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THE BARTENDER’S GUIDE

 
OR

 
HOW TO MIX ALL KINDS

 
OF

 
PLAIN AND FANCY DRINKS

 
CONTAINING CLEAR AND RELIABLE DIRECTIONS FOR MIXING ALL THE

BEVERAGES USED IN THE UNITED STATES; TOGETHER WITH THE
MOST POPULAR BRITISH, FRENCH, GERMAN, ITALIAN,

RUSSIAN, AND SPANISH RECIPES; EMBRACING
PUNCHES, JULEPS, COBBLERS, ETC., ETC.,

IN ENDLESS VARIETY.
 

__________
 

BY JERRY THOMAS
 

Formerly Principal Bar-Tender at the Metropolitan Hotel,
New York, and the Planters‘ House, St. Louis.

 
__________

 
AN ENTIRELY NEW AND ENLARGED EDITION

__________
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DICK & FITZGERALD, PUBLISHERS
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P R E F A C E.
 

__________
 

This is an Age of Progress; new ideas and new
appliances follow each other in rapid succession.
Inventive genius is taxed to the uttermost in devising
new inventions, not alone for articles of utility or
necessity, but to meet the ever-increasing demands
for novelties which administer to creature-comfort,
and afford gratification to fastidious tastes.

A new beverage is the pride of the Bartender, and
its appreciation and adoption his crowning glory.

In this entirely new edition will be found all the
latest efforts of the most prominent and successful
caterers to the tastes of those who patronize the
leading Bars and Wine-Rooms of America, as well as
the old and standard favorite beverages, always in
general demand.

 



 
 
 
 

I N D E X.
 

__________
 

 



“Arf and Arf”
“Jerry Thomas’” own Decanter Bitters

Absinthe and Water
Absinthe Cocktail

Ale Punch
Ale Sangaree
Apple Punch
Apple Toddy

Aromatic Tincture
Arrack Punch
Arrack Punch

 
Balaklava Nectar
Baltimore Eggnog
Barbados Punch

Bimbo Punch
Bishop à la Prusse

Bishop
Black Stripe
Blue Blazer

Boonekamp and Whiskey
Bottle Cocktail
Bottled Velvet

Bourbon Cocktail for Bottling
Brandy Cocktail

Brandy and Ginger Ale
Brandy and Gum

Brandy and Rum Punch
Brandy and Soda

Brandy Champerelle
Brandy Cocktail for Bottling

Brandy Crusta
Brandy Daisy
Brandy Fix
Brandy Fizz

Brandy Punch
Brandy Sangaree

Brandy Scaffa
Brandy Shrub
Brandy Sling

Brandy Smash
Brandy Sour

Brandy Straight
Burnt Brandy and Peach

 
California Milk Punch

Canadian Punch



Capillaire I
Capillaire II

Caramel
Catawba Cobbler

Century Club Punch
Champagne Cobbler
Champagne Cocktail

Champagne Cup à la Brunow
Champagne Punch

Cider Punch
Claret Cobbler

Claret Cup à la Brunow
Claret Cup à la Lord Saltoun

Claret Cup
Claret Punch

Coffee Cocktail
Cold Brandy Flip

Cold Brandy Toddy
Cold Gin Flip

Cold Gin Toddy
Cold Ruby Punch

Cold Rum Flip
Cold Whiskey Flip

Cold Whiskey Punch
Cold Whiskey Toddy

Columbia Skin
Copenhagen

Crimean Cup à la Marmora
Crimean Cup à la Wyndham

Curaçao Punch
Currant Shrub

 
Dry Punch

Duke of Norfolk Punch for Bottling
Duke of Norfolk Punch

 
Egg Lemonade
Egg Milk Punch

Egg Sour
Eggnog for a Party

Eggnog
El Dorado Punch

Empire City Punch for Bottling
English Bishop

English Curaçao
English Milk Punch

Essence of Arrack Punch for Bottling



Essence of Bourbon Whiskey Punch
Essence of Brandy Punch for Bottling

Essence of Claret Wine Punch for Bottling
Essence of Cognac

Essence of Kirschwasser Punch for Bottling
Essence of Lemon

Essence of Punch D’Orsay for Bottling
Essence of Regent Punch for Bottling
Essence of Roman Punch for Bottling
Essence of Rum Punch for Bottling

Essence of Rum Punch
Essence of St. Domingo Punch for Bottling

Essence of Wine Punch for Bottling
 

Faivre’s Pousse Café
Fancy Vermouth Cocktail

Fine Lemonade for Parties
French Method of Serving Absinthe

 
General Harrison’s Eggnog

Gin and Pine
Gin and Tansy

Gin and Wormwood
Gin Cocktail for Bottling

Gin Cocktail
Gin Crusta
Gin Daisy
Gin Fix
Gin Fizz
Gin Julep
Gin Punch

Gin Sangaree
Gin Sling

Gin Smash
Gin Sour

Golden Fizz
Gothic Punch
Gum Syrup

 
Half and Half
Hock Cobbler

Hot Brandy and Rum Punch
Hot Brandy Flip
Hot Brandy Sling
Hot Brandy Toddy

Hot Eggnog



Hot English Ale Flip
Hot English Rum Flip

Hot Gin Flip
Hot Gin Sling
Hot Gin Toddy

Hot Irish Whiskey Punch
Hot Milk Punch
Hot Rum Flip

Hot Rum
Hot Scotch Whisky Punch

Hot Spiced Rum
Hot Whiskey Flip
Hot Whiskey Sling

How to Serve Tom and Jerry
 

Imperial Arrack Punch
Imperial Brandy Punch

Imperial Punch
Imperial Raspberry Whiskey Punch for Bottling

Improved Brandy Cocktail
Improved Gin Cocktail

Improved Whiskey Cocktail
Irish Whiskey Skin
Italian Lemonade
Japanese Cocktail

Jersey Cocktail
Jersey Sour

 
Knickerbocker

 
La Patria Punch

Lemon Syrup
Light Guard Punch

Locomotive
 

Manhattan Cocktail
Manhattan Milk Punch.

Maraschino Punch
Martinez Cocktail

Medford Rum Punch
Milk and Seltzer

Milk Punch
Mint Julep

Mississippi Punch
Morning Glory Cocktail

Mulled Cider



Mulled Claret à la Lord Saltoun
Mulled Wine with Eggs

Mulled Wine without Eggs
Mulled Wine

 
Nectar for Dog Days

Nectar Punch
Non-Such Punch.
Nuremburg Punch

 
Old Tom Gin Cocktail

Orange Punch
Orgeat Lemonade

Orgeat Punch
Oxford Punch

 
Parisian Pousse Café

Peach and Honey
Philadelphia Fish-House Punch

Pineapple Julep
Pineapple Punch
Plain Lemonade

Plain Syrup
Pony Brandy

Port Wine Flip
Port Wine Negus
Port Wine Negus

Port Wine Sangaree
Porter Cup

Porter Sangaree
Porteree

Pousse l’Amour
Punch à la Ford

Punch à la Romaine
Punch Grassot

Punch Jelly
 

Quince Liqueur
 

Raspberry Shrub
Ratafia

Regent’s Punch
Rhine Wine and Seltzer Water

Rochester Punch
Rock and Rye


