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THIS YEAR, VISIT BEAUTIFUL

SCANDINAVIA

SWEDEN - NORWAY - DENMARK

Lands of charm and hospitality, where
visitors are guests rather than “tourists”

Modern cities, first-class hotels, low hotel and

travel costs. IEnglish is spoken throughout

Scandinavia. No passport visa required for
American tourists,

Delightful 8-day crossing from New York di-
rect to Gothenburg at low ocean fares in the
modern, luxurious motorliners

“KUNGSHOLM” - “GRIPSHOLM”
and S. S. “DROTTNINGHOLM”

from New York to
Iceland, the North Cape and Norwegian Fjords, ancient
Visby, Iistonia, Russia, Finland, Sweden and Danmark.
Low rates.
GRAND AND GAY PLEASURE CRUISES

WEST INDIES ani SOUTH AMERICA

Membership limited - No passports required

For reservations or further information, apply
to any tourist or stcamship agent or

SWEDISH AMERICAN LINE

636 Fifth Ave. and 4 W, 51st Street
(Rockefeller Center) New York, N. Y.

77415( 77 (Ly@ﬁ



A FEW WORDS ABOUT THIS BOOK.

[ suppose that most people know how to drink a cocktail,
but that only a few of them can mix one: That was the in-
ception of this book.

Thus, I will give full instructions as to’ the mixving of all
well-known cocktails, and not only cocktails but also cobblers,
eqgg noggs, fizzes, [lips, frappes, highballs, juleps, pousse-cafés,
sours and toddies.

Above all I will tell you how with a comparatively trifling
expense it is possible to offer your friends first class drinks
at home.

To the amateur miver this work is dedicated, for him it
has been carefully and thoroughly prepared. Here also the
sophisticated drinker will find an authentic guide to a broader
understanding of an art, to which in truth an old adage may
be properly applied: “A little knowledge is a dangerous
thing.”

The Host and Hostess may follow with assurance the di-
rections given for the creation and serving of drinks upon any
and all occasions.

During my practice as a bartender in Sweden and abroad
(i. a. for thirteen years on the vessels of the Swedish American
Line) I have collected and composed a plurality of recipes of
various kinds of drinks of which an abundant selection will
be found in this book.

Finally, I do not omit to let you know that I have pre-
viously published a similar book of recipes in four editions,
and that on account of desires expressed rather frequently
from various quarters I have decided to place before the public
this third English edition, containing the absolutely latest
drinks composed.

Collaborating with me was “Frenchy” Mats I Berg who
helped me greatly in compiling this book of recipes.

Gaiteborg (Sweden), December #936.
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Cocktails.

No. 1. Absinthe Cocktail.

Put 1/2 gill of absinthe in a tumbler, add a
little plain syrup of grenadine or anisette and fill
up the balance with iced water, add the white
of an egg and shake well, strain into a cocktail
glass and serve.

No. 2. Alexander Cocktail.

Fill the shaker half full of broken ice and add:

2/3 of Creme of Cocoa
13 of Gin
I'resh cream

Shake well and strain into a cocktail glass.

No. 3. Aquarium Cocktail.

Fill a shaker half full with broken ice and add:

2/3 Bacardi Rum
1/3 Cointreau
The juice of half a lime

Shake well and strain into a cocktail glass.

Tucci Lucio



No. 4. Bacardi Cocktail.

Fill the shaker half full of broken ice and add:
2/3 of Bacardi rum, the juice of half a lime, sugar
syrup according to taste. Shake well and strain
into a cocktail glass.

No.5.  Bacardi Rose Cocktail. *

Fill the shaker half full of broken ice and add:
1/3 orange juice
2/3 Bacardi Rum
One dash of Grenadine
Cracked ice,

Shake well. Strain into a cocktail glass.

No. 6. Bachelors Club Cocktail.

Fill the shaker half full of broken ice and add:

1/3 of brown-cream of Cocoa
1/3 of Brandy
1/3 of fresh cream

Shake well and strain into a cocktail glass.

No. 7.". Bamboo Cocktail.

Fill a large bar glass half full of broken ice
and add.
3 dashes of Angostura bitters
3 dashes of Orange bitters
1/2 glass of Dry Vermouth
1/2 glass of Dry Sherry wine

Stir up well, strain into a cocktail glass and
add a cherry.
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The NK
telephone
service man
is popular
on board.

The only ship
telephone service
in the world

of its kind has for 8 years been given to the tourist steamers
in Stockholm by the’ Nordiska Kompaniet, the magnificent
department store, the biggest in Sweden. Immediately after
anchoring the telephone cable is hauled on board, and a
versatile telephone operator, speaking a number of langu-
ages and knowing all about Stockholm, begins his duty.
Passengers and officers can phone free of charge as much
as they like.

The beautiful NK store is the tourists' shopping centre in

Stockholm, with show-rooms where the world famous Orre-
fors Glass holds the place of honour. In the
summer a charming Roof Garden Restaurant
offers a wonderful view. NK extends a
cordial welcome to you!

Als NORDISKA KOMPANIET

Hamngatan 18-20 STOCKHOLM




HENRY TORNSTEN & Co.

ARKADEN
GOTHENBURG - SWEDEN

SHIRT MAKERS
GENERAL OUTFITTERS
TAILORING DEPARTMENT

Sole Agents for:
DEXTER WEATHERPROOFS / [HIANAN SIHOES
SCOTTS HATS / TRESS IHATS

WEIEN [N STOCKHOLM

don’t f()l'}';cl to visit the

restaurant

Gl LE T

IN BRUNKEBERGSTORG

Modern swedish fitti ngs.

]‘:xcc”ent I)m'.

ASK FOR THE GREEN MENU SPECIALS!

No. 8. Bijou Cocktail.

Fill the shaker half full of broken ice and add:

1 dash of Orange bitters
4 dashes of White Curacao
4 dashes of Green Chartreuse
1/2 glass of Dry Gin
1/2 glass of Italian Vermouth
Shake well, strain into a cocktail glass and add

an olive or a cherry according to taste.

No. 9. Brandy Cocktail.

Fill the bar glass half full of broken ice and add:

One or two dashes of Angostura bitters
3 dashes of Curacao
One glass of Brandy

Stir up well, strain into a cocktail glass.

No. 10. Brooklyn Cocktail.

Fill a large bar glass half full of broken ice
and add:
2 dashes of Angostura bitters
2 dashes of Maraschino
1/2 glass of Whisky
1/2 glass of Italian Vermouth
Stir up well, strain into a cocktail glass and
add a cherry.

No. 11. Bronx Cocktail.

Fill the shaker half full of broken ice and add:

The juice of a quarter of an orange
1/2 of Dry Gin

1/4 of Dry Vermouth

1/4 of Italian Vermouth

Shake well and strain into a cocktail glass.
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No. 12 Black Mammy Cocktail.

Fill the shaker half full of broken ice and add:
2/3 Jamaica Rum
13 Kummel
Grape [ruit juice
Sugar according to taste
Two dashes of Angostura bitters

Shake well and strain into a cocktail glass.
@

No. 13. Caresse interieure.
(Bosom Caresser)

Fill the shaker half full of broken ice and add:
1/3 of Brandy
1/3 of Curacao
1/3 of Grenadine syrup
The yolk of a fresh egg

Shake well, strain into a tumbler.

No. 14.  Champagne Cocktail.

In a champagne glass put a lump of sugar, soak
it with Angostura Bitters, squeeze the essence of
two or three lemon peels in the glass, add a fump
of ice and fill the glass with iced Champagne,
stir up slightly with the mixing spoon, squeeze and

drop another piece of lemon peel in the glass.

No. 15. Champs Elysées Cocktail.

Fill the shaker half full of broken ice and add:

1/3 of Brandy

1/3 of Chartreuse

173 of sweetened lemon juice
1 dash of Angostura bitters

Skake well and strain into a small wine glass.
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No. 16. Chatham Cocktail.

Fill the shaker half full of broken ice and add:
5 dashes of Maraschino
2 dashes of Angostura bitters
3 dashes of syrup
2'3 of Dry Gin
Shake well, strain into a cocktail glass with a
cherry and squeeze lemon peel on top.

No. 17. Chicago Cocktail.

The Chicago Cocktail (also called Fancy Brandy
Cocktail) is a plain Brandy cocktail with a little
Champagne on the top, squeeze the lemon peel
and drop it in the glass.

Before straining the mixture into the cocktail
glass, moisten the outside borders of the glass
with lemon juice and dip into pulverized sugar.

No. 18. Coffee Cocktail.

Fill a shaker half full of broken ice and add:
1 teaspoonful powdered sugar
1 fresh egg
1 glass of Portwine
12 glass of Cognac Brandy
Shake up very thoroughly and strain into a
medium bar goblet, grate a little nutmeg on top
before serving.

No. 19. Clover Club Cocktail.

Fill the shaker half full of broken ice and add:
The white of a fresh egg
The juice of a small fresh lime or of a lemon
One teaspoon of Grenadine syrup
2/3 of Dry Gin
13 of Dry Vermouth

Shake well and strain into a wine glass.
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No. 20. Clover Leaf Cocktail.

The Clover Leaf is a Clover Club shaken up
with one or two sprigs of fresh mint, and deco-
rate with a mint leal on the top.

< . ‘ 3 *
No. 21.  Corpse reviver Cocktail.
Fill a shaker half full of broken ice and add:

1/4 of Italian Vermouth
1'4 of Absinthe
1.2 of Brandy

Shake well and strain into a cocktail glass.
To be taken before noon, or whenever steam
and energy are needed.

No. 22. Guban Manhattan Cocktail.

Fill the shaker half full of broken ice and add:

Half a cocktail glass of Bacardi Rum
Half a cocktail glass of Italian Vermouth
A few drops of Angostura bitters

Shake well and strain into a cocktail glass.

No. 23, Daiquiri Cocktail.

Fill the shaker half full of broken ice and add:

2/3 of Bacardi
The juice of half a lime
Sugar according to taste

Shake well and strain into a cocktail glass.
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Drink
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WATER IN SWEDEN

Bottled only from

RAMLOSA SPRINGS

RAMLOSA 1S SERVED
ON BOARD THE SHIP

Sole Distributors for U.S. A.

OLAF HERTZWIG
TRADING COMP. INC.
22, Leonard Street - New York




No. 24. Daiquiri Florida Cocktail.

Fill a shaker half full of shaved ice and add:
The juice of a lime
One glass of Bacardi Rum
4 dashes of Maraschino Liqueur
Sugar according to taste

Shake well and strain into a large Cocktail glass.

No. -25. Doctor’s Cocktail.

Fill the shaker half full of broken ice and add:

2/3 of a glass of Swedish Punsch
1 dash of Angostura bitters
1,3 of lemon juice

Shake well and strain into a cocktail glass.

No. 26. Dubonnet Cocktail.

Fill a bar glass half full of broken ice and add:
2/3 of Dubonnet
1'3 of Gin
Stir up and strain into a cocktail glass.
Squeeze lemon peel on top.

No. 27. Ebba Cocktail.

Fill the shaker half full of broken ice and add:
1'3 Cointreau
1'3 Dry Gin
1'3 of lemon juice
2 dashes of Absinthe

Shake well and strain into a cocktail glass.
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No. 28. Eternal Sunshine.

Fill the shaker half full of broken ice and add:
The juice of half a lemon
Half a glass of Dry Gin
Half a glass of Swedish Punsch
2 dashes of Grenadine syrup
Shake well, strain into a cocktail glass and add
a cherry.
%
No. 29. Fernet Branca Cocktail.

Fill a shaker half full of broken ice and add:
14 of Fernet Branca
1’4 Italian Vermouth
1’2 Dry Gin

Shake well and strain into a cocktail glass.

No. 30. Greta Garbo Cocktail.

Fill the shaker half full of broken ice and add:

The juice of half a lime
3 dashes of Grenadine
1 dash of Absinthe

1'3 of Cointreau

2/3 of Bacardi Rum

Shake well and strain into a cocktail glass.

No. 31. Gripsholm Cocktail.

Fill the shaker half full of broken ice and add:

2 dashes of Angostura bitters
2 dashes of Orange bitters

2 dashes of Brown Curacao
1'3 of Benedictine

1/3 of Italian Vermouth

1/3 of Dry Vermouth

Shake well, strain into a cocktail glass and add
a cherry.
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No. 32. Happy Days Cocktail.

Fill the shaker half full of broken ice and add:
1’3 of Apricot Brandy
1/3 Cointreau
1/3 Gin
The juice of half a lime
Shake well and strain into a,cocktail glass.
Decorate with a slice of lime with a drop of
grenadine on the top.

No. 33. Hula Hula Cocktail.

Fill the shaker half full of broken ice and add:
2/3 of Dry Gin
1/3 of Italian Vermouth
One teaspoonful of Curacao

Shake well and strain into a cocktail glass.
The Hula Hula originates from Hawaii.

No. 3¢.  Isle of Pines Cocktail.

Fill the shaker half full of broken ice and add:

One teaspoonful of sugar
1/3 Grapefruit juice
2/3 Bacardi Rum

Shake well and strain into a cocktail glass.

No. 35. Jack Rose Cocktail.

Fill the shaker half full of broken ice and add:

The juice of a fresh lime or lemon
2/3 glass of Apple Jack Brandy
A teaspoonful of grenadine syrup

Shake well and strain into a cocktail glass.
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No. 36. K. W. S. Cocktail.

Fill a bar glass half full of broken ice and add:
15 Kummel
25 Whisky, Rye
2'5 Sherry wine
1 dash of Angostura bitters

Stir up and strain into a cocktail glass, z“l(l a
cherry.

No. 37. Knut’'s Habana Cocktail.

Fill a shaker half full of broken ice and add:
2/3 Bacardi Rum
13 Swedish Punsch '
The juice of half a lime

Shake well and strain into a cocktail glass.

No. 35. K.S.S.S. Jubilee Cocktail.
1930.
(Royal Swedish Yacht Club Cocktail.)

Fill the shaker half full of broken ice and add:

2:3 of Bacardi Rum
1.3 of Green Curacao
The juice of half a lime

Shake well, strain into a cocktail glass and add
a cherry.
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No. 39. Kungsholm Cocktail.

Fill the bar glass half full of broken ice and add:
One or two dashes of Angostura bitters
4 dashes of Cointreau
2/3 of Brandy
1’3 of Italian Vermouth
Stir well and strain into a gocktail glass, add
a cherry. A dash of Absinthe gives a good taste
to this drink.

No. 40. Manhattan Cocktail.

Fill a bar glass half full of broken ice and add:

1 or 2 dashes of Angostura bitters
2/3 of Rye Whisky
1/3 of Italian Vermouth

Stir well, strain into a cocktail glass and add
a cherry.

No. 41. Marconi Cocktail.

Fill the bar glass half full of broken ice and add:

2 dashes of Angostura bitters
2/3 of Dry Gin
1'3 of Italian Vermouth

Stir up and strain into a cocktail glass, add a
cherry.

No. 2. Martini Cocktail (Dry).

Fill the bar glass half {ull of broken ice and add:
1 dash of Orange bitters
2/3 of Dry Gin
1/3 of Dry Vermouth
Stir up and strain into a cocktail glass, squeeze
lemon peel on top add an olive.
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No. 43. Martini Cocktail (Sweet).

Fill the bar glass half full of broken ice and add:
1 dash of Orange bitters
2/3 of Dry Gin
1'3 of Italian Vermouth
Stir up and strain into a cocktail glass, add a
cherry.

L ]

No. 44. Mary Pickford.

Fill the shaker half full of broken ice and add:

2/3 of Bacardi Rum
13 of Pineapple juice
2 dashes of Grenadine syrup

Shake well and strain into a cocktail glass.

No. 45.  Metropolitan Cocktail.

Fill the bar glass half full of broken ice and add:

4 dashes of Absinthe
2 dashes of Angostura bitters
Half a glass of Italian Vermouth
Half a glass of Brandy
Stir up and strain into a cocktail glass, add a
cherry, squeeze lemon peel on top.

No: 46) Millionaire Cocktail.

Fill the shaker half full of broken ice and add:

The white of a fresh egg
2 dashes of Curacao
1/3 of Grenadine syrup
2/3 of Rye Whisky
Shake well and strain into a small wine glass.
A dash of Absinthe may be added if desired.
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DANCING
TWICE A WEEK

ELEGANT SUMMER-TERRACE

Facing the greatest boulevard of Stockholm
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No. 47. Milk Of The Wild Cow
; Cocktail.

Fill the shaker half full of broken ice and add:
2/3 of Dry Gin
1/3 of Grenadine
1 teaspoonful of fresh cream

Shake well and strain intd a cocktail glass.

No. 48. Mas-Olle Cocktail.

Fill a shaker half full of broken ice and add:
1 glass of Brandy
1 glass of Cointreau
1 glass of Gin
The juice of 1/4 of a lemon
4 or 5 dashes of Absinthe

Shake well and strain into a cocktail glass.

No. 49. Mojito.
Cuban Old fashion.

Put a teaspoonful sugar in a tumbler or old
fashion glass, add one glass of Bacardi Rum and
two lumps of ice, the juice of half a lime. Stir
up, and decorate with green mint on top.

The Mojito is always prepared and served in
the same glass.

No. 50.  North Cape Cocktail.

Fill a shaker half full of broken ice and add:
1/3 Benedictine
1/3 Cognac Brandy
1/3 Dry Vermouth

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

Rub a slice of lemon around the rim of the
glass, and dip it in pulverized white sugar, so that
the sugar will adhere to the edge of the glass.

Shake well and strain into the prepared glass.
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No. 51. Old Fashioned Cocktail.

Put a piece of sugar in a tumbler with a strong
bottom and soak with Angostura bitters. Reduce
it with a muddler or spoon, add one glass of Rye
Whisky and a lump of ice. Stir up and drop
lemon peel squeezed in the glass. Add some fruits
like sliced orange, lemon, pineapple, cherries.

The Old Fashioned Cochtail is always pre‘)are(l
and served in the same glass.

No. 52. Olle Cocktail.,

Recipe by Olle, the well known bartender of

the Vikings in Paris.

Put a large lump of ice in a tumbler and add:

Half a cocktail glass of Gin
Half a cocktail glass of Cointreau
Iill the balance with Champagne

No. 53, Olle Pick-me-up.

Put a large lump of ice in a tumbler and add:
Half a cocktail glass of Brandy
Half a cocktail glass of Bacardi
A few drops of lemon juice
A dash of Grenadine syrup

Stir well and fill the balance with Champagne.

No. s4. Orange Blossom Cocktail.

Half a cocktail glass of dry Gin and half a
glass of fresh orange juice, iced and well shaken
with two dashes of orange bitters. T'wo or three
dashes of Grenadine syrup, if desired sweet.
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No. 55. Oyster Cocktail.

Take a portwine glass and add:
2 teaspoonful of Tomato Ketchup
2 cleaned oysters
Fill up with dry Sherry wine, add half a slice
of a lemon, serve with a teaspoon.
»

No. 56. Ping Pong Cocktail.

Fill the bar glass half full of broken ice and add:
2 dashes of Orange bitters
1'3 of Italian Vermouth
13 of Dry Gin
13 of Malaga Wine
Stir up and strain into a cocktail glass, add a
cherry, squeeze lemon peel on top.

No.57.  Pick-me-up Cocktail.

Fill the shaker half full of broken ice and add:
The juice of half a lemon
36 of Brandy
26 of Jamaica Rum
16 of Grenadine syrup
5 dashes of Maraschino

Shake well and strain into a cocktail glass.

No. 58. Portwine Cocktail.

Fill a large bar glass half full of broken ice
and add:
2 dashes of Jamaica Rum
2 dashes of Angostura bitters
34 of a glass of Portwine
14 of a glass of Brandy
Stir up and strain into a cocktail glass with
grated nutmeg on top.
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No. 59. Prairie Oyster Cocktail.

Pour into a large cocktail glass following in-
gredients:
2 dashes of vinegar
The volk of 1 egg
1 teaspoonful Worcestershire Sauce
1 teaspoonful Tomato Ketchup
1 dash pepper on top ®

Do no break the yolk of the egg.

No. 60. President Cocktail.

Fill a bar glass half full of broken ice and add:

2/3 of Bacardi Rum
1/3 of Dry Vermouth
1 teaspoonful of Grenadine

Stir up and strain into a small tumbler, add a
cherry and the peel of an orange.

No. 61. Prince of Wales Cocktail.

Fill the shaker half full of broken ice and add:
The juice of 1'4 of a lemon
One glass of Cognac
4 dashes of Benedictine
Shake well, strain into a champagne glass and
fill up with Champagne.

No. 62. Red Devil Cocktail.

Fill the shaker half full of broken ice and add:

The juice of half a lemon or lime
One glass of Chartreuse

One glass of Dry Gin

4 dashes of Absinthe

4 dashes of Grenadine syrup

Shake well and strain into a champagne glass.

30

No. 63. Regina Cocktail.

Fill the bar glass half full of broken ice and add:

3 dashes of Angostura bitters
2/5 of Brandy
2/5 of Whisky
1'5 of Brown Curacao »
Stir well and strain into a cocktail glass, add
a cherry and squeeze lemon peel on top.

No. 64, Red Lion Cocktail.

Fill the bar glass half full of broken ice and add:
4 dashes of Raspberry syrup
4 dashes of Benedictine
2 dashes of Anisette
One glass of Whisky
Stir well and strain into a cocktail glass with
a cherry, squeeze lemon peel on top.

No. 65. Rex Cocktail.

Fill the bar glass half full of broken ice and add:
2 dashes of Benedictine
2 dashes of Anisette
Half a glass of Dry Vermouth
Half a glass of Dry Gin
Stir well up and strain into a cocktail glass
and add a cherry and squeeze lemon peel on top.

No. 66. Rose Cocktail.

Fill a shaker half full of broken ice and add:
I dash of lemon juice
1'4 Cherry Brandy
1'4 Dry Vermouth
12 Dry Gin
Shake well and strain into a cocktail glass.
Frost edge of cocktail glass vith sugar.
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No. 6. Royal Clover Club Cocktail.

The Royal Clover Club Cocktail is made the
same way as the Clover Club but the yolk of
the egg is used instead of the w hite of an egg.

No. 68. S. A. L. Gocktail, "

Fill the bar glass half full of broken ice and add:
3 dashes of Angostura
l dashes of Brown Curacao
3 dashes of anisette
Il:\lf a glass of Italian Vermouth
Half a glass of Rye Whisky
Stir up and strain into a cocktail glass, add a
cherry.

No. 69. Saratoga Cocktail.

Fill the bar glass half full of broken ice and add:
3 dashes of Angostura bitters

dashes of Pincapple juice

dashes of Maraschino J

—_—ta W

glass of Brandy
Stir well and strain into a cocktail glass, add
a cherry, squeeze lemon peel on top.

No. 70. "Spring Feeling” Cocktail.

The Heart

of a good
Cocktail

Fill a shaker half full of broken ice and add:
1 3 of Chartreuse
2,3 of Dry Sherry Wine
The juice of half a lime
1 dash of Grenadine
Shake well and strain into a cocktail glass,
add a cherry.
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ERIK FLEMING

COURT SILVERSMITIH TO H. M. THE KING OFF SWEDEN

Represented in
NATIONALMUSEUM, Stockholmg
METROPOLITAN MUSEUM, New York

GOLD AND SILVER VARES OF HIGH QUALITY

ATELIER BORGILA

32 Sturegatan - Stockholm

STOCKHOLM (Sweden)

Don't forget to visit

CE:FriTZE LTD.

Fredsgatan 2
STOCKHOLM

LEADING BOOKSELLER and ART GALLERIES

Largest stock of ZORN ETCHINGS
Pictures by BRUNO LILJEFORS
Sculptures by CARL MILLES

No. 71. Sherry Cocktail.

Fill the bar glass half full of broken ice and add:
4 dashes of Orange bitters
One glass of Dry Sherry Wine

Stir well and strain into a gocktail glass.

No. 72 Cherry Brandy Cocktail.

Fill the bar glass half full of broken ice and add:
1'5S of Cherry Brandy
1'S of Italian Vermouth
2'5 of Dry Vermouth
15 of Dry Gin
Stir up and strain into a cocktail glass, add a
cherry.

No. 73. Side Car Cocktail.

Fill the shaker half full of broken ice and add:

3 dashes of lemon juice
Half a glass of Cointreau
Half a glass of Brandy

Shake well and strain into a cocktail glass.

No. 74. Silver Cocktail.

Fill the bar glass half full of broken ice and add:
3 dashes of Orange bitters
1 dash of sugar syrup
3 dashes of Maraschino
Half a glass of Dry Vermouth
Half a glass of Dry Gin
Stir up and strain into a cocktail glass.
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No. 75. Spanish town Cocktail.

Fill the shaker half full of broken ice and add:

One glass of Jamaica Rum
Half a teaspoonful of sugar syrup
Shake well, strain into a wine. glass and add
grated nutmeg on top. @

No. 76. Speedway Cocktail.

Iill the bar glass half full of broken ice and add:
3 dashes of Orange bitters
4 dashes of Maraschino
3 dashes of Anisette
One glass of Whisky
Stir up and strain into a cocktail glass.

No. 77. St. James Cocktail.

Fill the bar glass half full of broken ice and add:
dashes of Angostura bitters
dashes of sugar syrup
dashes of brown Curacao
dashes of Anisette
glass of Jamaica Rum
Stir up and strain into a cocktail glass and
drop the peel of a lemon in the glass.

[l SISV

No. 78. Stinger Cocktail.

Fill the shaker half full of broken ice and add:
23 of Brandy
13 of Green Creme de Menthe

A dash of Absinthe gives a good taste to this
drink.

Shake well and strain into a cocktail glass.
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No. 79. Stomach reviver Cocktail.

Fill a shaker half full of broken ice and add:

5 dashes of Fernet Branca bitters
1'5 of Angostura bitters
2'5 of Brandy
2/5 of Kummel

Shake well and strain into a cocktail glass.

’

No. 80. Suissesse Cocktail.

Fill a shaker half full of broken ice and add:
The white of 1 egg
12 of Anisette
1/2 of Absinthe

Shake well and strain into a medium size glass.

A good drink for “the day after the night
before.”

No. 81. L'hree Daggers Cocktail,

Fill the shaker half full of broken ice and add:
Half a glass of Bacardi Rum
Half a glass of Jamaica Rum
The juice of a lime
One dash of sugar syrup or grenadine syrup

Shake well and strain into a cocktail glass.

No. 82. Tuxedo Cocktail.

Fill the bar glass half full of broken ice and add:
2 dashes of Maraschino
2 dashes of Anisette
3 dashes of Angostura
Half a glass of Dry Vermouth
Half a glass of Dry Gin
Stir up and strain into a cocktail glass.
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No. 83. Virginia Cocktail.

Fill the shaker half full of broken ice and add:

1 glass of Gin
Juice of 1/2 lemon
1 teaspoonful of sugar
Shake well and strain into a cocktail glass, add
a ch.erry. -

No. 84.  White Lady Cocktail.

Fill the shaker half full of broken ice and add:

1'3 Cointreaun
1/3 Dry Gin
1/3 of Lemon juice

Shake well and strain into a cocktail glass.

No. 85. White Nigger Cocktail.

Fill the shaker half full of broken ice and add:
The juice of 1/2 lime
1/2 glass of Bacardi Rum
1/2 glass of Curacao (White)
2 dashes of Grenadine syrup
Shake well, strain into a cocktail glass and add
a cherry.

No. 86.  Whoopee” Cocktail.

Fill a shaker half full of broken ice and add:

13 of Dry Vermouth
1/3 of Cognac Brandy
13 of Chartreuse

Shake well and strain into a cocktail glass.
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Cobblers.

The cobblers are long drinks, they are very
refreshing during hot weather. They can be
made with almost any kind of wines and also
with whisky, gin, brandy. ’

No. 87. Brandy Cobbler.

Fill a tumbler 2/3 full of broken ice and add:
The juice of half a lemon
Sugar according to taste
2 glasses of Rhine wine
One and a half glass of Brandy
Fill up with cold soda water, decorate the top
with fruit in season and serve with straws and
a spoon.

No. 88. California Cobbler.

Fill a tumbler 2/3 of broken ice and add:
The juice of half a lemon
Sugar according to taste
One glass of Dry Vermouth
One glass of Portwine
Half a glass of Brandy
Fill up with cold soda water, decorate the top
neatly with slices of fruit in season and pour a

little claret on top. Serve with straws and a spoon.

No. 89. Champagne Cobbler.

Fill a tumbler 2/3 of broken ice and add:
The juice of an orange
A teaspoon full of sugar
Half a glass of raspberry syrup
One glass of Brandy
Fill up with Champagne, decorate with fruit
in season and serve with straws.



No. 90. Claret Cobbler.

Fill a tumbler 2/3 full of broken ice and add:

The juice of half a lemon
Sugar according to taste

One and a half glass of Claret
Half a glass of Brandy

Fill up with cold soda water and stir up, de-

corate the top neatly with slices of fruits in s@ason,
serve with straws and a spoon.

No.91.  Cosmopolitan Cobbler.

Fill a tumbler 2/3 full of broken ice and add:

The juice of half a lemon
Sugar according to taste
One glass of Brandy :
One glass of Portwine
Fill up with cold soda water, decorate with
the peel of a cucumber and slices of fruit in
season, serve with straws and a spoon.

No. 92. Curacao Cobbler.

Fill a tumbler 2/3 full of broken ice and add:

The juice of half a lemon

Sugar according to taste

One glass of Brown Curacao

Halfl a glass of Yellow Chartreuse

Fill up with cold soda water, decorate the top

with slices of fruit in season, add half a glass
of Portwine on the top, serve with straws and a
spoon.
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No. 93. Hoch Cobbler.

Fill a tumbler 2/3 full of broken ice and add:

The juice of half a lemon

Sugar according to taste

2 glasses of Rhine wine

Half a glass of Brandy

d
Fill up with cold soda water, decorate the top

neatly with slices of fruit in season, serve with
straws and a spoon.

No. 94. Maxim Cobbler.

Fill a tumbler 2/3 full of broken ice and add:

The juice of an orange
A teaspoonful of sugar
1'2 a glass of Brandy
1/2 a glass of Portwine
Fill up with soda water, decorate with fruit in
season and serve with straws and a spoon.

No. 95. Rocky Mountains Cobbler.

Fill a tumbler 2/3 of broken ice and add:

The juice of half a lemon

Sugar according to taste

1 glass of Gin

2/3 of Anisette

13 of Green Curacao

Fill up with cold soda water, decorate the top

neatly with slices of fruit in season. Serve with
straws and a spoon.
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No. 9. Sherry Cobbler.

Fill a tumbler half full of broken ice and add:

The juice of half a lemon
Sugar according to taste
2 glasses of Sherry wine
Fill up with cold soda water and stir up, de-
corate with fruit slices, serve with straws and a
spoon. .

No. 97. St. Charles Cobbler.

Fill the tumbler 2/3 of broken ice and add:

The juice of half a lemon
Sugar according to taste
Half a glass of Portwine
One glass of Brandy
Fill up with cold soda water, decorate the top
neatly with slices. of fruit in season, serve with
straws and a Spoon.

No. 98. Tip Top Cobbler.

Fill a tumbler 2/3 full of broken ice and add: -

The juice of half a lemon
Sugar according to taste
Half a glass of Braudy
Half a glass of Brown Curacao
Fill up with Champagne, decorate the top with
slices of fruit in season, serve with straws and
a spoon.
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No. 99. Whisky Cobbler.

Fill a tumbler 3/4 full of broken ice and add:

The juice of half a lemon
Sugar according to taste
2 glasses of Mosel wine
Half a glass of Whisky
Fill up with soda water, decorate the top with
fruit in season, serve with straws and a spoon.
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Egg Noggs.

No. 100.  Baltimore Egg Nogg.

This egg nogg is slightly stronger than the
usually prepared egg noggs, because it contains:
1 fresh egg *»
1 teaspoonful of sugar syrup
Half a wine glass ol Madeira
One cocktail glass of Brandy
One cocktail glass of Jamaica Rum
Shake up with fresh milk and strain into a
large tumbler, with grated nutmeg on top.

No. 101, Breakfast Egg Nogg.

The ingredients arc:
1 fresh cgg
Half a cocktail glass of Orange Curacao
One cocktail glass of Brandy
Balance with rich milk
Ice well, shake and strain into a tumbler.
Grate cinnamon on top.

No. 102. Egg Nogg.

Fill the shaker half full of broken ice and add:
1 fresh egg
1 teaspoonful of sugar syrup
2-?3 of Brandy
1/3 of Rum
Balance with rich milk
Shake well and strain into a tumbler, Add
grated nutmeg on top.
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No. 103, Eye Opener.

A good eye opener is made as following:

1 fresh egg

1'3 of OId good Brandy

1'3 of Absinthe

13 of Green Creme de Mehthe

Ice well and shake, strain into a wine glass.
If this drink does not open the eyes, add a small
pinch of red pepper on the top. This will do

it properly, and give you a glad eye at the same
time.

No. 104.  Itchiban Egg Nogg.
(Chinese Egg Nogg)

Fill the shaker half full of broken ice and add:
I fresh egg
I teaspoonful of Creme de Cocoa
I teaspoonful of Benedictine
Half a glass of Cognac Brandy
Balance with cold rich milk
Shake well, strain into a tumbler with nutmeg
grated on top.

Itchiban is for the Chinese number one.

No. 105. Night Cap.

For a good night cap the ingredients are:

The yolk of a fresh egg
1/3 of Anisctte
13 of Curacao
1/3 of Brandy

Ice well and shake, strain into a small wine
glass.
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No. 106. Plain Egg Nogg.

Fill the s_haker half full of broken ice and add:

1 fresh egg

1 teaspoonful of sugar syrup

One wine glass of Brandy, Whisky, Gin or
Rum, according to taste

Fill the balance with rich milk

Shake well and strain into a tumblgr. Add
grated nutmeg on top.

The Argyle Tower
Ecinburgh Castle

AINSLIE ;
ROYAL: EDINBURGH

SCOTCH WHISKY
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Fizzes.

No. 107. Brandy Fizz.

Fill the shaker half full of broken ice and add:
The juice of half a lemon ,
Sugar according to taste
1 glass of Brandy
Shake well, strain into a tumbler and hll up
with cold soda water.

No. 108. Chicago Fizz.

Fill the shaker half full of broken ice and add:
The juice of half a lemon
Half a cocktail glass of Portwine
Half a cocktail glass Jamaica Rum
The white of a fresh egg
Sugar according to taste
Shake well, strain into a tumbler and fill up
with cold soda water.

No. 109.  Club Royal Gin Fizz.

Fill the shaker half full of broken ice and add:

The juice of half a lemon
2 teaspoons full of sugar
2/3 of Dry Gin

One fresh egg

13 of fresh milk

Shake well, strain into a tumbler and fill up
with cold soda water.
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No. 110. Eagles Fizz.
Fill the shaker half full of broken ice and add:

The juice of half a lemon

A dessert spoon of sugar

The white of a fresh egg

One drop of Vanilla essence

One glass of Dry Gin

Half a glass of fresh cream *

Shake well, strain into a tumbler and fill -up
with cold soda water.

No. 111. Elk’s Own Fizz.

Iill the shaker half full of broken ice and add:

The white of a fresh egg
1 teaspoonful of sugar
1/3 juice of lemon
1'3 of Rye Whisky
13 of Portwine
Shake well, strain into a tumbler and add a
slice of pineapple.

No. 112. Gazette Fizz.
Fill the shaker half full of broken ice and add:

The yolk of a fresh egg
The juice of half a lemon
Sugar according to taste
1 glass of Gin
Shake well, strain into a tumbler and fill up
with cold soda water.
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No. 113. Gin Fizz.

Fill the shaker half full of broken ice and add:
A teaspoonful of sugar syrup
The juice of one lemon
1 glass of Dry Gin
Shake well, strain into attumbler and fill up
with cold soda water. Serve and drink imme-
diately.

No. 114. Gin Rickey Fizz.

Put a few lumps of ice in a tumbler, cut a
good size lime in half, drop it into the glass,
add one glass of Dry Gin, fill up with cold soda
water and serve with a spoon.

No. 115. Golden Fizz.

A golden fizz is a gin fizz to which the yolk
of an egg has been added.

No. 116. Looping the loop Fizz.

Fill the shaker half full of broken ice and add:

The juice of half a lemon
One dessert spoon of sugar
The white of a fresh egg

3 dashes of Brown Curacao
3 dashes of Maraschino

Half a glass of Dry Gin
Half a glass of Malaga Wine

Shake well and strain into a tumbler. Fill up
with cold soda water.
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No. 117. Manhattan Fizz.
Fill the shaker half full of broken ice and add

The juice of half a lemon
Sugar according to taste

1 glass of Italian Vermouth
1 glass of Rye Whisky

Shake well, strain into a tumbler :md'fill up
with cold soda water.

No. 118. Martini Fizz.
Fill the shaker half full of broken ice and add:
The juice of half a lemon
Sugar according to taste
1 glass of Gin
Half a glass of Italian+Vermouth

Shake well, strain into a tumbler and fill up
with cold soda water.

No. 119.  Morning Glory Fizz.

Fill the shaker half full of broken ice and add:

The white and yolk of a fresh egg
1 teaspoonful of sugar
1 glass of Gin

Shake well, strain into a tumbler and fll up
with cold soda water.

No. 120. Silver Fizz.

A gin fizz with the white of an egg in it.
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No. 121. Soul Kiss Fizz.

Fill the shaker half full of broken ice and add:

The juice of half an orange
A teaspoonful of sugar

1 glass of Sherry wine

Half a glass of Whisky

Half a glass of Dry Vermouth

Shake well, strain into a tumbler and fill up
with cold soda water.

No. 122. Vermouth Fizz.

Fill the shaker half full of broken ice and add

The juice of half a lemon
Sugar according to taste

1 1/2 glass of Italian Vermouth

Shake well, strain into a tumbler and fill up
with cold soda water.

No. 123. Whisky Fizz.
Fill the shaker half full of broken ice and add:

The juice of half a lemon
Sugar according to taste
1 glass of Whisky

Shake well, strain into a tumbler and fill up
with cold soda water.

53



Flips.

Flips belong to the same class of drinks as
the egg noggs, but contain the yolk of a fresh
egg and never any milk. The different flips are
made of Sherry, Port, Claret, Vermouth, Whisky,
Brandy etc.

*

No. 124. Boston Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
Sugar syrup according to taste
1 cocktail glass of Madeira
1 cocktail glass of Rye Whisky
Shake well, strain into a small wine glass and
add grated nutmeg on top.

No. 125. Brandy Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
Sugar according to taste
One glass of Brandy
Shake well, strain into a small wine glass and
add grated nutmeg on top.

No. 126. Butterfly Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
Sugar according to taste
Half a glass of Brandy
Half a glass of Brown Curacao
Half a glass of fresh cream
Shake well, strain into a small wine glass and
add grated nutmeg on top.
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No. 127. Cahns Flip.

Fill the shaker half full of broken ice and add:

1 fresh egg (White and yolk)
A dessert spoon of sugar
Half a glass of Portwine
Half a glass of Brandy

| . . , .
Shake well and strain into a ‘small wine glass.

No. 118. Champagne Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
Sugar according to taste
Half a glass of Brandy
Shake well and strain into a large wine glass,
fill up with Champagne and stir up.

No. 129. Gin Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
Sugar according to taste
One glass of Dry Gin
Shake well, strain into a small wine glass and
add grated nutmeg on top.

No. 130. Glasgow Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
3 dashes of raspberry syrup
The juice of half a lemon
One glass of Italian Vermouth
Half a glass of Jamaica Rum
Shake well, strain into a small wine glass and
add grated nutmeg on top.




No. 131.  Morning Glory Flip.

Fill the shaker half full of broken ice and add:

A fresh egg
Sugar syrup according to taste
Half a glass of Brandy
Half a glass of Portwine
3 dashes of lemon juice
Shake well, strain into a small wine gL}%S and
add grated nutmeg on top.

No. 132. Portwine Flip.

Fill the shaker half full of broken ice and add:

The yolk of a fresh egg
Sugar syrup according to taste
One glass of Portwine

Shake well, strain into a small wine glass and
add grated nutmeg on top.

No. 133, Sherry Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
Sugar syrup according to taste
One glass of Pale Dry Sherry
Shake well, strain into a small wine glass and
add grated nutmeg on top.

No. 134. Vermouth Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh cgg
Sugar syrup according to taste
One glass of Italian Vermouth
Shake well, strain into a small wine glass and
add grated nutmeg on top.
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Ask for a

Champagne Cocktail

made with

you'll be satisfied
its degree of dryness

just suits

No. 135. Whisky Flip.

Fill the shaker half full of broken ice and add:
The yolk of a fresh egg
Sugar according to taste
One glass of Whisky
Shake well, strain into a small” wine glass and
add grated nutmeg on top.
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Lemonades and Soft Drinks

No. 136. Claret Lemonade.

Is a lemon squash filled up with equal parts
of Claret and cold soda water. *

No. 137.  Fresh Fruit Lemonade.

Fill a tumbler half full of broken ice and add:
The juice of a lemon
Sugar according to taste
Fill up with plain water and stir well, add a
cherry, serve, with straws.

No. 138, Fresh Fruit Orangeade.

The Fresh Fruit Orangeade is made like the
Lemonade, but Orange juice is used instead of
Lemon juice.

No.139.  Grenadine Highball.

Dissolve 4 or 5 tender sprigs of fresh mint
with sugar and water until the flavour of the
mint is well extracted. Strain carefully into a
tumbler and add a cocktail glass full of Grena-
dine syrup, add some ice, fill the balance with
plain water. Decorate tastily with berries or
orange, according to season.
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No. 140. Hen’s dream.

Fill the shaker half full of broken ice and add:
A fresh egg
The juice of half a lemon
The juice of half an orange
Two teaspoonful of Grenadine
Shake well and strain into a small tumbler,
squeeze orange peel on tOp.

No. 141. Orangette.

Take the juice of a strained orange, add sugar
syrup according to taste, three or four lumps of
ice and the yolk of an egg.

Shake well and strain into a tumbler, fill up
with Ginger ale.

No. 142. Prince’s Punch.

This refreshing non alcoholic Punch is made
by boiling five minutes, to extract the flavour,
of equal quantities of sugar syrup and water
together with chopped ginger, a little cinnamon
and a few cloves. Stand until cold and add
the juice of one lemon and two oranges. Put
into the shaker with one or two sprigs of mint
and shake, well iced. Pour into the tumbler and
decorate with mint and fruit in season. Serve
with a spoon.
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No. 143.  Raspberry Highball.

Long Drinks.
No. 145. Bizzi 1zzi Highball.

Put two lumps of ice in a large glass and add:

One cocktail glass of Rye Whisky
One cocktail glass of Pale Sherry

A little lemon juice, sweetened to taste, and
fill up with mineral water.

Fill a large tumbler half full of broken ice
and add: '

One cocktail glass of raspberry syrup
The juice of a lemon

Stir well and decorate with fruit in season, serve
with straws. [

No. 146. Canadian Rickey.

In a medium sized glass: the juice of one lime
or half a lemon, a cocktail glass of Rye Whisky,
i piece of ice, and fill up with Appollinaris or
- other mineral water.

No. 144. T'ropical Fruit L.emonade.

A Tropical Fruit Lemonade is made of the ju
of two limes, the juice of one orange, Grenadi
to sweeten according to taste, 2 or 3 sprigs of
;nilr}t.f iSlhalfw well and strain into a large tumbler
walf full of broken ice. Fill the balance up with
plain water or Ginger ale. & g 147 o Cup'

In a large glass: the juice of a lemon, a piece
of ice, a wine glass full of Rye Whisky and a

hottle of Ginger ale.

No. 148. Horses Neck.

Place the peel of a lemon in a tumbler with
one end hanging over the top of glass, add two
lumps of ice and fill the glass with cold Ginger ale.

No. 149. John Collins.

Iill the shaker half full of broken ice and add:

The juice of one and a half lemon
Sugar according to taste
One and a half glass of Genever (Holland Gin)
Shake well and pour this into a large bar glass
and fill up with cold soda water, serve with straws.
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No. 150. Kiss-me-quick.

Put 2 or 3 lumps of ice in a tumbler and add:

2 dashes of Angostura bitters
4 dashes of Curacao
Half a glass of Absinthe

Fill up the glass with cold soda water, stir up
and serve with straws.
*
No. 151. Stiff Horses Neck.
A Stiff Horses Neck is made. the same way as

Horses Neck and add:

A dash of Angostura bitters
One glass of Gin, Brandy, Whisky etc. as required

No. 152. Tom Collins.

Fill the shaker half full of broken ice and add:

The juice of one and a half lemon
Sugar according to taste
One and a half glass of Dry Gin
Shake well, pour into a large bar glass and fill
with cold soda water. Serve with straws.
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Pousse-Cafés.

The Pousse-Catés are usually served after the
meals like Luncheon and Dinner.

They are French drinks, very popular in France.

The different and several liqueurs required in
the preparation of these Pousse-Cafés must be
held perfectly separate from each other. The
best way is to pour the liqueurs from the bottles
into a spoon, and thereupon slowly into the glass
along its side.

A Pousse-Cafés may contain 8 different liqueurs,
or only 2 or 3 ones.

No. 153.  T'he American Flag
Pousse-Café.

The ingredients are:

15 of the capacity of the Pousse-Café glass of
Grenadine syrup

15 ditto of Maraschino
15 ditto of Yellow Chartreuse
1/5 ditto of Green Curacao
1’5 ditto of Brandy

No. 154. Jersey Lily.

Equal parts of Brandy and Yellow Chartreuse.

The latter being the heaviest liqueur should be
poured out first, the Brandy floating on the top
of it.
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No. 155. Pousse 'amour.

Pour into a cocktail glass without mixing:
The yolk of a fresh egg
1'3 Anisette
1'3 Green Curacao
1'3 Brandy

This drink should be taken in one gulpg

No. 156. Pousse-Café Francais.

The ingredients are poured out into the Pousse-
Café glass in the following order and quantities:
1/6 of the capacity of the Pousse-Café glass of
Raspberry syrup.
ditto of Anisette
ditto of Brown Curacao
ditto of Green Curacao
ditto of Yellow Chartreuse
16 ditto of Brandy

The Pousse-Cafés are also called “Rainbow”
because of the similarity of its colours.

S

No. 157.  Pousse-Café Parisien.

The ingredients are:
1'5 of the capacity of the Pousse-Café glass of
Syrup of Grenadine
ditto of Maraschino
ditto of Brown Curacao
ditto of Yellow Chartreuse
ditto of Fine Champagne

wv ;O
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1
1
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Punches.

Punches are numerous and various. T'hey can
be served either cold or hot. When served cold they
are generally decorated with fruits in season, when
served hot a slice of lemon on topr is sufficient.

No. 158. American Punch.
(4—06 persons)

Fill a stew pan with following ingredients:
4 pieces of sugar
1 little picce of cinnamon
Lemon peel
S cloves
Half a wine glass of Whisky
Half a glass of Portwine
Two wine glasses of plain water

Let boil and serve in a tumbler.

No. 159. Real Swedish Christmas
Punch (Julglogg).

One Liter Swedish “Kronbrinnvin” = 45 volym
percent alcohol to be poured into an iron pot.
One bottle of Claret.

The following spices to be added:

15 Cardamoms, of which the husks are a
little crushed

20 Cloves

3 Peels of better oranges

4 Figs

2 ozs. Dessert raisins

4 ozs. Sweet almonds, peeled

Abt. 6 inches long cinnamon

To be warmed with the cover on and when it
begins to boil an iron grill is laid on the pot and
then is added 1/2 Ib. of loaf sugar, on which the
“gloge” is lit. When the sugar is melted the flame
is extinguished by putting the cover on. To be
served in wine glasses with raisins and almonds.
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No. 160. Night Punch.
IN JAMAICA IT'S

CHARLEY’S
PUNCH BOWL

FOR THE FINEST OF ALL RUM DRINKS

Fill a stew pan with following ingredients:
6 dashes of Raspberry syrup
Half a cocktail glass of Whisky
Half a cocktail glass of Madeira
Half a cocktail glass of Claret
A wine glass of plain water .

I.et boil and serve in a tumbler.

No. 161. Milk Punch.

Fill the shaker half full of broken ice and add:

1 tablespoonful of sugar syrup
1'3 of Jamaica Rum

2/3 of Brandy

Balance with rich milk

Shake well and strain into a tumbler, put nut-
meg on top.

THE

“CHARLEY COLLINS"
ALSO

CHARLEY S
ASamaica RUM

No. 162. Mint Julep.

Dissolve 4 or 5 tender sprigs of mint with su-
gar until the flavour of the mint is well extracted.
Strain very carefully into a large tumbler, add
chipped ice and two glasses of Rye Whisky. Stir
up well, dash a little Rum on top. Insert 2 or

3 sprigs of mint with the leaves upwards, which
have been dipped into powdered sugar before.
Decorate gently with fruits in season.

Charley Collins.
The juice of one green lime.
12 Tablespoonful of plain sugar syrup or refined sugar.
1 12 ounces Charley’s Fine Old Jamaica Rum.
Fill glass with Seltzer or any Sparkling Water.
Use halfl pint glass.

68




The World's Best Is Jamaica Rum
Jamaica's Best Is MYERS'S Rum

wWwHEN INJAMAICA

come to MYE R S ’S
Planiens Punch”

BRAND

INN
AND RETAIL LIGUOR STORE

for Myers's Fine Old Jamaica Rums
(Bottled in Bond) and the best imported
Wines and Spirits, obtainable for im-

Ask for mediate delivery, by the bottle and
FREE RECIPE BOOK by the case (dutypaid and in bond) at
at attractive prices:

MYERS'S PLANTERS' MYERS'S FINE OLD JAMAICA RUMS
PUNCH INN include

or wherever you ::P_lanters' Punch’” Brand over 8 years
buy your Myers's “Lnghi Vatted” ........ over 8 years
Rum. It contains de- eodl Flantaiiont. cisixover 19 yedis
lichtfol A V@i a v aomusy .. over 13 yedrs
ghtivl rum drin ‘“Mona’’. .. distilled 1906
recipes. UV NGO s distilled 1895

FRED. L. MYERS & SON

(Founded 1879)
“The Sugar Wharf” Kingston, Jamica, B.W. 1.

Myers’s Old Plantation Cocktail.
1/3 lemon juice
2/3 MYERS’S FINE OLD JAMAICA RUM
1/2 Teaspoonful sugar for each cocktail. Add a dash of Biuers.
Plenty of ice. Shake thoroughly and serve with a Cherry in a cocktail glass,

No. 163. Planters Punch.

This drink is very popular on the Island of
Jamaica and principally in Kingston.
The ingredients are:
1 wine glass of Jamaica Rum
The juice of a fresh limg
A tablespoonful of sugar syrup
1 dash of Angostura bitters
Shake well and pour into a tumbler, add a
cherry. :

No. 164. Port Negus Punch.

Fill a stew pan with following ingredients.

3 pieces of sugar
A few dashes of any liqueur
5 cloves
1 wine glass of Portwine
Half a wine glass of Cognac Brandy
Let boil and serve in a tumbler, add some
grated nutmeg on top.

No. 165. Rum Punch.

Fill the shaker half full of broken ice and add:
1 tablespoonful of plain syrup or Curacao
The juice of half a lemon
1 wine glass of Jamaica Rum
Shake well and strain into a tumbler, add cold
soda water.
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Sling.

The slings are all made the same way. One K
has only to substitute the base liqueur. When
desired, use water and ice:; when hot use boiling
water,

No. 166. Strait Sling. »

The ingredients of the well-known Singapore
drink are:
2 dashes of Orange Dbitters
2 dashes of Angostura bitters
The juice of half a lemon
Half a liqueur glass of Benedictine
Half a liqueur glass of Dry Cherry Brandy
Half a liqueur glass of Gin
Pour into a tumbler and fill up with cold soda
water.

Sangaree.

No. 167. Whisky Sangaree.

Dissolve a tablespoonful of sugar in a small
wine glass of water. Pour this into a large tumbler
and fill up with Rye Whisky and water.
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Brown, Wright &

Private Blended

*

Ty

Tel. Murray Hill 2-1974

Brown,
Wright & Company, Ine.
15 West 44th Street
*
NEW YORK
*
IMPORTERS OF

San Carlos Superior Rum
J. F. Scotch Whiskey
Rare old blended
Celestins Fine Old Cognac Brandy
20 years old

Milshire Distilled
DRY GIN

Company
Whiskey

Forbes Scotch Whiskey
Forbes Dry Sherry

. GORDON BROWN

President

Smashes.

All smashes are made the same way by sub-
stituting the base of liqueur.

L
No. 168. Fancy Gin Smash.

The Fancy Gin Smash is made the same way

as the plain Gin Smash, described below. The

glass is, however, filled up with chipped ice and
decorated with fruits and a little sprig of mint.
Serve with straws and a spoon.

No. 169. Gin Smash.

Dissolve a little sugar and water in a shaker,
add 4 sprigs of fresh mint, press the flavour out
of them and put sprigs aside. Fill the shaker
with ice, add one cocktail glass of Gin, shake
and strain into a wine glass. Dress with fruit
and serve with a spoon.

7




Sours.

No. 170. Brandy Sour.

Fill the shaker half full of broken ice and add:
The juice of a lemon
Sugar according to taste
1 glass of Brandy
4 5 A *
Shake well, strain into a small tumbler and
fill up with cold soda water.

No. 171. Champagne Sour.

Put a piece of sugar in a wine glass and add:
3 dashes of Brandy
2 dashes of Brown Curacao
Fill up with Champagne, add a slice of lemon.
Al
No. 172. Claret Sour.
Fill the shaker half full of broken ice and add:
The juice of a lemon
Sugar according to taste
One and a half glass of Claret
Half a glass of Brandy
Shake well, strain into a small tumbler and
Al up with plain water.

No. 173. Creole Sour.

Fill the shaker half full of broken ice and add:
The juice of half a lemon
Sugar according to taste
1/3 of Rum
23 of Malaga Wine
Shake well, strain into a small tumbler and
fill up with cold soda water.
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No. 174. Derby Sour.

Fill the shaker half full of broken ice and add:
The juice of half a lemon
Sugar according to taste
1'3 of Rum
13 of Whisky
1'3 of Italian Vermouth *
Shake well, strain into a small tumbler and
fill up with cold soda water.

No. 175. Dizzy Sour.

Fill the shaker half full of broken ice and add:

‘The juice of a lemon
Sugar according to taste
1 glass of Brandy
13 glass of Portwine
Shake well, strain into a small tumbler and

fill up with cold soda water.

No. 476. Manhattan Sour.

Fill the shaker half full of broken ice and add:
The juice of a lemon
1 glass of Rye Whisky
Half a glass of Italian Vermouth
Shake well, strain into a small tumbler and
fill up with cold soda water.

No. 177. Martini Sour.

Fill the shaker half full of broken ice and add:
The juice of a lemon
Sugar according to taste
1 glass of Gin
Half a glass of Italian Vermouth
Shake well and strain into a small tumbler and

add a little splash of soda water on top.
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No. 178, Pine-Apple Sour.

Fill the shaker half full of broken ice and add:

The juice of balf a lemon
Sugar according to taste

1 glass of Brandy

Half a glass of Madeira wine
Half a glass of Pineapple juice

) Shake well and strain into a small tumbf®r and
LIl up with plain water.

No. 179. Rough Rider Sour.

Fill the shaker half full of broken ice and add:

The juice of hall a lemon
Sugar according to tasté
Half a glass of Claret

Half a glass of Whisky

1 glass of Dry Sherry Wine

; Shake well, strain into a small tumbler and
fill up with plain water.

No. 180. Saratoga Sour.

Fill the shaker half full of broken ice and add:

The juice of half a lemon
Sugar according to taste

I glass of Rye Whisky

3 dashes of Anisette

Half a glass of Dry Vermouth

: Shake well, strain into a small tumbler and
fll up with plain water.
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No. 181. Snigh Sour.

Fill the shaker half full of broken ice and add:
The juice of half a lemon
Sugar according to taste
1/3 of Dry Vermouth
1/3 of Portwine
1/3 of Whisky .
3 dashes of Anisette
Shake well, strain into a small tumbler and
fill up with plain water.

No. 182.  Yachting Club Sour.

Fill the shaker half full of broken ice and add:
The juice of half a lemon
Sugar according to taste
The white of an egg
1 glass of Brandy
3 dashes of Green Curacao
Shake well, strain into a small tumbler and fill
up with plain water.

No. 183. Vermouth Sour.

Fill the shaker half full of broken ice and add:
The juice of a lemon
Sugar according to taste
One and a half glass of Italian Vermouth
Shake well, strain into a small tumbler and
fill up with cold soda water.

No. 184. Whisky Sour.

Fill the shaker half full of broken ice and add:
The juice of a lemon
Sugar according to taste
1 glass of Rye Whisky
Shake well, strain into a small tumbler and
fill up with cold soda water.
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Cups.

No. 185. Castle Cup.
(12—14 persons)

Put a large piece of ice in a big jug and add:

bottles of Claret

bottles of Graves Wine

wine glasses of Brandy

bottles of Soda water

cocktail glasses of Brown Curacao
large peels of cucumber

Some grated nutmeg on top

Sugar according to taste

*

NN NN

Stir up and serve in Champagne glasses.

No. 186. Champagne Cup.
(4 persons)

Put a large lump of ice in a big jug and add:
1 liqueur glass of Cherry Brandy
1 liqueur glass of Curacao
2 liqueur glasses of Brandy
1 bottle of iced Champagne
1 bottle of cold soda water
Stir up well and decorate with different kinds
of fruit in season. A sprig of fresh mint or a
slice of cucumber peel is often added.

No. 187. Claret Cup.
(4 persons)
The Claret Cup is made in the same way as

the Champagne Cup, but a little lemon juice in-
stead of Cherry Brandy improves it.
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No. 188. Gripsholm Special.
(4—6 persons)

Put a large piece of ice in a big jug and add:

1 bottle of Ginger ale
1 wine glass of Raspberry syrup
1 wine glass of Brandy *
Half a cocktail glass of Yellow Chartreuse
The juice of 3 oranges
A tablespoonful of sugar
A bottle of soda water
The peel of a cucumber
Stir well, add orange slices and some grapes.

Serve in Champagne glasses.

No. 189. King's Cup.

(4—6 persons)

Put a large piece of ice in a big jug and add:
1 bottle of Dry Champagne
1 cocktail glass of Yellow Chartreuse
1 cocktail glass of Brandy
Half a bottle of Mosel Wine
A little bunch of celery

Stir up and serve in Champagne glasses.

No. 190. Madeira Cup.
(4 persons)

Put a large piece of ice in a big jug and add:
The juice of two lemons
2 cocktail glasses of Italian Vermouth
1 bottle of Dry Madeira Wine
1 bottle of cold soda water
Stir up well and decorate with thinly cut slices
of lemon, orange and pine-apple.
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No. 191.  Mediterranean Cup.
(12--15 persons)

Put a large piece of ice in a big jug and add:
The juice of two lemons
Half a cocktail glass of Rum
Half a wine glass of Maraschino
Half a wine glass of White Curacaog
One wine glass of Brandy
2 bottles of Champagne
Half a bottle of Burgundy Wine
2 bottles of Apollinaris
Sweeten to taste
Stir up carefully, decorate with pine-apple,
cherries and grapes. Serve in Champagne glasses.

No. 192. Peace Cup.
(4 persons)

Smash 5 or 6 slices of fresh pine-apple and
also two dozen clean strawberries, add some
sugar and a little water. Strain very carefully
into a big jug, add a big lump of ice and 2 cock-
tail glasses of Maraschino, a bottle of dry iced
Champagne and a bottle of cold soda water. Stir
up well, and decorate with pieces of pine-apple
cut into dices, and a little strawberries.

No. 193. Punsch Cup.
(4 persons)
Put a large lump of ice in a glass can and add:

Half a bottle of Swedish Punsch
One bottle of Niersteiner Wine
Half a wine glass of Green Curacao

Stir well and serve in Champagne glasses.
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Let your choice be . . .

WHITE HORSE

You would instantly realize you had chosen wizely.
Aroma . . . flavour . . . mellowness: all these
rare qualities combine to make WHITE HORSE,

equal to a hine liqueur,

WHITE HORSE
WHISKY

Equal to a fine liqueur




Toddies.

These drinks can be served hot or cold, by
using respectively hot water or ice and cold
water.

*
No. 194. Aurore Boreale Toddy.

Dissolve four pieces of sugar in hot water and
add: :
One cocktail glass full of Raspberry syrup
One and a half cocktail glass of Brandy
Fill up with boiling water, add a slice of lemon
on top. Serve with a bar spoon.

No. 195. King's Toddy.

Dissolve three pieces of sugar in hot water
and add:
One cocktail glass of Claret
Half a cocktail glass of Brandy
One cocktail glass of Portwine
Fill up with boiling water, add a slice of lemon
and serve with a bar spoon.

No. 196.  Kungsholm Toddy.

Dissolve three pieces of sugar in a tumbler
and add:
One glass of Brandy
Half a cocktail glass of Brown Curacao
Fill up with boiling water, add a slice of lemon
and serve with a bar spoon.
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No. 197. Portwine Toddy.

Dissolve four pieces of sugar in a tumbler and
add:
1 wine glass full of Portwine
Fill up with boiling water, add a slice of lemon,
serve with a bar spoon.

No. 198. Rum Toddy.

Dissolve four pieces of sugar in a tumbler and
add:
One glass of Jamaica Rum
Fill up with boiling water, add two slices of
lemon, serve with a bar spoon.

No. 199. Stockholm Toddy.

Dissolve two pieces of sugar in a tumbler and
add:
Half a cocktail glass of Brandy
Half a cocktail glass of Portwine
4 dashes of Raspberry syrup
Fill up with boiling water, add a slice of lemon,
serve with a bar spoon.

No. 200. Whisky Toddy.

Dissolve four pieces of sugar in a tumbler and
add:
One glass of Whisky
Fill up with boiling water, add a slice of lemon,
serve with a bar spoon.
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Alcoholic content of Liquors
& Wines.

Per cent

bygVolume
AVEE St by o T T el ¥l 6—38
g Y o) ey T e T R S ey I e el 41/o—7
BUrgundyeaian o i e 8—15
Ghampagnes. ) s ol R 12-—16
GRATETEUSE,. 1o e e et s e s 0 43
CUTACAO e o S I 25
o O e B R 40—52
IMadeiras: e ot seats e orit, et 18—20
IMoSel WINES: St i o e, 8—10
POTEWITI el ot svza b P S S E S o 18—24
RBINe T WIHNE & oche anenrosn st et s, 8—14
RO e s i e e o 40—50
SAULCTNES et M Ml i S el s 8—15
o T B A b o B e A o e e (e 15—29
o H O Y e A B e e £ E AN i o 7—9
AW ST el G B e R s o 40—58
N AV e ket f ottt e o s A s 45
P S G e e s L s 27
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RESTAURANT

Famed For Iis

SWEDISH CUISINE

TABLE D')HOTE
LUNCHEON & DINNER

Concert Music
6:30 - 10:00 p. m.

27 W. 51 STREET
Opposite Rockefeller Center

New York, N. Y.

1K1, 5-8109




IN ROCKEFELLER CENTER )
Cafe
ajye

Louis xiv
19 WEST 49th STREET

4

4
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5 1
PRIX FIXE LUNCHEON . . . $]50 |
4

1

1

SWEDISH ESTABLIHED 1512
DELICATESSEN

JACOBSON
BROTHERS

We carry the latest in

ALSO A LA CARTE

DINNER ENTREES . . . from 90c¢

Unrivalled in cuisine and fine wines—the choice of smart
New Yorkers. JOSEPH FEJER and His Hungarian Orchestra

SCANDINAVIAN TIDBITS
COCKTAIL SNACKS

IMPORTED SWEDISH
BREADS

Swedish Carnegie Stout
Norwegian Bok Beer
Danish Tuborg Beer

English
Grill and

Shack Lar
FLANKING

, THE PLAZA . ..off Prometheus Fountain

424 AMSTERDAM AVE

Betw. 80th and 81st Str.
NEW YORK CITY
Phone Trafalgar 7-5070

Luncheon from 1:°° Dinner from 1-5°
ALSO A LA CARTE

Rally ‘round the Snack Bar before or after the theatre . . .
a superior cuisine unequalled in New York!

Pricelist - Mailorder

ROCKEFELLER PLAZA "
—

|| 9 2¢ - ae ¢ L
—_—




B
Olotlies

and the

Cocllail Four

Correct attire adds to the
enjoyment of any gather-
ing. Welltailored clothes
make for ease, comfort,
and that delightful feeling

of self-assurance.

5%

ANDERSON, THYBERG, INC.

ESTABLISHED 1907
Cr? - -y ws 2
Civilian and Oports Cailor

ALBIN J. ANDERSON 587 FIFTH AVENUE
HIALMAR S. LINDSTROM AT 48TH STREET
AUGUST SWENSON NEW YORK

ALGERNON A. ANDERSON VOLUNTEER 5-4244

RESTAURANT

MAYAN

Prix Fixe Dinner . . . #om1.50
ALSO A LA CARTE

Luncheon Entrees . . . from .60

Grand food amid gay surroundings . . .
the favorite of Manhattanites

16 W. 51 St. - Rockefeller Center

}?océeje//et
PLAZA RESTAURRNT

and

G
OLD NEW YORK |
ROOM . .. o

Luncheon . . . from 79¢
Dinner . . . . twom®1.00

ALSO A XA CARTE
For Dining at its best! Smart but informal!
32 W. 50th STREET ¢ ROCKEFELLER CENTER
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CHEESE
DELICACIES

English Stilton Cheese with Port Wine

The finest old English Stilton
Cheese blended in the Continen-
tal manner with the best improved
%% tawny Port. No fillers or
other ingredients are used. Can-
not be matched for desserts. Makes
tasty, irresistible canapes. Packed
in 4 0z. and 8 oz. glass jars; and
12 oz. and 24 oz. crocks.

Brandied Cheddar Cheese

Matured, 2 year old Aggrican
Cheddar Cheese blondo? with
fine imporled k4% cognac, re-
sulting in a product of rare fla-
vor and tang. Nothing is used
but the best aged cheese and pure
cognac. Packed in 4 o0z. and 8
0z. glass jars; and 12 oz. and 24
0z. crocks.

GEORGE EHLENBERGER & Co., INC.

BUTTER - EGGS - CHEESE
13th STREET & 9th Avenue, N. Y. C. © WAtkins 9-5789-93

Ask for

v

KUNGL HOVLEVERANTOR

7

THE WATER ABOVE ALL COMPETITION

Soda Water - Vichy Water
for your Highball

“Apotekarnes” is served on board of the ship

It’s no fun
to drink alone!

Just a good drink tastes better
when you're in pleasent company

So you only thoroughly enjoy a
good cocktail when it's accompa-
nied by a delicious hors d'oeuvres

For the perfekt hors d'Qeuvres
TRY —

ABBA Kalassill

ABBA Anchovies Fillets in Lobster

ABBA Gaffelbitar in wine, dill, re-
moulade or tomato

ABBA Caviar

SERVE THEM on Idealite Crisp Bread
and be known as a "Perfect Host."

On sale at high-grade delicatessens
and specialty shops.

Distributors:

OLAF HERTZWIG TRADING COMPANY INC.

22 Leonard Street New York




Restaurani

KUNGSHOILM

A Distinctive Scandinavian
Restaurant ‘in the center of
fashionable New York, con-
veniently located in the shop-
ping an;i thealre district,
where superior food and ser-
vice is offered in an atmos-
phere of the quiel dignity of

Modern Swedish Decoration

PRIX FIXE LUNCHEON - DINNER

Famous for COCKTAILS and [ine
WINES renowned SWEDISH

“SMORGASBORD”

142 EAST FIFTY-FIFTH STREET
Telephone MUrray Hill 2-9066

.

Postal Address: Cable: PREMSING
P. O. Box 1633 Tel. 292-]
Christobal, C.Z. Colon, R. P.

One Price Store

PREMSING & SONS

WHOLESALE & RETAIL

18

FRONT STREET - COLON, R. P,
Next to National City Bank of N. Y.

SPECIALITIES: French and Oriental Perfumeries, Real

Monticristi Hats, Linens, Rare Curios, Genuine Jewellery and

WORLD WIDE SOUVENIRS

ELCLEEETTT T T T T
i
(==
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CANNING & CO,, LTD.

FREDERICK & QUEEN STS. - PORT-OF-SPAIN - TRINIDAD B. W. I.

The Largest Wholesale and Retail Grocers in West Indies
Toilet Requisites, Bread, Meat, Ice, Mineral & Aerated Waters
Groceries, Confectionery, Tobaccos, Wines and Spirits

SHIPS" STORES - LIQUORS IN BOND

Imported Cold Storage Meat,
Poultry and Fish, Bread, Pastry and Cakes
Full Assortment of French Perfumery

Sole Agents for:
D. &. J. McCALLUMS "PERFECTION" SCOTCH WHISKY

Cable Address: TELEPHONE 1800 Codes:
"CANNING" Private Exchange A. B. C. 5th and 6th
Port-of-Spain 8 lines Lieber's & Bentley's

t
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ALLIGATOR. |

GENUINE ARTICLES

B-417

FREE CATALOGUE
“LA CASA DEL PERRO 38 NEPTUNO, ST

HAVANA-CUBA

R

“LA CASA DEL PERRO”

38 NEPTUNO ST.

3 BLOCKS FROM CENTRAL PARK

HAVANA - CUBA
TELEF. M-9453

WHOLESALE & RETAIL
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NYBORG & NELSON

SCANDINAVIAN DELICATESSEN STORE

Specialize in Swedish Hors d’'Oeuvre

for the World Famous Swedish

“SMORGASBORD”

THE LATEST IN IMPORTED
Swedish, Danish and Norwegian
FOOD*PRODUGCTS

for

COCKTAIL PARTIES

NYBORG & NELSON

841 -3rd Ave. New York, N. Y.
Near 51st St.
Telephone: PLAZA 3-6946




CARL DAHLEN & Co. - Established 1890

When are you going?
Where are you going?

How are you going?

Let us arrange for.your trip

AGENTS FOR ALL
TRANSATLANTIC LINES

CARL DAHLEN & Co.

629 - Third Avenue - Between 40th & 41st Str. - New York City
Telephone: Murray Hill 2-5331

Money Orders and Drafts to Foreign Countries

ESTABLISHED 1906

Mrs. Berta Carlson
SWEDISH EMPLOYMENT AGENCY

Supplies First Class Servants
at short notice for

TOWN and COUNTRY

BUTLERS, WAITERS and MAIDS
for COCKTAIL PARTIES

782 LEXINGTON AVENUE

Entrance on 61st Street
NEW YORK CITY

Telephone: REgent 4-6535 - 6536




While in Colon you are invited to visit

The Native Art and Alligator Store

THE ONLY EXCLUSIVE SHOP ON THE
ISTHMUS WITH A COMPLETE LINE OF
NATIVE GOODS COMBINING SKILL, ¢
BEAUTY AND ARTISTRY EVERY OBJECT
A REVELATION IN ITSELF. — SAN BLAS
INDIAN HANDWORTH A SPECIATY.

COME OVER AND YOU WILL REALLY
SEE THINGS WORTH WHILE HAVING.

10th Street Opp. Tropic Bar COLON, R. P.

GOSTA TAMM, Proprictor

TRUCKING - STORAGE - SHIPPING

Baggage Called For and Delivered
To All Parts of New York, Brooklyn,
Jersey City and Hoboken

MOVING AND PACKING
OF THE BETTER KIND

CARLSON'S EXPRESS

108 WEST 56th ST., NEW YORK CITY
Between 6th & 7th Aves.

Custom House License 221 - Tel. Clrcle 7-4167

A Few Suggestions For The
Smoérgdasbord and Cocktail Hour

FYRTORNET'S HORS DOEUVRE
Anchovies, Herring Tidbits, Gaffelbitar,
Matjes Cured Kungssill Fillets
Made by:

A/B Sveriges Férenade Konserviabriker
Gothenburg, Sweden

BERGMAN'S SWEDISH BREAD
Delicatess Bread, Regular Size and Cock-
tail Size — especially made small for

Hors D'oeuvres
Made by:
A. U. Bergmans Enka, Stockholm, Sweden

PRIMULA

The Cream of all cheeses.
Primula is a soft-spreading, creamy cheese
with a mild and most delicious taste

Imported by

WESTERGAARD, BERG-JONSEN COMPANY

359-363 'Thirty-sixth Street
Brooklyn - New York




Nelson Express & Van Co, Inc.

Iist. over 25 Years

Specialists in the Removal and Packing
of Household and Office Furniture
Furniture, Works of Art, Ete. Packed *
and Shipped to all parts of the World

LICENSED INTERSTATE MOVERS
LONG DISTANCE MOVING

Our  organization is equipped with the
most modern devices for the protection

of your goods during transportation.

EXPRESS DELIVERIES
Baggage, Odd pieces of furniture, Etc.
removed to and from all parts of Man-
hattan, Bronx, Brooklyn and Queens,

including all Rail Road and

Steam Ship Lines.

Nelson Storage Warehouse Inc.

Separate Rooms for Household Effects.

Trunks, Suit Cases and other picces of

Baggage stored in separate Rooms. Access

to your Baggage from 8 A. M. to 5 P. M.
at no extra Cost.

214—216 FEast 52nd St.
PHONE PLAZA 3-5159 NEW YORK CITY

“Un Miracle, Madame!”

“Now you shall have such food as never before,—such

superb food as only cooking with coal can achieve. And
with the unique combination of fast and slow cooking, one

surpasses one's self.

“So cool and clean—so quick—so simple! My work, it is
accomplished in half the time. The stove keeps itself ready
for instant cooking — morning, noon, midnight. Always the

kitchen is cool and fresh ——— *

“But to tell you is not enough! Come— We will show you.”
THE AGA STOVE COMPANY
500 FIFTH AVENUE - NEW YORK

* Incidentally this modern miracle costs nothing. The saving
in fuel cost pays for the AGA Stove in practically no time.




Formerly with: MANICURING
RAQUET & TENNIS CLUB, N. Y. CHIROPODY
RITZ HOTEL, Paris HAT RENOVATING

EDWIN S. HILL, BOND ST., London
SHEPHEARD HOTEL, Cairo

CHARLES DE ZEMLER

Haircutter to men

INTERNATIONAL BLDG R. C. A. BLDG
630-FIFTH AVE. 30 ROCKEFELLER PLAZA
CIRCLE-6-3151 COLUMBUS 5-4060

SWEDISH BARBER IN ATTENDANCE

ESTABLISHED 1879

PRINTERS OF
Direct Mail Advertising

Specializing in full color
reproduction from color
photographs or paintings

UNZ & CO =

24 BEAVER STREET

=== NEW YORK

i
: 8

DELAR STUDIO

ROCKEFELLER CENTER

OFFICIAL PORTRAIT
PHOTOGRAPHER

FOR

ROCKEFELLER CENTER

AND

THE WALDORF ASTORIA
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Welcome

TO KINGSTON’S
SMARTEST SHOP

for

DOESKINS AND FLANNELS
ENGLISH WOOLLENS
SPORTWIEAR

EXCLUSIVE FOOTWEAR

KENT'S FAMOUS BRUSHES
DOESKIN GLOVES

LINGERIE AND LINEN

FRENCH AND ENGLISH PERFUMES
TRAVELLING REQUISITES
ENGLISH LEATHER HANDBAGS
GIFTS AND SOUVENIRS

ISSA'S
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Cables Telephone
BURNSCO ELDORADO 5-1121

KING VASA SPISBREAD

Burnm g @0.

PURVEYORS OF FINE WINES AND SPIRITS
42 East 48th Street - New York, N. Y.

We feature Swedish Importations
GAMMAL FIN AQUAVIT - KRON BRANNVIN
OVERSTE BRANNVIN - EXTRA FIN: JULGLOGG

CARLSHAMN'S PUNSCH

AALBORG'S DANISH AKVAVIT

AN
AR

\ \\'\\\‘\

Deliveries: — New York, Westchester, Long Island
and by Railway Express

This delicious SWEDISH CRISPBREAD

is the perfect foundation for
making your own Tasty Canapés
and Sandwiches.

On sale at all leading fine food
and delicatessens. For name of
your nearest dealer write to us.

Imported by

S. A. HARAM

185 Franklin Street - New York, N.Y.

We have arranged with Smali’s,
the wellknown Florists, to make
up our holiday gift baskets —
you will find here a complete
assortment of the most artistic
baskets and hampers — from
five to a hundred dollars.




MERIDALE DAIRIES

INCORPORATED
541-543 WEST 22nd STREET
NEW YORK CITY »

MILK' and
CREAM

Since 1888

B. CHRISTENSON
Vice-President, Gen. Mgr.

BJELLANDS FISH PASTES

Shrimp - Anchovy - Sardellen - Salmon - Dressed Crab

BJELLANDS COCKTAIL SNACKS
TIDBITS

in Wine Sauce, Dill Sauce, Tomato Sauce, Roulettes w ' capers

Make your cocktail party a success with these famous
Hors d'Oeuvre articles. A genuine Scandinavian Smor-
gaasbord (cold table) is not complete without them.

Packed by: CHR. BJELLAND & Co., Norway
(Largest Canning Factories in Scandinavia)

Sole Distributers Eastern U, S. A.

NORSE PRODUCE COMPANY

NEW YORK, N. Y.
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TEMPTING

The joy of a good cocktail is

enhanced by tasteful serving.

The decanter and glasses shown above repre-
sent the true spirit of the sophisticated person of
to-day. They are gracefully shaped and possess
a delicacy which will give greater pleasure
when you sip that Manhattan, Martini or Bacardi.

Superply excuted, they are per-
fect examples of Orrefors glass.

o WIED E NSO ILES E; | NiE!

636 FIFTH AVE. & 6 WEST 51ST STREET - NEW YORK, N. Y.
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(G Buy on board

and ashore
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/| PASTILLES

Al Refregy, o fhroat|

Sold in 35 counlries

BRONCHIAL
PASTILLES

Beneficial - Delicious
World famous

F. AHLGRENS TEKNISKA FABRIK A.-B.
GEFLE - SWEDEN
Purveyors to I. M. THE KING OF SWEDEN

X3 3
SANS SOUCI"” RESTAURANT GARDEN
OPEN ALL YEAR

PHONE FO-7979 - ARROYO ARENAS - HAVANA, CUBA

Ask for

INVERNESS

TABLE WATER
CLUB SODA WATER

*

Sweden's most popular mineral water

There are many good reasons for drinking,
One has just entered my head
If a man does'nt drink when he’s living,

How the hell can he drink when he's dead?




“In Rege-
ringsgatan,

which street is

named after Lon-

don’s Regent Street,

is situated Stock-
holm’s leading men's
furnishing store, Stroms
Herrekipering. It is one

of the most attractive of its

Stockholm :

kind to be found in Europe”. Regeringsg. 19
(From an article by Mr. Murdock of London G(“UIJOI‘{I :
in the magazine “Man - and his clothes”.) Kungsg. 17-19

“Quality goods at moderate prices”

STOCKHOLM STROMS GOTEBORG

The “Best Selling Cook Book” in Sweden
PRINSESSORNAS KOKBOK by Jenny Akerstrém

is now available in the English
language published under the title

The Princesses’ Cook Book

A book of this kind has long been anticipated and a
decided need has now been filled in publishing this -
famous Swedish cook book in English.

It contains over 1000 well tested and proven recipes,
with directions for cooking, baking, preserving etc. in
all its various branches. The recipes are given for
simple and inexpensive as well as elaborate dishes and
they are intended to be so plain that the inexperience
as well as the trained cook can easily follow them,

Economy, practicability and resources of the average
kitchen have been constantly born in mind., Careful
attention has also been given to the ornamentation and
garnishing of the dishes and the many illustrations will
further aid to demonstrate the recipes.

That the recipes are well liked by the public shows the
ever increasing demand for the book—85.000 copies—
have been sold up to date in Sweden.

It is hoped that this book will inculcate a desire to learn
to know the Swedish cooking, which has been proved
to be so original and different from the cooking of
other nations. The recipes are the result of Mrs. J.
Akerstréms many years of experience in teaching and
catering to both the royal families of Scandinavia as
well as to the public in general.

With over 150 illustrations
Clothbound . . . . $ 2.50

Albert Bonnier Publishing House
561 Third Avenue - New York City, N.Y.
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AALBORG AKVAVIT
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