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Americana: aperitif consisting of equal quantities of bitters and Italian
vermouth, diluted with soda.

Angostura: the bark of a Venezuelan tree from which a bitter tonic is
extracted, otten used In cocktails. ~.

Applejack: American for apple brandy.
Armagnac: top-quality brandy, similar to cognac, from Armagnac, a',·

region in the Gers department.
Arrack: a spirit which is very similar to rum, distilled from rice.

Imported from Java (Batavia arrack) and India.
Bacardi: white rum produced in Cuba.
Benedictine: fine herbal liqueur made In the Benedictine monastery in
Fecarnp in Normandy. The abbreviation a.a.M. stands for 'Deo
Optima Maximo' .
Bourbon: American whiskey chiefly distilled from corn. (From Bourbon
County 10 Kentucky.)
Calvados: apple brandy produced in Calvados in France.
Cobbler: drink of wine or liqueur, sugar, lemon, pounded Ice, and

whatever fruit is in season.
Cocktail: alcoholic drink made of various spirits mixed ma shaker with

pounded ice.
Cognac: high-quality French brandy produced in the Cognac area
(charcute department) The choice variety IS known as 'fine
champagne' .
Cointreau: orange-flavoured French liqueur, similar to Curacao: in

cocktails it can be replaced by Triple sec.
Creme: liqueur with ahigh sugar content and alow alcohol content.
turacan; liqueur flavoured with the peel of bitter oranges, produced in

the island of Curacao in the Antilles.
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_lhisky cocktail
American whis~ey 1glass
Angostura 2 dashes
Sugar syrup 1 teaspoonful
(Grenadine or curacao are usable instead of
sugar syrup)

VODKA-Cocktails

Bloody Mary
Vodka ~ glass
Tomato juice 1Y2 glasses
Lemon juice 1teaspoonful
Serve inatumbler with salt and paprika.

Vodka sour
Vodka 1glass
'Juice ofhalf alemon
Sugar syrup 1 teaspoonful
(If you want a gin sour, a brandy sour or a
whisky sour take these other spirits instead
ofvodka)

2/3
1/3

1 dash

2/3
1/3

1dash

WHISKY-Cocktails

ManhaUan
Canadian whiskey
Italian vermouth
Angostura
Serve with an olive.

Old-fashioned
Bourbon (orrye whiskey) 1 glass
Angostura 2 dashes
Sugar 1teaspoonful
Squeeze lemon peel on it and garnish with a
slice oforange.
(Take gin instead of whiskey and you get an
old-fashioned gin-cocktail)

Rob Roy
Scotch whisky
Italian vermouth
Angostura
Serve with acherry.

%
Y6

1teaspoonful

%
Y6

1teaspoonful
~

1 glass
1 dash

~ teaspoonful

RUM-Cocktails

Daiquiri
Cuban rum
Lemon juice
Sugar syrup

(orgrenadine)

Bacardi
Bacardi rum
lemon juice
Grenadine
Gin

Presidente
Bacardi rum o/.t
French vermouth 1;4
Grenadine lh. teaspoonful
(American add 1 or2 dashes of curacao)

Rum cocktail
Bacardi rum
Angostura
Sugar syrup

• For dry cocktails use alarger quantity of the main spiritand add French instead of Italian vermouth.
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Sherry: aSpanish fortifiedwine. (A~g liclsm of theword 'Jerez' .)
Syruii: thicksweet liquid made by dissolving sugar in boilingwater.
Soft drink: anon-alcoholic drink.
Sour: drink of spirits with lemon- or lime-juiceand sugar.
StraiQht whiskey: American for neat whiskey.
Tequila: national Mexican liquor with a very high alcohol content made

lrom an agave plant.
Triple sec: a sweet liqueur with an orange aroma, similar to Curacao

and Cointreau .
Tumbler: drinking-glass without ahandle.
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Oubonnet: French aperitif.
Fizz: a refreshing dnnk, a mixture of a strong liqueur, sugar, lemon

juice, and soda water. Gin fizz is the most famous of its kind.
Flip: drink made of a dessert wine (or a strong liqueur), sugar and a

fresh egg-yolk mixed in the shaker
Gin (London gin): English colourless spirit flavoured with juniper ber­

ries.
Grand Marnier: excellent French liqueur made from cognac and

oranges.
Grenadine: pomegranate syrup, bnght red in COIOUf.
Highball: iced dnnk of spints diluted with soda water.
Kirsch: cherry brandy. Swiss and Black Forest kirsch are the most

famous varieties.
Long drink: cold alcoholic drink diluted with soda and served In a tall

glass.
Ouzo: aGreek spirit flavoured with amseed.
Orange bitters: liquor used as aflavounnq in cocktails
Pastis: French apennt flavoured with aniseed.
Pemod: French apentlf With amseec and vermouth which is drunk

diluted with water.
Port: strong, sweet, fortified wine made in Oporto, city in Portugal.

.Rum: strong nquor distilled from sugar-cane Best-known varieties'
Jamaica rum (dark-brown) and Cuban rum (light yellow).

> Sake: national Japanese alcoholic dnnk distilled from rice, warmed
before serving.

Sambuca: Italian liqueur flavoured with aniseed, a typical local drink
from Civitavecchia and vuerbo.
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