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INTRODUCTION
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DOULTON BURSLEM AESTHETIC MOVEMENT TALL FOOTED PUNCH BOWL (C. 1890), brown transfer decoration and hand-painted highlights of pink and yellow. 


AS A YOUNG CHILD, I would often stare at my parents’ collection of nineteenth- and early-twentieth-century punch-bowl sets and wonder what sort of punch could possibly warrant a grand piece of decorated porcelain, an extravagant cut-glass bowl, or a grand silver ladle. It was only many years later, upon entering the world of wine and spirits, that I learned just how worthy the most classic of punches are of an extraordinary presentation.


Through my work in the world of high-end liquor importing, I’ve had the good fortune to learn about traditional punches from the historian and noted author David Wondrich, who taught me that in its golden era, punch embodied all things exotic and expensive: spice, sugar, fruit, imported spirits, and, if the imbibers were truly fortunate, clean water. It should come as no surprise that gilded porcelain, silver, and even gold punch bowls (and equally elaborate ladles) were produced for its service. Many nineteenth-century cocktail recipe books would even place the recipes for punches in the front of the volume, thus suggesting their pride of place.


But all this sparkle and grandeur doesn’t mean an exceptional punch is out of reach for the average or novice home entertainer. Many traditional recipes, as you’ll find throughout this book, are surprisingly easy to prepare. Though some of the ingredients require some leg work to track down, and a few punches need some prep just before service, classic punches are a great way to display your heirlooms and treat guests to something they may not have experienced before. Needless to say, the punches here are dramatically tastier than what you may have sampled at high school or college parties. Forget those grain alcohol concoctions and the sugary Kool-Aid mixtures and enter the realm of the sophisticated (and delicious) punch.


When entertaining my own guests with classic punches, they often comment on the exceptional flavors and aromatics of fruit and spice. Sometimes they even ask to see the ingredients. These experiences while entertaining my friends and colleagues have given me opportunities to showcase not only the classic punches I like best, but also some of the beautiful spirits bottles that have histories just as intriguing as the punch.
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1. PAIRPOINT SILVER PLATED LADLE (C. 1890), with lobe-shaped bowl and “Aesthetic Movement” repoussé handle with acanthus leaves and floral decoration. 2. SILVER PLATE PUNCH LADLE (C. 1920S), with elaborately shaped cup and sterling silver handle. 3. ROGERS BROTHERS NEO-CLASSICAL SILVER PLATE PUNCH LADLE (C. 1910), with barley-twist stem and helmet-shaped bowl. 4. J. B. AND S. M. KNOWLES STERLING SILVER ART NOUVEAU LADLE (C. 1900), with elaborate scrolling, lobed bowl with gold wash interior.














The revival of punch is a cornerstone in the reemergence of some long-forgotten traditional spirits. Some are renowned classics, while other spirits are less familiar to the average consumer. Two of the spirits my firm has reintroduced into the U.S. market, with the encouragement of Mr. Wondrich, are: Batavia arrack and pure pot-still Jamaica rum. Batavia arrack, a beguiling and aromatic cane spirits from the East Indies (now Indonesia), became famous in England and the United States for its role as the quintessential spirit for punches. The other more recent introduction is that of old-school, pure pot-still Jamaica rum, made famous in the late nineteenth and early twentieth centuries, when the British still lorded over the islands. Pot-distilling produced a style of rum that gave extraordinarily complex flavor and gravitas to punches and other mixed drinks. Thanks to the resurgence of interest in classic cocktails and punches, there are better spirit selections available today than there have been for decades, making many of the famous punch recipes featured here accessible again.


[image: 1] Thanks to the resurgence of interest in classic cocktails and punches, there are better spirit selections available today than there have been for decades


Whether in premier cocktail bars, restaurants, or at home, it’s a joy to see how punch and the elegant bowls from which it is served offer convivial sophistication and efficiency. To the host, a punch prepared in advance affords more time with guests. To the guest, punch offers flavorful complexity and a visual spectacle. By contrast, the straight pour of wines and spirits can seem limiting. A group sharing the same drink has a focal point, a unifying element. Moreover, when serving just a single bowl, an exquisite and exotic aroma can fill a room, leading all present to consider its artful presentation, storied past, and, most especially, its deliciousness. Such is the effect of these punches, and so may it also be for you and your guests.


—ERIC SEED
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LOBMEYR HAND-BLOWN AUSTRIAN CRYSTAL FOOTED AND COVERED PUNCH BOWL (C. 1890), 


With hand-painted, two-color, raised-paste gold grapes and leaves and matching punch cups 


















MODERNIZING RECIPES








[image: 9781402788987_0010_001]






SIGNED LOBMEYR FOOTED CRYSTAL PUNCH CUP (C. 1890), 

hand-blown with hand-painted enamel decoration, Austria 






MOST OF THE PUNCHES IN THIS BOOK were developed before the twentieth century, and most of the measurements and instructions used in the original recipes are either incredibly arcane or so brief as to be mystifying. More often than not, the only instructions provided were “Mix well and sweeten to taste.” Since many of these punches were made to serve army regiments and other large groups, of one hundred people or more, the recipes sometimes sport phrases like “mix with a wooden paddle” or “place in a trough to serve.” Though everyone enjoys a large party, gatherings these days are on a smaller scale, and the usefulness of an oar in stirring libations is questionable. Consequently, the recipes included here have been cut down to a manageable size, the measurements modernized, and the instructions recast in a manner that doesn’t require the home bartender to have preexisting knowledge of the subject.


In order to demonstrate how far recipe writing has come, one of the original recipes appears here. Also included is a pre-twentieth-century table of apothecaries’ weights and measures and avoirdupois equivalents.














REGENT’S PUNCH






Bottle of sparkling champagne, bottle of hock, gill of dry sherry, gill of pale brandy,  ½ gill of rum, gill of lemon-juice,  ½ gill of Curaçao, quart of green test, bottle of seltzer water; sugar to taste; ice to the utmost.


See Regent’s Punch for the modernized recipe.


















	







APOTHECARIES’ MEASURES









	








	

Thimbleful



	

30 drops








	Teaspoonful



	60 drops








	

Dessert-spoonful



	

2 fluid drachms *








	Tablespoonful



	4 fluid drachms ( ½ ounce; 1 tablespoon)








	

Wine-glassful



	

2 fluid ounces ([image: 3] of a wine-pint)








	Tumblerful



	8 fluid ounces ( ½ pint; 1 cup)








	

4 gills, or noggins



	

1 pint (2 cups)








	2 pints



	1 quart (4 cups)








	

4 quarts



	

1 gallon








	63 gallons



	1 hogshead








	

84 gallons



	

1 puncheon








	





APOTHECARIES’ WEIGHT







	



	 






	20 grains



	1 scruple








	

3 scruples



	

1 drachm








	8 drachms



	1 ounce (2 tablespoons)








	

12 ounces



	

1 pound








	





AVOIRDUPOIS WEIGHT







	



	 






	16 drachms



	1 ounce (2 tablespoons)








	

16 ounces



	

1 pound








	Pinch of herbs



	1 drachm








	

Handful



	

10 drachms











* The archaic form of dram




















VERSES ON A PUNCH-BOWL




Capacious goblet! stor’d with all delight, 


Sweet to the Tast[e], and pleasing to the Sight; 


Where Nutmegs, Lemons, and the Jolly Toast, 


Scatter’d like wrecks o’th merry Ocean float:


Thy generous Juice makes all Men know, 


The little worth of things below:


Can the Miser’s heart unfold, 


And set the Wretch above his Gold:


None knows the pleasure till he tries, 


That in the silent bottom lies:


Let’s search the deep then where it is 


Nor longer now delay our bliss; 


Let’s drown our Sorrow, drown our Grief, 


And snatch an hour of real life.


—ANNE FINCH C. 1701














THE HISTORY 
OF PUNCH
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 HAND-BLOWN WHITE-COVERED BRISTOL GLASS FROM “TOM & JERRY” SET (C. 1870), hand-painted raised enamel decoration. 








WHILE IT’S A GIVEN that the delights of a well-made punch are numerous, and certainly intoxicating, let’s take Anne Finch’s lead and remember that the punch bowl itself is an object as worthy of our appreciation as the libation it holds.


Without question, the image of the punch bowl has sunk a few notches since Anne Finch’s time. When Finch wrote her tribute to the punch bowl, the drink was extremely popular, having infiltrated the West over the previous century thanks to a combination of improved distillation techniques and the flourishing of trade routes to India and the islands of the Caribbean. (In fact, punch is derived from a Hindustani word meaning “five,” for the brew’s five essential elements: sweet, sour, water, spice, and alcohol.) Sailors on all manner of vessels plying the waters of the Atlantic became particularly fond of the stuff, which quickly found its way into pubs in England and North America, and from there into people’s homes. By the nineteenth century, punch was ubiquitous in the West, whether at sea or on dry land.


By the 1950s, the punch bowl—filled with juice and frequently spiked by some kid who had managed to get into his parents’ liquor cabinet—had become a workaday vessel doing yeoman’s service at corporate parties, school dances, and family rec-room gatherings. Ask anyone today what comes to mind at the mention of the words “punch bowl” and the answer will likely be a cut-glass or plastic bowl of modest proportions (possibly with matching cups), brimming with a fruity, sticky-sweet concoction of artificial fruit juices in hues of bright red or orange, fortified with a liberal quantity of grain alcohol. Or worse, overflowing with potato chips! Happily, punch is making a comeback as part of the twenty-first-century cocktail renaissance, and for good reason: made with care, it is the ultimate drink to serve at a party (in no small part because it frees up the host to fully participate).
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CHRYSLER GIRLS DRINKING IN DETROIT, MICHIGAN, 1942. A footed glass punch bowl keeps spirits up at a corporate party. 


If the same question about the punch bowl’s associations were asked of someone alive from the 1700s through the 1800s, a very different answer would have been forthcoming. The image of the punch bowl conjured up for a partygoer or -thrower from this era would be of a highly regarded family heirloom at the heart of large gatherings of revelers as well as intimate family affairs.
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“AN ACCURATE MAP OF THE WEST INDIES” (C. 1752). Originating in the West Indies in connection with the infamous “triangular trade,” rum played a significant role in the evolution of punch.
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“THE CATCH SINGERS” (C. 1775), PROBABLY BY ROBERT SAYER. A “catch” was a kind of song born of boisterous (read: bawdy and drunken) conversation, “sung” by three parts. J. Stafford Smith (left) was a member of the Catch Club and, later, of the Royal Anacreontic Society. 




One early printed mention of punch and its companion, the punch bowl, appeared in 1672 in Fryer’s Travels, a popular travelogue of its day. In its pages lies a description of “an enervating liquor, drunk on the [ship known as the] Coromandel Coast and deriving its name from the Industani word paunch, signifying five; the number of ingredients required to form the mixture.” In 1675, the naval chaplain Henry Teonge recorded his first sips of punch, directly from the bowl, which soon became a guzzle-fest during which he consumed three bowls of the potent mixture on his own. Not surprisingly, Mr. Teonge was worse for wear after his first forays into the unfamiliar world of punch. As punch migrated from India to the West aboard ships like the Coromandel Coast and the Assistance, more and more people, particularly the English and later the Americans, found that they couldn’t get enough of the stuff.
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“BRINGING IN THE WASSAIL BOWL” (1874), BY HENRY STACY MARKS. Wassail is a spiced punch served hot and is especially popular during the holiday season. It originated with the early Saxons.














[image: 1] Rum became the likeliest alcohol found in punches of the age of the triangular trade


Rum became the likeliest alcohol found in punches of the age of the triangular trade because it is distilled from sugar (molasses, in fact), the principal export item from the Caribbean. Sailors were given alcohol rations (both to induce them to sign on and then to pacify them during long journeys), but spirits were also added to drinking water aboard ocean-crossing vessels to prevent the water from growing algae and becoming non-potable. For all of alcohol’s many good uses, ship captains made sure to keep a sizeable supply on board.


At first, the British Royal Navy favored French brandy for sailors’ rations, but that changed after the capture of the island of Jamaica, when the British fleet was introduced to the liquid called “kill-devil” or “rumbullion.” Rum, in short. (In fact, rum rations for sailors of the British and Canadian navies continued until July 31, 1970, a date known ruefully thereafter as “Black Tot Day.”) In 1740, Vice-Admiral Edward Vernon ordered his sailors’ rum rations diluted with a mixture of water and lime or lemon juice (a practice proven seven years later to help prevent that scourge of sailors, scurvy). The popular combination of those three ingredients (known as “grog,” in honor of Vernon’s trademark grogram coat) got sailors three-fifths of the way to bona fide punch—all that was missing was sugar and, finally, a little spice.


Pirates also enjoyed their booze and likewise used it to maintain order and keep happiness alive aboard ship. Like their counterparts on navy, merchant, and privateer vessels, pirate ships were rife with drunkenness (which was okay, because if liquor wasn’t available, even worse mayhem, like mutiny, might ensue). Even a figure as terrifying as the pirate Blackbeard purportedly lamented in his journal his alcohol-related management challenges:




Such a day; rum all out. Our company somewhat sober; a damned confusion amongst us! Rogues a plotting. Talk of separation. So I looked sharp for a prize [and] took one with a great deal of liquor aboard. So kept the company hot, damned hot, then all things went well again.
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“ECONOMY” (1816), BY GEORGE CRUIKSHANK. Regency-era policies, which included profligate spending by the Prince Regent himself, were evidently discussed over punch.


When the formula for punch was introduced from India to England, it didn’t take long before it jumped from ship to shore. And as love for punch grew, so did the creativity in designing the bowls that would serve this immensely popular beverage.


Punch bowls were traditionally made of porcelain, silver, pewter, glass, and ceramic and came in all shapes and sizes. A local inn might have a lidded ceramic vessel decorated with colorful imagery and glazes, while the household of a wealthy merchant or member of the gentry might have a silver or crystal punch bowl of significantly larger size with far more ornamentation. Not surprisingly, as with all fads and crazes, the punch bowl became a status symbol, and the cost and design of the bowl were markers of the owner’s fortunes.


The different ways in which people drank from punch bowls also dictated the vessels’ design. During the 1600s it would be considered completely normal to drink directly from the bowl, with revelers passing it around the table to allow everyone to drink his fill. Consequently, the bowls were simple, round, and fitted with a lip that made it possible for even the most intoxicated patrons to drink from it without drooling onto their shirtfronts. Taverns would charge tables for these punch bowls depending on the size of the bowl and the amount of liquor it held. A “double” held two quarts of punch, while a “thribble” held three quarts. One can only imagine what went on at these taverns, considering that at one recorded event, one group of eighty people drank eighty-two bowls of punch and eighteen bottles of wine. In those days, punch was made primarily of alcohol and very few “soft” ingredients, so even if those bowls were only doubles it was a miracle that any of the participants lived to tell the tale.


[image: 1] Punch bowls were traditionally made of porcelain, silver, pewter, glass, and ceramic and came in all shapes and sizes
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“VIEW OF A SKITTLE GROUND AT HAMPSTEAD” (1813), ARTIST UNKNOWN. Then, as now, bowling (or “skittles”) involved the consumption of lots of alcohol, as evidenced by the bowl of punch being enjoyed by these jolly athletes.




As the punch bowl found its way into genteel society, of course, punch drinkers began to sip from glasses. In the final two decades of the seventeenth century, a new style of bowl came into fashion, a “monteith,” a fluted silver vessel named after a Scottish dandy known as “Monsieur Monteigh.” Like the fashionable gentleman’s coattails, which he wore with a jaunty notch between them, the rim of the monteith was scalloped, allowing glasses to be hung by their feet and to cool in ice placed inside the bowl. Over time, the addition of a removable corona, or rim, fitted with a strainer converted these wineglass-coolers into proper punch bowls. The strainer made it possible to lift various flavoring agents from the punch when it was ready to drink. The monteith, which eventually was made of many materials, from ceramic to glass, enjoyed immense popularity well into the Victorian era.
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