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PDRINKS

. ork Of our
Now and then we look into t}:f ‘;vre usually

fellow cookbook authors an .
surprised to discover how little attentiont
they pay to liquor. In past edltlons w}\l’e,
too, have approached this subject rather
apologetically—after all, there was 2 tm}lle
when selling or serving a coholic retresi-
ment was considered disreputable in Amer-
ica. But here and now we drop 2 /.
terfuge, frankly concede that “something
to drink” is becoming with us an almost
invariable concomitant of at least the com-
pany dinner, and have boldly enlarge
this section of the book. Always in the
back of our minds, spurring us om, 1 the
memory of a cartoon which depicted @
group of guests sittin around a living
room, strickenly re arg'ng their cocktail
glasses, while the hostess, one of those
inimitable Hokinson types, all embonpoint,
cheer, and fluttering organdy, announces,
“A very dear friend gave me some WoR-
derful old Scotch and I just happened to
find a bottle of papaya juice in the re-
frigerator!”

COCKTAILS AND OTHER
BEFORE-DINNER DRINKS

The cocktail is probably an American in-

most certainly a typic:

and WOf drink. Whatever saly

ut together—-—an_d part of the
fascination of cocktail making is the de.
gree of inventiveness it seems to encour-

- hold fast to 2 few general _prmciEles_ ‘
§ The most important of these is to keep
the quantity of the basic ingredients—gin,
whisky, rum, etc.—up to about 60% of the
total drink, never below half. » Remem-
> corollary, that cocktails are

as a ; :
gg;bre-meal drinks appetizers. For this rea-

son they should be neither oversweet nor

overloaded with cream and egg, in order to

avoid spoiling the appetite instead of

imulating it. )

Stulr% you %nix drinks in your kitchen, your

equipment probably includes the essential

strainer, squeezer, bottle opener, ice pick,

and sharp knife. Basic bar equipment also
includes a heavy glass cocktail shaker; a
martini pitcher; an ice bucket and tongs;
a bar spoon; a strainer; a jigger; a mud-
dler; a bitters bottle with the dropper type
top; and—for converting cubes to crushed
ice—a heavy canvas bag and wood mallet.
We also show a lemon peeler guaranteed
to get only the colored unbitter part of the
rind, and the only corkscrew that doesn’t
induce complete frustration.

vention,
American
tures you

A simple syrup is a useful ingredi
when making drinks. Boil for 5 mignutégnlt
part water to 2 parts sugar, or half as
much water as sugar. Keep the syrup in a
bottle, refrigerated, and use it as needed(
_In addition to various liquors, it is ad-
visable for the home bartender to have on
hand a stock of: bitters, carbonated water
i;e‘:mons, oranges, limes, olives, cherries.
}(l)r Garnishes see page 40. See also the
;: apters on Canapés and Hors d’Oeuvre
OIi) suitable accompaniments for cocktails
—Dbesides a steady head. R

Note the two types of cocktail glasses
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illustrated on the left. Both are so de-
signed that the heat of the hand is not
transferred to the contents of the glass.
Thes_e hold about 3 ounces each. The old-
gashloned glass featured next holds about
}(])unces and retains its chill by reason of
? eavy base. The next two drawings show
hyllncal sour and daiquiri glasses. Each
toqsls about 4 ounces. Champagne cock-
qal S, (iil_so about 4 ounces each, are often
‘fgfrvfl aizlnuitgg sq}xﬁer-bowl footed glass used
is for straight wh?sk;x:nan glasd. dhasgs, 1
Mix only one round at a time. Your




& dw

ock as a bartender will neve
f}tle strength of your “dividerrldgp &JII: 1c(:n
The cocktalls Whl_Ch follow are some F S.
damenFaI ones, listed according to t }\1113_
pasic !ngredlents. ® Each_recipe unle1r
otherwise noted, makes about 4 driniss

hen cracked—not crushed—ice is in d?‘
cated, use about % cup. § All “shaken”
cocktail§ should be strained into tﬁ
glasses just before serving. e

ABOUT MEASUREMENTS

FOR DRINKS

1 dash = 6 drops

43 teaspoons = %% ounce

1 pony = 1 ounce

1jigger = 1% ounces

] large jigger =3 oufides

1 standard whisky glass = 2 ounces

1 pint = 16 fluid ounces

1 fifth = 25.6 fluid ounces
1 quart = 32 fluid ounces

ABOUT GIN AND GIN COCKTAILS

Gin is a spirit—that is, a distilled liquor.
Much of its distinctive flavor comes from
the juniper berry. Victorian novelists
tended to assume that only the lower
classes—footmen, scullery maids and the
like—had a taste for gin; just as they im-
plied that rum was an equally vulgar tip-
ple and might be relegated to the common
seaman. The “bathtub” concoctions of the
Roaring Twenties did nothing to_enhance
in’s repute. Recent generations, however,
}glave recognized the fact that this liquor,
regardless of its shady past and its possi-
bilities as a straight drink, is probably the
best mixing base ever invented.

Of the three general gin types, Geneva
and Holland are somewhat bitter and
highly aromatic. They appeal to a small
minority and should be taken “neat.” By
far the most popular kind of gin is the
Dry London type, which can be found in
all liquor dispensaries. More perhaps than
is the case with most other liquors, the
quality of commercial gin varies: its cost 1S
a rough measure of its worth. Certain
brands of gin, which we happen to prefer,
are aged for a time in sherry casks, a proc-
ess which imparts a golden color.

ALEXANDER
Shake_.with 3 cup cracked ice:
1 jigger sweet cream
1% jiggers créme de cacao
S 3 jiggers gin
train into chilled glasses.
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BRONX
Shake, using % cup cracked ice:
1 Jigger dry vermouth
jigger sweet vermouth
1 jigger orange juice
5 jiggers gin

Strain into chilled glasses. Add a twist of
orange peel to each glass.

GIMLET '
Shake, using 3% cup cracked ice:

1 tablespoon sugar syrup

2 !arge jiggers lime juice

S jiggers gin
Strain into chilled glasses.
Substituting orange juice for % the lime
juice, changes a Gimlet into an Orange
Blossom. Vodka is becoming increasingly
popular as a base for both.

GIN BITTER
|1 Serving

With bourbon or rye whisky this becomes a

Whisky Bitter.
Half fill an old-fashioned glass with
cracked ice. Shake, using 3 cup cracke
ice:

2 jiggers gin

92 dashes angostura or orange bitters
Pour into glass. Top with twist of orange

peel.

GIN OR WHISKY SOUR
This recipe becomes a Whisky, Rum or
Brandy Sour if the base is changed.
Shake, using % cup cracked ice:

1 jigger sugar syrup

2 jiggers lemon or lime juice

5 jiggers gin or whisky
Strain into chilled glasses.

PERFECT MARTINI
With vodka, instead of gin, this drink be-
comes a Vodka Martini.
Stir well, using 3% cup cracked ice:
1 jigger dry vermouth
1 jigger sweet vermouth
6 jiggers gin
Add to each drink:
1 dash orange bitters
Serve with olive in bottom of glass.

MARTINI
With a small onion in each glass, this cock-

tail becomes a Gibson. Try also a hazelnut
and name it yourself. Changing the base
makes a Vodka Martini. .

In the last edition of The Joy we told
the story of a bartender who was proffered
so much advice on how to make a mint
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julep that he retired in complete frustra-
tion. Purism still seems to run rampant in
drinking circles; and this time we should
like to substitute the experience of still an-
other hapless barkeep who just couldn’t
seem to produce a martini dry enough for
his customer. Finally, after the vermouth
content had been reduced to what the bar-
tender regarded as absolute minimum, the
customer snarled: “Try it againl This time
only a whisper.” The barkeep tried again;
the customer took a wary sip, set down his
glass, glared furiously at him and shouted,
“Loudmouthl!”
Stir well, using % cup cracked ice:

1 to 2 jiggers dry vermouth

6 to 7 jiggers gin
Twist over the top:

Lemon peel

or add:
A small seeded olive

PINK LADY
Shake, using 3 cup cracked ice:
1% jigger grenadine
1 jigger lemon or lime juice
1 jigger apple brandy
2 egg whites
4% jiggers gin
Strain-into chilled glasses.

WHITE LADY
Shake, using % cup cracked ice:
1% jiggers lemon juice
1 jigger cointreau
s é egg whitgs
jiggers gin
Strain into cﬁilled glasses.

ABOUT WHISKY AND WHISKY
COCKTAILS

There are, as everyone knows, several
kinds of whisky; but two in particular,
bourbon and Scotch, far outrank all others
in popularity. Bourbon is chiefly—and we
believe preferably—of American, and by
American we mean United States, manu-
facture, distilled from corn. Scotch is
made, as might be expected, in Scotland,
of barley. Its distinctive taste is achieved
by smoking the barley malt before dis-
tiﬁation on a porous floor, over peat fires.
Bourbon ang Scotch differ again in that
Scotch is always sold blended, several
varieties being combined before bottling;
whereas only bourbon of lower quality is
blended. It is important to note in this
connection that Scotch blends are invaria-
bly blends of whisky alone, but that bour-
bon blends may be either combinations of
straight whiskies or of whisky and so-
called neutral spirits, i.e., alcohol. The na-
ture of the contents is always indicated on
the label. Even if you must economize, we
recommend buying only straight blends,
High quality or bonded bourbon, again
always so labeled, is a straight whisky with
certain important guarantees of quality:

DRINKg

first, as we have said, it is straight liquor.
second, it is all of the same age, never egq
than 4 years; third, it contains no addi-
tives, except for the amount of water pec.
essary to bring it down to 100 proof, the
legally required minimum. A word aboyt
proof, which simply means the alcoholi,
content, by volume, of a given spirit: 1(.
proof liquor is one which has an alcoholjc
content of 50%; 90-proof of 45%; and sq
on. Age in whisky is important. Remem.-
ber, however, that aging takes place only
in the cask to which whisky is transferred
after distillation—never subsequently iy,
the bottle. Moreover, bourbon whisky jg
matured in charred casks; and since, after
10 or 12 years, the spirit penetrates the
char and is adversely affected by the raw
wood underneath, bourbon older than j
decade or so becomes increasingly less
acceptable.

W%ich is “better,” bourbon or Scotch?
This is a little like asking whether a peach
or a pear is better. It depends, like the
appreciation of a good many other kinds
o? liquor, on one’s personal taste. It can
certainly be said, however, that in con-
cocting mixed drinks—cocktails, old-
fashioneds, sours, etc.—bourbon, or if you
happen to prefer it, rye, is immeasurably
superior to Scotch, the smoky taste of
which tends to inhibit successful mergers.
This situation is reflected in the formulas:
which follow.

Incidentally, a fourth kind of whisky,
Irish, which makes a rather off-beat choice
—except in Irish Coffee, see page 20—is
now being manufactured in both smoky
and non-smoky types. If you are inclined
to use Irish in cocktails, the same kind of
discrimination as with Scotch should apply.

PERFECT MANHATTAN
Scotch may replace the bourbon or rye in
this formula and the one following; in
which case the cocktail is called a Rob
Roy. When a dash of Drambuie is added,
a Rob Roy becomes a Bobbie Burns. Try
substituting Peychaud bitters as a varia-
tion.
Stir well with ice cubes:

1 jigger dry vermouth

1 jigger sweet vermouth

6 jiggers bourbon or rye
Add to each drink:

1 dash angostura bitters

(maraschino cherry)

MANHATTAN
Stir well with ice cubes:
1 to 2 jiggers dry vermouth
6 to 7 jiggers bourbon or rye
Add to each drink:

1 dash angostura bitters
A twist of lemon peel

OLD-FASHIONED

1 Serving
Put into an old-fashioned glass and stir:
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14 teaspoon SUgar syrup

2 dashes angostura bitters

1 teaspoon water
Addz ice cubes
pill glass to within % inch of top with:

Bourbon or rye .
gtir. Decorate with a twist of lemon pee]
> thin slice of orange and a marasching
cherry. Serve with a muddler.

The above formula, like that for the
julep, which follows, page 38, is a rock.
bottom affair. Some like their old-fash-
joneds on.t}}e fancy side, adding a squeeze
of lemon juice, a dash of curagao, kirsch or
maraschino liqueur or a spear of fresh
pineagple5 or substlt_uting a fresh ripe
strawberry for the time-honored cherry.
Try also, if you care to, a Scotch old-
fashioned.

SAZERAC
Stir with ice cubes:
4 teaspoons sugar syrup
4 dashes Peychaud bitters
4 dashes anisette or pernod
7 jiggers bourbon or rye
Pour into chilled glasses. Add a twist of
Jemon peel to each glass.

ABOUT RUM AND RUM COCKTAILS

Another spirit, this, as blithe and potent as
whisky and gin and, next to gin, perhaps
the most versatile of “mixers.” Rum is dis-
tiled from sugar cane—or, rather, mo-
lasses. Generally the rum available to the
American consumer is of two fairly sharply
differentiated types: Puerto Rican, or light-
bodied, and Jamaican, a heavier-bodied,
darker and quite dissimilar tasting product.
Only the light type and of the highest
quality should be used for cocktails: that
marked “white label” for dry drinks, “gold
label” for sweeter ones. Save the heavier,
more pungent types of rum for long drinks,
punches, nogs, colas and shakes.

Some people like the taste and look of a
frosted glass and consider it the final fine
touch to cocktails of the rum ty{)e.

To frost a cocktail glass: cool the glass
and swab the rim with a section of lemon
from which the juice is flowing freely or
dip it in grenadine. Swirl the glass to re-
move excess moisture, then dip the rim
to a depth of % inch in powdered or con-
fectioners’ sugar. Lift the glass and tap it
gently to remove any excess sugar.

BENEDICTINE
Shake with % cup cracked ice:
1% jiggers lime juice
1% jiggers Benedictine
% jiggers rum
Strain into chilled glasses.

CUBANA
Shake.with % cup cracked ice:
% jigger sugar syrup
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1% Jiggers lime juice
2 Jiggers apricot brandy
b 3 Jiggers rum
train into chilled glasses.

DAIQUIRI

With  grenadine  substitut
\ € ed for s
Syrup, this cocktail becomes a Pink t"ljl)gsf‘il:
(Slum or Daiquiri Grenadine.

hake .well with 3 cup cracked ice:

?/2 Jigger sugar syrup
14 Jiggers lime juice
b jiggers rum .

Strain into chilled glasses.

A BLENDER FROZEN DAIQUIRI
pectacular and delicious frozen cocktails
may be made, using an electric blender.
In th'e Daiquiri recipe, for instance, by in-
creasing the amount of crushed ice to be-
tween 2 and 3 cups, substituting 2 table-
spoons confectioners” sugar for-each jigger
of syrup and blending the ingredients until
they reach a snowy consistency, you will
achieve a hot weather triumph. Serve it in
cha.mpagne glasses. This is a formula
which can be interestingly varied. For a
group, try using more ice, more rum and
instead of the lime juice and sugar, a chunk
of frozen concentrated limeade, fresh out
of the can.

EL PRESIDENTE
Shake with 3 cup cracked ice:
1% jiggers dry vermouth
1% jiggers lemon juice
2 dashes grenadine
2 dashes curagao
5 jiggers rum
Strain into chilled glasses and decorate
with a twist of orange peel.

KNICKERBOCKER
Shake well with 3% cup of cracked ice:
15 jigger raspberry syrup
1 jigger pineapple syrup
1% jiggers lemon juice
51 jiggers rum
Strain into chilled glasses and serve with a
twist of orange peel.

ABOUT BRANDY AND BRANDY
COCKTAILS

Here is a spirit distilled from fruit, most
commonly from grapes. Except for apple
brandy, known in America as applejack
and in France as calvados, brandy is a
scarce commodity on these shores. Most
other alleged fruit brandies in this country
are cordials, not true distillates or true
brandies. In the formulas which follow,
references always apply to grape brandy,
although experimentation with a superior
grade of applejack is encouraged. Inci-
dentally, the name “cognac” does not by
any means apply to all grape brandies—
only to the best. . T
Aging is of great importance 1n the
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quality of this liquor but, due to 2 variety
of circumstances, most brandies sold over
erican counters neither boast of mor

confess to their true age. The only sure

signs, in order of increasing senio‘ll'its)./bfalgf

ese: Three-Star, V.0., V.5.0., V.
and V.V.S.0.P. While we firmly adhere to
the belief that “the better the liquor, the
better the drink,” no one in his right min
and of sound palate should use brandies
more venerable than V.O. for any purpose
other than reverential sipping. ]

Brandy cocktails, too, may be served in
fr_osted glasses, see page 31, with grena-
dlng substituted for the lemon juice in pre-
paring the glass for frosting.

CHAMPAGNE COCKTAIL

Pour into large champagne glass:
14 teaspoon sugar syrup
% jigger chilled brandy
Fill glass almost to top with:
dd Chilled dry champagne

2 dashes yellow chartreuse
2 dashes orange bitters

CURACAO COCKTAIL
Shake well with 3 cup cracked ice:
135 jiggers curagao

14 jigger lemon juice

6 jiggers brandy
Add to each drink:

1 dash angostura bitters
Strain into chilled glasses and add a twist

of lemon peel.

SIDECAR

Sometimes this drink is served in a frosted
glass, page 31. The use of apple brandy
changes a Sidecar into a Jack Rose.
Shake with 34 cup cracked ice:

15 jigger cointreau

114 jiggers lemon juice

6 jiggers brandy

Strain into chilled glasses and serve with a

twist of lemon peel.

STINGER
Shake with 3% cup finely crushed ice:
1% jiggers white créme de menthe
6 jiggers brandy
(% jigger lime juice)
Strain into chilled glasses.

ABOUT VODKA, AQUAVIT, TEQUILA
SPIRITS AND COCKTAILS

The spirits mentioned above just about
complete the roster of those normally ob-
tainable in the American market. They
are strikingly different in character. Vodka
and aquavit look—deceptively, we hasten
to add—like branch water. But whereas
vodka is almost tasteless while going down
and almost odorless afterwards, aquavit
has a strong aroma of caraway. It follows
that while vodka is often used instead of

1 Serving

DRINKS

in or whisky in mixed drinkhp .

arly sour§—aquavit is almost inygp. U
drunk straight and very cold. O Ccasi?am)’
it is combined with tomato juice as g g..>
tail. Tequila, which a friend of oygg \&-

bbed “the Gulp of Mexico,” ‘
guve,-e limited number of aﬁciOnzﬁg‘:?.l :g

it before you buy it.

BLOODY MARY
Shake well or blend with % cup crugp, d

ice: .
3 jiggers vodka or aquavit
6 jiggers, 1 cup chilled
tomato juice
1 teaspoon lemon juice
1 teaspoon Worcestershire sauce
2 drops hot pepper sauce
14 teaspoon celery salt

14 teaspoon salt
Pinch garlic sal.t
Serve without straining in whisky soy

glasses.

MARGARITA
Stir well with 3 cup cracked ice:
5 jiggers tequila
214 jiggers lime or lemon juice

14 jigger triple sec :
Pour into glasses, the rims of which have
been rubbed with citrus rind and then

spun in salt.

ABOUT SHERRY AND OTHER
FORTIFIED WINES

True sherry—the “sack” so esteemed b
Falstaff—comes from a relatively sm
area around the town of Jeres in Spain, Its
extraordinary qualities are the result of a
continuous, elaborate and unique method
of blending, called the “solera” system.
Like port and Madeira, sherry is a forti-
fied wine, bolstered, so to speak, with
brandy. It is interesting to know that
sherry, the Spanish kind—with its so-called
domestic counterpart—is the most popular
American wine,

Sherries fall into two basic types: “fino,”
or dry and “oloroso,” more or less sweet.
The imported product appears under these
further subclassifications: for the finos,
manzanilla—very dry, very pale, light
body; fino—very dry, very pale, medium
body; amontillado—dry, pale, full-bodied;
for the olorosos, amoroso—medium sweet,
golden, full-bodied; oloroso—sweeter,
olden—i)rown, full-bodied; cream—sweet,
ee}[() old, full-bodied; brown—very sweet,
dark brown, full-bodied. Most Spam§h
sherries, except the very dry ones, are dis-
tinguished by an elusive and delightful
nutty” taste.

Sherry, in its drier manifestations, is 2
pleasant substitute for the more insisted
cocktail, as well as a favorite wine I0f
cooking. Along with the less fre uently
encountered port and Madeira, it makes a8
excellent late-afternoon tranquillizer or 8%




er-dinner  drink. Never,
:‘gve any of these three fortiﬁ‘?:l Vsi%\;nsel,
s ccom'ﬁamments to a meal—at least e
jater than tl_le soup—for they are si b
00 substantial for_ the symphonjc uﬂn ply
required of table wines. B
A good deal of dispute, it sees
arked over whether or not to se
h alromtnh teml_)er.fi\ture. On this,
other similar controversj
f;ﬁtudinanans rather than fu;lgz’mgxi lgre
and happen to prefer sherry cgo] glsts
about 50°. Extreme chilling often f 1to
in temporary but unattractive cloudin'asu s
Sometimes, for a preprandia] pickess'
host or hostess will prefer to switchu o
sherry to_other types of aperitif wineg.
medium- vermouth, for example, ¢ .
zano, Byrrh, Pernod, Positano, or Dub -
net of elther. the dark imported or 2}?-
blond domestic varie:.i'. The temperature
of these, again, we like lowered to a t
20° below that of the room. out

» can be
rve sherry
as In sey-

ABOUT WINES

A French general is reputed to have or-

dered his tr00£s to present arms every

time they marched past his favorite vine.

yard. Alexander Dumas pére, himself a

famous cook, declared that certain wines

should only be drunk kneeling, with head
bared. In this exceedingly complex and
mystique-haunted preserve we can only
like the fools of the aphorism, rush good-,
naturedly in, make what points we regard
as basic and rush even more quickly out
again, before the sticklers take us apart.
First—to clear the air of a few widely

held misconceptions—wine does not im-
prove invariably or indefinitely with age.
It is true that no wine whatever should be
drunk until a year or so after it is made.
White wines, except sweet ones which can
live for a generation, should be drunk be-
fore they are ten years old, preferably
earlier. Red wines, if properly stored, may
go on getting better and better for many
years. We say “may” because whether
they do or not depends on the superiority
of the original product and on the amount
of alcohol and certain organic acids it con-
tains—the more alcohol, by and large, the
better maturation. Again, while it is true
that red wines seem to consort well w%th
certain kinds of food and white with
others, it is pretty absurd to deprive your-
self of wine with a meal just because the
kind you have on hand does not tradition-
ally match the entrée. ]

We should state categorically, however,
that wine is # never served with courses
that include asparagus, artichokes, salads
made with vinegar, vinaigretted foods,
curries or oranges, We might also warmn
that fish with a fishy flavor, strongly fla-
vored sauces like Diable, remoulade, poiv-
rade, Chasseur, Provengale and mayon-
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naise’ do much t
the wine which i(s) iatzgywt;ltﬁ :ﬁl;;lfties of

ere is also th

w. € matter of temperature.
cl\fdiﬁrant that, by and large, whites, in-
b 5003 rosés, should be serve chilled, 45°
ol a}llld reds at room temperature, We
. 58, however, that we have known oc-

mggs when, liite Kurt Stein’s German-
mistakcan concert-goer, “Wir haben uns by
equalle ﬁntchoyed a supper claret or an
s RY umble chianti served at 55° or
o ememl.)elz, too, if you like dry wine,
i ,uyl Varieties that are naturally dry
aOI::t ook for dryness in such wines as
o }:1 erne, Barsac, or Vouvray, which are
: erently and characteristically sweet.
tee Wine Chart for usage and tempera-
ture, aie 35. All wines should be stored
In a dark, cool place, 55° to 60°, with the
liquid contacting the cork.

For a quarter of a century, the French

overnment, to bring order out of what
had been a chaotic situation, has rigor-
ously defined which vineyards had the
rights to which names. As a corollary,
they induced the growers of the Burgundy
region to bottle their own wines, la
them accurately, and personally vouch for
their authenticity—a practice which before
1930 had been systematically followed only
in.the other chief center of French vini-
culture, Bordeaux. As a result, it is possi-
ble to buy the world’s greatest wines with
considerable confidence.

If you pick up a bottle of French wine
at your vintner’s, you may be sure that it
comes to you, without admixture or adul-
teration, directly from the vineyards whose
name it bears, if you read any of the fol-
lowing: “Mise en bouteilles au chateau,”
“Mise en bouteilles par le propriétaire,”
“Mise a [or de] la propriété,” “Mise au
50r du] domaine,” “Mise en bouteilles au
omaine” or the name of the vineyard fol-
lowed by “propriétaire,” “propriétaire-
récoltant,” “vigneron” or “viticulteur.”

Among French vintners another reform
is a century past due—that of reclassifica-
tion. Many of the traditionally great vine-
yards have gathered to themselves over the
years lesser “crus” unworthy of their
names. And a number of first-rate vine-
yards have been developed which are not
yet listed even among the “honorable”
ones. When these injustices are corrected,
and there is increasing sugport for re-
classification, we shall indeed be living in
the Golden Age of Wine.

We have, of course, been speaking of
the more important French wines—the
“estate” wines. But these are not by any
means the only palatable ones. Many lesser
French wines are well worth enjoying. Nor,
of course, is France the only country from
which good wines come. Surprisingly
enough, more white wines of German
rather than French origin are today being
sold in the United States. And entirely
acceptable imports are available from Italy
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of the domestic

bk Spain——tcé saydnoghm%alifomia,
jeties proauce
varie p ts il g

o.
Yog(nli'na few of the commerlalso o cham-
Iy to still white wines.ap% y'nk Y few SE o)
pay ne. About this festive ri i or
gia% remarks are in order.n « “before it
whites, it shgul:ldelz‘zde r:r . st aftler

out its nrs s
;(s)uggsssible. Unlike them, ex(;:e g
champagne is usually ci)ins B s
drink with any sort of food, a we
fore and after a meal. Types Jange
dry to sweet, in the followmg ol

i-sec and dOUX. C
extra dry, sec, demi e A O ecauss oo

experts preier € o
Irg\?vn)s,u ag content permits the taste of th

igi ine to come through. )
on.g lIr‘lf«lfzvewr open a bottle of ciamgagne ui]n
een thoroughly chille 'any-
opening it, hold it away from you ?r e
one else in the room, at an angle ol a ooy
30° from the vertical. Then untwist

i k.
wires and gently ease out the cor )
To dispose of one more misconception

about wine: sparkling Burgundy is d(Iet r:;
itely not a substitute for champagne.

an inferior product. .
A word of caution about purchasing

wine. We have implied that you will dea
best with an established vintner; not nec-
essarily because he alone carries superior
merchandise, but because he is likely to
know more about it and consequently to
handle and store it with greater care. It is
amazing, in some sections of the country,
how much fine wine has found its way into
the corner grocery store and neighborhood
delicatessen. But considering its precious-
ness and fragility, it is even more amazing
to discover tﬁat the proprietors of these es-
tablishments, almost to a man, know abso-
lutely nothing about the wines they sell,
except their price, and that they are per-
fectly content to hustle them about, as if
they were so many cans of pork and beans.
It would take a bold connoisseur, in-
deed—and a foolish one—to undertake a
listing of the world’s wines in order of
their excellence. As a matter of fact, many
are excellent—inimitably so. Familiarity
with acquaintances often breeds contempt;
never with wines. To become discrim-

til it has

YReT IS

s ‘-ul‘ns

i 194 te man :
Yot .+ is necessary to tas Y Varie.
;?sgtlx:‘gr;dl tdliscriminattlon brings greater :d
ies;

greater enjoyment.

INES
T SERVING w .
ABOUare a few suggestions to guide the

Here a1 hostess:
ini‘ﬁel\:ﬁggsdresgond favorabl)i) t? a ;;l'est-
: VRS 94 hours or so before beiy
ing pirlot% tl(l)i table. With few exceptiong
br_oug ;re. served at 45° to 6005 Cham-
wa:zfle is always served colllc'l—.35 to 40°,
f hould be cooled gradually in a refriger.
ts nd placed in jce shortly before being
atox(ri a The younger vintages of champagne
usfl for 35°, the older for 40°. » If cham.
€4 e is mot chilled, you may get an ex.
pagne f the characteristic “pop.”
losion instead ©O ; P

Except for bottles of sparkling wine,
which must be drunk at one sitting, partly
flled bottles of table wine may be “held
over’ for another occasion—as long as that
coasion occurs within a week or so and
grovided the wine, if chi ed, remains

illed. .
cl'll\l;‘/‘”:3 are aware that -wrapﬁlng. the wine
bottle in a napkin, as it makes its rounds,
is regarded by restaurateurs as poor prac-
tice—apparently because it may be used
to disguise a poor-vintage label. We con-
tend that different standards prevail at
home. After all, you don’t suspect your
host of serving an inferior soup if he ladles
it from a tureen! We still much prefer the
napkin to the serving basket—it is simpler
and provides better insulation.

Below are shown various types of
glasses for wine. From left to right: a tall
tulip glass for champagne, which is prefer-
able to the rather outmoded saucer type, as
it keeps the drink colder and preserves the
fizz; a traditional Rhine wine rémer; an
al{l-_lzurpo.se tulip glalsls, suitla).b{;eblfor lied a?d
white wines generally; a bubble glass for
sparkling Burgundy; a pipe-stem sherry
%ass; a balloon brandy snifter; a glass for
iqueurs. All are shown filled to the proper
levels at the initial pouring. All, except
the brandy glass, are held by the stem
when drinking. The brandy glass is held
cradled in the hand, both before and dur-
ing drinking, to warm the liquor and re-
lease its aroma.
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mber, in_handling wine, to distu
Bg}]etents of the bottle as little as posgz
gl.: At tabtl}? wlme is poured from the

le- “cince the glass occupies a top ri
rights ;1 in table setting,. it

io! :
loCaue average serving of d

£ inner wine or
Champagne 1S 3 to 3%

. fluid ounces; of
ytail or dessert wine, 2 to 2% ounces,
fi‘_‘;]e chart below gives volumes and servy-

ings:
/
DINNER COCKTAIL—
WINE— DESSERT
CHAMPAGNE  WINE
o
_-— OUNCES SERVINGS  SERVINGS
ifth
Rt 256 8 8-12
Ten
4 pt. 12.8 4 4-6
Split -6.4 2
Quart 32. 10 10-14
Pint 16. 5 5-7
14 Gallon 64. 20 20-30
Gallon 128. 40 40-60

WINE WITH FOOD

COURSE WINE HOW TO SERVE

speLLFIsH - Chablis

OR HORS
poeuvRe Graves Cold—
Hhine 40° to 45°
Moselle
SOUP Sauterne Cold—
40° to 45°
Dry Sherry Room Temp.
Madeira Cool—50°
FISH W}l:ite Bordeatéx
White Burgundy =0
Rhine, Moselle Cool—50
other Whites
ENTREES White Wine Cold—
Champagne 40° to 45°
Red Wine Room Temp.
ROASTS Red Burgundy
Red Red Bordeaux
Meats other “Reds”
Sparkling
B nd Cold—
HEEHICY 40° to 45°
ROASTS White Bordeaux Cold—
White 40° to 45°
Meats White Burgundy ~ Cool—50°
Champagne Cold—
40° to 45°

FOWL OR

A Red Burgundy

Red Borde
hone s Room Temp.
other “Reds”

CHEESE Red Bur undy

Red Bordeaux
other “Reds”

Port

Sherry

Full-bodied
Madeira

Madeira
Sherry
Champagne

Room Temp.

DESSERT R T
oom Temp.

Cold—
40° to 45°

COFFEE Cognac

Port
Sherry
Madeira
Liqueur
Red Wine

Room Temp.

Room Temp.

Champagne may be served with any
course.

For other suggestions about types of
wine to serve, see Menus.

ABOUT VINTAGES

Domestic wines and those produced
abroad in similar mild or temperate cli-

mates do not vary greaﬂ{in quality. Dif-
ferences between them, however, are due
chiefly to predictable and more or less con-

stant differences in selectivity and manu-
facture.

None of these fair-weather wines can
approach French and German wines at
their best. But climatic extremes and cer-
tain other individual factors introduce into
the production of the vintages of France
and of the Rhine a strong element of
chance. As a consequence, they are not
by any means always at their peak. Yet,
even in a so-called poor vintage year, some
of the many North European wines may
be exceptional.

In view of this rather complicated situa-
tion we have resisted the temptation to
draw up a detailed vintage guide for
French and German wines. We do ven-
ture to note that, during the past couple
of decades, the following years are gener-
ally regarded as having p{oduged, in th’ese
regions, excellent wines: 43, 45, t,i'l, f19,
’59 ’55, *61. Fair to average were 40, 44
and ’50; ’51, '56 arclld ‘;60 were below aver-
age; '51 is rare, and "41 poor.
gThere are events in life which should be
celebrated with a galal A single pouring
from a jeroboam, placed in fountain form,
takes care of 34 glasses, Whether you
pour champagne or punch, the effect is
memorable. Better practice first, though,
with tap water!
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ABOUT SERVING BEER AND ALE

The beer connoisseur, like the wine fan-
cier, never forgets the living quality of his
brew. Even today’s pasteurized beer is
still full of living organisms, subject to de-
terioration and shock. So, if he wants to
savor beer at its height, he looks at the
date to make sure it wont be over 2

)

\/ &

e ——

DRINKS

en it is served. He keeps ;
montgsi I?lg :l”::.k place. He chills it slgxs;vll)t,
stofree e rving and once cold he does net
betor it to warm up again a}nd be re-
allow nor does he ever allow it to freeze

Like the wine connoisseur, the beer ex.
is most particular about the tempera.
at which he serves his brew. Fo
degrees is favored as producing the fullest
favor, a not too tireat gontrast etween the
t:mpérature of the drink and that of the
taste buds: , ; .

. htly higher serving temperature is
sué‘g:sl:gg f)(l)r ale. This drink is made from
the same in redients as beer, except for
the strain © the yeast. It is fermented
rapidly and at roor temperature rather
than at the almost freezing temperatures
modern beer demands, in its long, slow
and intricately controlled processing.

Beers vary greatly in alcoholic and sugar
content, depending _on how they are
‘brewed. Bock, which appears at Easter-
is frequently advertised by a picture
of a monk—for Shrove Tuesday was the
traditional tasting and testing day in the
old monasteries. This brew is dark and is
usually higher in alcoholic content than
beer set in the spring. Beer is light and
tart, or dark and sweet—depending on
whether the barley is processed with low,
slow heat or with high, swift heat. Which
to serve is a matter of personal taste.

Here are the traditional beer and ale

glasses or mug shapes.

Steins, heirloom and ever i
sener glass for light beer anﬁdgr};, atllée Fll-
and mug are shown above. The true gcg ’
?omseur is probably happiest drinking beg-
ﬁ)m ﬁp opaque container. It does n {
?h ow him to see the small imperfection i

e appearance of the beer, which are st
gl:s:vhen ét is served in improperly qu:]l‘:Slci
gl e? Grease is the matural enerrcl ef
o }? s(())rd ;t kllli the lioam. So wash g]gssgs

» not with soap. ‘
fggggltn?eg be dried, buI; sh'g}li(led ggaSSes

: 0 drain on a soft cloth =i
g Rt washed with

Glasses may b i
, Gla y be chilled i
c:ltc,l I\I;a::ryjﬁitszei) t}ley should eiorgns‘:eiin'g’
€rore using ; i
should be poured into a tiltgd “vlv(}ettgf o
5 ass.

theYC::l mlay like a high or a low collar, but

e gls;;:; size is one-fourth the height of

the ¢l or mug. A bottle of beer, despite

I é) . \E/Iér superstition, is not so caloric as

disemboggedCOtha‘lL but since it lacks the

St ie quqllty of table wines it is
y served with snacks and suppers

AB

. OUT LIQUEURS AND CORDIALS
co

iqueurrnsm?lgd Cham_CteriStic of almost all
is quality o ials is their sweetness

drinks to thy relegates them as straight

a second de after-dinner hour 1 g'h

timmel, ¢ emitasse. With so;ng o?ﬁcﬁvl;s

¢ » CUrg : ’

nier, anisett agao, COlntreau, Grand Mar-

e, Cre
€ cacao, g §ingrﬁan]§q\:i e menlthe or créme
avor predomin

ates. In
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__Chartreuse, Benedictin i
%tlll,:;s Dra!nbuie’ go_r examtﬁ_le~t}?é ﬂ;’;’gill,e
ore intricate. tll a third clags of 11'S
yeurs of which falernum ang orgeat—
mond, kirsch—wild qherry, crémeat‘
caassis,.currzlllr_lt, grﬁnadlne*POmegranat
d maraschino—cherry are “perhaps t}f’
o known, are used almost entirely -
Components of mixed drinks. However (i‘s
o overlook t}éls Potentiality with a]] oth =
fopeurs: 2 few drops,  experimentaly:
ag ded, have touched oft many a braye ne 4
Cocktail' By themselves,_ serve liqueurs :{
Com temperature or a little below, ang
small quantltles. ’ mn

ABOUT MIXED DRINKS

In the foregoing pages of this cha .
pave dealt with our material on thg S{)a‘gg
ingredient” principle and have attempted g
chronological resumé of the drinks, simple

S
3

| S
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or

o C;’lglngC)und,hwhich are likely to
Ceremonio::;lt or follow meals—from the
Th to the completely informal.

¢ tollowin ;
se ;
of between-mgeal C(:)tlons describe a number

recede,

of e Y T special-occasion drinks

ing.‘a}t1 f::;ft); an to defy systematic list-

are concerned. § 1ar as their components
Glasses

and cups for mixed dri
. S ar ed drinks var
lge:la;:}l}; dm size and shaPe. Collins glassegl,
the X ea lln(:m}:hghbgl ﬁlasses, shown at
corsx’t.;:nt from 8 toaiGII:)jnggf = T e
liver cups with a handle, so that th
vrost remains undisturbed, are highl; tfae:
ored for such drinks as mint juleps. Some
f)erions dislike drinks served in metal, but
tics rle)llws are used no metallic taste is no-
eable. Juleps without straws should be
served in very thin glassware, To frost the
glasses, see page 31.

—

(s

Tom and Jerry mugs, shown next, hold
about 8 ounces; punch glasses or cups, 3
or 4 ounces. These are frequently made of
porcelain, an advantage when serving
mulled or flaming drinks.

ABOUT TALL DRINKS

King-size drinks are commonly served in
glasses holding 8 ounces or more. When
mixers such as carbonated water—seltzer,
club soda, Vichy, etc.—or ginger ale are
used, refrigerate them if possible before
adding them to the drink. To make decora-
tive ice cubes for tall drinks, see page 24.

HIGHBALLS AND RICKEYS
Individual Servings
Use bourbon, Scotch, rye, or gin.
Into a 6-0z. glass, put 2 large ice cubes
and add: ‘
1 jigger of liquor chosen
Fill the glass with:
Carbonated water
Stir lightly with bar spoon and serve.
For a rickey, add, before the carbonated
Water:
_ Juice of % large lime
ith dry liquors, you may add:
% teaspoon sugar syrup '
nteresting effects in the two drink cate-
gories above are possible by further vgtr}’];
Ing the basic ingredient. Try an applejac
highball or one made with Dubonnet. The

three following drinks are classic results of

using one’s imagination freely in this area:

Vermouth Cassis, with a base consisting of
1 pony créme de cassis and 1 jigger dry
vermouth; Horse’s Neck or Cooler, with a
long spiral of lemon peel draped over the
edge of the glass and ginger ale substi-
tuted for carbonated water; and Spritzer,
with half Rhine wine and half carbonated
water. A luxurious rickey can be concocted
by adding a teaspoon or so of liqueur to
the lime juice.

TOM COLLINS
1 Serving

Collinses, like rickeys, are a large family.
But this one is the granddaddy of all the
rest.
Combine in a 14- or 16-oz. glass, with 4
ice cubes:
1 tablespoon sugar syrup
Juice of medium-size lemon
2 jiggers gin
Fill glass with:
Carbonated water
Stir and serve immediately.

GIN FIZZ

Combine in a bar glass:
1 tablespoon sugar syrup '
Juice of medium-size lemon or lime

114 jiggers gip
Shake well with

1 Serving

15 cup crushed ice and
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i Fill with:
. i to prechilled 8-0Z. glass.
Stmm(égrgogmted water

i erve. . .
.»S‘.ngi?gg SFizz is made by beating into the
ingredients:

above Gin ‘II:‘izz
white )
Fizzle: gr%lay be made with whisky, rum or

brandy as a base.

MINT JULEP 1 Serving

erlative. And it is

i i be su
This drink can premember that, as

well, at this point, to (
the French say, “The good is_the enemy o
the best.” Use only bonded bourbon,
tender, terminal mint leaves for bruxsmg
and very finely crushed or shaved ice.
Chill a 14- or 16-oz. glass or silver mug in
refrigerator. Wash_and partially dry:
A long sprig of fresh mint
and dip it in:
Powdered sugar
Combine in a bar glass:
2 teaspoons sugar Syrup
6 medium-sized mint leaves
(1 dash angostura bitters)
Bruise leaves gently with muddler and
blend all ingredients by stirring together.

Pour into bar glass: .
1 large jigger bourbon whisky

Stir again. Remove serving glass from re-

frigerator, pack it with ice and strain into
it the above mixture.  With a bar spoon,
churn ice up and down. Add more ice to
within 3 inch of top. Add:

1 pony whisky
Repeat churning process until glass begins
to frost. Decorate glass with:

Sprig of mint

Insert long straws and serve.

When making a number of mint juleps,
a less nerve-racking way to frost the glasses
is to omit prechilling them. After churn-
ing, instead of waiting for them to frost in
the open, place them in the refrigerator
for 30 minutes. # Be careful throughout
this whole process not to grasp glasses

with bare hands.
The stand illustrated, with its tiers of

ice and carrying rings, makes a julep server
par excellence. If the number of glasses
required is not enough to fill all the shelf
space, use the ones at the top for hors
d’oeuvre. A deep tray, packed with finely
crushed ice, will make an acceptable sub-
stitute for the julep stand.

CUBA LIBRE
Combine in bar glass: 1 Serving
Juice of 1 lime
1% squeezed lime
1 large jigger rum

Put ingredients into 12- or 14-0z. glass.

Fill ggglsawith 3 large ice cubes. Ad
Stir and serve.

RUM PUNCH

Combine in 10-oz. glass:

up an
within 3 inch of top. Add:

Churn again,
before serving with:

RINKS

1 Serving

Juice of 1 lemon or lime
1 tablespoon pure maple syrup
1 jigger rum
9 dashes grenadine

Fill glass with finely crushed ice and churn

d down with bar spoon. Have ice

1 pony rum
insert straws and decorate

Pineapple stick
Slice of orange
Cherry

ZOMBIE
1 Serving

Combine in bar glass:
1 teaspoon sugar syrup or falernum
1 pony lemon juice
1 pony pineapple juice
1 large jigger light rum
1 large jigger dark rum
2 teaspoons apricot liqueur
(1 pony papaya juice)
Shake with % cup crushed ice and pour
into a 14- or 16-o0z. glass. Float on top:
1 teaspoon Demerara rum
Decorate with:
Orange slices
Pineapple stick
Green and red cherries
Sprig of mint
Sprinkle over top:
Powdered sugar
Insert straws and serve.

PLANTER'S PUNCH
Combine in bar glass: L S




oons SUgAar syrup

teasP .
21;2:661‘:&11;21‘11::’?1?: ' Gamls};:: ith a twist of:
i i eémon peel :
ggagaes galggzgéra bitters E&;a:}‘s‘; drink, using molasses instead
. i Tup. . ins
11(6 well. FOO7 mtoha 12- or 14-0z. glass Gl'Ougd lll)ul:fxtxetop with a little:ea of
Shak Jass, 10,12 v?t crushed ice and fli g or cinnamon
pock Bin %6 incih o Lop with: * HOT TOM AND JERRY
to ¥’ carbonatec ¥ ater }
“ontents with bar spoon until gla Beat to a very stiff : 4 Servings
geh?‘i;’; to f{gSgt. “}irtlsc?rt straws and decgra:: Bealzt f‘,f = w}éiteil froth: _
seI'VI ) radaua y.
pe Of‘brange slice 2 tablespouns .
Cherry . until blended, st Z;vdc}e;-:;lt o
Bt i i eabalaleg
YOI1Ks

Pour 2 L
TONIC 1 Servi china m;agleﬁ&n:i z‘i c‘%ns mixture into a
ervms 14 ii'gg er bran dy serving:

foto @ 19-0z. glass place 3 ice cubes an 1 jigger rum
addi Jarge jigger gin or vodka 2‘:11(11 tspii;rll:llg &(iet}tlo;e;}:i tlllet water, stir well
. with: : :
Fill gglls;sinine wiater . Grated nutmeg
(Lime or emon juice to taste) SYLLABUB OR MILK PUNCH
ABOUT PLUGGED FRUIT Best togethet in bar ghass: 4 Servings
We had no luck when, much younger, we 1 tablespoon sugar syrup
jugged @ watermelon and cautious%y tried 1 jigger top milk
?o ;mpregnate it with rum. We never quite élarge}]:gge,- heavy cream
colved the problem of distribution. Later lc)up sbe“y’ port, Madeira or
we discovered we had been too impatient. Seive :tur on whisky
Time does the tnck-—:ﬁ)out 8 houlrs. For once in punch glasses.
fortunate ones who can easily come
{)hOS:n abt}lln dfarife (?f OEher liin d; of fruit, POSSET OR HOT MILK PUN(GJI-SI .
¢ give the 1o owing formulas for a cou- ; ) ervings
Iv)vle of picturesque and delightfully refresh- Blax%c(}:r aéngitlt)g;l ;llcxlnt)r;gsmortar.
ing drinks. Heat:
1 quart milk
SHORT DRINKS L . 1 teaspoon grated lemon rind
“some like it hot, some like it cold.” The 14 cup sugar
drinks which follow are of both varieties, Add the almonds and when the milk be-
in that order. gins to scald, page 499, remove the mix-
ture from the heat. Beat and add:
TODDY . 2 egg whites
1 Serving Add and combine lightly, until the whole
In an 8-oz. mug, place: drink is frothy:
1 teaspoon sugar syrup 14 cup dark rum
1 stick cinnamon 1 cup brandy
1 jigger whisky, rum or brandy Serve in punch cups.
Insert spoon to prevent cracking of mug.
Fill mug with: FLIP Servi
Very hot water . ) Kked 1 .ervmg
Remove spoon. Impale over edge of mug: Shake in bar glass with cracked ice:
(’ﬁlemon slice i:vhole €8s _
stu 1. easpoon §
3 cef},xlst i 1 jigger sherry, brandé or pﬁ“ o i
Toddies may be served cold, by adding StramGlrr:\tt% d6r-1(:lzt.m geléss. prinkle 0 p:

cold instead of hot water and a cube 0
ice,

% EGGNOG 2
ng this drink for an in-

08 If pari
in you are pre ,
In an 8 oz. mug, stir together: 1 Sepsink valid, see not2e on uncooked eggs in About
I teaspoon sugar syrup Eggs, page 529 o Yioht:
1 tablespoon sgtz:;;rz’edliemon juice In small b‘;WL beat until lig
. 1jigger dark rum leggy b
Fill mug with: Beat in slowly:
' 1 tablespoon sugar

Very hot tea or water




40
4 cup croart , brandy or WhisKY
A few grains salt -
Whip separately until stiff:
- gredients.

1 egg white ther ingr

tly into O er 9

poid e iy Bl Rl For o5

nog in quantity, see

folfowing. _

ABOUT PARTY DRINKS e of

Most of the formulas in this sec}?oixxlxs e,

the punchbowl varie?. In eac ot to ap-

the quantity of liqui will amourve o
roximately 5 quarts and will se e

20 persons—-each one having w0 el 1

cups. en the wor 3 i

means a fifth of a gallon or 2 ozéction of
Fruit juices use in the conC on oh;

drinks should preferablz;ntrates e
gut frozen, unsweetened conc tratetilute

i cceptable, as Jong as ilute
ﬁ:ﬁ: oar‘lly Ebout half as much as thc(a: ;1:11;:3:
tions on the container prescri e the
and bottled juices vary 1n qua ley -
best, in our opinion, being pmea%p B
cot, cranberry, Tasp ry and 8r 3 t'

:  TasPPId be allowed to

blend for an hour or sO and, bi:f:«:;vei r(l:)(:)ln:

chilled in the refrigerat(érded. S cold

ted water or ice ar¢ 2 Wi
gunches, be on the alert for dilution. Ice

aly % of the liquid at the outset and 2
?heyremainder just before the %upsts con}g
back for seconds. Speaking of ice, avoi
small pieces. At the very least, remove the
cube grid from your ice trays and freeze a
full unit. However, the two- chilling de-

vices illustrated are a lot more tun.

DECORATIVE ICE MOLDS

Set aside in a bowl the amount of water to
be frozen. Stir it well 4 or 5 times durin
a 10 or 15 minute ;ieriod to bregk up an
expel the air bubbles with which newly
drawn tap water is impre nated. Other-
wise, the ice mold you build will be cloudy

instead of crystal clear.
Have at hand such decorative ingredi-

ents as: whole limes, lemons, oranges,
slices of citrus fruit, large fresh cherries or
strawberries, clusters of grapes, sprigs of
mint, sweet woodruff, lemon thyme or
other herbs and a few handsome fresh
grape or bay leaves, etc.

Select a decorative metal mold of the
tubular or ring type. Avoid vessels which
are so deep as to induce top-heaviness in
your final product and risk its turning tur-
tleh:ater.

gin operations by partially freezin

layer of water in the containei'—proce%daz
in rpuch as you would in making a fancy
gelatin salad, see page 528. In this case, of
icrtln:rse successive hardenings are frozen
l l: ead of being chilled. On the first slush-
ike layer, arrange h i
pescbyciglh ge a wreath of fruit and

. Cover the decoration carefully

. layer of very cold water, re-
with & Seflom}nol}c’i to the freezer, so ‘that

€
freezing the decoration is
wed e c% clear ice. Re- \

de
completely surroundec, B €3 ot of the
eat this I?mceA‘lll)i:aw the contents to be- \

bly frozen. When the re-
come thormi_ii!n yhas been transferred to

frigerated gowl, reverse the i<1:e molddcoﬂx:-
) a hot wet towel aroun e
tainer, wrap & .°", disenga ‘%]fd’ and float

a
osition on the dri U
decorative ice cubes for indi-

E PUNCH BOWLS
1I\I(zaxt, we show a punch bowl which is ice

i ’__particularly useful if you wish to
gislet}ge ga cold drink as little  as possible.
Place in the kitchen sink a 50 1b. cube of

jce. Choose a round metal bowl of at
least 3 qt. capacity. It is likely to measure

8 inches in diameter. Chip out a small de-
pression in the center of Sle ice block and

set the bowl over it. Fill the bowl with

boiling water, being careful not to spill
any on the ice beneath. As the heat of the

bowl melts the ice, stir the water. As the
water cools, empty and refill the bowl each
time, bailing out the depression in the ice,
until the desired volume is displaced.
Now, move the ice block onto a square
“tray” of aluminum foil. Set it where you
wish to dispense the drink. The tray
should be a couple of inches larger than
the block, constructed of heavy-duty ma-
terial in leak-proof fashion, the edges
turned up about 1% inches all around to
form a gutter. Any crudities can be masked
by greenery or Howers. The “ice bowl”
may, of course, be utilized equally well for
serving sherbets and mixing cocktails.

However you serve party drinks, go easy
on solid fruit trimmings; launching too
much of this sort of thing makes for a very
ramshagkle-looking bowl. Work for larger
decorative effects. A subtle flavor can%)e
imparted to punches by steeping in the
b]a}sm mix, during the lagering period,
slices of peeled seeded cucumber, then re-
moving them before the drink is further
processed. Sometimes a few dashes of bit-
ters will confer “the old one-two” to an
otherwise flabby punch.

<
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FisH HOUSE PUNCH
Mix in punch bowl:

1 cup sugar syrup

1 cup lemon juice

1 bottle dark rum

1 bottle light rum

1 bottle brandy

7 cups water

14 cup peach brandy
If peach liqueur is used instead of peach
brandy, the amount of syrup should be re-
duced to taste. Some recipes for this fa-
mois punch use strong tea instead of

water.

BOWLE
A German favorite, which may be made

with any of a variety of fruits.
Peel, slice and place in a large
the following fruits:
6 ripe peaches or 8 ripe apricots or
1 pineapple or 1 quart strawberries
Sprinkle over the fruit:
1 cup powdered sugar

bowl one of

- Pour over mixture:

1% cups Madeira wine or sherry '
ow to stand 4 hours or longer. SHI,
pour over a block of ice in a punch bowl.

4 bottles dry white wine
CHAMPAGNE PUNCH

g“’i’t Punches are traditiona
B, rather than carbonated water.

ixed with
lly mix When
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carbg
Nated water is a co
Punch, sacc:)ex:“es a “ p.» mponent, the
e hodnTe o Weddings, coommi n

Pee]
bowl: sliCe, C'l'ush and plaee in a \arge

3 ripe in
Coves o) Pineapples
1 lbp :e:’ le and juice with:

Let Owdered sugar
Add:mi"t“m stand, covered, for 1 hour.

2 cups | -
P i
P maraschi
2 cups bransé!;hno
°‘:fsl light rum
et stand for 4 hours. Pl "
g‘::::g‘ a}r)x(c)lwcl:hmi th] " tb{gffk of ice,  Stir to
. Jus S g
4 bottles chilled champoar;niel‘vlng, add:

?l"HISKY OR BRANDY CUP-
ng, place in a large bowl and crush:
Add. cups fresh pineapple
1 quart fresh i
Sprinkle over th:t;mte"‘es
% Ib. powdered sugar
Pour over mixture:
All 2 cups dark rum
by 1:);: ng&xre to stand, covered, for 4
2 cups lemon juice
1% cups orange juice
1 cup grenadine
2 b(_)ttles bourbon whisky or brandy
Plgce in punch bowl with block of ice.
Stir to blend and chill. Just before serv-
ing, add:
2 quarts chilled carbonated water or
ry ginger ale
If you like a predominant rum flavor, sub-
stitute for the fruit-steeping ingredient
above:
1% cups brandy
and for the basic ingredient:

2 bottles light rum
In this, as in other punch bowl drinks, it is

wise to test the mix for flavor and sweet-
ness before adding the diluent.

RUM CASSIS CUP
Mix in a punch bowl:
914 bottles light rum
214 cups dry vermouth
914 cups créme de cassis
Add block of ice. Pour over the ice:
2 quarts carbonated water

CLARET CUP
Slice, place in large bowl and crush:

1 cup fresh ineapple
Peel, halve and add:

4 ripe peaches

4 peac stones

1; cup brandy i

i over mixture:
Spn{l lgfp powdered sugar
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Let stand for 4 hours. Add:

1 cup lemon juice

2 cups orange juice

15 cup maraschino

1 cup curagao

2 bottles claret or other red wine
Chill the mixture for 1 hour; remove
peaches and stones and pour over a block
of ice in a punch bowl. Stir and add:

2 quarts carbonated water

RHINE WINE CUP
Mix in punch bowl:
1 cup sugar syrup
2 cups lemon juice
1 cup brandy
2 cups dry sherry
1 cup strong tea
3 bottles Rhine wine or other
dry white wine
2 cups thinly sliced, peeled,
seeded cucumbers
After 20 minutes, remove cucumber. Add
a large block of ice and pour over it:
1 quart carbonated water

MAY WINE
Another German drink, dedicated to
springtime and featuring fresh waldmeis-
ter or sweet woodruff. This highly decora-
tive plant may be grown in a shady corner
of your herb garden. See page 548.
Place in a bowl:

12 sprigs young waldmeister

114 cups powdered sugar

1 bottle Moselle or other
dry white wine

(1 cup brandy)
Cover this mixture for 30 minutes, ¥ no

longer. Remove the waldmeister. Stir con-
tents of bowl thoroughly and pour over
a block of ice in a punch bowl. Add:

3 bottles Moselle

1 quart carbonated water

or champagne

Thinly sliced oranges, sticks of pineapple
and, most appropriately of all, sprigs of
waldmeister, may be used to decorate the
“Maitrank.”

% EGGNOG IN QUANTITY
I. A rich and extravagant version that is
correspondingly good. Some people like
to add a little more spirit to the following
recipes, remembering Mark Twain’s ob-
servation that “too much of anything is
bad, but too much whisky is just enough.”
Beat separately until light in color:
12 egg yolks
Beat in gradually:
1 Ib. confectioners’ sugar
Add very slowly, beating constantly:
2 cups dark rum, brandy,
bourbon or rye
These liquors may each form the basic in-
tgretdlent of the nog or may be combined to
aste.
Let mixture stand covered for 1 hour
to dispel the “eggy” taste.

DRINKs

Add, beating constantly:
2 to 4 cups of liquor chosen
2 quarts.whi%ping cream
(1 cup peach brandy)
Refrigerate covered for 3 hours. Beat i
til stiff  but not dry: -
8 to 12 egg whites
Fold them lightly into the other in redi-
ents. Serve the eggnog sprinkled with:
Freshly grated nutmeg

IL. Less powerful, less fluffy than the pre.
ceding nog, and a boon to the creamless

householder.
Beat until light in color:

12 eggs
Beat in gradually:
1 Ib. confectioners’ sugar

14 teaspoon salt
14 cup vanilla
Stir in:
8 cups evaporated milk

diluted with:
3 cups water
Stir in:
4 cups dark rum, brandy, bourbon
or rye whisky
Cover the nog closely and permit it to
ripen in the refrigerator for 24 hours. Stir
it again and serve it sprinkled with:
Freshly grated nutmeg

Before taking leave of cold party drinks,
we want to remind you that any of the
“sour” type cocktails—those made of an
alcoholic base plus fruit juice—may serve
as the foundation for delectable punches
and cups. See Cocktails, pages 29-32.

In preparing the following hot drinks,
bring the liquid almost to a boil $ but not
to the boiling point.

"% TOM AND JERRY IN QUANTITY
Beat until stiff $ but not dry, cover and set
aside:

1 dozen egg whites
Beat separately until light in color:
" 1 dozen egg yolks
Into the yolks, beat gradually:
1% cup dark rum
1 tablespoon each ground allspice,
cinnamon and cloves
Fold into the above mixture the beaten
whites. Cover the mixture. Into twenty
8-ounce mugs, place:
% cup egg and rum mixture
1 large jigger bourbon whisky
Fill each mug with:
Very hot water or hot milk
Stir vigorously until drink foams. Dust top
with:
Ground nutmeg
Float on top:
(1 teaspoon brandy)

% MULLED WINE OR NEGUS
IN QUANTITY :
Make a syrup by boiling for 5 minutes:
214 cups sugar




DR]NKS

ter
1% c“p:,:v ;hole cloves
4 dt(i):ks cinnamon
657 hed nutmegs :
3 f,r;sl of 3 len:lons, 2t oranges
Add to it: &
gtrain :g:ulﬁ)t lemon or lime juice
eﬂ4 well angdavcslfiix;e
. 4b0ttleslll;)t with slices of:;
gerve V‘;‘;’(’)n and pineapple :
S oportions may be varied to taste,
Th"seﬁ,‘,),res Madeira, port or sherry is used
isnortl;lel's formula.

WAgts"tiIIIn‘e to “come a-wassailing” is,
(e bx(?se Christmas week. .
(();f rc: ‘:md’ bake,l'see page 112:
0 ¢ |
lbtzg:e!;nap;) iaucepan and boil for 5
Com :
inutes:
mmil cup water
s sugar
‘lif:ll:lespoon grated nutmeg

Beat unti] stiff § but
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2 teaspoons ground gingey

2 teaspoon ground mace
whole.cloves .

6 allspice berries
1 stic cinnamon
not dry:
ozen egg whites
€at separately unti] light in color:
1 dozen egg yolks
Fold whites into yolks, using large bowl.
train sugar and spice mixture into eggs,
combining quickly. Bring almost to boj ing
point separately:

bottles sherry or Madeira

2 cups brandy '
ncorporate the hot wine with the spxcg
and egg mixture, beginning sl_o-wly an
stirring briskly with each addition. To-
ward the end of this process, add the

randy. Now, just before serving and
while the mixture is still foaming, add the
baked apples. _

Wassa{)i can also be made with a 'Co‘tr:ll-
bination of beer and wine, .prefe}:a 15
sherry; in which case the proportion shou
be roughly 4 of beer to 1 of sherry.




