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Readers of this site should be of ÒLegal Drinking AgeÓ in the State or Country where they reside.

Any and all information published in this website are the opinions of the author, who is in no 
way responsible for the actions of the readers.

Members of the eating and drinking establishment industry are expected to follow the practice of 
RESPONSIBLE BEVERAGE SERVICE!!!!
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Introduction Artwork
This quite interesting, somewhat different art piece, was given to me in the 1970’s by a famous 
person, who said upon presenting same, said “You deserve it”. Until this day I am still trying to 
figure that out. But there were days behind the bar when I felt just like the piece looked, frazzled, 
somewhat nervous, goofy, and ready to pour more than you can order. This was usually  after a 
night of consuming Margaritas with good old Grand Marnier shooters. I be stylish.

Management
Some Beverage and Consumer Trends

The trend away  from super and ultra premium spirits appears to be continuing, with the 
customers more and more ordering call and  premium brands. This pattern also is occurring with 
high priced wines. Sales of adult  beverages at on premise establishments appears to be flattening, 
with no serious declines, and the consumer purchasing pattern is changing.

Customers are still visiting eating and drinking establishments, but they are more concerned with 
the amount of money they  are spending. They want quality products at moderate prices, they 
expect quality service, as well as the feeling their money has been well spent, and……that they 
had a good time. Therefore this must be the focus for achieving success in today’s market.

The next three months are critical for your business, and employee jobs. It is the quarter where 
people are more inclined to spend a few extra dollars, and eating and drinking establishments can 
be a refuge from the serious economic problems for this lousy economy. If your operation is 
experiencing serious sales declines, there is a distinct possibility that your customers are 
frequenting another establishment. If so, you had better determine where and why this situation 
is happening, and develop your plan to reverse that trend.
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Barchives I
 

         

”The Modern Bartenders’ Guide”
and in a later edition

“Byron’s Modern Bartenders Guide”

The book was published by Excelsior Publishing House in New York City in 1884.  It was a 
hardbound book with 114 pages of recipes, and ten pages of ads. Excelsior Publishing was a 
diverse firm that printed books about Parliamentary Procedure, ABC of Electrical Experiments, 
Manly Sports, Card Games, Recitations & Reading, Legal Advice, Labor Issues, etc.

The “Modern” word in the title was a good marketing ploy as it indicated that this book 
contained all the latest, fashionable drink recipes of the times.  And  1884 could be considered a 
modern year, with the introduction of electric street cars, fountain pens, motor cars, airships, 
steam turbines, and finally a bicycle with two equal size wheels, so that children and women 
could easily pedal same.  Another publishing house in the same year published a book titled 
“Scientific Bar-Keeping” in an attempt to attract more readers.  That book was quite boring and 
unscientific.

One of the reasons the “Modern Bartenders’ Guide” continues to increase in value is because it  is 
one of the very few bartender guides that has directions, formulas and/or guidelines for the 
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manufacture of imitation cordials, brandies, liquors, syrups, etc.  Sort of reminiscent of the old 
Dupont Chemical Company’s motto, “Better living through Chemistry”.

Many of today’s self appointed Molecular Mixologists, Sultans of Shake, Cocktalians, Liquid 
Savants etc., may be well advised to peruse these old 19th century Bartender Guides to 
understand the complexities of tending bar in those days.  Not only did these old time bartenders 
have to know hundreds of  basic drink recipes, but they also had to know the formulas for 
making dozens of bitters, cordials, fruit brandies and wines, syrups, etc., in an attempt to 
maintain low liquor costs.  One of the reasons why most mainstream bars/saloons opened at 5 or 
6 AM was to facilitate the blending process, plus pouring spirits from barrels to bottles, corking, 
labeling, no less doing the usual morning cleaning and bar set-up duties.  Hell, the most  popular 
bar utensil was probably  a funnel!  If one would like to gain a better understanding of these 
extensive duties, refer to Harry Johnson’s New and Improved Bartenders Manual and read 
Number 31, on pages 22, 23 and 24 titled “List of the Utensils In Complete Form Used In 
Saloons, etc.” a somewhat mind boggling collection of the necessities of the trade.

The author of the “Modern Bartenders’ Guide” was listed as O.H. Byron.  There does not appear 
to be any historical background or reference to this person, nor was there a well known bartender 
by that name.  Possibly this could have been an editor for the Excelsior Publishing House, or 
maybe just a fictitious person, which is better than no author being listed.

The preface is somewhat confusing,  First we have the “absence of any authority” , then we have 
“inventive genius of our artistic gentlemen: followed by  “Presiding Jupiters”.  It would appear 
that the preface was not written by  a bartender, or a person familiar with bartenders and the drink 
trade.  The term “Jupiters” was quite often applied to  major, well known, dominant bartenders in 
the trade…being that Jupiter is the largest planet in the solar system, possibly  the term evolved 
due to numerous bartenders and saloon keepers who had impressive presence and girth behind 
the bar.  “Professors” was also another name applied to famous bartenders. The last  sentence in 
the preface states “By careful attention to the rules given, the novice in a short time can become 
as proficient as his humble servant”. This needs explanation, but not from me.

The “Contents” of the book contains recipes and formulas for 210 Cocktail/Mixed Drinks, 10 
Bitters, 24 Cordials and Syrups,  11 concentrated fruit syrups, 16 fruit brandies, 13 fruit wines, 9 
liqueurs, 9 mineral waters, 17 table beers, ciders, brandies etc., and 11 temperance drinks.

An unfortunate aspect of the cocktails and mixed drinks category is that non-alcoholic recipes 
are included with alcoholic recipes, which causes some degree of confusion.  One could say why 
not place those recipes in the Temperance Drinks group, but all those formulas are bulk portions, 
which brings up  an interesting dilemma.  These are rather large bulk portions, as are formulas for 
all other categories except Cocktails/Mixed Drinks.  We have multiple gallon portions i.e.: 
Imitation Cider, which contains 35 gallons of water, 50 pounds of brown sugar, plus the option of 
3 to 4 gallons of whiskey.  And not to be outdone, we have Sweet Cider, which contains 100 
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gallons of water, 5 gallons of honey, 3 gallons of whiskey, and various additives.  Obviously  we 
would have to add to the Bartenders Utensil list a bathtub and an oar.

Some of the more interesting recipes to review could be i.e.:  page 11, the “Blue Blazer”, a 
boring drink containing scotch, hot water, sugar and a match. This drink was created by the 
famous bartender, Professor Jerry Thomas.

Blue Blazer
1 Tablespoon sugar, dissolved in a little hot water.
1 wine-glass Scotch whiskey

“Set the liquid on fire, and, while blazing, pour 3 or 4 times from one mug into another.  This 
will give the appearance of a stream of liquid fire.

Twist a piece of lemon peel on top with a little grated nutmeg and serve.

As this preparation requires skill, it is requisite that the amateur should practice with cold water 
at first”.

Practicing is a good hint, and I think the liquid to light is the scotch.  Note that it is somewhat 
difficult to keep this stream of fire going with today’s 80 proof scotch and if you attempt to use a 
higher proof scotch, ask yourself why?  I am still amazed how much publicity this boring drink 
receives, as all it is, is a Hot Scotch Toddy, with a flame garnish.

STORY TIME-Brian’s Blue Blazer
In the late 1950’s I attempted to make this concoction that resulted in a rather successful fire. A 
customer had ordered the drink and the only mugs I could find behind the bar were two Moscow 
Mule mugs. I obtained 1 oz. of hot water, heated the 2 oz. of scotch (94 proof), poured both into 
the mug, added a teaspoon of sugar, and then lit the ingredients. Started the attempt to pour the 
liquid from mug to mug, and quickly found out how quick that copper transfers heat. Dropped 
both mugs on the bar top, which created a small fire . The entire affair was looked upon with 
disfavor by the owners, and I had to seek employment elsewhere. Bad attitude they had.

Whiskey Cobbler (page 17)
(a large bar glass)
2     wine-glasses whiskey (4 ounces)
½    table-spoon sugar, dissolved well
1 ½ table-spoon pineapple syrup

Fill glass with fine ice, stir well and dress with fruits; serve with a straw.

With 4 ounces of whiskey, you could call this drink the “Pineapple Express”.
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Knickerbein (page 37)
(a large bar glass)
1/3 of a wine-glass of vanilla cordial
1 yolk of egg, which carefully cover with Benedictine (sic)
1/3 wine-glass of Kummel
2 drops Angostura or Baker’s bitters

The same rule is here applied as in making Pousse Café, viz., keep colors separate  and the 
different portions from running into each other. 
     No instructions on how to prevent the running, or how to consume this concoction, though I 
would imagine, carefully. Trick or treat!

Tomato Wine (page 30)
1 quart tomato juice
1 pound of sugar
Use no yeast as it will ferment without it.  This wine is much thought of in some places and is 
easy to make.  Where; a penal institution?

Wahoo Beer (page 11)
2  oz.  sweet fern
1  oz.  sarsaparilla
½ oz.  wintergreen
1  oz.  sassafras
2  oz.  prince’s pine
2  oz.  comfrey root
2  oz.  burdock root
1  oz.  nettle
1  oz.  Soloman’s seal
4  oz.  black birch
4  oz.  raw potatoes
4 galls (sic)  Water

Chop the potatoes up fine and boil altogether 6 hours.  Strain, add 1 qt. molasses to 3 gallons of 
beer; brown a loaf of bread and throw into the liquor; when almost cold, add 1 pint of yeast, let it 
ferment 1 day (24 hours) and bottle and bung it up tight in a keg.

I would seriously like to taste the finished product, but am not sure Medicare will cover the 
results. But all in all, this is a neat scarce book to have, that provides some insight to this period 
of bartending and advanced chemistry.
 
This book, and many  other old classic bartender cocktail mixing guides, are now being published 
in authentic, high quality reproductions by Mudpuddle Books.
Go to “cocktailkingdom.com”, to view these fine books. 
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Sidebar I
Bar Utensils

Below is shelf “One” of my working Bar Utensils. Scary!

         

Barchives II
Professor Jerry Thomas, the resurrection 
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The introduction and resurrection of Professor Jerry Thomas to the 20th Century occurred in the 
December, 1927 issue of H.L. Menckens “The American Mercury”, in an article written by 
Herbert Asbury. Mr. Asbury  was quite elegant, and obviously very creative when describing Mr. 
Thomas and his career. In 1928 this article was made into a book titled, “The Bon Vivant’s 
Companion or How to Mix Drinks”, the same title used for Mr. Thomas’s book published in 
1862. There were six sections in the magazine article, and we shall include one with each future 
issue of thebarkeeper.com. I believe this article offers some unique insight to Mr. Thomas’ time 
in the trade, as viewed by the author. I shall add my own observations as we progress.
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PITA Moments
PITA (Pain in the Ass) moments at the bar

On a recent foray to Sacramento, San Francisco and the Napa Valley to conduct my “Adult 
Beverage Inventory Reduction Program”, was fortunate to experience some of the following 
PITA moments, to wit:

Greetings, Customer Acknowledgement
In a very high profile establishment, we sat at the half empty bar, which had-left over beer spill 
covering about two feet of the bar top. There was a couple at one end of the bar, two people at 
the other end of the bar, and a lady one seat  from us. The bartender was running from one end of 
the bar to the other, filling shots and yacking with the recipients. He passed us four times without 
a nod, greeting, or any form of eye contact. We waited two minutes and forty one seconds, and 
departed.

Infuriating!  A non-busy bar and tables, customers waiting, but who cares about selling drinks, 
not the bartender.  I can offer many  reasons for this situation, but will just address one that has 
been rolling around my head for some time.

It is called age bias. I believe many bartenders have a conscious, or sub-conscious bias about 
older customers, which results in their being ignored far too often, and I have witnessed this 
event far too many times. Maybe they  are under the impression we will not spend enough, or tip 
too little, but that is a mistake, for all customers should receive the same level of service. The 
primary objective of all eating and drinking establishments, should be sales, not bartender 
preference.
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Draft Beer
What the hell is this procedure where when you order a draft beer, the bartender lets the tap run a 
few seconds, before placing the glass underneath. Is this a system to determine that there’s beer 
in the barrel, or is it a flow fetish? What a waste of beer, an increase in costs, and a dumb 
procedure to observe. All drinking establishments should have their beer distributors conduct 
beer classes every other month, or once a quarter, to insure bar personnel know how to draw 
beer, analyze potential problems, and maintain proper functioning beer systems. It is part of their 
job.

Fragmented Ice 
With all the recent, deserved press about the importance of ice in the drink making process, I am 
still being served that goddam fragmented, tubular, min-cubes, etc., crap in my drinks. And in so 
called high end establishments, with the resultant quick dilution factor, negating the taste and 
flavor of  expensive products.

Way back when, most operators purchased these machines with the intent of being able to make 
the drinks look bigger, while allowing for less spirits to be used. You could fill the glass with ice, 
pour in the spirits, and it looked like a big portion. It was called optical delusion. But that was 
during the dark ages, and unfortunately too many of today’s operators appear to be un-ice 
educated. And, obviously with a down economy, they will be reluctant to replace those cheater 
ice machines until they have a total breakdown, and thus the customers will continue to suffer, 
and slowly take their business to another bar. 

Entrance Doors
If your establishment has double entrance doors, why can’t they  both be left open? What is it 
with the one door open only policy, especially  because invariably you pull on the locked one.  
This is especially frustrating when you are carrying packages, or attempting to open the door for 
a lady, which makes you seem like a dork.

Bartender Body Scents
Jeez Keerist, what’s with some bartenders smelling like cheap hookers? Centuries ago when I 
was responsible for bar/beverage operations in about 300 or 400 lounges, one of the rules was 
that cologne and/or perfume was to only be sparingly  applied on duty, and this mostly  applied to 
the ladies. Well the ladies are pussycats compared to bartenders who are offending my olfactory 
senses today.  They must purchase these colognes, body lotions, skin essences, etc., by the 
gallon, and then swim through same before arriving at work.  Do they believe these potions (?) 
are going to make them more attractive, or are they  attempting to overcome their body odor? 
Either way, when you are served a well crafted cocktail, you might as well toss it down the drain, 
because these offensive scents destroy the drink. In the future I shall be carrying a Haz Mat 
Spray to apply at the appropriate offender.  

Now, I am not attempting to pick on the bartenders, but I was an owner once or twice, and 
remember the effort I had to make to both save, and raise money to open my place. Every  dollar 
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was very  important to me, so I understood that  sales were the critical component to surviving in 
business. Thus I never wanted my customers to think that they  were not receiving the best, 
quality service and care that  I could provide. Being an owner is a very, very difficult task, time 
consuming, and takes a
large chunk out of your life, to us, every  sales dollar is important. So it is management that must 
insure that they are operating a customer service oriented facility, with professional level 
employees.

Sidebar II
Ginger Syrup/Ginger Beer

As we mentioned in our last issue of thebarkeeper.com, we stated that we would discuss house 
made ginger syrups. But before we commence that aspect, a little story. During the 1960’s, I 
worked as a bartender across the street from the famous “Cock n’ Bull”, where the Moscow Mule 
was created, which supposedly launched the Vodka revolution.  This was a fine, busy  eating and 
drinking establishment, managed and owned by Jack Morgan, a great  saloonkeeper. There were 
two problems with the Moscow Mule drink. First, practically all the customers would take 
(steal?) the mugs the drinks were served in, home, which caused some financial loss. Especially 
because some customers wanted service for six. Then there was an attempt to charge the 
customers for the mug when ordered, but then the customer said I don’t want them.  Eventually 
the mugs were phased out, and glassware replaced same, but the drink did not seem to taste the 
same.

The second problem was the original Cock n’ Bull Ginger Beer bottles. They  were a little 
expensive to make, and this created another minor problem, so eventually  they were made in a 
less expensive bottle, though to me it seemed the product tasted different. Probably  a sub-
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conscious thing because I was used to the old bottle and mug service. But during the 1950’s and 
early 1960’s, it was one tasty drink!

But now back to the Ginger Syrup formulas.

We will attempt to offer up a variety of ginger syrup recipes, both old and new.

Cooling Cups and Dainty Drinks, W. Terrington, 1869
1 ¼ oz. cream of Tartar
1 ½ oz. bruised Ginger
2 pounds loaf sugar
2 lemons 
½ pound sugar
2 Tablespoons good ale yeast

Combine the cream of tartar and ginger, add lemon peel, and bruise this mixture in a mortar with 
one-half pound of sugar. Put it, the loaf sugar, and the lemon juice in a pan. Add 6 quarts of 
boiling water and add two tablespoons of good ale yeast when the boiling water has cooled to 
lukewarm. Let this ferment for ten hours, drain clear, cork tight and tie down. The mixture will 
be fit for use in ten hours.

Cocktail Bill Boothby’s American Bar Tender (1891)
Ten pounds of sugar, nine ounces lemon juice, half a pound of honey, eleven ounces of bruised 
ginger root, nine gallons of water and three pints of yeast. Boil the ginger for a half hour in a 
gallon of water, then add the rest of the water and other ingredients, and strain it when cold. Add 
the white of an egg beaten, and a half ounce of essence of lemon. Let it stand four days, then 
bottle it, and it will keep many months.

The Dictionary of American Food and Drink, John Mariani, 1983
Ginger Beer
In a large earthenware vessel put 2 oz. pounded ginger, ¼ pt. lemon juice, 1 lb. sugar, and 1 gal. 
boiling water. Cool to 110 degrees, then add I oz. yeast  dissolved in a little water. Let ferment for 
one week. When fermentation ends, pout through stariner into bottles. 
Makes 1 gal.

Ginger Beer Syrup (created by Chris Tucker, L Wine Lounge & Urban 
Kitchen, Sacramento, CA.)
Ingredients: 1 pound ginger (peeled), 2 sticks cinnamon, 3 cups fresh, 
cold water, ½ cup fresh lime juice, 3 cups plus 2 teaspoons brown sugar

In food processor, blend ginger and cinnamon into a fine puree. Add puree to a 6 quart pot over 
med-high heat. Sweat  puree until ginger begins to brown and carmelize. Add water and lime 
juice and bring to a boil. Once boiling, add brown sugar and bring to a boil again. Boil for 90 
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seconds, then reduce heat to simmer for 5 minutes. Strain through a fine mesh strainer or 
cheesecloth and refrigerate. Stored in in a refrigerator, ginger beer will keep for several weeks. 

And last, but not least, from the January/February 2009 issue of Imbibe, we have:

If concocting your own ginger syrup is not your thing, there are many decent ginger beer/syrups 
on the market such as: Kelly’s Jamaica Old Fashioned GB Syrup, Star Ginger Beer Syrup, 
Sailor’s GBS (Australia), and a zillion recipes and sources at google. Next month we shall offer a 
half dozen fairly new recipes with real ginger beer/syrup.

Last Call Cocktails
With the recent resurgence in the popularity  of Absinthe and Chartreuse, it  reminded me of an 
oldie
goldie cocktail called the “Octopus”, which contained:
1 oz. Aquavit
1 oz. Green Chartreuse
½ oz. Pernod
Shake and strain into a pre-chilled glass. A strange concoction.

Trader Vic has their own unique version of this drink that is definitely worth a try.
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And one from the early 1960’s, a takeoff on the Velvet Hammer, the Ball Peen Hammer
¾ oz. Crème de Cacao
¾ oz. Cointreau 
1 ½ oz. Tequila
1 oz. cream, or Half and Half
Shake and strain into pre-chilled cocktail glass

…..and another early cocktail from that period, the Sundowner
½ oz. Galliano
½ oz. Cointreau
1 ½ oz. Cognac
2 oz. Trader Vic’s Mai Tai Mix
shake and strain into double old fashioned glass i/2 filled with ice cubes
squeeze a quarter section of lime into drink. It is a bit sweet, but it is refreshing

In a recent issue of Imbibe (a must have magazine for all in the trade), there was a recipe by John 
Gersten, of Drink in Boston, that really seemed quite the flavor combination, to wit:
El Brioso (front)
1 ½ oz. Silver Tequila
½ oz. Crème Yvette
½ oz. Campari
½ Dolan Blanc Vermouth
1 dash of Angostura Bitters
garnish: oil from an orange twist
Stir all ingredeients in a mixing glass for 30-40 seconds. Strain into a chilled glass and garnish 
by squeezing the oils from the twist into the drink, but don’t drop the twist into the drink.

Weird Cocktails
Nucking Futs (shooter)
½ oz. Frangelico
½ oz. Amaretto
1 oz. 151 proof rum
garnish with two beer nuts

Next Issues Libations
It will one hell of a big issue- and weird...


