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Readers of this site should be of legal drinking age (LDA)
in the state or country where they reside

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

Members of the eating and drinking establishment trade are expected to
adhere to the practice of OResponsible Beverage ServiceO

Cover lllustration Explanation

This bar counter illustration is from a late 18900s London, England, Bar/Pub Equipment Catalogue. It
would seem the design intent is to somewhat replicate an American Saloon style operation which had

become very popular at the time.

Barometer
Latest Industry Sales Statistics

U.S.Census Bureau News

Washington, ©.C. 20233

Drrgren riersant o Cowe

It appears that April is the third straight month of sales improvement for eating and drinking
establishments. The increase was minimal (0.4%) from the previous month, but 8.8% better than April,
2009. So we are experiencing a constant, though small trend upward in sales, and | believe May will
provide us with a more accurate view of the strength of this trend.




Barchives [

Gin for medicinal purposes
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rnc nd
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Bou‘/i?r Feel Tired?
All Run Down?
Buchu Gin Phosphate
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“"THE ULLMAN CO.
Howvier Speciaity Co, INCINNATI

As we have emphasized in prior issues, until about the early 19000s, distillers and importers constantly
stressed the medicinal benefits of their products, E.blatantly. Practically all liquor ads had some text
listing the benefits of consuming their product. Gin advertising was especially oriented to women as a
regulator and tonic (?) for kidney, bladder, fatigue, geneto-urinary organs, menstruation, etc., and other
problems.

The Encyclopedia Britannica stater@n the fact that the essential oil of juniper is the most powerful of
diurectics, gin is frequently prescribed in diseases of the urinary organs. It'’s beneficial effects in most

cases are most marked.” The product was promoted as a beverage and a medicine. As a medicine for the
ladies, it was recommended to be taken pure, or diluted with milk or water (hot or cold), in equal
amounts. Numerous ads had prominent doctors and medical facilities endorsing this so called healthful
beverage. In future issues of thebarkeeper.com we will illustrate other ads promoting distilled products as
beneficial to ones health. Ah, those good old days.



Cocktail Recipe Book Review
American and other Drinks, Charlie Paul, 1887 (Part I)

This book is quite interesting, informative, and included twenty six illustrations of bar and drink utensils.
The book has the same title of a book by Leo Engel, that was published in 1878, and provides a
puzzlement which | shighddress in the next issue. Mr. PaulOs book was
published in 1887, and containsPeeface To First Edition, and aPreface To
Second Edition. The second edition preface states; OThe flattering receptior
accorded to the first edition of this small and, | venture to consider, useful w
on OAmerican drinksO induces me to re-issue it in an improved form, takin
opportunity to include nearly forty additional recipes, being the result of
extensive subsequent travel abroad; hence increasing the value of the colle
which | trust will be appreciated by my friends and readers.O

Verbum sat sapienti!” (look it up)

The first edition preface is far more interesting, as it provides us with a somewhat positive view of
American Cocktail development in the United Kingdom at the time, as well as some author insights.

Preface To First Edition

OWe are more indebted to the people of the United States, during the lastt

century, for discoveries and inventions that have added to the comfortand = «= uﬂ;.)
happiness of mankind, than to all the peoples of Europe together;O so says __ ., ¢ R )
an authority than Mr. John Bright. C~%v. ¥ \ %
Whether this be true or not, as regards the higher branches of art and scier \ ‘ / '
Charlie is not in a position to say; but this he can confirm unqualifiedly, afte! ) <
varied experience in several of the first capitals of Europe, and a lengthene fans

sojurn in the United States themselves, that no people have attained to greater

excellence in the art and science of concocting beverages, that are at once grateful to the palate and
promotive ofbon hommie and good cheer, and at the same time, innocuous to the system, than have the
Americans.

g

OUnlike most of our English beverages, the OAmerican drinksO are adapted to the tastes of every sort and
condition of the human family. Men find in them the solace and stimulant they need; women, the cooling
draught and refreshment they require; and children, the delicious flavour and sweetness they long so

much after. So true is this, that go now wherte one will D to any considerable town in any part of the

civilized portion of the globe, to any place of public resort B to our exhibitions, to our fancy fashionable
bazaars, to our raceb courses, to our theatres and concert rooms, to the Aquarium B among the first objects
that attracts oneOs attention is an OAmerican BarO, surrounded by an eager throng clamouring to be served
with those deliciously cool, and delightfully refreshing beverages. Hear what Mr. George Augustus Sala



has to say in thBaily Telegraph on the American Bar at the late Fisheries Exhibition, which was
conducted by Charlie!

The American bar at the Fisheries Exhibition has become a very note-worthy feature among the

attractions of that eminently popular show; and if the OdrinksO themselves cannot be properly described as
OexhibitsO, they certainly enjoy an extensive amount of patronage from the daily thousands who flock to

see the Exhibition. The Catalogue of the drinks * * * is in itself a curiosity * * * * . A list of one hundred

and eighty drinks is given, among which are to be found seven varieties of OcocktailsO, ranging from
OcChinese0 to the Bombay.O There are four spirituous mixtures known as OskinsQ, three OcrustasO, three
preparations of rum, brandy, and peach brandy respectively, in which honey is mingled, and a number of
OdrinksO with OfancyO names, such as OfishermanOs prayerO Oprairie oysterO Oeye openerO, OnerverO,
OthunderO, Ostralghtso Oleave-it-to-me0, Osettler®, Obosom caresser®, OswizzleO, OBoston flipd, and Or
upO. All of these are OshortO drinks b that is to say drams.

It would seem appropriate at this time to consider a serious search for this drink catalogue!

In the list of OlongO drinks which may be imbibed with deliberation and through the medium of a couple of
straws may be mentioned OSpanlsh dellghtO Ogln sImgO Ostone fence®, Osoda cocktail®, OmotherOs milk(
OJohn CollinsO, Oegg noggd, Omilk punchO, Osangareed, Osherry cobblerO, Omint julepd, OStonewall Jack
&c., &c., &c..

But it is one thing to be able to concoct beverages that will tickle and please the human palate, and quite
another to attempt to write a book on the subject. OGood wine needs no bushO; neither at this time of day
does a book on recipes as how the principal OAmerican DrinksO are compounded, by one who has been
pronounced by the public as Al in the business, need a preface; it is sure soon to be discovered and
appreciated. But in bringing this book before the public, Charlie feels it is due his readers and to him self,
to make this explanation.

OLike almost every person from the beginning of the world, until now, who has succeeded in any
undertaking, Charlie has had, and has, numerous imitators and detractors - people who have gone about
pretending that they had got his secret from him, or had penetrated it for themselves. One of his principal
reasons for publishing this small volume was to stop such peopleOs mouths B his secret is here given to the
world for the first time. A second reason was that a great many drinks that are passed off for American are
not OAmerican drinksO at all, but vile imitations of them. This little work he hopes will protect the public

in this matter. His last and chief reason was to popularize OAmerican drinksO by telling his patrons and the
world what they really are. It is for the public to say whether or not he has succeeded in each and all of
these particulars. In conclusion he has only to add, and he hopes his Scotch friends will forgive him for
parodying their national poetO

Then there s a haun my trusty friend,
And gi’us a hand of thine,
And we’ll take a “Charley Coaxer” yet,



For the days o’ Auld Lang Syne.”

Charlie Paul

| believe we should conclude this Part | with a couple of recipes from CharlieOs book, and then continue
the saga next month.

Boston Flip
Fill tumbler with chipped ice; put in a teaspoon of powdered sugar and a new laid egg; and a half glassful

of rye whiskey; shake well, and strain into a small pony tumbler, putting a little grated nutmeg on top.

Charlie’s Own

Fill tumbler with chipped ice; put in a half teaspoonful of powdered sugar, half ditto of strawberry syrup,
half ligueur-glassful of yellow chartreuse, one liqueur-glassful of brandy, and one new laid egg; shake this
up well first; then add half a glassful of champagne; after which, mix well, then strain off into a pony
tumbler.

Well a few things come to mind here. First, these must be good size pony tumblers. Second, Charlie’s Own
is a recipe that you have to test. And third, keep the hens close by!

Cocktails and Drinks

In a recent article in the San Francisco Chronicle, there was an article about choosing this years Bar Stars.
Included were some of the chosen oneOs favorite concoctions.

Chardon — Jose Zepeda, RN74, San Francisco

1! o0z. Beefeater 24 Gin

I oz. Cynar

I 0z. fresh lemon juice

" 0z. rhubarb syrup (see instructions)

Lemon twist for garnish

Shake and double strain into cocktail glass

Rhubarb Syrup. In a saucepan combine 3 cups of chopped rhubarb, 1! cups sugar, juice of 1 lemon,
dash of salt. Bring to a boil, then lower temp, cook, stir until reduced to a syrup.

Strain through a fine mesh sieve, and chill.

The combination of Cynar and rhubarb and gin, most definitely brings a unique taste element.



Pony Express — Brian MacGregor, Jardinere, San Francisco

1! 0z. Sazerac 6-year-old Rye Whiskey

" 0z. Qi White Tea Liqueur

" 0z. fresh lemon juice

I 0z. Grade B maple syrup

Shake all ingredients well, strain into highball glass filled with ice cubes. Broad strip of lemon peel
garnish.

Neat combination, and I would like to try it hot.

There were five finalists. The other three were Josh Harris and Scott Baird of 15 Romolo, and Enrique
Sanchez of La Mar, both in San Francisco.

Bar Cartoon
VIP lllustrations

“By the way, old man, Sawe you ever eeded bor -’//j
o raleseddy balore 7 ; “Not $hat buttoa I

Virgil F. Partch (VIP), was a catoonist/illustrator quite popular in the 19400s and 19500s, who was also
known as The Abominable Cartoon Man.

In his 1950 bookduthentic and Hilarious Bar Guide, besides great cartoons and funny jokes, VIP
included a few cocktail recipes that are worthy of listing, E.or not, such as:

Egbert W. Swackhammer

1 dash Pernod

2 tsp. Plain Water

2 tsp. Italian Vermouth

| Jigger Rye

1 piece of Orange Peel

Stir with a lump of ice and serve

My masterful editor, Maryann Rea, asked me whether or not | knew who this person was? | replied no.
Then the Princess explained to me that Eghbert Warmdrink Swackhammer was a famous television and



film director and producer. She also informed me that when she worked at Warner Brothers Studios, her
offices were in the Egbert W. Swackhammer building. And yes, his middle name was Warmdrink, which
is probably another story.

Better Than Etchings

3 Jiggers Brandy

1 thsp. Grenadine

1 thsp. Curacao

4 Jiggers Cherry Brandy

1 thsp. Lemon Juice

I shaker cracked ice. Shake.

There is no note as to whether this is a single serving. Maybe he is testing us.

Nude Eel

1 part Cognac

1 part Dubonnet

1 part Chartreuse

1 part Dry Gin

Shake with cracked ice and strain.

This drink could result in becoming a cartoonist.

Bartender Training

As we discussed last month, my bar training early, early in my career (see last months issue) was
somewhat rudimentary. Price list, uniform, cash register training, shift assignment, and training by the
bartender who had been employed at the bar the longest period of time. Very high tech.

Over the years as | worked at various establishments, the training did not improve that much more. There
was rarely a real, detailed, meaningful manual that addressed all the various aspects of the job, no less a
real job description. There was always a price list, and occasionally copies of Old Mr. Boston, Patrick
Gavin Duffy, or Angostura Bitters Cocktail Recipe books, so there was a somewhat constant disconnect
with obtaining the same tasting drink from bar to bar. Fortunately spirit proofs were higher in those days,
and that seemed to have a calming effect on our customers.

David EmburyOs famolse Fine Art of Mixing Drinks, though it had been published in 1948, was rarely
found in any bar. Many hotel bars had Oscar HaimoOsC48i! and Wine Digest, which did have

some pertinent points about bartending, utensils, glassware, measures, mixers, beer and wine information,
quality liquors, fresh juices, etc., and nine vodka recipes, including the Moscow Mule and the Red
Snapper (a Bloody Mary). In a future issue of thebarkeeper.com, we shall review this fine, somewhat
neglected, informative bartenderOs guide.



(photo from OSaloons, Bars & Cigar StoresO)

Through the years, and all the different drinking establishments | worked at, ideas began to evolve about
the numerous business and work experiences | had experienced over the decades. In the mid 19600s |
began to develop outlines for some basic operating elements of the trade. One of the first elements was a
bartender training outline, primarily operations oriented, rather than a cocktail recipe library, which came
later. | would imagine there are numerous practitionerOs of the trade today that might consider this outline
somewhat pedestrian, but at the time, it was a very meaningful tool.

Basic Bartending Training Outline

Job Description

Orientation, Employee Walk Through

Bartender Manual, Rules and Regulations, Appearance Standards
Probation Period, Evaluation Form, Discipline Procedures

Drink Prices and Portions, Pouring Drill, Brand Selection

Cash Register/POS Procedures, Accountability

Mixed Drink Recipe Guide, Adherence

Glassware Specifications, Handling, Washing, Storage

Garnish Specifications, Preparation, Storage

0 Drink Preparation Techniques, Mixology

SeRNfNRwNS



11.
12.
13.
14.
15.
16.
17.
18.
19.

In a future issue, if the demand is there, we will explain all these elements in detail.

Bar Utensils, Supplies, Equipment

Basic Beverage/Drink Service

Customer Needs and Wants, Common Customer Complaints
Requisition and Issue Procedures

Shelf Marking System, Par Stocks, Bottle Placement and Return
Basic Service Areas Setup

Sanitation and Maintenance, Schedules

Open and Closing Procedures

Responsible Beverage Service
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Tales Of the Cocktail — Be there!

latebnf {he

't\C"G’

w‘v :

' www.TalesoftheCocktail.com

Well it is time again to pack yourself up, and head for the TALES OF THE COCKTAIL roaring, happy,
great bar and spirits gala. This is a MUST event! Dozens and dozens of meaningful seminars, tasting
rooms galore, spirited dinners, famous celebrity bartenders, great books, thousands of bartenders from
around the world, day and night drinking opportunities (?), famous New Orleans Bars and Restaurants,
hundreds of spirit brands and drinks to test, competitions, VIP events, cocktail tours, etc., etc. HOW can
you not be there? SIGN UP NOW! Thebarkeeper.com will be conducting a seminar titled:

Bartending in the 1940's. 1950s and 1960's (The Dark Ages)

OThe curmudgeon loungasaurus, Brian Rea, will tell tales about working behind the stick in New York
and Los Angeles during those educational (for him) years. The bars, clubs and lounges. The most popular
drinks and liquor brands, and the worst ones, marriages, DUl on a bike, working conditions, drinking
trends, tips, MBAOs and SPTOs, famous nightclubs and entertainers, hookers, uniforms, portions and
pricing, menus, and other stuff he can hopefully remember. And the 83 year old unemployed bartender is
still looking for work.O

11



Barchives 11
Duffy’s Pure Malt Whiskey

Well I couldnOt resist including another wonderful health cure for the unfortunate. | recommend you read
this entertaining text to realize the extensive benefits this product offers, and please note the numerous
medical experts endorsements. And if | remember correctly, this fine elixir contained 60% alcohol! If that

doesnOt cure you, what will?

D'UZE‘PY’S

/ Malt Whiskey,

A'buluuly?\'.n and Unadulterated. Extirely Freo from rusn. OIL.

—no you know what it Is? Ask your Physician lY N
Dirugsies and be will tell umzl'rl!i A
v-:suro(\me or Flul-rln. Pnlmo-ury orvo
Prostration, Bronohial Tro cc.(kner-l l‘ uof M-nul l'ow-r

annd all Wasting Discasos, l:ndnr‘ed over 8,500 hysicinns® and
luvaluarie as o STIMULANT AND NXC o T?hold Fever, D“uulary
Diarrhon, and all low forms of Discase. RECOGN

a3 ANTIDOTE FOR CHOLERA . s

Wo aro the only concern In the United States who are botiling and salling to the Medical
Profession and Drug Trade an absolutely Pure Malt “hl oy. oo tBas I freo from
rusin OII. and t.bu s not only found ou the sideboards tho best families In the
country, bat also In (hn phyncbu\ dispensing room.

= vent German Chomist, says:—* T have mades an anal,
Dm?r ﬁ(qtgl"g 1 l HISKEY, wikieh puu‘a z:rv gratifying reswlt, Yowr
?f Whkiskey, obtained mortly by u-trad o mc!l convusion and a very eaveful
[ﬂ-m-lcuon and distillotion, uenﬂrolx om fuslil olL'-‘ -n‘ofb\uo
aimilarly ebnoxions aloakols wh E /' ‘U . A thevefore,
RECOMMEND IT TO THE M DICAL PROFESSION.

Pref YOX ‘OXD'ﬁ writed .—*Turity iteslf— | zecss Mald Whi-\cy I know 11 % be vml
Defy's Xalt '-":ﬂ ‘u:h pcrrvn ltq"ur'Ih A 1| clean and wnadulieratod”
DAY eVOr AnAly o erefore unqualifedly YRED. I ' WFrI Nechmter, X.
Tominms e ind 18 30 Lae meodiosd peeCominn, a :nl'nu'of “_"N, m._,“ ., °' '
The Lia HARVEY L. IYRD, M. D, Prn“m\ prescribo mt Malt w!u., n ny |Mtu
of 4he Faculty, and Frofessor of dbo Mumror corabler
leal Ool oe, sarm: [ fizd 1t remarkably free rotm Q
anil ood .-J olher abjocticnabieo materiais 50 Often | Saflarsdnations, st malad
found 10 the whinkies of b presest day. nzdnhn'u - wln‘r«:n. - m«a_nlb
AMES'J, O'DEA, of Staten hhM the | oPee Whery “’ alfo
| mh-oJ ¢ of several -mu-’nl‘v'-u-lly writer “Whes | fmelint s ln.m Pesally In
1 prescribe an akobolo sthesbast, I orier your fa- | FUimotalis.®

IH FA IT IS A BEVERAGE AND MEDICINE COMBINED.

con P Es and thoso aMicted with HI:!IOBR!IAGIE.I‘,
WE WILL on n-aqn SIX DOLLARK

o any n nt nited States (Eas of the Jocky Mounuhm. all Ex=
pross (Ylurgu pnp.ld n lnln eane (thus .Mdluq‘ull oprnrun for ooumment),
onwnluz Six Quart bottles of our PURE MALT WHISKEY and with it (=
writing, and under tis Seanl of the (‘oms.ni & SURK acd POSITIVE CURE for
COXSUMPTION asd other WASTI ASES In tholr nrly stagen, This
e S rvpareh by pir Ty B e D o, ondore.
oan wy any famlily 2 " so (Raw our
PU% MAXST Pﬁ k!l;‘ nﬁ‘ of the fngredieats.)
After this preparation bas been on for a fow woeks, the ycuo-;b:uoud prom-

Inent bones in patients suffering froos (‘nnsnmguoo and tho lik d with a
thick coating of fat and muscle, sunkeon and bloodless cheeks fill up mumoa hue,
the drooping spirits revive, whide all the musoles of the body ADd dxhlunugmm 15 heart,
are stronger and better able to perform thelr functions, Because of bed m-a-ubod with &
richer hlood than they had been Bafoen, [n other woeds, the ostom Iy llnd with more
oarbom than the diseaso can exbanst theredy giving nature tho uppes tho oomflice.

=—eS0LD BY LEADING DRUGGISTS AND FINE GROCERY noum——
Price ONIT DOLILATIL PER BOTTIN,

Bour.u m to any address tn tha Unll«l l-tnm (East of the Recky !lm:—
uln.n).u.urg‘ynn péaln case, Expreas cha Moammmoli

THE DUFFY MALT WHISKEY 00.. BllTIMUHE MD., U. S I

12



Last Call Cocktails

From the 1945 Angostura Bitters Cocktail Recipe Guide

Classics

South Camp Special

# MyerOs Rum

# dry gin

# scotch

dash of lime juice

dash of sweet vermouth

dash of cherry brandy

Shake well with cracked ice, strain into cocktail glass, decorate with a cherry.

This is certainly a special concoction, though I will not be testing same.

Chicago Cocktail (from above book)
2 dashes Angostura aromatic bitters
1! o0z. Brandy
2 dashes Curacao.

Frost rim of champagne glass with sugar. Pour ingredients into a mixing glass and
stir slightly with cracked ice. Strain into prepared glass and fill with champagne.
Twist lemon peel over drink for oil.

Not a bad combination, especially for the morning after.

Weirdos

Buffalo Sweat

" 0z. 151 proof rum

# 0z. Tabasco sauce

pour ingredients into a rock glass

Then squeeze 2 ounces of juice from bar rag, stir. Enjoy!

Kick in the Testes

"0z.rum

" 0z. Midori

1 oz. each of Pina Colada Mix and orange juice

Shake and strain into pre-chilled cocktail glass

Garnish with two melon balls marinated in 151 proof rum
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Sidebar

Next Issue

Thebarkeeper.com will be taking a two or three week holiday/vacation in June, and there is the possibility
that the July issue will not be published. But be assured on August 1, 2010, we will be posting an
expanded issue of libations. Thank you.
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