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FOREWORD

  We are awash in the midst of a phenomenal second (or is it the third? fourth?!) Golden Age of the craft cocktail, and the Information Age is digitally aiding and abetting its rapidly democratizing flow of critical information in the way of ebooks, blogs, feeds, and boards. Yet we still find ourselves creeping around dusty bookstore stacks in search of some forgotten treasure that everyone else has happily overlooked. Cocktail books are a rather motley crew; not unlike the denizens who colorfully patronize the bars that have inspired great drinks, better times and worse decisions, but not always in that order. So why do we love these relics so much? Surely some of that answer must lie in the perfectly imperfect desire to combine what is eternally classic with what is currently cool. We love the glimpse back into another era—partly because some things are so implausibly different, and other things are so deliciously familiar.

  Perusing classic cocktail books is like reading a diary written by long-dead ancestors, preserved under a dusty floorboard in their bedroom. Their diction and slang both delight and confound, their measurements and serving styles are equal parts specific and inscrutable, their ratios and formulae surely derived from ingredients and modifiers completely alien to our own. And yet we pore through them and read the recipes and coo over the illustrations, and then, just this one time, we make a drink we’ve never heard of, the contents of which we are slightly proud (and simultaneously slightly ashamed) to possess in our home bars, and give it the ole college try. To be fair, it usually does not end well. But that was hardly the point, was it? It’s that knowing peek behind the curtain, behind the staid dusty official accounts of long forgotten social norms and customs, to the very fuel that ignited passions and theatrics from frontier saloons to speakeasy dancefloors to tiki huts. These books are snapshots of Gilded Age saloons, Parisian hotel bars, and suburban dinner parties. They’re also instruction manuals for how to parse our ever-evolving tastes and gleefully snicker at our antecedents’ clearly lacking sense of balance and sophistication. It’s a good thing we’ve cleared all that up now. Ahem.

  Some recipes collected here inspire wonder and awe—what kind of an epic night out must warrant a silver absinthe fizz (a rather overproof way to start your morning) as a day-after restorative tonic? Others remind us of how drink names can change over time: a “Dry Martini” from 1939 is extraordinarily wet by today’s standards, while a “French Martini” used to mean a fairly dry gin martini but now refers to cloying confection comprised of vodka, pineapple, and Chambord. A modern bartender’s equipment list is nearly identical to the bar kit listed here, though I would quibble with the author’s assertion that shaken drinks are a listless sort to be avoided at all cost.

  For the most part, the instructions given by the esteemed Mr. Whitfield are still perfectly valid. His voice is as cheeky as the illustrations accompanying the text, and it’s clear that this amiable gent would be quite adept plying his time-honored craft behind any reputable craft cocktail bar today. Rather than making grand statements about definitive recipes, he urges his readers to try the various versions of the same drink he’s collected to determine which is best for them. This sound advice is equally valid today. If most cocktail recipes were viewed more as gentle guidelines rather than hard-and-fast rules, people would be less intimidated by them and therefore emboldened to tweak proportions to suit their own tastes. So take this bartender’s advice and learn the heart of the cocktails you love, rather than simply memorizing a recipe. Then open these books and find your new favorites amidst these hundreds of delightful drinks from a bygone age.

  —Joaquín Simó

  Partner, Pouring Ribbons, NYC

  2012 TOTC Spirited Award for American Bartender of the Year
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    Then to the Flowing Bowl

    did I adjourn

    My lips the Secret well

    of Life to learn,

    and lip to lip it murmur’d—

    “while you live,

    Drink!—for once dead you

    never shall return”

    – OMAR KHAYYAM

  


  
A Real American Institution

  We of this new world known as the United States of America are prone to yield the palm of cookery to the old world on the other side of the Atlantic.

  As witness of this point take note of the fact that the famous chefs of our grandest hotels are almost invariably French, or Italian, or Spanish—usually of Latin origin, anyway. And every historic restaurant of gay New York and old New Orleans, almost without exception, gained its “place in the sun” because of the culinary skill of a foreigner.

  But when it comes to the art of mixing drinks—well, that is a “horse of another color”. In that field the new world tops the old—and how! The American bartender of the “Gay Nineties” was an institution. His fame spread to the four comers of the globe, and visitors to our shores from the continent bowed before his skill in concocting tempting mixtures of “liquid lightning”. He was—and still is—in a class by himself. We may go to Europe for our chefs, but Europe comes to us for its bartenders.

  Just why the American excels in this field is hard to say, but it is possibly for the same reason that we lead the world in inventive genius (an acknowledged fact). That reason is that we will ‘‘try anything once”. We are not so tied by age-old conventions, are not so content to let custom rule us. We like to experiment in all fields, and so—when it comes to mixing drinks—we stop at nothing.

  It is possible, of course, that many digestive tracts have been impaired by these experiments (we will concede that much to the abstainers), but the discovery that a smooth, mellow Manhattan cocktail will work miracles with a laggard appetite certainly makes up for such damages. And the soothing qualities of Creme de Cacao blended with “Cream de Cow” has done such wonders for those same digestive tracts that we can surely forgive some mistakes.

  So here’s to the Knight of the Brass Rail, and his many good deeds —quite a few of which you will find on the following pages: —
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USEFUL INFORMATION

  
    
      
      
    
    

      	
        MEASUREMENTS
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        1 DASH . . . . .1/3 TEASPOON

        1 BARSPOON . . . 1/2 TEASPOON

        1 TEASPOON . . . 1/3 TABLESPOON

        1 TABLESPOON . . 1/2 FLUID OUNCE

        1 PONY . . . . . 1 FLUID OUNCE

        1 JIGGER . . . . 1[image: images] FLUID OUNCES

        1 WINEGLASS . . 2 FLUID OUNCES

      
    

    
      	
         

      
      	
        THE JIGGER ORIGINALLY HELD TWO OUNCES, BUT THAT WAS BEFORE PROHIBITION. IT HAS SINCE SHRUNK TO 1[image: images] OUNCES.

      
    

    
      	
         

      
      	
        THE USE OR A SHAKER IN MIXING COCKTAILS MEANS FAST MELTING ICE, AND A WEAKER, THINNER DRINK. IF YOU WANT POTENCY USE A MIXING GLASS AND A SPOON.
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        SUGAR IS NOT READILY SOLUBLE IN ALCOHOL. SO IT IS WELL TO KEEP ON HAND A SMALL AMOUNT OF SYRUP FOR SWEETENING DRINKS. THIS CAN BE MADE EASILY BY BOILING ONE POUND OF SUGAR IN ONE PINT OF WATER, AND CAN BE KEPT IN A BOTTLE.

      
    

    
      	
         

      
      	
        COCKTAILS SHOULD BE SERVED IN CHILLED GLASSES. LET THEM STAND FILLED WITH SHAVED ICE WHILE THE DRINKS ARE BEING MIXED.

      
    

    
      	
        EQUIPMENT

        [image: images]

      
      	
        STRAINER

        MIXING GLASS

        COCKTAIL SHAKER

        LEMON SQUEEZER

        LIME SQUEEZER

        BARSPOON, LONG HANDLED

        CORKSCREW WITH LONG SHANK

        DASHER TOP, FOR BITTERS BOTTLES.

        METAL JIGGER MEASURE

        ICE BAG AND MALLET

        WOODEN PESTLE
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COCK TALES & COCKTAILS

  The tale, or perhaps we should say the tales, of the cocktail, all go to prove that it is the most American of all mixed drinks.

  Whether we take as our authority the story of the barmaid at the revolutionary tavern who tossed together a drink for some of Lafayette’s officers, and as an afterthought snatched some feathers from a nearby rooster with which to spear the cherries, or whether we pin our faith to the legend of the buccaneers of the Spanish Main who stirred their concoctions of liquors looted from captured galleons with the plumage of West Indian Cocks, the important point is still this—the cocktail is All American, both in origin and name.

  Their specific names are legion. There are more different kinds than any collection could ever contain. The most popular ones, those that are served at all bars, both private and public, number something like a score.

  We have attempted to list these in the following group: —

  
    
      
      
    
    

      	
        OLD FASHIONED

        [image: images]

      
      	
        1 JIGGER BOURBON

        2 DASHES ANGOSTURA BITTERS

        1/2 LUMP SUGAR

        2 SPOONS WATER

        STIR AND THEN ADD LUMP OF ICE AND PIECES OF LEMON AND ORANGE.

      
    

    
      	
        OLD FASHIONED (No. 2)

      
      	
        1 JIGGER RYE

        1 DASH ANGOSTURA BITTERS

        2 DASHES ORANGE BITTERS

        1 LUMP SUGAR (CRUSHED)

        1 LUMP OF ICE

        DECORATE WITH LEMON AND ORANGE.

      
    

    
      	
        MANHATTAN

      
      	
        1/2 RYE WHISKEY

        1/2 ITALIAN VERMOUTH

        1 DASH ORANGE BITTERS

        SERVE WITH A MARASCHINO CHERRY.

      
    

    
      	
        MANHATTAN (No. 2.)

      
      	
        2/3 BOURBON

        1/3 ITALIAN VERMOUTH

        ADD A DASH OF ANGOSTURA BITTERS AND A CHERRY.

      
    

    
      	
        GIN

        [image: images]

      
      	
        1 JIGGER DRY GIN

        3 DASHES BITTERS

        1 TWIST LEMON PEEL

      
    

    
      	
        GIN (No. 2)

      
      	
        1 JIGGER GIN

        3 DASHES GUM SYRUP

        2 DASHES ANGOSTURA BITTERS

        2 DASHES CURACAO

        1 TWIST LEMON PEEL

      
    

    
      	
        MARTINI

      
      	
        1/2 TOM GIN

        1/2 ITALIAN VERMOUTH

        1 DASH ORANGE BITTERS

        SERVE WITH A GREEN OLIVE.

      
    

    
      	
        FRENCH MARTINI

      
      	
        5/6 GIN

        1/6 FRENCH VERMOUTH

        TWIST OF LEMON PEEL ON TOP, SERVE WITH A GREEN OLIVE.

      
    

    
      	
        DRY MARTINI

        [image: images]

      
      	
        2/3 GIN

        1/3 FRENCH VERMOUTH

        1 DASH BITTERS

        TWIST OF LEMON PEEL ON TOP, SERVE WITH A GREEN OLIVE.

      
    

    
      	
        PRESIDENTE NEW ORLEANS

        [image: images]

      
      	
        1 PONY RUM

        1 PONY CURACAO

        1 PONY FRENCH VERMOUTH

        2 DASHES GRENADINE

        SERVE WITH CHERRY AND ORANGE PEEL.

      
    

    
      	
        PRESIDENTE CUBAN

      
      	
        1 JIGGER RUM

        1 LIME (JUICE ONLY)

        2 DASHES GRENADINE

      
    

    
      	
        ALEXANDER

      
      	
        1 PONY GIN

        1 PONY CREME DE CACAO

        1 PONY FRESH CREAM

      
    

    
      	
        ALEXANDER’S SPECIAL

      
      	
        1 PONY GIN

        1 PONY CREME DE CACAO

        1/2 LIME (JUICE ONLY)

        1 DASH FRESH CREAM

      
    

    
      	
        MILLIONAIRE
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        1/3 JAMAICA RUM

        1/3 APRICOT BRANDY

        1/3 SLOE GIN

        1 LIME (JUICE ONLY)

        1 DASH GRENADINE

      
    

    
      	
        MILLIONAIRE (NO. 2)

      
      	
        2/3 DRY GIN

        1/3 ABSINTHE (OR PERNOD)

        1 WHITE OF EGG

        1 DASH ANISETTE

      
    

    
      	
        BRANDY

      
      	
        1 JIGGER BEST BRANDY

        2 DASHES BITTERS

        1 DASH ITALIAN VERMOUTH

        1 TWIST OF LEMON PEEL

      
    

    
      	
        DUBONNET

      
      	
        1/2 DUBONNET

        1/2 DRY GIN

      
    

    
      	
        COGNAC

      
      	
        1/3 COGNAC

        1/3 COINTREAU

        1/3 LEMON JUICE

      
    

    
      	
        CHAMPAGNE
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        1/3 GLASS CRACKED ICE

        1 LUMP SUGAR

        2 DASHES ANGOSTURA BITTERS

        1 SLICE ORANGE

        CHAMPAGNE TO FILL THE FIVE OUNCE CHAMPAGNE GOBLET WHICH SHOULD BE USED. STIR GENTLY.

      
    

    
      	
        DIXIE WHISKEY

      
      	
        1 JIGGER WHISKEY

        1 DASH ANGOSTURA BITTERS

        2 DASHES CURACAO

        4 DASHES CREME DE MENTHE

        1/2 LUMP SUGAR

      
    

    
      	
        WHISKEY

        [image: images]

      
      	
        1 JIGGER WHISKEY

        4 DASHES SYRUP

        1 DASH BITTERS

      
    

    
      	
        WHISKEY SOUR

      
      	
        1/2 RYE

        1/2 LEMON JUICE

        POWDERED SUGAR

      
    

    
      	
        SLOE GIN

      
      	
        2/3 SLOE GIN

        1/3 PLYMOUTH GIN

        1 DASH ORANGE BITTERS

      
    

    
      	
        BRONX

        [image: images]

      
      	
        1 JIGGER DRY GIN

        1/2 JIGGER FRENCH VERMOUTH

        1/2 JIGGER ITALIAN VERMOUTH

        ADD JUICE OF 1/4 ORANGE AND SHAKE WELL. SERVE WITH SLICE OF ORANGE.

      
    

    
      	
        BRONX EXPRESS

      
      	
        1/3 GIN

        1/3 FRENCH VERMOUTH

        1/3 ORANGE JUICE

        1 DASH ABSINTHE

      
    

    
      	
        VERMOUTH

      
      	
        1 JIGGER FRENCH VERMOUTH

        1 DASH ABSINTHE

        1 DASH MARASCHINO

        2 DASHES BITTERS

        SERVE WITH A CHERRY

      
    

    
      	
        BACARDI

      
      	
        1 JIGGER BACARDI RUM

        1/2 LIME (JUICE ONLY)

        2 DASHES GRENADINE

      
    

    
      	
        ABSINTHE

        [image: images]

      
      	
        1 PONY ABSINTHE

        1 PONY WATER

        2 DASHES BITTERS

        3 DASHES BENEDICTINE

      
    

    
      	
        FANCY BRANDY

      
      	
        1 JIGGER FINE BRANDY

        2 DASHES CURACAO

        2 DASHES ANGOSTURA BITTERS

        3 DASHES GUM SYRUP
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  —AND THEN THERE ARE

  “PRETTY” COCKTAILS

  Besides the group of cocktails listed in the preceding pages as the most popular (remember that you have a perfect right to disagree with this), there were quite a few in the old days that had the “call” with the fair sex, probably because the use of syrups of delicate color lent to most of them an aesthetic charm.

  Of course, in this day of post-prohibition, the women-folk often pre-empt all the space at the bar, and take their liquor just as raw as the male of the species, so the pretty cocktails of the “Gay Nineties” are no longer classed as feminine in their appeal. Today they are favored by the man who likes his pre-dinner drink to have a sweeter tang to it, and perhaps not so much kick. Those who prefer to have the “hard liquor” taste disguised by fruit juices and syrups also favor this type of cocktail.

  Some of the best known ones of both yesterday, meaning pre- prohibition times, and today, are given here:—

  
    
      
      
    
    

      	
        PINK WHISKERS

        [image: images]

      
      	
        1 PONY BRANDY

        1 PONY FRENCH VERMOUTH

        1/4 GRANGE (JUICE ONLY)

        3 DASHES GRENADINE

        1 DASH CREME DE MENTHE

      
    

    
      	
        ORANGE BLOSSOM

      
      	
        1/3 TOM GIN

        1/3 ITALIAN VERMOUTH

        1/3 ORANGE JUICE

      
    

    
      	
        PARADISE

      
      	
        1/3 GIN

        1/3 APRICOT BRANDY

        1/3 ORANGE JUICE

      
    

    
      	
        COFFEE

        [image: images]

      
      	
        2/3 PORT WINE

        1/3 BRANDY

        1 YOLK OF EGG

        1 SPOON SUGAR

      
    

    
      	
        CREOLE

      
      	
        1/2 JIGGER BOURBON

        1/2 JIGGER ITALIAN VERMOUTH

        1 DASH BENEDICTINE

        1 DASH MARASCHINO

        1 TWIST LEMON PEEL

      
    

    
      	
        MAGNOLIA BLOSSOM

      
      	
        1/2 DRY GIN

        1/4 FRESH CREAM

        1/4 LEMON JUICE

        1 DASH GRENADINE

      
    

    
      	
        WHITE ROSE

      
      	
        1 JIGGER DRY GIN

        1/4 ORANGE (JUICE ONLY)

        1 LIME (JUICE ONLY)

        1/2 JIGGER MARASCHINO

        1 WHITE OF EGG

      
    

    
      	
        SILVER KING

        [image: images]

      
      	
        1 JIGGER DRY GIN

        1/2 LEMON (JUICE ONLY)

        1 WHITE OF EGG

        2 DASHES SYRUP

        2 DASHES ORANGE BITTERS

      
    

    
      	
        BACHELOR’S BAIT

      
      	
        1 JIGGER DRY GIN

        1 WHITE OF EGG

        3 DASHES ORANGE BITTERS

        3 DASHES GRENADINE

      
    

    
      	
        WHITE CARGO

        [image: images]

      
      	
        1 JIGGER DRY GIN

        1 JIGGER VANILLA ICE CREAM

        2 TEASPOONS WHITE WINE

        SHAKE TILL THE ICE CREAM MELTS. NO ICE.

      
    

    
      	
        AMERICAN BEAUTY

        [image: images]

      
      	
        1/4 BRANDY

        1/4 FRENCH VERMOUTH

        1/4 ORANGE JUICE

        1/4 GRENADINE

        1 DASH CREME DE MENTHE

        TOP WITH A LITTLE PORT WINE

      
    

    
      	
        AROUND THE WORLD

      
      	
        1/2 PINEAPPLE JUICE

        1/4 GREEN CREME DE MENTHE

        1/4 DRY GIN

      
    

    
      	
        CAFE DE PARIS

      
      	
        1 JIGGER DRY GIN

        3 DASHES ABSINTHE

        1 TEASPOON FRESH CREAM

        1 WHITE OF EGG

      
    

    
      	
        FIV FIFTEEN

        [image: images]

      
      	
        1 PONY CURACAO

        1 PONY FRENCH VERMOUTH

        1 PONY FRESH CREAM

      
    

    
      	
        BEAUTY SPOT

      
      	
        2/3 DRY GIN

        1/3 GRENADINE

        1 WHITE OF EGG

      
    

    
      	
        LADIES DELIGHT

        [image: images]

      
      	
        1/2 JIGGER GIN

        1/2 JIGGER ORANGE JUICE

        1 DASH CURACAO

        1 DASH LEMON JUICE

        1/2 TEASPOON SUGAR

      
    

    
      	
        LOVE

      
      	
        1 JIGGER SLOE GIN

        1 WHITE OF EGG

        2 DASHES LEMON JUICE

        2 DASHES RASPBERRY JUICE

      
    

    
      	
        ALEXANDER’S SISTER

      
      	
        1 PONY DRY GIN

        1 PONY CREME DE MENTHE

        1 PONY FRESH CREAM

      
    

    
      	
        JACK ROSE

      
      	
        2/3 APPLEJACK

        1/3 GRENADINE SYRUP

        1 LIME (JUICE ONLY)

      
    

    
      	
        BLUE DEVIL

        [image: images]

      
      	
        1/2 DRY GIN

        1/4 LEMON OR LIME JUICE

        1/4 MARASCHINO

        2 DASHES CREME DE YVETTE

      
    

    
      	
        POLLYANNA

        [image: images]

      
      	
        3 SLICES ORANGE

        3 SLICES PINEAPPLE (MUDDLE THESE THOROUGHLY)

        1 JIGGER DRY GIN

        1/2 JIGGER ITALIAN VERMOUTH

        2 DASHES GRENADINE

      
    

    
      	
        CLOVER CLUB #1

      
      	
        1 JIGGER GIN

        3 DASHES RASPBERRY SYRUP

        1 WHITE OF EGG

        1/2 TEASPOON SUGAR

        1/2 LEMON (JUICE ONLY)

        SHAKE WELL WITH ICE.

      
    

    
      	
        CLOVER CLUB #2

      
      	
        1 JIGGER GIN

        1 DASH GRENADINE

        1 WHITE OF EGG

        1 LEMON (JUICE ONLY)

      
    

    
      	
        CLOVER LEAF

        [image: images]

      
      	
        1 JIGGER DRY GIN

        1 PONY ITALIAN VERMOUTH

        1 WHITE OF EGG

        1/2 LEMON (JUICE ONLY)

        1 DASH GRENADINE

        SERVE WITH A MINT LEAF.

      
    

    
      	
        WATERBURY

      
      	
        1 JIGGER BRANDY

        1 WHITE OF EGG

        1/2 LIME (JUICE ONLY)

        1/2 TEASPOON POWDERED SUGAR

        2 DASHES GRENADINE

      
    

    
      	
        COVINGTON

      
      	
        1/2 JIGGER BOURBON

        1/2 JIGGER PORT WINE

        1/4 LEMON (JUICE ONLY)

        1/2 TEASPOON SUGAR

        1 WHITE OF EGG

        SERVE WITH SLICE OF PINEAPPLE

      
    

    
      	
        PINK LADY

      
      	
        1/3 GIN

        1/3 LIME JUICE

        1/3 APPLEJACK

        2 DASHES GRENADINE

      
    

    
      	
        SNICKER

        [image: images]

      
      	
        1 PONY DRY GIN

        1/2 PONY FRENCH VERMOUTH

        1 WHITE OF EGG

        2 DASHES MARASCHINO

        1 TEASPOON SYRUP

        1 DASH ORANGE BITTERS.

      
    

  


  
    HERE’S TO A LONG LIFE AND A MERRY ONE,

    A QUICK DEATH AND A HAPPY ONE,

    A GOOD GIRL AND A PRETTY ONE,

    A COLD BOTTLE AND ANOTHER ONE.

    – CLOVER CLUB TOAST
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  —NEXT COME THE

  
“EPICUREAN” COCKTAILS

  There are also scores of cocktails—some authorities on “mixology” question their right to that classification—of which the countless array of tempting cordials form the base.

  These are especially attractive to the epicure because they afford him such an endless variety in delicacy of taste. And why shouldn’t they? Just stop to think that Benedictine, perhaps the oldest and best known liqueur is said to be a distillation of the choicest Cognac and over eighty varieties of spices and herbs, flowers and roots. And Chartreuse, another of the famous cordials, is supposed to have almost as many ingredients.

  Whether the fact that both of these liqueurs were originally made in monasteries has anything to do with their goodness is beside the point. (Benedictine was actually brought to perfection by Friar Benedict, the founder of the order that bears his name). That they are good is beyond dispute, and they—as well as the countless other cordials that vie with them in the tempting tastes of Curacao, Kummel, Creme de Cacao, Cointreau, etc.—lend popularity to many drinks.

  Some of these—we cannot even pretend that we are scratching the surface—are in the following list:—

  
    
      
      
    
    

      	
        BETWEEN THE SHEETS

        [image: images]

      
      	
        1/3 COINTREAU

        1/3 BENEDICTINE

        1/3 BRANDY

      
    

    
      	
        STINGER

      
      	
        1/2 WHITE CREME DE MENTHE

        1/2 BRANDY

      
    

    
      	
        QUEEN ELIZABETH

      
      	
        1/3 BENEDICTINE

        1/2 LIME (JUICE ONLY)

        2/3 FRENCH VERMOUTH

      
    

    
      	
        BOHEMIAN GIRL

      
      	
        1 JIGGER CREME DE CACAO

        1 JIGGER BRANDY

        1 WHITE OF EGG

        1/2 LIME (JUICE ONLY)

      
    

    
      	
        DREAM

      
      	
        1/3 CURACAO

        2/3 BRANDY

        1 DASH ABSINTHE

      
    

    
      	
        SNOWBALL
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        1/3 GIN

        1/6 CREME DE VIOLETTE

        1/6 WHITE CREME DE MENTHE

        1/6 ANISETTE

        1/6 FRESH CREAM

      
    

    
      	
        PRINCE GEORGE

      
      	
        1/3 GRAND MARNIER

        2/3 BACARDI

        1/2 LIME (JUICE ONLY)

        TWIST OF LEMON PEEL.

      
    

    
      	
        KRETCHMA

      
      	
        2/5 VODKA

        2/5 CREME DE CACAO

        1/5 LEMON JUICE

        1 DASH GRENADINE

      
    

    
      	
        WHITE LADY

      
      	
        2/3 COINTREAU

        1/6 CREME DE MENTHE

        1/6 BRANDY

      
    

    
      	
        XANTHIA

      
      	
        1/3 CHERRY BRANDY

        1/3 YELLOW CHARTREUSE

        1/3 GIN

      
    

    
      	
        MAIDEN’S KISS

        [image: images]

      
      	
        1/5 CREME DE ROSES

        1/5 CURACAO

        1/5 MARASCHINO

        1/5 YELLOW CHARTREUSE

        1/5 BENEDICTINE

      
    

    
      	
        ANGEL’S KISS
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        1/4 CREME DE CACAO

        1/4 BRANDY

        1/4 CREME DE YVETTE

        1/4 FRESH CREAM

        POUR CAREFULLY, SO THAT INGREDIENTS DO NOT MIX, USING POUSSE CAFE GLASS.
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