HUILE D'ABSINTHE. (OIL OF

ABSINTHE.)

1 / lb. of wormwood.

1 lb. of green anise­seed.

1 lb. of fennel­seed.

Ground; macerate for 10daysin4 gallons of alcohol, 95

per cent.; add5 gallons of water (see No. 5). Distil from off

the water 4 gallons offlavored spirit; mix it with 48 lbs. of

sugar, boiled for 3 hours with 3 gallons of water, filling up

as it evaporates; skim,mix,filter, while warm. Sweet­oil

color.

1

2



215. HUILE D'AMOUR. (OIL OF LOVE.)

8ouncesofmoldaviqueseed.

4 do. sproutsofrosemarywithflowers.

16 do. lemonbalm.Ground;maceratefor10daysin4gallonsofalcohol,95

percent.;add5gallonsofwater(seeNo.5).Distilfromoff

thewater4gallonsofflavoredspirit,andmixitwith48lbs.

ofsugarboiledfor3hourswith3gallonsofwater,fillingupasitevaporates;skim,mix,filterwhilewarm.Colorgreen.(SeeNo.90.)



216. HUILE D'ANANAS. (PINEAPPLEOIL.)

4 lbs. of pineapples, grated; macerate them with 4gallons

of alcohol, 95 per cent., for one week (see No. 5). Strain,

press and filter; add asyrupmade of48lbs. ofsugar boiledfor 3 hours with3 gallonsof water, filling up asitevaporates; skim, mix, filter if necessary. (See No. 7.)



217. HUILE D'ANGELIQUE. (OIL OF

ANGELICA.)

12ouncesofangelicaroot.

2 do. Ceyloncinnamon.

Ground;maceratefor10daysin4gallonsofalcohol,95

percent.,and5gallonsofwater(seeNo.5).Distilfromoff

thewater4gallonsofflavoredspirit;mixitwith48lbs.of

sugarboiledfor3hourswith3gallonsofwater,fillingupasitevaporates;skim,mixandfilterwarm.(SeeNo.7.)



218. HUILE D'ANIS. (OIL OFANISE­

SEED
.)

3 drachms of oil of anise­seed.

/ ounce of tincture of vanilla.

Dissolve in4gallons of alcohol, 95percent.; add a syrup

made of 48 lbs. of sugar boiled for 3 hours with3 gallons of

water, filling upas it evaporates; skim, mix,filter warm if

necessary. (SeeNo. 7.)

1

2



219. HUILE DEBERGAMOT. (OIL OF

BERGAMOT.)

/ ounce of oil of bergamot.

1 drachm of oil of orange.

Dissolve in4gallons of alcohol,95percent.; add a syrup

made of 48 lbs. of sugar boiled for 3 hours with3 gallons of

water, filling upas it evaporates (SeeNo.7); skim, mix,

filter warmif necessary.

1

2



220. HUILE DECANNELLE. (CINNAMON

OIL.)/ ounce of oil of cinnamon, dissolvedin4

gallons of

alcohol, 95 per cent.; add a syrup made of 48 lbs. of sugar

boiled for3 hours with 3 gallons of water, filling up as it

evaporates; skim, mix, filter warmifnecessary. (SeeNo. 7.)

1

2



221. HUILE DECELERY. (CELERYOIL.)

/ lb. of celery seed, ground; macerate for 10 days with4

gallons of alcohol, 95 per cent., and5 gallons of water. (See

No. 5.) Distil from offthe water4 gallonsof flavoredspirit;addasyrup made of48lbs. of sugar boiled for three hourswith 3gallons of water,filling up as it evaporates; skim,mix, filter warm if necessary. (See No. 7.)

3

4



222. HUILE DESCHASSEURS. (HUNTER'S

OIL.)

20dropsofoilofmace.

12 do. oilofspearmint.

8 do.oilofneroly.

120 do. oilofpeppermint.

Dissolvein4gallonsofalcohol,95percent.;addasyrup

madeof48lbs.ofsugarboiledfor3hourswith3gallonsof

water,fillingupasitevaporates;skim,mix,filterwarm.

Colorgreen.(SeeNos.7and90.)



223. HUILE DECITRON. (LEMONOIL)

/ ounce of oil of lemon, dissolved in 4 gallons of

alcohol, 95 per cent.; add a syrup made of 48 lbs. of sugar

boiled for3 hours with 3 gallons ofwater, fillingup as itevaporates; skim, mix, filter warm. Color yellow. (See Nos.

7 and 91.)

1

2



224. HUILE DE FLEURS D'ORANGE. (OIL

OFORANGE FLOWERS.50 drops of oil of neroly dissolvedin4 gallonsofalcohol,

95 per cent.; add a syrup made of48 lbs. of sugar boiled for

3 hours with 3 gallons of water, filling up as it evaporates;

skim, mix, filter warm. (See No.7.)



225. HUILE DEGEROFLE. (OIL OF

CLOVES.)3 drachms of oil of cloves dissolvedin4gallons

of

alcohol, 95 per cent.; add a syrup made of 48 lbs. of sugar

boiled for 3 hours with 3 gallons of water, filling up as it

evaporates; skim,mix, filter warm; color darkyellow (See

Nos.7and91.)



226. HUILE DE JASMIN. (OIL OF JASMIN.)

4 lbs. of jasmin flowers.

Macerate them for 2 weeks with 4 gallons of alcohol, 95

per cent. (see No. 5);strain andpress; add a syrupmade of

48 lbs. of sugar boiled for 3 hours with 3 gallons of water,

filling upasit evaporates, skim, mix,filter warm. (SeeNo.

7.)



227. HUILE DEJUPITER. (OIL OF JOVE.)

8ouncesofItalianfennel­seed.

8 do. cinnamon.

8 do. roastedcacao.

4 do. orris­root.

Ground;maceratefor10dayswith4gallonsofalcohol,

95percent.,and5gallonsofwater(seeNo.5);distilfrom

offthewater4gallonsofflavoredspirit;addasyrupmade

of48lbs.ofsugarboiledfor3hourswith3gallonsof

water,fillingupasitevaporates;skim,mix,filterwarm.(SeeNo.7.)



228. HUILE DEKIRSCHWASSER. (OIL OF

KIRSCHWASSER.)4 gallons of Kirschwasser; addasyrupmadeof48lbs.of

sugar boiled for 3 hours with 3 gallons of water, filling up as

it evaporates; skim, mix, filter warm. (See No. 7.)



229. HUILE DEMENTHE. (OIL OFMINT.)

1
/2 an ounce of oil of peppermint dissolved in 4 gallons of

alcohol, 95 per cent.; add a syrup made of 48 lbs. of sugar

boiled for3 hours with 3 gallons of water,filling upasit

evaporates; skim, mix, filter warm. (See No. 7.)



230. HUILE DEMUSCADE. (OIL OF

MACE.)1

/2 an ounce of oil of mace dissolvedin4gallons of

alcohol, 95 per cent.; add a syrup made of 48 lbs. of sugar

boiled for 3 hours with 3 gallons of water, fillingupas it

evaporates; skim, mix, filter warm. (See No. 7.)



231. HUILE DEMYRRHE. (OIL OF

MYRRH.)

2ouncesofmyrrh.

4 do. cinnamon.

Ground;maceratefor10dayswith4gallonsofalcohol,

95percent.(seeNo.5);strain,press;thenaddasyrupmade

of48lbs.ofsugarboiledfor3hourswith3gallonsof

water,fillingupasitevaporates;skim,mix,filter,warm.

(SeeNo.7.)



232. HUILE DE SEPTGRAINS. OIL OF

SEVEN SEEDS.)

6ouncesofgreenanise­seed.

3 do. dill­seed.

3 do. coriander­seed.

3 do. fennel­seed.

3 do. staranise­seed.

3 do. caraway­seed,

1/ do. celery­seed.

Ground;maceratefor10dayswith4gallonsofalcohol,

95percent.,and5gallonsofwater(seeNo.5);distilfrom

offthewater4gallonsofflavoredspirit;addasyrupmade

of48lbs.ofsugarboiledfor3hoursin3gallonsofwater,

1

2



fillingupasitevaporates;skim,mix,filterwarm.(SeeNo.

7.)



233. HUILE DE ROSE. (OIL OFROSES.)

50drops of oil of roses dissolved in 4 gallons ofalcohol,

95 per cent.; add a syrup made of48 lbs. of sugar boiled for

3 hours
in
3 gallons of water; fill up as itevaporates; skim,

mix, filter warm; color rose. (See Nos7and 93.)



234. HUILEROYALE. (ROYALOIL.)

4ouncesofgroundcloves.

4 do. cinnamon.

4 do. myrrh.

8 do. carrot­seed.

10oranges,theyellowrindsonly.

Maceratefor10dayswith4gallonsofalcohol,95per

cent.,and5gallonsofwater(seeNo.5);distilfromoffthe

water4gallonsofflavoredspirit;addasyrupmadeof48

lbsofsugarboiledfor3hourswith3gallonsofwater;fill

upasitevaporates;skim,mix,filterwarm.(SeeNo.7.)



235. HUILE DERHUM.

2
3
/4ouncesofmaidenhair.

2/ do. Ceyloncinnamon.

Groundandcut;addtothefollowingsyrupwhennearly

done:take48lbs.ofsugar,boilitfor3hourswith3gallons

ofwater,fillingupasitevaporates(seeNo.7);skim,press,

andfilter;thenadd4gallonsofgoodJamaicarum.

3

4



236. HUILE DE THÉ. (OIL OF TEA.)

48 lbs. of sugar to be boiled for 3 hours with 3 gallonsof

water; fill up as it evaporates (see No. 7); add8 ounces of

imperial tea; strain, press; add4 gallonsof alcohol, 95per

cent.; filter warm.



237. HUILE DEVANILLE. (VANILLAOIL.)

2drachms of vanilla, cut and rubbed, with 1 ounce of

sugar; add13 drops of oil of roses; dissolve in 4 gallons of

alcohol, 95percent.; then adda syrupmade of48lbs. of

sugar boiled for3 hours

in3

gallons of water, filling upasitevaporates (see No. 7); skim, mix,and filterwarm.



238. HUILE DEVENUS. (OIL OFVENUS.)

5ouncesofcarrotflowers.

5 do. greenanise­seed.

5ouncesofcaraway­seed

15oranges,onlytheyellowrind.

Cutandground;maceratefor10dayswith4gallonsof

alcohol,95percent.,and5gallonsofwater(seeNo.5);

distilfromoffthewater4gallonsofflavoredspirit;then

addasyrupmadeof48lbs.ofsugarboiledfor3hourswith

3gallonsofwater,fillingupasitevaporates(seeNo.7);skim,mix,andfilterwarm.



239. HUILE DEVIOLETTES. (VIOLET

OIL.)48 lbs. of sugar boiled for 3 hours with3gallons

of water,

filling up as it evaporates (see No. 7); skim; take from the

fire, andadd8 ounces of violet flowers; let it nearly cool,

and then add4 gallons of alcohol,95 per cent.; strain and

filter; color violet with tinctureofindigo and cochineal.(See No. 94.)



240. HYDROMELVINEUX (METHEGLIN).

(WINEMEAD.)16 lbs. of honey, dissolved in9gallons ofwater,heated

to 84 degrees of Fahrenheit; add
1
/2

pint of good brewers'

yeast, mix this well andputit inaclean 10­gallon keg,fill itto the bung and put it ina warmplace; during fermentionkeep the keg fullwith the balanceofthe liquor. Whenthefermentation is overkeep
it
well bunged

in
a cool place.



241. HYPOCRAS À L'ANGELIQUE.

(ANGELICA HIPPOCRAS.)

10 ounces of angelica­root.

1 ounce of nutmegs.

Ground; macerate for 2dayswith9gallons of claret wine

(see No. 5); then add8 lbs.of sugar in powder, and
1
/2

gallon of alcohol, 95 percent. Filter. (See No. 3.)



242. HYPOCRAS AUCEDRAT. (CEDRAT

HIPPOCRAS.)

40 cedrats, the rinds of them cut;add1/2gallonof

alcohol, 95 per cent., and9 gallons of good claret wine;

macerate for 2days (see No. 5); add 8 lbsof sugar

in

powder; when dissolved. Filter. (See No.3.)



243. HYPOCRAS FRAMBOISÉ.

(RASPBERRY HIPPOCRAS.)

3 lbs. of raspberries madetoapulp;add9gallonsof

claret wine, and
1
/2

gallon of alcohol, 95 per cent. Dissolve

8 lbs. of sugar in powderinit. Filter.(See No. 3.)



244. HYPOCRAS AUGÉNIÈVRE. (JUNIPER

HIPPOCRAS.)2

1
/2 lbs. of ground juniper berries;maceratefor2days

with 9 gallons of claret wine, and
1
/2 gallon of alcohol, 95

per cent. (See No. 5.) Dissolveandadd8 lbs.of powderedsugar; strain and filter.



245. HYPOCRAS AUXNOYAUX. (NOYAU

HIPPOCRAS.)

480 apricot stones.

240 peach do.

Broken withouttouching the kernels; macerate stones and

kernels together for 2 days with 9 gallons of white French

wine, and
1/2

gallon of alcohol, 95 per cent. (see No. 5);

dissolve itin8lbs. ofpowdered sugar. Strain andfilter. (SeeNo. 3.)



246. HYPOCRAS SIMPLE.

5 ounces of cinnamon.

2 drachms of cloves.

1 do. Mace.

Ground; macerate for 2days with
1
/2gallon of alcohol, 95

per cent. (see No.5); addone drachm of essence of amber,

and dissolve 8 lbs. of powdered sugar in 9 gallons of claret

wine; strainand filter. (SeeNo. 3.)



247. HYPOCRAS À LAVANILLE. (VANILLA

HIPPOCRAS.)

1 ounce of vanilla powdered with8lbs.ofsugar.

Dissolve them in 9 gallons of claret wine; add
1
/2

gallon of

alcohol,95 per cent. Filter.



248. HYPOCRAS AUVIN D'ABSINTHE.

(ABSINTHEHIPPOCRAS.)2

1
/2lbs.offreshwormwood;maceratefor12hoursin9

gallonsofwhitewine(seeNo.5),filter;addtothis

40lemons,thethinyellowrindsonly.40cedrats. do. do. do. do.

5ouncesofanise­seed.

1
/2 do. cloves.

Groundandcut;maceratethewholewith
1
/
2
gallonof

alcohol,95percent.;add8lbsofpowderedsugar;strain

andfilter.(SeeNo.5.)



249. HYPOCRAS À LAVIOLETTE. (VIOLET

HIPPOCRAS.)

7
1
/2ouncesoforris­root.

1 do. cloves.

Ground;maceratefor2dayswith9gallonsofclaretwine

and
1
/
2
gallonofalcohol,95percent.(seeNo.5).Dissolve

init8lbs.ofpowderedsugar;strain,filter;add40dropsof

essenceofamber,and40dropsofessenceofmusk.



250. IMPERIALNECTAR.

8lemons,theyellowrindsonly.

10oranges. do. do. do.

6ouncesofCeyloncinnamon.1

/2 do.mace.

8 do.staranise­seed.8 do. coriander­seed.

4 do. juniperberries.

2 do. angelica­seed.

2drachmsofSpanishsaffron.

Groundandcut;maceratefor10dayswith4gallonsof

alcohol,95percent.,and5gallonsofwater(seeNo.5).



Distilfromoffthewater4gallonsofflavoredalcohol,and

addasyrupmadeof20lbs.ofsugarboiledwith41/2gallonsofwater;whennearlycoldmixin

1
/2gallonofrose­water.

Filter,andcolorrose.(SeeNo.93.)



251. INSTANTANEOUS BEER.

9
1
/2 gallons of water.

1
/4 do. lemon­juice.

1
1
/
2
ounce of ginger powder.

10 lbs of sugar. Dissolveand mix together; continue

stirring while bottling (strong bottles) get corks, mallet and

string at hand, then add, foreach bottleseparate, one

drachm of bicarbonate of soda; cork and string it quick.



252. LAIT DEVIEILLESSE. (MILK OFOLD

AGE.)1 drachm of tincture of Peruvian balsammixed

with 3

gallons of alcohol, 95 per cent.; then add20 lbs. of sugar,

dissolved
in5

1/2 gallons ofwater; mix in 1/4gallon oforange­flower water. Filter. (See No. 93.)



253. LAIT VIRGINALE. (VIRGIN'SMILK.)

1
/2 ounce of oil of lemon, disolve in 3 gallons of alcohol,

95 per cent.; add20 lbs. of sugar dissolved in 5 /8 gallons of

water;
mix

withit1/2 gallon of vinegar and1/8gallon oflemon­juice. Filter.

1



254. LAIT DEVECCHIA. (MILK OF

VECCHIA.)

1 / lb. of roasted cacao.

/ lb. of cinnamon.

1
/4
lb. of carrot­seed.

Ground; macerate for24hours with 3 gallons of alcohol,

95 per cent, and3 / gallons of water (see No. 5). Distil

from off the water 3gallonsof flavored spirit, then add20

lbs. of sugar dissolved in 5 / gallons of water. Filter. (See

No. 3.)

1

2

1

4

1

2

3

4



255. LEMONADEEFFERVESCING.

10ouncesofpowderedtartaricacid.

4lbs.6oz., do. sugar.

1drachmofoiloflemonmixedtogether;keepitdry;

markitNo.1.

10ouncesofbicarbonateofsoda.

4lbs.6oz.ofpowderedsugar.

1drachmofoiloflemonmixedtogether;keepdry;mark

itNo.2.Direction:

1/2ounceofNo.1inonetumblerofwater;

dissolve
1
/2ounceofNo.2,putinanothertumblermixed,

givesasplendidlemonade.



256. LEMONADE FORBOTTLING.

10 ounces of citric acid.

15 lbs. of sugar.

160 drops ofoil of lemon.

Rub the sugar with theoil of lemon; mix in the powdered

citric acid, dissolve the whole in 9 gallons of water, filter

and fill itin soda­water bottles; addto each bottle
1
/2drachm

of bicarbonate of sodain pieces; cork and string.



257. LEMONADE, PLAIN, IN POWDER.

(FORTENGALLONS
.)

1

/2lb. of tartaric acid in powder.

16 lbs. of sugar in powder.

1 / drachm of oilof lemons.Rub andmix it well.

1 ounce of this powder makes
1
/2apint of lemonade.

1

2



258. LIFE OFMAN.

2drachmsofoiloflemons.

1/ do. oilofcloves.

27dropsofoilofmace.

Dissolvein3gallonsofalcohol,95percent.;thenadd24

lbs.ofsugardissolvedin5
1
/2gallonsofwater;filter;color

darkrose.(SeeNo.93.)

1

2



259. LIQUEUR À LACAMBRON.

64grainsofvanilla.

4ouncesofcinnamon.

4 do. orris­root.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and31/2gallonsofwater(seeNo.5);distil

fromoffthewater3gallonsofflavoredspirit;add24lbs.of

sugardissolvedin51/2gallonsofwater;filter;colorred.

(SeeNo.93.)



260. LIQUEUR DESAMISRÉUNIS

8ouncesoforris­root.

1 do. ofmyrrh.

4ouncesofcinnamon.

64grainsofvanilla.Ground;maceratefor24hourswith

3gallonsofalcohol,

95percent.(seeNo.5),and3
1
/2gallonsofwater;distil

fromoffthewater3gallonsofflavoredspirit;mixwith24

lbs.ofsugardissolvedin51/2gallonsofwater;filter.(See

No.3.)



261. LIQUEUR DES BRAVES. (SPIRIT OF

MARS.)

4ouncesofcarrot­seed.

4 do. cardamom­seed.

8 do. roastedcacao.

4 do. Ceyloncinnamon.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and3
1/
2gallonsofwater(seeNo.5);distil

fromoffthewater3gallonsofflavoredspirit;add24lbs.of

sugardissolvedin5
1
/2gallonsofwater;filter.(SeeNo.3.)



262. LIQUEUR DE CAFÉ. (SPIRIT OF

COFFEE.)3 lbs. of light­brown roasted coffeegroundand

boiled for

2 minutes with 2 gallons of water; strain, when cool; add24

lbs. of sugar dissolved in31/2 gallons of water; add3gallons

of

alcohol, 95percent.; filter. (See No. 3.)



263. LIQUEUR DECANNELLE. (SPIRIT OF

CINNAMON.)

2 lbs. of cinnamon, ground; maceratefor24hourswith 3

gallons of alcohol, 95 per cent., and3
1
/2

gallons of water

(see No. 5); distil fromoffthe water3gallons offlavoredspirit; add 24 lbs. of sugar dissolved in51/2 gallons of

water; filter; color red.(See No. 93.)



264. LIQUEUR DECITRON. (SPIRIT OF

LEMON.)

3 lbs. of lemon rinds, only the yellowpart.

Cut and macerate for 24 hours with 3 gallons of alcohol,

95 per cent.,and31/3gallons ofwater (see No. 5);distil

from off the water 3 gallons of flavored spirit; add24 lbs. of

sugar dissolved in 51/2 gallons of water; filter; color yellow.(See No. 91.)



265. LIQUEUR DE FLEURS D'ORANGES.

(SPIRIT OFORANGE FLOWERS.)1 gallon of orange­flower water addedtoasyrupmadeof

24 lbs. of sugar dissolved in 4
1
/2

gallons of water; mix with

3 gallons ofalcohol, 95percent.;filter. (SeeNo. 7.)



266. LIQUEUR DE FRAISES. (SPIRIT OF

STRAWBERRIES.)

10 lbs. of strawberries, boiledfor5minuteswithasyrup

made of 24 lbs. of sugar, dissolved in 5
1
/2

gallons of water;

strain, andadd3 gallonsofalcohol, 95 per cent.; filter. (See

Nos.3 and 7.)



267. LIQUEUR DE FRAMBOISES. (SPIRIT

OFRASPBERRIES
.)

10 lbs. of raspberries, boiled for5minuteswithasyrup

made of 24 lbs. of sugar, dissolved in 5
1
/2

gallons of water.

Strain, andadd3 gallonsofalcohol, 95per cent.; filter.(See

Nos.3 and 7.)



268. LIQUEUR DEGROSEILLES. (SPIRIT

OFCURRANTS.)

10 lbs. of red currants, boiled for 5minuteswithasyrup

made of 24 lbs. of sugar, dissolved in 5
1
/2

gallons of water.

Strain, andadd3 gallons ofalcohol, 95per cent.; filter. (See

Nos.3 and 7.)



269. LIQUEUR DEMELLISSE. (SPIRIT OF

LEMONBALM.)1

/2 an ounce of oil of lemon balm, dissolved in3gallons

of alcohol, 95 per cent.; add 24 lbs of sugar, dissolved in

5
1
/
2
gallons of water; filter. Color deep green, with tincture

of indigo and saffron. (See No. 90.)



270. LIQUEUR D'ORANGE. (SPIRIT OF

ORANGES.)2 lbs. of Curaçoa orange peels, ground;maceratefor

24

hours with 3 gallons of alcohol, 95 per cent., and 3
1
/2

gallons of water (see No.5); distil from offthe water3gallons of flavored spirit,add 24lbsof sugar, dissolvedin4

3
/
4
gallons of water, mixwith it 1 gallonof orange­flower

water;filter. Color green, with tincture of saffron andindigo. (See No. 90.)



271. LIQUEUR D'ORGEAT. (SPIRIT OF

ORGEAT.)

3 lbs. of sweet almonds.

1 lb. of bitter almonds.

1 gallon of boiling water; letthem stand together till

nearly cold; take the skins off by pressing with the fingers;

grind, and macerate for 10days,with 3 gallons of alcohol,

95 per cent. (see No. 5);strain andpress; add 1/2 gallonoforange­flower water and 24 lbs. of sugar, dissolved in5gallons of water; filter. (See No. 3.)



272. LIQUEUR DEROSES. (SPIRIT OF

ROSES.)

5lbs.ofroseleaves.

3ouncesofcinnamon,

1 do. fennel­seed.

Thetwolatterground;maceratefor24hourswith3

gallonsofalcohol,95percent.,and4gallonsofwater(see

No.5).Distilover3gallonsofflavoredspirit;add24lbs.of

sugardissolvedin5
1
/2gallonsofwater;filter.Colorrose.

(SeeNo.93.)



273. LIQUEUR STOMACHIQUE.

6ouncesoforangepeels.

4 do. lemon.

2 do. anise­seed.

1/ do. galanga­root.

1/ do. cinnamon.1/ do. orris­root

1
1
/2 do. basil.

1/ do. largecamomileflowers.

1 do. lavenderflowers.

1 do. rosemary.

/ do. vanilla.

1

2

1

2

1

2

1

2

1

2

1



/ do. nutmeg.

/ do. mace.

1
/2 do. cubebs.

1
/2 do. cardamom.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.;and4gallonsofwater(seeNo.5);distilfrom

offthewater3gallonsofflavoredalcohol,add24lbs.of

sugar,dissolvedin51/2gallonsofwater;colorred­yellow,withatinctureofsaffronandcochineal.Filter.(SeeNos.91and93.)

2

1

2

1

2



274. LIQUEUR DE THÉ. (SPIRIT OF TEA.)

24 lbs. of sugar and51/2 gallons of water; boil and skim,

then add 8 ounces of the best Hyson tea; let it stand till

nearly cool, strain, press; mixwith it3 gallonsof alcohol,95 per cent. Filter. (One ounce of tincture of Spanish saffron

may do well.)



275. LOVAGE.

8 gallons of Holland gin are mixed with one gallon of

syrup, a tincture made of4 lbs. of finely cut celery roots;

macerate for24hours withone gallon of alcohol,95 percent. (see No.5); strain, and press the alcohol very well out,

and dissolve 6 drachms of oilof cinnamon and2 drachms ofoil ofcaraway­seed; filter. (See No.3.)



276. MACARONI.

4lbs.ofbitteralmonds.

8ouncesofcinnamon.

8 do. nutmegs.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and3
1
/
2
gallonsofwater(seeNo.5).Distil

fromoffthewater3gallonsofflavoredspirit,andadd24

lbs.ofsugar,dissolvedin31/2gallonsofwater.Filter.(SeeNo.3.)



277. MARASQUIN DECOINGS.

48 quinces grated.

1 ounce of peach kernels broken.

Maceratefor24 hours in31/2 gallons of alcohol, 95 per

cent., and 31/2 gallons ofwater. Distil over3gallons of

flavored alcohol, and add 7 gallons of the whitest plain

syrup. (SeeNo.7.)



278. MARASQUIN DE FRAISES.

10 lbs. of strawberries madetoapulp;macerate for 24

hours with 3
1
/2 gallons of alcohol, 95 per cent., and3

1
/2

gallons of water (see No.5).Distil fromoff the water3gallons
of

flavored alcohol, andadd7 gallonsof the whitest

plain syrup. (See No.7.)



279. MARASQUIN DE FRAMBOISES.

10 lbs. of raspberries madetoapulp; macerate for 24

hours with 3
1
/2 gallons of alcohol, 95 per cent., and3

1
/2

gallons of water (see No.5).Distil fromoff the water3gallons
of

flavored alcohol, andadd7 gallonsof the whitest

plain syrup. (See No.7.)



280. MARASQUIN DEGROSEILLES.

10 lbs. of red currants madetoapulp; macerate for 24

hours with 3
1
/2 gallons of alcohol, 95 per cent, and3

1
/2

gallons of water (see No. 5);distil fromoff the water3gallons
of

flavored alcohol, andadd2 gallonsof the whitest

plain syrup. (See No.7.)



281. MARASQUIN DE PÊCHES.

12 lbs. of peaches madetoapulp;onlyafew stones

broken; macerate for 24 hours with 3
1
/2 gallons of alcohol,

95 per cent., and 31/2gallonsof water (see No.5). Distilfrom offthe water3gallons of flavored alcohol, andadd 7

gallons of the whitest plain syrup. (See No. 7.)



282. MARASQUINO DIZARA.

9 lbs of raspberries.

6 lbs. of sour red cherries.

3 lbs. of orange flowers.

Madetoa pulp with stones; macerate for 24 hours with

3
1
/
2
gallons

of

alcohol, 95 per cent., and3
1
/
2
gallons of

water (see No. 5). Distilfrom off the water3 gallons of

flavored alcohol, andadd7 gallons ofthe whitestplainsyrup. (SeeNo.7.)



283. MIRABOLANTI, ITALIAN.

1lb.ofgroundmirabolanti.

/ do. cardamom.

Maceratefor24hourswith3gallonsofalcohol,95per

cent.,and3gallonsofwater(seeNo.5);distilfromoffthe

water3gallonsofflavoredspirit,andadd24lbs.ofsugar

dissolvedin51/2gallonsofwater;filter.(SeeNo.3.)

1

2



284. NECTAR DESDIEUX. (NECTAR OF

OLYMPUS.)

2lbs.ofhoney.

1 do. coriander­seed.

/ do. freshlemonpeel.

2ouncesofcloves.

4 do. styraxcalamita.

4 do. benzoin.

Groundandcut;maceratefor2weekswith3
1
/2
gallons

ofalcohol,95percent.,and31/2gallonsofwater(seeNo.

5);distilfromoffthewater3gallonsofflavoredspirit,and

add8ouncesoforangewater,11/2drachmoftinctureof

1

2



vanilla,and30lbs.ofsugardissolvedin5
1
/8gallonsof

water;filter;colordeepred.(SeeNo.93.)



285. NORDHAEUSERKORNBRANNTWEIN.

45 drops of oil of star anise­seed.

6
2
/
3
drachms of acetic ether.

7 ounces ofSt. John's bread (Johannisbrod).

1
/2 drachm ofSpanish saffron.

1 do. gunpowder tea.6 drachms of cinnamon.

Cut, macerate, and dissolve for 24 hours with 5 gallons of

the purest alcohol,95percent. (see No. 5); then add 22
1
/2

grains tartaric acid dissolved in 5 gallons of water; color

yellow; filter.(See Nos. 3and91.)



286. OGLIO DIVENERE. (OIL OFVENUS.)

1
1
/2lb.ofcardamom.

1
/4 do. grainesd'ambrettes.

1
/
4

do. cinnamon.

1
/2 do. myrrh.

16oranges,theyellowrindsof.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and31/2gallonsofwater(seeNo.5);distil

fromoffthewater3gallonsofflavoredalcohol;add24lbs.

ofsugardissolvedin5
1/

2
gallonsofwater;sweetoilcolor;

filter.(SeeNo.3.)



287. ORANGENECTAR.

1 ounce of oil of neroly.

40 oranges, only the yellow rinds.

Macerate for8 days in 3 gallonsof alcohol, 95 per cent,

(see No. 5); add24lbs. ofsugar dissolved in51/2 gallons of

water; filter; color yellow. (See No. 91.)



288. ORANGEADE.

40 oranges, the rinds only, powdered with

10 lbs. of sugar.

8 gallons ofwater.

Dissolved and mixedtogether in a boiler or tub.

80 oranges,the juice only.

40 lemons, the juice only.

Mix together, and add to the first mixture; filter.



289. PARFAITAMOUR. (PERFECT LOVE.)

8ouncesofcedratrinds.

4 do. lemonpeels.

1
/2 do. cloves.

Ground;maceratefor24hourswith3gallonsofalcohol,

95percent.,and3/gallonsofwater(seeNo.5);distil

fromoffthewater3gallonsofflavoredalcohol;add301

2

lbs.

ofsugardissolvedin5/gallonsofwater;colordeepred,

andfilter.(SeeNos.3and93.)1

8



290. PORTER.

2/gallonsofbrownmalt.

3/ouncesofhops.

2/ do. molasses.

3/ do. liquorice.

6grainsofpimentum.

24 do. extractofSpanishliquorice.

7/ do. coculiindici.

22/ do. ginger.

3 do. heading,orextractofdarkburnedmalt.

/pintofcoloring(seeNo.88.)

/ do. half­burntcoloring.

1

2

3

4

1

2

3

4

1

2

1

2

1

2

1

2



Allsubstantialarticlesaretobeground;thenadd6

gallonsofwaterat144°ofFahrenheit,stirwelltogether,let

standfor1/hour;drawofftheliquorasmuchaspossible.Repeatthesameoperationwith3gallonsforthe2dand3dtime;mixtheseliquors,boilthem;clarifywiththewhiteof1or2eggs;coolasquickaspossibleto50°ofFahrenheit(seeNo.6);add/lb.ofyeast,andfillupincaskswhenthefermentationisover.12

1

2



291. PORTER ENCERCLES.

11 pints of pale malt.

8 / pints of yellow malt.

4 / pints of brown malt.Ground; macerate for1/hour with

6 gallons of water at

144° of Fahrenheit (see No. 5); stir andmix it well; let it

stand covered for hour. Drawoff the liquor as clear and as

1

2

12

muchas possible. Repeat a second orthird time the same

operation, only with 3gallons each time. Mix these liquors;

boil and clarify withthewhite of1 or2 eggs (see No. 6);add3ounces ofhops and /drachm ofsalt; strain, andcoolas quickas possible;add/ pintof yeast at50° of

Fahrenheit; fill incask,and letit ferment.1 21

2

1

2



292. PUNCH, IMPERIALRASPBERRY

WHISKEY.

5ouncesofsweetalmonds.

5 do. bitterdo.

Infusedinboilingwater;thenskin,andadd1/ounceof

powderedcinnamon,/ounceofpowderedcloves,and5

ouncesofplainsyrup(seeNo.7);rubthemfine;boilin7

gallonsofwaterfor5minutes;strain,addwhencool2gallonsofwhiskey,andonegallonofraspberrysyrup(See

No.356.)

1

4
1

8



293. PUNCH, KIRSCHWASSER. (ESSENCE

OF
.)

53 / lbs. of white sugar.

3 / gallons of water.

Boil tothe crack (see Nos.9and17); add1 / gallons of

lemon juice; stir till getting clear, then put it in a clean tub,

addwhencold 5gallons of kirschwasser. Filter. (See No. 3.)

1

3

1

3

2

3



294. PUNCH, D'ORSAY.

24lemons,theyellowrindsonly.

24oranges, do. do. do.

Cut;maceratefor24hourswith4gallonsoffourth­proof

brandy(seeNo.5);thenmakeasyrupof12lbs.ofsugar

boiled(seeNo.7)with6gallonsofwaterandthejuiceof

24orangesand12lemons;skimandmixalltogetherandfilter.(SeeNo.3.)



295. PUNCH, REGENT.

14lemons,therindsonly.

14oranges, do. do.

18
2
/3drachmsofgroundcinnamon.

/ do.do. cloves.

2 do. do. vanilla.

Cut;maceratefor24hourswith2gallonsofpureCognac,

and2gallonsofpureJamaicarum(seeNo.5).Strain,press,

andadd12lbs.ofsugar,boiledwith6gallonsofwater;

skim,andaddtothesyrup2ouncesofgreentea;letitcool,

andaddthejuiceof60lemonsand14oranges.Filter.(SeeNo.3.)

2

3



296. PUNCH, ROMAN.

The juice of 84 lemons must bebeatentoa froth with 42

eggs; then add to it 1 / gallon of boiling syrup, 1 / gallon

of Cognac,1 /gallon of Jamaicarum, 2 gallons ofsherbet,maraschino (see No. 329), and1 gallon of marasquino diZara. (See No. 282.)

1

2

1

2
1

2



297. PUNCH, RUM. (ESSENCE OF.)

53 / lbs. of sugar.

3 / gallons of water.

Boiled tothe crack (seeNos. 9 and 17); add1 / gallon of

lemon juice (totheboiling sugar); stir till getting clear; then

put in a clean tub,andwhen near cool add5 gallons of good

Jamaica rum.Filter. (See No.3.)

1

3

1

3

2

3



298. QUATIA.

1 lb. of quassia­root.

1 lb. of orange peel.

Ground; macerate for24hours with 3 gallons of alcohol,

95 per cent., (see No.5); strain, press; add32 lbs. of sugar

dissolved in 5 gallons of water. Filter. (See No. 3.)



299. RATAFIA D'ABRICOTS. (RATAFIA OF

APRICOTS)8 / lbs. of apricots, the juice ofthem;boilfor5

minutes

in 20 lbs. of sugar, and4 / gallons of water; then add4

gallons

of

alcohol, 95 per cent. Filter. (See No. 3.)

1

2
1

4



00. RATAFIA D'ANGELIQUE. (RATAFIA OF

ANGELICA.)12ouncesofangelica­root,cut.

8 do. juniperberries,ground.

Maceratefor8dayswith4gallonsofalcohol,95per

cent.,and20lbs.ofsugardissolvedin4/gallonsofwater

(seeNo.5).Filter.(SeeNo.3.) 3

4



01. RATAFIA D'ANIS. (RATAFIA OF

ANISE­SEED.)6/ouncesofgreenanise­seed.

13/ do. staranise­seed.

Ground;maceratefor8daysin4gallonsofalcohol,95

percent.(seeNo.5);strain,press;add20lbs.ofsugar

dissolvedin4/gallonsofwater.Filter.(SeeNo.3.)

3

4

1

2

34



302. RATAFIA DE CAFÉ. (RATAFIA OF

COFFEE.)

10 lbs. of roasted Mocha coffee.

Ground; macerate for 8 days in 4 gallons of alcohol, 95

per cent.(seeNo. 5); strain; add20lbs. ofsugardissolved in

4 / gallons of water. Filter. (See No. 3.)
3

4



303. RATAFIA DE CASSIS. (RATAFIA OF

BLACKCURRANTS

.)
The juice of 12 lbs. of blackcurrants, boiledfor5minutes

with 20 lbs. of sugar, and 4 / gallons of water, then add4

gallons of alcohol, 95 per cent. Filter. (See No. 3.)

1

2



304. RATAFIA DE COINGS. (RATAFIA OF

QUINCES.)

49 quinces, grated.

Macerate for 8 days with 4 gallons of alcohol, 95 per

cent. (see No.5);press; add20 lbs. of sugar dissolved in

4 / gallons ofwater. Filter. (See No. 3.)
3

4



305. RATAFIA DE FLEURS D'ORANGES.

(RATAFIA OFORANGE FLOWERS.)4 / lbs. offreshorangeflowers.

Macerate for 8 days with 4 gallons of alcohol, 95 per

cent. (seeNo. 5); strain, press; add/ ofagallon of double

orange­flower water and 20 lbs. of sugar dissolved in 4

3

4

gallons ofwater.Filter. (SeeNo. 3.)

1

2



306. RATAFIA DE FRAMBOISES. (RATAFIA

OFRASPBERRIES
.)

12 lbs. of raspberries, the juice ofthemboiledfor5

minutes with 20 lbs. of sugar; dissolve in 4 / gallons of

water; strain, add4 gallons of alcohol, 95 per cent. Filter.

(See No. 3.)

1

2



307. RATAFIA DEGÉNIÈVRE. (RATAFIA

OFJUNIPER.)

2lbs.ofjuniperberries.

/ounceofcinnamon.

1 do. coriander./ do. mace.Ground;maceratefor8dayswith4gallonsofalcohol,95

percent.(seeNo.5);strain,add20lbs.ofsugardissolvedin

4/gallonsofwater.Filter.(SeeNo.3.)

1

2

1

4

3

4



308. RATAFIA DE GRENADES. (RATAFIA

OFPOMEGRANATES
.)

105 pomegranates ripe,cut; maceratefor8daysin4

gallons of alcohol, 95 per cent. (see No. 5); strain, press, add

20 lbs. of sugar dissolved in 4 / gallons of water. Filter.

(See No. 3.) 3

4



309. RATAFIA DEGRENOBLE.

/ounceofCeyloncinnamon.

/ do. cloves.

/ do. mace.

1/lb.ofcherry­leaves.

8lbs.ofblackcherries.

Ground;maceratefor8dayswith4gallonsofalcohol,95

percent.(seeNo.5);add20lbs.ofsugardissolvedin5

gallonsofblackwild­cherryjuice.Filter.(SeeNo.3.)

1

2

1

4

1

4

1

2



310. RATAFIA DEGROSEILLES. (RATAFIA

OFCURRANTS
.)

12 lbs. of red currants, the juice ofthemboiledfor5

minutes with 20 lbs. of sugar, dissolved in 4 / gallons of

water; strain, add4 gallons of alcohol, 95 per cent. Filter

(See No. 3.)

1

4



311. RATAFIA DEMARES. (RATAFIA OF

BLACKBERRIES.)Boil the juice of 12 lbs. ofblackberriesfor5minutes,

with 20 lbs. of sugar dissolved in 4 / gallons of water;

strain, andadd4 gallons of alcohol, 95 per cent. Filter. (See

No. 3.)

1

2



312. RATAFIA DE NEUILLY.

25 lbs. of sour cherries (red with small stems).

10 lbs. of black cherries.

5 lbs. of red pinks.

Madeto apulp without breakingstones; macerate for 2

weeks with 4 / gallons of alcohol, 95 per cent. (see No. 5);

strain, press, andadd onegallon of syrup and water up to 10

gallons.

1

4



313. RATAFIA DENOIX. (RATAFIA OF

WALNUTS.)420 unripe walnuts (in month ofAugust.)

4 / drachms of cloves.

4 / do. mace.4 / do. Ceyloncinnamon.

Groundandmashed; macerate for 2 weeks with 4 gallons

of alcohol,95 per cent., and3 / gallons of water (see No.

5); strain,press andadd2/ gallonsof white plain syrup

(see No. 7). Filter. (SeeNo. 3.)

1

3

1

3

1

3

1

2
1

2



314. RATAFIA DE NOYAUX. (RATAFIA OF

NOYAU.)3 / lbs. of apricot kernels ground; maceratefor

2 weeks

with 4 gallons of alcohol, 95 per cent. (see No. 5); strain,

press, andthen add20 lbs. of sugar dissolved in 4 / gallons

of water. Filter. (See No.3.)

1

4

3

4



315. RATAFIA DE OILLETS. (RATAFIA OF

PINKS.)16lbs.ofpinks,theflower­leavesonly.

1ounceofCeyloncinnamon.

1 do. cloves.Ground;maceratefor2weekswith4gallons

ofalcohol,

95percent.,and3
1
/
2
gallonsofwater(seeNo.5);strain,

press,andadd2/gallonsofwhiteplainsyrup.Filter.
12



316. RATAFIA DE PEACHES. (RATAFIA OF

PEACHES.)

12 lbs. of peaches (the juice of them).

Let the liquid ferment for 8 days; break the stones, and

add to it a syrup made of20lbs. of sugar boiled for5

minutes with 4 / gallons of water; then add4 gallons of
1 4

alcohol, 95 per cent.Filter.



317. RATAFIA DEQUATRE FRUITS.

(RATAFIA OFFOUR FRUITS.)1gallonofblackcherryjuice.

1 do. redcurrant do.

1 do.blackdo. do.1 do. raspberry do./anounceofgroundcloves.

/ do. coriander­seed.

Maceratefor1weekwith4gallonsofalcohol,95per

cent.(seeNo.5);add24lbs.ofsugarmoistenedandboiled

with/agallonofwater;mixboilinghotFilter.

1

2

1

2

1

2



318. RATAFIA DE SEPTGRAINES.

(RATAFIA OFSEVEN SEEDS)3ouncesofdill­seed.

3 do. angelica­seed.

3ouncesoffennel­seed.

3 do. coriander­seed.

3 do. carrot­seed.

3 do. caraway­seed.

3 do. greenanise­seed.

Ground;maceratefor8dayswith4gallonsofalcohol,95

percent.,and3/gallonsofwater(seeNo.5);add2/

gallonsofwhiteplainsyrup.Filter.(SeeNos.3and7.)

1

2

1

2



319. ROSABIANCA. (WHITEROSE.)

40 drops of oil of roses.

65 do. tincture of musk.

Dissolved in3 gallons of alcohol, 95 per cent.; add20 lbs.

of sugar dissolved in5/ gallons
of

water. Filter.
3

4



320. ROSEROUGE. (REDROSE.)

40dropsofoilofroses.

40 do. tinctureofmusk.

24 do. oiloforange.

Dissolvedin3gallonsofalcohol,95percent.,andadd20

lbs.ofsugardissolvedin5/gallonsofwater,andcolor

rose.(SeeNo.93.)Filter.(SeeNo.3.)

3

4



331. ROSOLIO.

2drachmsofessenceofvanilla.

13dropsofoilofroses.

57 do. essenceofamber.

Dissolvedin3gallonsofalcohol,95percent.,andadd20

lbs.ofsugardissolvedin5/gallonsofwater;colorrose.

(SeeNo.93.)Filter. 3

4



322. ROSOLIO DEBRESLAU.

2drachmsofessenceofvanilla.

16dropsofoilofroses.

24 do. oilofneroly.

9oranges,thejuiceof.

Add4lbs.ofdriedfigs,cut;boiltheorangejuiceandfigs

togetherfor5minutesinaboilercontaining20lbs.ofsugar

and5/
3

gallonsofwater;thenpress,4 strain,andadd3

gallonsofalcohol,95percent.,havingpreviouslydissolved

theessenceandoilsinit;colorrose.(SeeNo.93.)Filter.(SeeNo.3.)



323. RUGA. (RUE.)

2 lbs. of ruga, or rue.

Macerate for 24 hours (see No. 5) with 3 gallons of

alcohol, 95per cent.;strain, press, andadd20 lbs. of sugar

dissolved in 5 / gallons of water. Filter. (See No. 3.)
3

4



324. RUM, JAMAICA.

35gallonsofsugarscum,fromrefineries.

7 do. WestIndiamolasses.

Dissolvedin35gallonsofwaterhotenoughtogetthe

mixtureat80°(degrees)heat;add1gallonofgoodbrewers'

yeast.Whenfermentationisoverdistilandadd/ofa
1

8

gallonofplainsyrup(seeNo.7);colorwithoakbarkdarkyellow.



325. RUM, JAMAICA, IMITATION.

7 lbs. of fragments ofsugar canes.

Macerate (see No. 5) for 24 hours with 6 gallons of

alcohol, 95per cent.,and4gallons ofwater; add13 ounces

of common salt; distil over 6 gallons of flavored spirit; add

3 ∕4 gallonsofwater, ∕4 of a gallon of white plain syrup (see

No. 7);color dark yellow with oak bark.

3 1



326. RUM, ST. CROIX (SANTACRUZ

RUM.)62 lbs. of brown sugar dissolved in 40gallons

of boiling

water; cool it down to 80° (degrees); add1 gallon of

brewers' yeast. When fermentation is over distil.



327. SHERBET, CURRANT.

2∕2gallonsofcurrantjuice.

2 do. freshcalves'­feetjelly.

2 do. currantwine.

2 do. currantratafia.

24lbs.ofsugardissolvedinthejuice.

Filterwarm.(SeeNo.3.)

1



328. SHERBET, LEMON.

2∕gallonsoflemonjuice.

2 do. freshcalves'­feetjelly.

2 do. Madeirawine.

2 do. Frenchbrandy.24lbs.ofsugarrubbedwiththerindsof

thelemons.Filter

warm.(SeeNo.3.)

1

2



329. SHERBET, MARASQUINO.

2∕gallonsoforangejuice.

2 do. freshcalves'­feetjelly.

5∕ do. MarasquinodiZara.

Filterwarm.(SeeNo.3.)

1

2

1

2



330. SHERBET DEQUATRE FRUITS.

(SHERBET OFFOUR FRUITS.)2∕gallonsofcherryjuice.

2 do. freshcalves'­feetjelly.

5 do. ratafiadequatrefruits

Filterwarm.(SeeNo.3).

1

2



331. SHERBET, RASPBERRY.

2∕gallonsofraspberryjuice.

2 do. freshcalves'­feetjelly.

5 do. ratafiadeframboises(raspberry).

Filterwarm.(SeeNo.3.)

1

2



332. SHERBET, RUM.

2∕gallonsoflemonjuice.

2 do. freshcalves'­feetjelly.

2 do. rumshrub.

2 do. Jamaicarum.24lbs.ofsugarrubbedwiththelemon

rinds.

Filterwarm.(SeeNo.3.)

1

2



333. SHRUB, CURRANT.

5 ∕ gallons of red currant juice.

40 lbs. of sugar.

Boiled together for 8 or 10 minutes; let cool; add 1
1
∕2

gallons of good French brandy. Filter. (See No. 3.)

5

8



334. SHRUB, LEMON.

5∕4gallonsoflemoncordial.

3∕ do. do. juice.

1∕ do. plainsyrup(seeNo.7).

Filter.(SeeNo.3.)

1

1

4

1

2



335. SHRUB, RASPBERRY.

3/2gallonsofraspberryjuice.

2 do. vinegar.

48lbs.ofsugar.Boiledandskimmedforhalfan

hour;whencoldadd1/2

gallonofgoodFrenchbrandy.Filter.(SeeNo.3.)

1

1



336. SHRUB, RUM.

4gallonsofproofJamaicarum.

1∕ do. plainsyrup(seeNo.7).

3∕ do. lemonjuice.

∕ do. water.Filter.(SeeNo.3.)

7

8

3

4

3

8



1

1

337. SODAWATER.

10 gallons of water filled in a fountain receiver; add 8 ∕3

ounces of crystallized citric acid; add8 ∕3 ounces of

bicarbonate ofsodain lumpsor crystals; screw onthepipequick; shake it to dissolve.



338. SPRING BEER.

3smallbunchesofsweetfern.

3 do. do. sarsaparilla.

3 do. do. wintergreen.

3 do. do. sassafras.3 do. do. princepine.

3 do. do. spicewood.

8gallonsofwaterboileddownto6gallonsofdecoction

orextract;strain;4gallonsofwaterboileddownto3

gallonsofdecoction,with/2alb.ofhops;strain;mixthe

twoextractsordecoctionstogether;dissolveinthem1

gallonofmolasses,and,whencooledto80°(degrees)heat,1∕lb.ofroastedbreadsoakedinfreshbrewers'yeast;fill

1

1

2



upa10­gallonkeg;whenfermentationisovermixwithit

thewhiteofoneeggbeatentofroth;bungit,andbottle

whenclear.



339. SPRUCE BEER.

9 ∕ gallons of water boiled; let it cool to 80° (degrees)

heat, and then dissolve 9 lbs. of sugar in it, having

previously mixedwith
it1

ounce ofessence of spruce; then

add 1pint of good brewers' yeast, and pour

it

in a 10­gallon

keg till fermentation is over;then add a handful of brick

powderandthewhite of2 eggs beaten toafroth; mixwiththe beer, and letit standtill clear,then bottle.

1

2



340. STOMACHIC BEVERAGE.

10gallonsofboilingwater.

10ouncesofcreamoftartar.

15 do. grọundginger.10lemons,cutinslices.Macerate(seeNo.5)together;letit

standtillnearlycold;

strain,press,anddissolveinit15lbs.ofsugar,previously

rubbedtogetherwith∕anounceof
1

2

1

2theoilofclovesand∕

anounceoftheoilofcinnamon;whennearlylukewarmadd

1pintofyeast;letitstandfor14hours;skimandfilter;bottle,andbecarefultobindthecorkswell.



341. STRONG SANGAREE.

∕4lb.ofcandiedlemons.

∕ do. do. oranges.

Cutverysmall;maceratethemwith4gallonsofcherry

brandy(seeNo.5),∕agallonoflemonjuice,and1gallon

ofMadeirawinefor8days;strainandpress;thenmacerate

1

2

inanotherdemijohn,forthesamelengthoftime,∕alb.ofgratednutmegs,∕alb.ofpowderedallspice,2ouncesofpoundedbitteralmonds,with3∕gallonsofproofspirit;

strain,press,andmixthetwoextracts.Filter.(SeeNo.3.)1212 12

1

1

4



342. SYRUP, ARRACK PUNCH.

(For numerous other recipesfor making syrups see

Appendix.)

53 ∕3 lbs. ofsugar.

3 ∕3 gallons of water.

Boiled tothe crack (seeNos. 9 and 17); add1 ∕3 gallons

of lemon juice (to the boiling sugar), and stir till the liquid is

clear; pourit inaclean tub, and, when nearly cool, add5

gallons of Batavia arrack; then filter. (See No. 421.)

1

1

2



343. SYRUP, BLACKBERRY.

80 lbs. of crushed sugar moistenedand boiled for 2

minutes with 5 gallons of blackberry juice, skimmed and

strained boiling hot. (SeeNo. 421.)



344. SYRUPOFCOFFEE.

10 lbs. of fresh Java coffee, fresh roasted and ground.

6 gallons of boiling water.

Let it stand, well covered, till cool;strain and press; thendissolve inthis infusion 80lbs.of sugar;

boil andskim for 2

minutes, andthen strain. (See No. 421.)



345. SIROP DE CANNELLE. (CINNAMON

SYRUP.)

1 ounce of oil of Ceylon cinnamon.

Rubbedand dried up with carbonate of magnesia in a

mortar, so astomake ita powder(see latterpartof No. 3);

put it in a filter bag, and pour 5gallons of wateron it; pour

the wateroverand over tillit runs clear; getinthisway5gallons
of

clear high­flavored water; dissolve 80 lbs. ofsugar inthe flavored water, and boil for2 minutes; then

skim and strain. (See No. 421.)



346. SIROP CAPILLAIRE. (MAIDENHAIR

SYRUP.)

1 lb. of maidenhair herb.

5 ∕2 gallons of boiling water.

Macerate till cold(seeNo.5); strain without pressing, so

as to get 5 gallons;take the whites of 3eggs beaten to froth,

andmix them withthe infusion;keep backa quart of the

liquid; thendissolve and boil in the above 80 lbs. of sugar

by a good heat; when the scum rises, put in a little from thequart of cold liquid, andthis will make thescum settle; letitraise and settle 3times; then skim, andwhen perfectly clearadd ∕apint
of

orange­flower water; then boil once
up

again and strain (See No. 7.)1

1

2



347. SIROP DECERISES. (CHERRY

SYRUP.)

5 gallons of cherry juice.

Let it ferment a few days; dissolve and boil 80 lbs. of

sugar; whenclear, skim andstrain. (See No. 7.)



348. SIROP DEGROSEILLES. (RED

CURRANT SYRUP.)5 gallons of currant juice, pressedafter havingfermented

with the fruit for 2 days; dissolve and boil with 80 lbs. of

sugar; skim till clear; then strain. (See Nos. 7 and 421.)



349. SIROP DE FLEURS D'ORANGES.

(SYRUPOFORANGE FLOWERS.)5 gallons of orange­flower water boiledupfor2 minutes

with 80 lbs. of sugar; skim and strain. (See Nos. 7 and 421.)



350. SIROP DEGOMME. (GUM SYRUP.)

20lbs. of best clear white gum arabic dissolved in 4

gallons of water, nearly boiling hot; take 60 lbs. of sugar,

melt and clarify it with1 gallon ofwater (see Nos.6and 7);addthe.gum solution, and boilfor 2minutes. (See No.421.)



351. SIROP DE LIMONS. (LEMONSYRUP.)

5 gallons of lemon juice.

1 ounce of best oil of lemons.

Dissolved in∕ a pint of alcohol,or the rinds of 16

lemons rubbed with sugar to extract theessential oil;

12

dissolve 80 lbs. of sugar in the juice, and boil for 2 minutes;

skim, thenstrain.(See Nos. 7 and 421.)



352. SIROP D'ORANGES. (ORANGE

SYRUP.)

5 gallons of orange juice.

Take the rinds of 16 oranges, and rub them with loaf

sugar to extractthe essential oil; thentake 80 lbs. of sugar

and dissolve itin the juice; boil 2 minutes, skim, and strain.

(See Nos.7and 421.)



353. SIROP D'ORGEAT. (ORGEATSYRUP.)

10 lbs. of sweet almonds.

4 lbs. of bitter almonds.

Cover them with boiling­hot water; let them stand till

near cold, and peel them bypressing through your fingers;

beat them in a stone or brass mortar to a very fine paste with

some sugar,adding water slowly;pressthrough alinencloth,
so

as soget 5 gallons of liquid resemblingrich milk;dissolve in this liquid 80 lbs. of sugar; boil uponce, andadd1 pint of orange­flower water; then strain. (SeeNos.7 and421.)



354. SIROP D'ANANAS. (PINEAPPLE.)

5 gallons of pineapple juice, after fermenting 2 days with

the fruit; dissolve in the juice 80 lbs. of sugar, and boil for 2

minutes; skimand strain. (SeeNos. 7and 421.)



355. SYRUP, PLAIN.

For a description how to make this syrup, see No.

7.



356. SYRUP, RASPBERRY.

5 gallons of raspberry juice, afterhaving fermented for 2

days; dissolve in it and boil for 2 minutes 80 lbs. of sugar;

skim and strain;then filter.(SeeNo. 7.)



357. SYRUP, RASPBERRYVINEGAR.

5 gallons of raspberry vinegar. (See No. 363.)

Dissolve in it 80 lbs. of sugar; boil for 2 minutes; skim

and strain. (SeeNos. 7 and421.)



358. SYRUP, STRAWBERRY.

5 gallons of strawberry juice,after having fermented the

fruit for 2 days; dissolve in it and boil for 2 minutes, 80 lbs.

of sugar; skim,and then strain.(See No.7.)



359. TICKLE MY FANCY.

∕4 gallon of lemon juice.

2 gallons of calves'­feet jelly.

8 lbs.of stoned raisins.

4 do. sugar.Boiled together, withthe addition

of a little water, so as to

get 2 ∕2gallons of liquid; press, strain, and add 4 gallons of

good cider; also macerate for 24 hours (see No. 5) 8 ounces

of ground cloves, 8 ounces of ground cinnamon, 1 lb. of

ground ginger, ∕4ofapound of lemon peelcut,∕4 ofa lb.of isinglass dissolvedin a∕4ofagallon of whitewine, and1 11

4 gallonsof French brandy, 4thproof; strain, press; filter.

1

1



360. USQUEBAUGH.

1∕4lb.ofcinnamon.

10ouncesofcloves.

10 do. nutmeg.

10 do. ginger.10 do. allspice.Allgroundandmaceratedfor8days(seeNo.5)with10

gallonsofoldIrishwhiskey;thenmakeanothertincture

consistingof2∕2ouncesofSpanishsaffron,10ouncesof

isinglassdissolvedin1quartofwhitewineinanother

vessel;maceratebothforthesamelengthoftime,say8days;thenstrainbothtinctures;thendissolve8lbs.ofsugarcandyin∕2agallonofwater;strain,andmixallthesethree

1

1

1



strainedliquidstogether,andadd5ouncesoftinctureof

rhubarb.Filter.(SeeNo.3.)



361. VERDULINO DE TURINO.

1 ounce of myrrh.

4 ounces of Ceylon cinnamon.

4 ounces of cardamom.

Macerate for24 hours (seeNo. 5)with3∕2 gallons of

alcohol, 95 per cent., and 4gallonsof water; distil from, off

the water 3∕ gallons of flavored spirit, and add24 lbs. of

1

12

sugar dissolvedin5 gallons ofwater; color green. (SeeNo.

90.) Filter.



362. VESPETRO.

8ouncesofangelica­seed.

4 do. Ceyloncinnamon.

1 do. mace.

40lemons,theyellowrindsonly.Maceratefor24hours(see

No.5)with3∕
2
gallonsof

alcohol,95percent.,and4gallonsofwater;distilfromoff

thewater3∕gallonsofflavoredspirit,andadd24lbs.of

sugardissolvedin5gallonsofwater.Filter.(SeeNo.3.)

1

12



363. VINEGAR, RASPBERRY.

30 lbs. of raspberries made toapulp.

7 ∕ gallons of wine or cider vinegar.

Macerate for 8 days (seeNo.5); press and strain.

1

2



364.WHISKEY, IRISH.
*

3gallonsofgenuineIrishwhiskey.

7 do. bestpurespirit,mixed.

*
Withoutlargedistilleriesthesewhiskeys—Irishand

Scotch(seeScotch,Nos.364­366)—cannotbe

manufacturedwithprofit.Itisahumbugtomakethem
  

withessences,andanuisance,asregardshealth.Thebestimitationismixinginproportiontotheprice.

 

 



365. WHISKEY, MONONGAHELA.

3gallonsofMonongahelawhiskey.

7 do. purespirit.

Coloryellow.(SeeNo.91.)



366. WHISKEY, SCOTCH.

3gallonsofbestgenuineScotchwhiskey.

7 do. bestpurespirit.Mix.



367. WINE, BLACKBERRY.

∕2ounceofgroundcinnamon.

∕ do. do. cloves.

∕drachmofcardamom.

1 do. nutmug.

5gallonsofblackberries,madetoapulp.Mixwith5

gallonsofwaterheatedat100°Fahrenheit,inwhich10lbs

ofsugarhavebeenpreviouslydissolved;fillupa10­gallon

keg,butkeepback∕agallon,andplaceitinawarm

atmosphere;keepthekegconstantlyfullfromthis∕gallon,andafterfermentationhasendedstrainandpress;thenadd1gallonofalcohol,95percent.,andfilterorfine.

(SeeFindings,Nos.202,203,204,and205.)

1

1

4

1

2

1

2
1

2



368.WINE, BLACKCURRANT.

5 gallons of black currants,made to a pulp; mix with5

gallons of water heated to 100° Fahrenheit, in which10 lbs.

of sugar havebeen previously dissolved; fill upa 10­gallon

keg, butkeepback ∕ a gallon; put the keg in awarmplace;keep itconstantly full from the∕ gallon; strain, press,andthen add 1gallon of good alcohol,95per cent.Filteror fine.(See Finings, Nos.202, 203, 204, and205.)12 1 2



369. WINE, BORDEAUX, RED.

4gallonsofhigh­flavoredredBordeauxwine.

6 do. plainwine.

Coloredtothesameshadewithtinctureofalderberries.



370.WINE, BORDEAUX, WHITE.

4gallonsofhigh­flavoredwhitewine.

6 do. plainwine.

Colortotheshadewithcoloringortinctureofsaffron.

(SeeNos.88and91.)



371. WINE, BIRCH,

9 gallons of birch juice, drawn in themonth of February

or March from the birch tree by boring holes in it; boil and

skim, and coolit downto100° Fahrenheit; then dissolve init 9 lbs. ofsugar, andadd2 ounces of lemon peels, finely

cut; produce fermentation with 1 pint of gluten; puttheingredients ina keg,and keepit constantly fulltillfermentation isover; filter orfine it (see fromNos. 202to205), and putin another keg,inwhich you have previously

burnt a strip of brimstone paper. (See No. 418.)



372.WINE, CHAMPAGNE.

10 gallons of light white wine,suchas Sauterne or Rhine

wine, well clarified; add3 lbs. of the whitest rock candy,

dissolved in 1∕pint of water; tothis syrupadd
∕a

gallon

of wine alcohol (bon goût),or any other perfectly free offlavor; when all this isperfectly clear fillit ina soda­water

apparatus,and impregnate itwith carbonic acid (for familyuse 1∕ drachm ofcitric acid, and1∕ of bicarbonateofsoda); bottle, cork, wire, cap and label.1

2 1

212 12



373.WINE, CHAMPAGNE, ENGLISH,

5 gallons of currant juice.

5 do. water, in which 15 lbs. of sugar havebeen

dissolved; letthe liquid settlefor 3days,decant, and then

add1 ∕4 gallon of pure spirit, free of flavor; put it in a keg,

and let it stand unbunged for 6 weeks; bungup tight,let itstand forayear, and then bottle.

1



374.WINE, CHERRY.

Take 10 gallons of fresh­pressed cherry juice, and

dissolve it in 5 lbs. of sugar; put this juice in a keg, and keep

it constantly full of theliquid duringtheprocess of

fermentation; then filteror fine it (seefromNos. 202 to205), andfill in a pitched keg or bottle.



375.WINE, CURRANT, RED.

8lbs.ofhoney.

10 do. sugar.

7∕3gallonsofwaterboiled;clarifiedwiththewhiteof1

egg;skimandstrain;thenadd1∕8gallonofredcurrant

juice,and1pintofyeast;putinakeg,andkeepitfullofthe

liquidduringfermentation;filterorfine(seefromNos.202to205);putinacleanpitchedkeg,andbungtightorbottle.

1

3



376. WINE, CYPRUS, IMITATION OF.

8∕3gallonsofwater.

8
∕3
pintsofalderberries.

7∕
8
lbs.ofsugar.

7drachmsofgroundginger.

3∕ do. cloves.

Boiltogetherfor1hour;skim;strainwhencooledto100°

Fahrenheit,andputina10­gallonkegwhichcontains10∕

ouncesofmashedraisins;fillupthekeg,andadd1pintof

yeast,andduringfermentationbecarefulandkeepthekeg

fullwiththebalanceoftheliquid;filterorfineit.(SeeNos.202,203,204,and205.)

2

2

3

1

2

1

2



377. WINE, DAMSON,

80 lbs. of damsons.

Macerate for 2 days (see No. 5) with 10 gallons of boiling

water; strain, press, anddissolve 25 lbs. of sugar in the

liquid; then add 2 ∕ pints of French brandy, and let it stand

a few days;filter, bottle, andbe careful and add /2 an ounce

of ground sugartoeach bottle; cork andstring it.1

2

1



378.WINE, FRONTIGNAN OF.

4∕gallonsofredwine.

4∕ do. whitewine.

1 do. 4th­proofspirit.Mix.

1

2

1

2



379.WINE, GINGER.

12 gallons of water and 19 lbs. ofsugar dissolved and

boiled to syrup (see No. 7), 9 ounces of washed and cut

ginger, ∕ a gallonof boiling water; macerate till cold (seeNo. 5); strain, press, andmix with the syrup; then add6 lbs.of Malaga raisins, 3lbs. of Muscat raisins mashed to a pulp,1 ounceof isinglass soakedin ∕ apintof water,4 lemonscut inslices, and1pintofgood brewers' yeast; putall inakeg, and keepit full with the liquid during the processoffermentation for 3 weeks; at the end of which time bottle or

fill a kegin which hasbeenburnedsome brimstone; bungtight. (See No.418.)1

2 1 2



380. WINEGRAPES.

11 gallons of lightly­pressed juice of sweet grapes; fill a

10­gallon keg to the bung; let it stand in a warm place, and

keep it full during fermentation;afterithas settled draw
it

off in aclean keg; filter the dregsofthefirst, andadd the

clear totheliquid that has been drawn off. In the month ofMarchthe second fermentation begins,then liftthe bung;

when the second fermentation isover, if thewine is red, finewith the white of1 egg beaten
to

a froth, but when white,

with a mixture composed of 1 ounce of isinglass steeped in

a pint ofthe wine, andbeatenandmixedas withtheegg;put thered wine inapitched keg,thewhite in abrimstonekeg, and bung tight.



381.WINE, GREEK.

Take a sufficient quantity of perfectlyripe grapes to make

10 gallons of juice, and expose them to the sun for ten days;

press outthe juice inaboiler, andkeepit over afireuntil

it

attains the boiling point; then add5ozs. of sea­salt;take itfrom the fire,and let itstand for8 days,then bottle.



382.WINE, JUNIPER.

12 ∕ gallons of hot water.

∕ ounce of ground coriander­seed.

55 lbs. of groundjuniper berries and

5 lbs. of brown sugar.When the liquid is cooled to100° Fahrenheit, add1

pint

of good brewers' yeast, and put allina keg with the top out;

fix the top again as tightas possible, and when fermentation

is over, and the wine clear, draw off; press and filter the

balance, andput itin anew,cleanpitched keg.

1

2

1

2



383.WINE, LEMON.

Take 11 gallons of water and 15 lbs.ofsugar, and boil

them together until the sugar is perfectly dissolved; then

skim andstrain the liquid, andwhenit has cooled to 100°Fahrenheit, add50lemons, cut in very thin slices,and1quart of fresh brewers' yeast; put a 10­gallon keginawarmplace, and fillit fullto the bung,and keepit fullwith theliquid duringthe fermentation; strain, press, and filter; thenadd

∕a

gallon ofgood sherry,or Madeira wine.

1 2



384. WINE, LIQUEUR. (CORDIAL)

Take a sufficient quantityof sweet grapestomake 7

gallons of juice, and expose them to the sun for 10 days

before pressing them;assoonastheyare pressedput thejuice ina 10­gallon keg, and fill itup with 3 gallons ofalcohol,95per cent.,and1 ounceofground cinnamon; mixwell, bangit, andafter settling (say 1month) bottle it.



385.WINE, MADEIRA.

4gallonsofgoodMadeira,highflavored.

6 do. plainwine.

Colortosameshadewithcoloringortinctureofsaffron

SeeNos.88and91.)



386. WINE, MALAGA.

4gallonsofMalagawine,bestquality.

6 do. plainwine;andforsweeteningadd

2∕pintsofplainsyrup.(SeeNo.7.)

Colorwithelderberrytinctureandcoloring. (See88.)

1

2



387. WINE, MIXED.

1∕4gallonoffresh­pressedcurrantjuice.

1∕ do. do. do. grape do.

1∕ do. do. do.raspberry do.

1∕ do. do. do.Eng.cherry do.24lbs.ofsugardissolvedinthemixedjuices;add1quartofgoodbrewers'yeast,andfillupakegholding8gallons;keepthecaskfullwiththeremainingjuiceduring

fermentation;whenthisisoveradd1∕gallonofgood

Frenchbrandy;letitstandtogetherforafewdayslonger;thenfilterandbottle.

3

3

4

3

4

3

4

1

2



388.WINE, MUSCAT.

10 gallons of plain wine.

20 lbs. of Muscat raisins, bruised.

∕4 lb. alder­flowers, hanging in a bag.

Macerate for 2 or 3months (seeNo. 5);press, and filter

or fine. (See Nos. 202,203,204, and 205.)3



389.WINE, ORANGE.

11 gallons of water and 15 lbs. ofsugar; boil, skim, and

strain, and, when cooled to 100° Fahrenheit, add 50 oranges

cut in thin slicesand 1 quartof fresh brewers' yeast; fillakeg tothe bung,and keep it full with the liquid duringfermentation, and let it stand inawarm place; whenfermentation is over,strain, press, andadd ∕ agallon ofbrandy. Filter. (See No. 3.) 12



390.WINE, PARSNIP.

Boil 40 lbs. of parsnips and 11 gallonsof water down to9

gallons; press out the liquid, beat 3 eggs to froth, andmix

with the decoction; when itiscooltake out ∕ a gallon, andadd1ounce of bruised bitter almonds, and dissolve in the

decoction25 lbs.of sugar; boil, andlet the scum rise3times; then stop theraisingby adding from the ∕ gallon ofcool liquid (seeNo. 7); skim,strain, and cooldownto 100°Fahrenheit;then add 1quart of yeast, and, after fermentation

is over, add1 ∕ quart 4th­proof Cognac. Filter. (See No. 3.)

1

2 12

1 2



391.WINE, PEACH.

To 10 gallons of peach juice, pressedfrom the ripest

fruits, add the stones, but without breaking them; dissolve 5

lbs. of sugar
in

thejuice, and putitin a.keg, whichmust bekept constantly fullwith the liquid till fermentation ends;then add1 ounce of groundcloves, strainand mixtoit∕agallon of good pure alcohol, 95per cent. Filter. (See No.3.)12



392. WINE, PLAIN.

9∕gallonsofwater,at86°Fahrenheit.

10lbs.ofsugar.

4 do. raisins,mashed.

3ouncesoftartaricacid.

1pintofstrongvinegar.

1quartofbrewers'yeast.

Mixedanddissolvedtogether;fillupakeg,putitina

warmplace,andkeepitconstantlyfullwiththeliquiduntil

fermentationisover;thenadd1gallonofalcohol,95per

cent.;strain,press,andfilter.(SeeNo.3.)

1

2



393.WINE, PORT.

4gallonsofhigh­flavoredportwine.

5∕8gallonsofplainwine.

∕ do. plainsyrup.(SeeNo.7.)Coloredwithtinctureofalderberries.

5

3

8



394.WINE, QUINCE.

8 gallons of quince juice, made asfollows:

After wiping off the quinces cut them in slices and make

a pulp; pressoutthe juice;heat itnear boiling; dissolve10

lbs. of sugar in it; then skim, strain, and let it cool to 86°

Fahrenheit; fill akeg,and put it in awarm place; add1 quart

of brewers' yeast;mix well; fill upthe keg with the liquidduring fermentation, andwhenover add2 ∕gallons ofgood sherryor Madeira wine. (See No. 3.)

12



395.WINE, RAISIN.

Take 80 lbs. of Malaga raisins, andmacerate with 10

gallons of boiling water until cool (see No. 5); then rub

them between the hands
so

asnotto hurtthe stones; passthepulp through a sieve; press slowly,

soas

to get 11 gallons of

the liquidwith the waterused to wash out the pulp;thendissolvein it6ounces of powdered rock candy, andadd therinds of4 oranges,2 lemons,and 1ounce ofbruised bitter

almonds, with1 quart of brewers' yeast;fill a 10­gallon keg,

andkeep itfull with the liquid during fermentation; then

strain, press, andadd1 quartof the bestFrench brandy.



396. WINE, RASPBERRY.

Take 10 gallons of fresh raspberryjuice, andadd7 ∕2 lbs.
1

of sugar, boiled and clarified with the white of 2 eggs; skim,

strain, andwhennearlycool add 1pint ofgoodbrewers'

yeast; fill a 10­gallon keg, and hanginit a little bag with 1ounce ofground mace; fill up withthe juice untilfermentation isover, and add1∕4gallon ofgood port wine.Filter. (See No. 3.) 1



397.WINE, ROSE.

10 gallons of water.

30 lbs. of sugar.

1 ∕4 gallon ofred rose leaves.

Boil for 2 minutes;when lukewarm fill up a keg; put it in

a warmplace; add1 pint of yeast; fill up constantly with the

liquid till fermentation ceases; dissolve ∕2 drachm of otto of

1

1

roses in 2 ounces of alcohol,95 percent., andmixit withthe above wine; strain; color rose with the tincture of

cochineal. Filter.(See Nos.3 and93.)



398. WINE, ST. GEORGE.

5gallonsofdarkredclaret.

5 do. piquepouil.

Mix;add1gillofspiritofraspberries,1gillofspiritof

lemonbalm,and1gillofspiritoforris­root.



399.WINE, SHERRY.

4 gallons of high­flavoredsherry wine.

6 do. plain wine.

Colored with coloring. (SeeNo.88.)



400.WINE, TOKAY.

4gallonsoftokay,bestquality.

6 do. plainwine.

Sugarandcolortosuitthetaste.



APPENDIX.

CONTAININGDIFFERENT ARTICLES USUALLY

KEPT FOR USE IN LIQUOR STORES.



401. BOTTLE­WAX, BLACK.

1 lb. of rosin, white and transparent;meltitinatin dish

over a slow fire; add about ∕ an ounce of boiled linseed oil

(varnish),
so

as whena dropis taken out onacoldstone
it

loses its brittleness; then add1 ounce of lamp­black, stirred

in until all lumps are dissolved.

1

2



402. BOTTLE­WAX, GREEN.

1 lb. of resin, white and transparent;meltitinatin dish

over a slow fire; add about /2 an ounce of boiled linseed oil

(varnish), so as whena dropis taken outonacoldstone itloses its brittle quality; then mix
in4

ounces of chrome

green, stirred until the lumps are dissolved.

1



403. BOTTLE­WAX, YELLOW.

1 lb. of rosin, white and transparent;meltitina tin dish

over a slow fire; add about ∕2 an ounce of boiled linseed oil

or varnish, so as whena dropis taken outonacoldstone itloses its brittle character; then mixin4 ounces of chrome

yellow, finely powdered; stir until all umps are dissolved.

1



404. BOTTLE­WAX, RED,

1 lb. of rosin, white and transparent;meltitinatin dish

over a slow fire; add about ∕ an ounce of boiled linseed oil

or varnish, so as whena dropis taken outonacold stone itloses its brittleness; then mix in 1 ounce 0r cinnabar or

vermilion, mixed with3 ounces of prepared chalk; stir untilall lumps aredissolved.

1

2



405. BOTTLE­WAX, WHITE.

1 lb. of rosin, white and transparent;meltitinatin dish

over a slow fire; add about ∕ an ounce of boiled linseed oil

or varnish, so as whena dropis taken outonacold stone itloses its brittleness; then mix in 4 ounces of zinc white; stir

until all lumps are dissolved.

1

2



406. BRANDYAPRICOTS.

Take some nice apricots before becoming perfectly ripe,

rub them slightly with a linen cloth, and prick them with a

pin to thestone in different places;then laythem inverycold water, and at thesame time take equal parts ofwaterand plain syrup, soasto cover the apricots ;boil the syrup

in a copper boiler, andwhen boilingthrowallthe apricots atonce inthe syrup, and keep them downwith theskimmer;when they begin to get soft under pressure ofthe finger;take them gently out,lay them in a sieve to drip offthesyrup; thenarrange thefruit inan earthen dish,clarify thesyrup with the white ofan egg(see No. 7),boil ittoitsregular thickness, andthrow it boiling hotonthe apricots so

as to cover them; letthem stand for 24 hours, then take them

out ofthe syrup, andput them in glass jars, without

squeezing them.The balance of syrupis clarified again, and



mixed with 3 parts white 4th­proof brandy; fill up the jars

with syrup, andcork and seal them.



407. BRANDY, ANGELICA.

Take thick, fresh angelica stems;cutand free the stems

of the leaves; wipe them clean with a linen cloth; make

pieces
of1to

1∕inches
in

length,and put them in freshwater to be washed; then put them in boiling water; boilupfor several times;let thefire goout; cover the boiler;

maceratefor1 hour; takethem out with theskimmer, andput themin cold water;take themout again; press themgently betweenthe linen cloth,
so

as to get all the water out;

then boil them thoroughly in plain syrup, and lay them on a

sieve todripoff the syrupfor 24 hours; then again boil thesyrup to itsformer thickness, clarify it, andmix itwith 2parts white 4th­proof brandy; fillup thejars, and cork andseal them. 1

2



408. BRANDY CEDRATS.

Take cedrats with very thick rinds; cut off, with a very

sharp knife, the outside part of them, without touching the

white; keepthe rindsfor theuse of cordials, &c.;split the

white rind in 4 parts, without touching the fruit; take therinds off;put them fora littlewhile in alum water (this isdone toretain the natural color ofthe fruit); then boilinplain syrupbya slow fire,and whensoft enoughtake themout witha skimmer; putthem
in
an earthen dish; cover themwith fresh clarified syrup; after 24 hours take them out of

the dish, and putthem in jars;mix2 partsof white 4th­proofbrandy (macerated before with some rinds); add1partofthe syrup; fill up thejars,cork and seal.



409. BRANDYCHERRIES.

6 lbs. of red sour cherries with short stems; take off the

last; cover them with 1 gallon of 4th­proof white brandy;

macerate them for 2 weeks (seeNo.5); decant theliquor;then add 4 lbs. of sugar, moistened and boiled with1pint of

water; skim; this done, make a tinctureof1 drachmofgroundcloves, 4 drachms of ground coriander, 4 drachms ofstar anise, 2drachms of ground cinnamon,and36 grains ofmace, with 1 quart of 4th­proof white brandy mixed with the

above; filter; cover the cherries in the jars; cork and seal.



410 BRANDYGRAPES.

Take some Muscat grapes; pick out the soundest and

largest fruit; wash and put them in cold water; prick them2

or 3 times with apin, andplace themina sieve to drip offthe water; wipe dry witha linen cloth,and arrange them in

jars; cover them with the juice of the smaller fruit, mixed

with 2 parts of white 4th­proof brandy, sweetened with plainsyrup to taste,and filter; cork andseal thejars.



411. BRANDYMELONS.

Get some musk or other melons; cut them in slices; take

the rind and the inside parts off; put them in water

containing a little lemon juice, andboil themup for 2 or3times; take them off the fire;let them stand covered for1hour; then pour them in other cold water containing lemonjuice, andletthem cool; emptythem ona sieveto drip offthe water; thenboil them gently in plain syrup (see No.7);when soft take them off withthe skimmer, and place them

in an earthen dish; cover them with the fresh boiling

clarifiedsyrup, after 24hours' standing;then drip off thesyrup and arrange them injars; clarify thesyrup again;when necessary, mix withit 4th­proof white brandy,of2parts of its own volume; fill the jars upto cover the melons;

cork and seal.



412. BRANDYMIRABELLES. (PLUMS.)

Get 6 lbs. of mirabelles; rub them off with a linen cloth;

prick them on the place of the stem, and opposite; cover

them with1 gallon of 4th­proofwhite brandy; maceratethem for2 weeks (see No. 7); decant the liquor; then add 4lbs. ofsugar moistened and boiled with 1 pintof water, andskim; this done, make atincture of1drachmofgroundcloves,4 drachms ofground coriander­seed, 4drachms ofground star anise­seed, 2drachms
of

ground cinnamon, and

36 grains of ground mace, with 1 quart of 4th­proof white

brandy,mixed withthe above; filter; coverthe mirabellesinjars, andcork and sealthem.



413. BRANDY ORANGES.

Get, if possible, Havana oranges; cut off the yellow skin,

and put it aside; peel off the white, and throw it away; prick

the fruit with a pin,andthen laythem in cold water; pour

them

at

once in boiling water; boil up twice(about 1minute); take off thefire; let them stand covered for1 hour;.put them incold water again, and after thewater is dripped

off, place them ina jar; thenboil plainsyrup and cover theoranges, andlet them stand for 24 hours; dripoff the syrup,

and boilittoits regular consistence; repeat it twice more;

after the third repetition drip off the syrup; clarify itwith thewhite of eggs(see No. 7); mix it with2 parts white4th­proof brandy; filter, and cover theoranges with itinjars;cork andseal.



414. BRANDY PEACHES.

Take some nice peaches a little before being perfectly

ripe; rub them off slightly with a linen cloth; prick them

with a pinto the stones
in

differentplaces, and putthem incold water; at the

same

time takeequal parts of water andplain syrup (see No.7) in quantity sufficient to cover thepeachesin a copper boiler; when the syrupboils throwinthe peaches; keep them downwith the skimmer, until soft;take them out, lay themona sieve
to

dripoffthe syrup;nextclarify the syrup with the white of eggs; boilitto the proper

thickness,and then arrangethe peaches inan earthen dish,and throw itboiling hotover them, soasto cover them; letthem stand for24 hours; fill them in jars, without squeezing;then again clarify the balance of the syrup, and mix it with 3parts of4th­proof white brandy; fill up the jars; corkandseal them.



415. BRANDY PEARS.

Take small, highly­perfumed pears, skin them, taking

care not to damage the stems; cut off the ends of the stems

and lay thefruit
in

iron­freealumwater(by this means youretain the natural colorofthe fruit);letthem remain

in

for

∕ an hour; take themout,and put themin boiling water; assoon as they getsoft take them out,and laythem incoldwater which containsthe juiceofafewlemons; when thewater becomes warm
it
mustbe changed with cold; whenperfectly cold arrange them in jars, without breaking the

stems; take, in the beginning of the operation, 1 part ofboilinghot syrup,and throwit over theskins; let itcool;then add2 partsof4th­proof white brandy; mixitwith the

syrup; filter, and fill the jars up; cork and seal.1

2



416. BRANDY PRUNES, OR PLUMS,

Are made precisely the same wayas the peach.



417. BRANDYQUINCES.

Rub the quinces with a linen cloth, and take offtheskin

very delicately, and lay them in cold water; cut them in 4

parts; takeout the hearts;then lay them
in

iron­free alumwater for a fewminutes (by this means you retain the

natural color ofthefruit), and throw them in boiling syrupuntil they beginto get soft; takethem out with theskimmer;arrangethem in an earthen dish;clarify the syrup;throw itboiling hoton the fruit
to

cover; after 24 hours' standing

drip off the syrup; clarify it, andadd 2 parts of 4th­proof

white brandy,in which were macerated the skinsof thefruit; filter,and fillup the jars previously arrangedwith thequinces;cork and seal.



418 BRIMSTONE PAPER, FOR SMOKING

KEGS,TO PREVENTWINE GETTING SOUR.1 lb.ofbrimstone meltedinanironpan.

40 to 50 strong paper strips, of /2 an inch in breadth and

9 inches long, are drawnthroughthemelted brimstone and

laid aside; when all done, repeat it a second and third time to

get the thickness of good­sized pasteboard; some take

ground coriander­seed, anise­seed, andfennel­seed, equalparts mixed together, which they strew, after the last

dipping, onthe brimstone paper strips while hot; they arepacked inbundles ofa/4 ofa lb.,withstrings onbothends,and brought intomarket.Use.—Take fora 60­gallon cask1strip; light itwith amatch; bringit to the bunghole;put the bung loosely in;let1

1



it burn as long as it can; let the cash stand untouched for 1

hour; then take it out, and put in the white wineredwinewould lose its color.



419. MUSTARD, FRENCH.

1∕lb.ofgroundblackmustard­seed.

1∕ do. do.yellow do. do.

3quartsofgoodstrongboilinghotcidervinegar.

Mixedthoroughlytogether;macerate12hours;add

1∕ounceofgroundallspice,∕2anounceofgroundginger,

3ouncesofsea­salt,1∕ounceofgroundcinnamon,∕an

ounceofgroundcloves;mixitwellwiththeabove;addasmuch astogettherequiredconsistency.

1

2

1

2

1

2
1

12 12

morevinegar



420.WAXPUTTY, FORLEAKYCASKS,

BUNGS, CORKS,&C.2 lbs. of spirits of turpentine.

4 do. tallow.

8 do. yellow wax.12 do. solid turpentine.

The wax and solid turpentine are melted together on a

slow fire; then addthe tallow;when melted take it far off

from the fire; then stir inthespiritof turpentine, and let it

cool.



421. GENERALDIRECTIONS FOR SYRUPS.

The best syrups can only be made with the finest qualities

of sugar. Syrup is the juice of fruit, flowers, vegetables, or

whatever you desire

to

preserve, mixed with liquid sugar.
In

boiling to the degrees, itis from the "small thread" (seeNo.10) to the"large pearl" (see. No. 13)that syrupis produced.The essencesor virtues ofmost fruits,&c., suitableforsyrup­making maybe extracted by simpleinfusion. Thesugar should be dissolved inthis decoction or infusion, and

both placed in glass or earthenware vessel; close this vessel

down, and placeitin a panonthe fire surrounded withwater.Insomecasesthe syrup shouldnotbe bottled tillquite cold. Whenready, corkitsecurely, and standitinacool dry place. Care should be taken toboilthe syrup totheprecise point.Ifnot sufficiently boiled,afteratime itisaptto become mouldy; andif boiled too much, itwill grain a



little, and thus become candied. Saucepans made of tin, or

tinned

on

the inside, shouldnot be usedwhenmakingsyrups from red fruits, as these act onthe tin, andturnthecolor toadead blue. (SeeNos.6and7.)



422. RASPBERRY SYRUP.

2 pints of filtered raspberry juice.

4 ∕4
lbs. of sugar.

Select thefruit, either white orred. Having picked them

over, mash them inapan,which put in awarm place until

fermentation has commenced. Let it stand for about three

days. Allmucilaginous fruits require this,or elsethey wouldjelly when bottled.Now filter the juice through a close

flannel bag, or blotting­paper, andadd sugar in theproportionmentioned above; thishadbetter be powdered.Place the syrup onthefire,andas itheats skimit carefully,but don't letitboil; oryou maymixinaglass vesselorearthenware jar, and place inapanofwater on the fire. Thisis a very clean way, and preventsthesides crusting and

burning.When dissolvedtothe "littlepearl" (see No. 12)

1



take it off; strain through a cloth; bottle when cold; cover

with tissue­paper dipped in brandy andtiedownwitha

bladder.



423. CURRANT SYRUP.

2 pints of currant juice.

4 ∕4
lbs. of sugar.

Take asmanycurrants (which can be mixed, white and

red) as you think sufficient (about 6 lbs.), and pick them

over. Nowmash and ferment, as in the instructions for

making raspberry syrup (seeNo.422). Thisdone,addsomeraspberries, and flavor as youplease. Somemix a pound of

raspberries and a pound of cherries (properly stoned beforemashing); then mix, mash, and fermentall together. The

quantityof raspberriestobe introduced, however, is entirelya matteroftaste. Whilst thesyrup is fermenting,itis agoodplan tocoverthe pan with acoarse cloth, orany thing thatwill admittheair (which is essential to fermentation), butkeep outthedust.

1



424. ORGEAT (ORALMOND) SYRUP.

2 lbs. of sweet almonds.

3 ∕ ounces of bitter almonds.

3 pints of fresh water.

6 or 6 ∕ lbs. ofsugar.Take your almonds (sweet and

bitter) and12 dropthem into

boiling water. This blanches them, and they are easily

skinned. Having peeled them, drop them into cold water, in

which wash them; when ready put them into a clean mortar

(one of marble isbetter thanbronze), andmash them; next,squeezeinthe juiceof twolemons,oradd alittle acid, and,as youpound the almonds, pour part ofa pint

of

clean water

into the mortar; mash thoroughly, untilthe mixture looks

like thick milk, and nopieces of almondsare left; then add

1

2



another pint of the spring water. Now squeeze the white

mash through a hair­cloth, or other good strainer: acommon

plan isto have alarge strainer heldby two persons; as theytwist the milkmaybe caughtinaclean basin; whatever ofthe almonds is leftinthe clothput itback intothe mortar,andmash it over again, adding a littleof the springwater;then strain it,and mix with the former almond milk; thisdone mix itwith your sugar (about 6 lbs.) which must first,however, beclarified and boiledto a"crack" (seeNo. 17);whilst addingthe almond milklet the panof hotsugar beoffthe fire; when mixed give another boil up; then remove thepanfromthe fire, and stirthe syrup until cold;* pour inasmall portionof the tinctureof orange flowers, or the leastdrop ofthe essenceof neroly, andpass the mixture againthrough acloth; give thebottles
an

occasional shake for a

few days afterward; it will keep the syrup from parting.





425. MORELLOCHERRY SYRUP.

2 lbs. of Morello cherries.

4 lbs. of sugar.

See that the cherries are ripe, and, having stoned them,

mash them in a colander or sieve, pressing out the juice into

a pan or basin; let thejuice stand for a day or two, then

strain through a flannel baguntil very clear; boilyourclarified sugartoa " crack" (seeNo. 17), and pourthejuicein, in the proportion of one pint of juice to2 lbs. ofsugar;stir it well on thefire with a skimmer, andgive it oneortwoboils; ifany scumrises takeitoff; letit thoroughly cool;then bottleoff, orput them in deepjars, and tie down withbladders.



426. MULBERRY SYRUP.

2 pints of mulberry juice.

2 ∕4
lbs. of sugar.

Mulberries do not requireso much sugar as raspberries

(see No. 422). Mash the mulberries, and proceed as with

cherry syrup (see No. 425). See that the mulberries are

uniformly ripe.*This is doneto keepitfrom separatingand splittingup afterbeing bottled

3

   

 



427. STRAWBERRY SYRUP.

May be made the same way as raspberry syrup

(see No. 422). Select large fruit.



428. BARBERRY SYRUP.

The method of making this is precisely the same as that

for making Morello cherry syrup (see No. 425).



429. CAPILLAIRE (ORMAIDENHAIR)

SYRUP.

4 oz. of capillaire.

4 ∕4 lbs. of sugar.

The best capillaire isfound in America, andgrows near

ponds or running streams. The leaves are green, and grow

double, the stalk long, andof the color of ripe plums. Be

careful to obtain the genuine sort, whether foreign ornative,whichever kind you require.Cut the capillaire intolittlepieces;then infusethemin boiling water, covering thepanover; addthe sugar, and clarify withthe whites of4eggs;
if

you aremixing in theabove proportion boil to a "pearl"(seeNo. 13);then pour off through astrainer; when cool, addsome orange­flower water; then bottle close. Ordinary

syrup,with tincture oforange­flower in it,isoften soldfor

1



the genuine article.



430. LEMONSYRUP.

2 lbs. of sugar (or 2 pints of syrup).

1 pint of lemon juice.

Let the juice settle; clear off the thin skin, which forms on

the top; then strain through afine sieve or cloth; boil the

syrup to the " little crack" (see No. 17); then pour in the

lemon juice; place the panonthe fire, andboil to the "pearl"(see No. 13); skimas with raspberry(see No. 422),ormulberry syrup (see No. 426); bottle off when quite cool.



431. ORANGE SYRUP.

Made the same way as lemon syrup (see No.430).



432. GINGER SYRUP.

2 oz. of ginger.

1 ∕ pint of water.

2 lbs. of sugar.

Boil together in apan tothe "small thread" (see No. 10),

and strain through a hair sieve.

1

2



433. PINEAPPLE SYRUP.

Take a pineapple, cut the outside peel off, andpound it in

a mortar; then strain it through a cloth; to 1 ∕ pint of juice

add 2 lbs.of sugar, andboilit tothe " smallthread" (see No.

10).

1

2



434. VIOLET SYRUP.

1 lb. of violet flowers.

1 quart of water.

3 ∕ lbs. of sugar.

Remove the stalks, &c.,and pour the water on the flowers

hot; cover over, and let it remain a few hours in a warm

place; then pass through acloth; add the sugar, and boil to

the "small thread" (see No.10); the violet syrup sold
in

stores is often adulterated.

1

2



435. GRAPE SYRUP.

1 ∕ pint of water.

∕ do. sherry.

∕4 lb.of elder flowers.

3 lbs. of sugar.Madethe same way asviolet syrup(see

No. 434).

1

2

1

2

1



436. RASPBERRYVINEGAR SYRUP.

3 ∕ lbs of sugar.

1 pint

of

raspberry juice.

2 pints of vinegar.

As in making raspberrysyrup (seeNo. 422) white or red

fruit may be used. White raspberries, however, require the

best loaf sugar andwhitewine vinegar, so as not to discolor

the syrup. Clean the raspberries; mash them in a pan, andput in a warmplace,for a dayortwo, untilthey ferment;

strain them, and pour inthe vinegar; strainagain;add thesugar, and boil tothe "pearl" (seeNo. 13). Anotherplan isto take whole raspberries (say 2lbs.,1∕pint ofvinegar,and2 lbs. of sugar), and put them inthe vinegar, and standthe jar, well­covered, inashady place for 10 days.At theexpiration ofthistime filterthe mixture; addthesugar, and1

2

1

2



place the jar in a pan of hot water, and boil gently. This

mode preserves the finest qualities of the fruit, which are not

partiallylost by boiling, as in the previous method.



437. COFFEESYRUP.

1 pint of coffee.

2 pints of syrup.

Makea strong decoctionof Mocha coffee, very clear, to

the amount ofa pint; take2 pints of syrup; boil it to a "ball"

(see No. 16), and add the coffee; put it again on the fire; boil

it to a "pearl" (see No.13), andstrainit throughacloth;bottle it whencold



438. WORMWOOD SYRUP.

1 ounce of wormwood.

1 lb. of sugar.

Makenearly a pint oftheinfusion of wormwood;add to it

1 lb. of loaf sugar; clarify it (see Nos.6 and 7), and boil to a

" pearl" (see No. 13); when cold, bottle it.



439. MARSH­MALLOW SYRUP.

Take 2 ounces of marsh­mallow roots; cut them into

small pieces; bruise them in a mortar, and boil the mallows

in 1 ∕ pintof water, till reduced toapint;then clear it, and

add1lb.of sugar, finishing it inthe sameway as capillaire

(see No. 429).1

2



440. SYRUPOFPINKS.

∕ lb. of pinks.

1 lb. of sugar.

Pick off all the greenparts from half a pound of pinks;

put the flowers
in

a mortar, andpound them with a pint of

boiling water; strain the decoction through a cloth; clarify 1

lb. of loafsugar (see No.6); boilit
toa

"ball"(see No. 16),andadd
itto

thedecoction; put itagain onthe fire,and boilit to a" pearl" (see No. 13). This syrup may alsobe madewithoutpounding the flowers, only boilingthem withthesugar; when done, skim it,and strain it through a cloth. Thedark­red velvety single­pink isthebest for syrup.

1

2



441. RATAFIAS.

Every liqueur madeby infusions is called ratafia; that is,

when the spirit is made to imbibe thoroughly the aromatic

flavor andcolor ofthefruit steeped in it;whenthis hastaken place the liquoris drawn off, and sugar added toit;itis then filtered andbottled.



442. RATAFIA OFCHERRIES.

Wild cherries, 10 lbs.; Morello cherries, 10 lbs.;

cinnamon, 2 drachms; mace,2 drachms; brandy,8 pints;

strawberries, 2 lbs.;raspberries, 2 lbs.; corianders, 4ounces,and4ouncesof sugar toevery pint of juice. Crushthe fruit;

strain thejuice through asieve, andpound thestones,coriander,cinnamon, andmace, separately,and infuse thewhole in a jar.To every pintof juice add4ounces of sugar;let it steep fora month; filterit,and bottlefor



443. ANOTHERRATAFIA OFCHERRIES.

Juice of Morello cherries, 15 pints; peach leaves, 1 lb.;

brandy, 14 pints; cinnamon, 3 drachms; cloves, 1 drachm;

sugar, 8lbs. Crush andstrain througha sieve thepulp ofyour cherries; pound the stones; put them altogetherin apanon thefire,and give them oneboil;when coldmeasure thejuice; andwhenyou have15 pints addyour peach leaves,

cinnamon, andcloves, which must havebeen previouslybruised ina mortar, the sugar and brandy being added;putthe whole into a jar; leave it for a month; draw it off, and

bottle it.



444. RATAFIA FROM FOUR FRUITS.

Morello cherries, 8 lbs.; wild cherries, 6 lbs.; raspberries,

4 lbs; red currants, 8 lbs; black currants, 4 lbs.; mace,1

drachm; cloves,1 drachm,and 4 ounces of sugartoeverypint of juice. Proceed in the samemanner as for cherries.



445. RATAFIA OFBLACKCURRANTS.

Black currants, 4 lbs.; black currant leaves, 1 lb.; Morello

cherries, 2 lbs.; cloves, 1 drachm; brandy, 10 pints; sugar,

10 lbs. Steep them asabove.



446. BADIANE.

Brandy, 3 pints; water, 3 pints; bitter almonds, 1 lb.;

sugar, 1 lb.; 1 lemon peel, rasped; six cloves; cinnamon, 1

ounce.Breakup the whole; putitinto a jarwith thelemonpeel, the sugar being melted

in

3pints ofwater; infuse foramonth;strain it through aflannel bag, andthen filter theliquor and bottleit.



447. RATAFIA OFORANGE.

6 China oranges, 2 lbs. of sugar, 4 pints of brandy, and1

pint of water; peel 6 fine oranges; infuse the rind in the

brandy for 15days; meltyour sugar in the cold water, andstrain and filter it as above.



448. RATAFIA OFRASPBERRIES.

Raspberries, 10 lbs.; sugar, 4 lbs.; brandy, 10 pints;

cinnamon, 2 drachms; cloves, 1 drachm; infuse the articles

for 15 days;stirthemixture every day; strain through abagand filterit.



449. RATAFIA OFCURRANTS.

Currants, 10 lbs.; brandy, 10 pints; sugar, 4 lbs.;

cinnamon, 2 drachms; cloves, 2 drachms, and proceed as for

raspberries.



450. RATAFIA OFMULBERRIES.

Mulberries, 10 lbs.; brandy, 10 pints; sugar, 4 lbs.; mace,

2 drachms. Proceed as before.



451. RATAFIA OFORANGE­FLOWERS.

Brandy, 3 pints; water, 2 pints; orange­flowers,1 lb.; and

sugar, 1 lb. Put the whole in ajar well stopped; place it in a

bath,almostboiling hot,for aday; the nextday filterand

bottle it.



452. VESPITRO.

Brandy, 2 pints; anise­seed, 1 ounce;2 lemons; sugar, 1

lb.; corianders, 2 ounces; fennel, 1 ounce; angelica, 2

drachms. Breakup these ingredients,and put themina jarwith 2 pintsof brandy; peel the 2 lemons, which you must

add tothe mixture,and squeezeinthe juice; break the sugar;

dissolveitin water,and put it into thejar;letitstand for a

fortnight; then strain it througha flannel bag; filterandbottle it.



453. YELLOW ESCUBAC.

1 ounce of saffron; 1 ounce of Damascus raisins; 1 ounce

of cinnamon; 3 lbs. of sugar: 1 ounce of liquorice; 1 ounce

of coriander; 3 pints ofbrandy; 2 pints of water. Poundthese ingredients,and dissolve the sugar in 2 pints of water;

put the wholeinajar to infuse for amonth, taking care tostir itup everysecond day,or the thirdatfarthest.



454. RATAFIA OFGREENWALNUT

SHELLS.200 walnuts, 10 pints of brandy, 4lbs.ofsugar,

1 drachm

of nutmeg,1 drachm of cloves. Choose 200 walnuts so

young that a pin may easily go through them; pound them in

a mortar, and infusethem in the brandy, withthe nutmeg

and cloves,fora month;after that timestrain themixturethrough a flannel bag, filter, and bottle it.



455. ANGELICA RATAFIA.

4 ounces of angelica­seed, 2 ounces of the roots of

angelica, 10 pints of brandy,1 drachm of cloves, 1 drachm

of cinnamon, 4 pounds ofsugar.Poundthe ingredientscoarsely; dissolve the sugar inwater,and add ittothemixture;infuse it in thebrandy foramonth; strainit through

a bag andfilterit.



456. RATAFIA OF RED PINKS.

3 lbs. of pinks, 10 pints of brandy, 4 lbs. of sugar, 1

drachm of cloves, 1 drachm of cinnamon. Pick off the green

from your pinks, poundthe leaves,and infusethem for amonth inthe brandy, with the clovesand cinnamon; afterthis drawoff the liquorand filter it.



457. BALM OFMOLUCCA.

1 drachm of mace, shreded.

1 ounce of cloves, bruised.

1 gallon ofclean spirit (22 under proof).

Macerate foraweek ina well­corked demijohn or jar,

frequently shaking (see No. 5); color with coloring (see No.

88), andadd4∕ lbs. oflump sugar dissolved in ∕agallon
12 1 2

of pure softwater



458. TEARS OF THEWIDOW OF

MALABAR.Same as Balm of Molucca, but employing1drachm

or

mace (shreded), ∕ an ounce of cloves (bruised), and a

teaspoonful of the essence of vanilla for flavoring. Some

add
1
∕4 ofa pint of orange­flower water.It is slightlycoloredwith coloring. (SeeNo. 88.)

1
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459. SIGHS OF LOVE.

6 lbs. of sugar, and pure soft water sufficient to produce a

gallon of syrup (see Nos.7 and 421), to which add1 pint of

rose water and7 pints of proof spirit; color palepink (seeNo. 93).A drop or two (not more) of the essence ofambergrisor vanilla improves it.This is a pleasant cordial.



460. DELIGHT OF THEMANDARINS.

1gallonofspirit(22underproof).

∕ do. puresoftwater.

4∕lbs.ofwhitesugar(crushedsmall).

∕ounceofanisumChime,bruised.

∕ do. ambretteormuskseed,bruised.

∕ do. safflower.

Macerateinacarboyorstonejarcapableofholding

doublethequantity(seeNo.5),andagitatewelleveryday

for2weeks.

1

2

1

2

1

2

1

2

1
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461. ELEPHANT'SMILK.

2 ounces ofgum benzoin.

1 pint of rectified spirits of wine.

Dissolve andadd 2 ∕ pints ofboiling water; agitate for 6

minutes in a strong corked bottle,andwhen cold strain and

add1 ∕ lb. of lump sugar.

121

2



462. VANILLAMILK.

12 drops of essence of vanilla.

1 ounce of lump sugar.

Pulverize andadd gradually 1 pint ofnew milk.



463. YANKEEPUNCH.

Macerate 3 ounces of sliced pineapple, 6 grains of vanilla,

1 grain of ambergris (rubbed with a little sugar) in 1 pint of

the strongestpale brandy forafew hours, beingcarefultoshake it frequently duringthat time(see No. 5);then strain

through ajelly bag,squeezing thebagso asto get alltheliquid, andaddoflemon juice1pint, 1 bottle of lemonsyrup, 1bottle ofclaretorport wine, and∕ lb.of sugardissolved

in1

∕ pintof boiling water. 1 21

2
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