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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 in this website are the opinions of the author, who is in no 
way responsible for actions of the readers.

Members of the eating & drinking establishment industry are expected to follow the practice of 
RESPONSIBLE BEVERAGE SERVICE!!!
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Cover Artwork
In the October 1850 issue of The Illustrated London News, a letter to the editor, dated 25th 
August, 1850, titled American Drinks by Thomas Unets, Brigade-Major, 19th regiment was 
published. This letter was a very informative view of American drinking habits. Note the prep 
and shaking aspects.

American Drinks 
 
“Sir,-I send you a slight account of some of the many American drinks, strong and weak, (some 
worthy of imitation, others to be used in moderation), for which the Yankees are famed, and 
which may be considered amusing as acceptable to some of your readers.

Mint Julep is brandy  and water, sweetened with pounded white sugar, in which are stuck eight or 
ten leaves of fresh-gathered mint. pounded or planed Wenham Lake ice is put into  the tumbler, 
and the drink is imbibed through a straw or glass tube, N.B., as made at American bars:-The 
brandy and water is first put into a large silver or glass goblet, then the ice, planed or broken very 
small; pounded white sugar is then dashed over them with a table-spoon; the whole is then 
violently  shook, or tossed from one goblet to the another, and served up in a clean goblet, the 
fresh mint stuck in the ice, a piece of lemon peel hanging over the rim, and a straw tube put in 
the glass.

Sherry Cobbler-  Made precisely as a mint julep, sans lemon peel or mint, sherry being used 
instead of brandy; and when served up, nutmeg is grated over the top.

Stone Wall, or Fence, is merely an English cider cup, which contains a portion of cider, wine, 
brandy, &c.

Gin Sling is the same as those above, with gin as the spirit.

Mississippi Punch-  One glass of outard brandy, half ditto of Jamaica rum, tablespoon of arrack, 
quarter of a lemon, one tablespoonful of pounded white sugar; fill the tumbler with water and 
ice, and let  it  be thoroughly mixed, and served with a straw. This last recipe was given me as the 
greatest favour by the gentleman at one of the bars of the most celebrated hotel in the United 
States; he having first ascertained that I was not a Yankee, but an Englishman on my way to the 
old country. He boasted that he was the only one in America that could make this punch. Indeed, 
all these persons swagger a good deal as to their peculiar knowledge this way; and , in serving 
these drinks, assume a most important air of consequence, concocting them with much dispatch, 
address, and dexterity. Nay, from the constant call for these divers drinks, a large room is 
especially provided in all hotels for this purpose alone; ;and the barkeepers severally  pride 



4

themselves on their individual skill in the proportions and choice of various ingredients. To a 
stranger, on first witnessing their operations, it appears, by the extension and undulating motion 
of the gentlemen arm’s and body, while pouring from one goblet to the other, as if he were 
employed in dancing the Spanish Cachucha, the legs being hidden by  the counter; while his self-
satisfied smile, and turns of the head following the liquid stream, add much to this delusion. The 
affair is done, as they say, “right away”, and the mixture is ready in half the time it takes to relate 
the process.  

Iced Soda Water from the Fountain is also consumed in great quantities in hot weather; flavoured 
with various syrups, as syrup of ginger, ditto of lemon, strawberry, raspberry, sarsaparilla, &c. 
This is drunk in the summer by crowds of persons all day, and late in the evenings, at  the chemist 
shops, everywhere in the United States. The demand is so great, the fountain is contrived to 
supersede the trouble, delay, and inconvenience of fastening and opening up bottles of soda 
water. From a large cistern of iced soda water a communicating tube appears above the counter 
in the shop, generally in the shape of a T, at  each end of which is fixed a cork, the size that fits 
the mouth of a soda water bottle. The tide runs through this cork into a soda-water bottle when 
applied and regulated by a tap. 
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One hand holding the bottle pressed into the cork, and finger or thumb of the other regulating the 
tap  from the cistern, which is closed when the bottle is full. The bottle of soda-water, with a 
noise from the fixed from the fixed air, is then turned instantly  into a tumbler prepared with the 
required syrup. The counters are fitted up with marble slabs and ornaments most tastefully, there 
being on them numerous tumblers and gay  bottles filled with syrups. There being generally  two 
places of supply, no time is lost in serving everyone. The charge for a tumbler of this, flavoured, 
is only  from four to six cents. During my short  stay in a shop to get a drink, I have often counted 
as many as twenty ladies and gentlemen all bent on the same errend.

All seems in America, from cheapness, to minister to the wants of the many of thousands there, 
in hot weather, partake of these simple. grateful and wholesome drinks, who, in England, resort 
to the tavern or the gin palace for strong stimulating, and injurious ones.

Something of what I have described is now, I learned, established in London. Would it more 
universally adopted throughout the country, and the cost brought within the reach of all classes.

“In hot weather all persons have a desire to drink to supply the loss that takes place in the system 
from perspiration, from which we feel a weakness or lassitude; but no popular error is so 
monstrous, so fatal, and so general, as to suppose this lassitude, or craving for liquids, is to be 
assuaged or cured by gulping down beer, porter, or strong drinks. These only add “fuel to the 
flame”, and, after a partial stimulus, leave the party weaker and thirstier than ever. The gross and 
determined ignorance on this subject  by all classes has induced me to send you this particular 
account of the simple drinks (which at present they do not get  credit  for) used by the Yankee in 
hot weather, in fervent hope of their being more universally adopted in this country.

I am, Sir, your most obedient servant,
Thomas Unets, Brigade Major, 19th Regiment”
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Bar-Avatar- “Duff’s”
Well, mois, the so called manager (or damager) of Duff’s Bar, did respond to Mr. Duff’s request 
to change the format to a sports bar.  Sold the piano, gave other furniture to Good Will, had a few 
adult beverages, and went scrounging around to a few dumpsters, and bars going out of business, 
and the photo below shows the results.

 
Mr. Duff’s comments sort of went like this. “Jeez Keerist, it looks worse than before, which I 
thought was impossible. Maybe I will call it the Café Crapola. What the hell were you thinking. 
Are you the one they  said that when you were born, artificial intelligence started. That’s it, it’s 
last call for you, you’re fired!”. 

Well obviously I did not view this action as appropriate, and informed the dictator of same, and 
made some clever comments about his parentage, they were not received in a positive manner, 
which in turn resulted in my being thrown out the door, which has not occurred in quite a few 
years.

Went to one of my favorite bars, had a few adult beverages, and have planned my future. I shall 
open up my  own establishment, and call it “Sam and Ellas”. I believe that is a clever name, as it 
was one of my ex-girlfriend’s name, and the Sam is for Sadism & Masochism, a venue she 
wanted to explore…..but not with me.
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Cocktails and Drinks
As I mentioned in the last issue of thebarkeeper.com, I would provide a few diverse recipes that 
are ginger oriented, one with ginger beer, one with ginger liqueur, one with ginger syrup.

Kentucky Buck
¾ oz. lemon juice, 1 medium strawberry, ½ oz. simple syrup
2 oz. bourbon, 2 dashes Angostura
Place lemon juice & strawberry into mixing glass, muddle. Pour in Bourbon, bitters & simple 
syrup. Add ice, shake & strain over Collins glass with ice, add ginger beer. Garnish with sliced 
strawberry and lemon wheel.              
Source-Erick Castro, Rickhouse, San Francisco

Stormy Weather
2 oz. Amber Rum, 1 oz. Carpano Antica, 1 oz. Canton ginger liqueur
Combine ingredients in mixing glass with ice, & stir well. Strain into double old fashioned glass 
filled with ice. Garnish with oil spray  from a lime peel, discard. Add oz. or two of club soda. Stir 
lightly.
Source-Tony Palomino, WD-50, New York

Pearanha
1 oz. Spiced Rum, ¾ oz. Clear Creek Pear Brandy, 
¼ oz. ginger syrup, ¼ oz. each of fresh lime juice, & fresh orange juice. 
Shake until cold, strain into chilled cocktail glass. 
Press piece of crystallized ginger onto rim of glass.  
Source-“The Art of the Bar”, Hollinger & Schwartz     
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On Premise Bar/Beverage Surveys, and more

Recent trade industry surveys indicate the following trends:

2009 On Premise adult beverage sales down -4.9%
2010 projected On Premise adult beverage sales down -2.5%

By category the projections are:
Fine Dining establishments        -10.4%
Casual establishments                -6.8%
Lodging (Hotels)                        -6.1%
Bars/Nightclubs                         -0.6%
Casinos                                      -5.0%
Concessions                                -2.0%
Bars/Taverns                               flat

In 2010 beer sales are expected to decline -1.8%, wine -6.7%, and spirits -2.1%.  Spending on 
adult beverages is not expected to increase until 2011, and then at a minimal rate.

Surveys also indicate guest check averages declined -6.0%, which is probably a result of 
consumers ordering less expensive brands.

I do not view these statistics in a negative way, as it appears the decline was not as severe as 
expected. And as I have stated in prior issues of the this publication, I believe it offers excellent 
opportunities for competent management to increase their market share of bar and beverage 
sales, by really focusing on consumers needs and wants. It’s not rocket science!
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In the November issue of Esquire Magazine, in the 2009 Best New Restaurants, the author, food, 
drink and restaurant critic John Mariani listed “Trends On Which We’d Like To Place a 
Thousand Year Ban”, which made for some interesting reading, ie:

• Fascination With Restaurant Critics
• Fake Speakeasies-no sign over the door, no discernible phone 

number, no thank you
• The Phrase “Farm To Table”
• Unisex restrooms-no urinals, plus it’s awkward to exit and find 

a woman waiting for you to finish
• Cocktail Programs
• Any food turned into powder
• High-End Hamburgers
• High-End Pizza
• High-End Vietnamese-Street Sandwiches
• Waiters Named Todd-sorry, no reason for this, just a pet peeve
• Three Kinds Of Salt At the Table
• Calorie listings on the menus

All of the foregoing certainly  provides food for thought. I do recommend reading this Esquire 
issue , as the “Best New Restaurants, 2009” does offer some quite candid, incisive views, and 
clever ideas. And if time permits, consider reading Mr. Mariani’s “The Encyclopedia of 
American Food & Drink”, which is informative, entertaining, with quite good cocktail and drink 
history.

Bar Satire
Top Ten Reasons to Allow Drinking at Work

1- It’s an incentive to show up at work
2- It reduces stress
3- It leads to more honest communications
4- It reduces complaints about low pay
5- Employees tell management what they think, not what management wants to hear
6- Increases job satisfaction, because if you have a bad job, you don’t care
7- It eliminates vacations because people would  rather come to work
8- It saves on heating costs in the winter
9- It makes customers and fellow employees look better 
10- It cuts down on time off, because you can work with a hangover
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Drink Books
This is a must have book for anyone involved with the bar 
business and/or the consumption of adult  beverages in a bar. The 
author, Jill DeGroff, is the much, much younger wife of Dale 
DeGroff (also known as King Cocktail),and a fantastic illustrator 
and author. Jill has more than numerous accolades regarding her 
skills, and I shall not attempt to expand upon same, but I shall 
mention why I believe this book is important.

It is like a Zagat guide of important, meaningful information. It 
allows readers to access a broad range of meaningful knowledge 
about bar personalities, famous drinking establishments, unique 
creative recipes, the heart we put into our work, our sometimes 
weird aspects, the theatre we work in, and provides a multitude 
of informational nightcaps that you will constantly refer to.

Thank you, Lady!
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Sidebar- page from an old drink menu

…..some interesting dialog, but…….no prices.
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Management and the Bar
Customer complaints, and their financial impact. 

The average customer spends approximately $685 a year on adult beverages (obviously this is 
dependent upon geographical location).

If you lose just  one customer a week, that equals $35,620 a year ($685 times 52 weeks/
customers), which is a substantial amount of money.

Lose just  two customers a week, and the figure doubles to $71,240. And if this pattern continues, 
you then have an empty bar & lounge.

And believe me, it’s quite easy to aggravate and lose the consumer, especially  in today’s 
economic environment, because they have become more demanding, and less patient of what 
they  consider incompetent service, poor quality  product, and unrealistic pricing. There are times 
when management and their employees seem to lose site of the primary goal of their business, 
which is customer service, which results in sales and profits. You can have attractive décor, 
gourmet dining, creative cocktail programs, personable management, well trained staff, but if the 
primary focus is not  prompt, caring service, you then have a problem. In next month’s issue, we 
will again list the primary complaints of today’s consumer.

The outside world has become a noisy, busy, hectic, crowded, and impersonal environment. 
More and more business has become a self service format; pumping your own gas, ATM’s 
instead of bank tellers, self check out at hardware and supermarket stores. Fast food, cleaners and 
pharmacies now  have drive up windows. Public telephones are now cell phones, airline 
transactions are online, doctors are now medical centers, medicines (animal & human) now come 
by mail, hotels and car rentals are self-check in, and the list goes on. More and more we have 
become a “Self Service Society”. 

However, this offers an excellent opportunity for eating and drinking establishments to become 
one of the last bastions of personal one-on- one service, if you are willing to accept that 
responsibility. The reward will not only be financial, but should provide you with a very  nice 
sense of accomplishment, a rare occurrence. In our next issue, we will discuss some business 
basics.
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Last Call Cocktails

Classic (two from my generation)

Jimmie Roosevelt
1 ½ oz. Cognac V.S., ¾ oz. Green Chartreuse, 2 dashes Angostura 
bitters. Shake all ingredient with ice, strain into a tall 6 oz. flute. Add 
champagne. 

Coffee Cocktail 
1 ½ oz. VS Cognac, 1 egg, 2 oz. Port Wine (Ruby preferred), 
1 teaspoon sugar. Shake vigorously, strain into a pre-chilled wine glass. Shake or grate nutmeg 
on top. 

…..and a neat fall drink from the 1891 “The Flowing Bowl” book, by    
The Only William (William Schmidt)

Jack Frost Whiskey Sour

1 barspoon of sugar, 1 fresh egg, 1 pony of fresh cream, 
1 drink (1 ½ oz.) Apple Whiskey. ( I assume that’s brandy, but I would probably seriously 
consider using Calvados instead)  Shake thoroughly  with ice, strain into tall flute. The book 
recipe says add imported seltzer, but I would negate that, and I am not sure that sour is a proper 
name.

Weird Cocktail

Axe Murderer
A lethal variation of a Long Island Ice Tea, as if that concoction is not
lethal enough.
1/2 ounce each of  light Rum, Tequila, Vodka, Triple Sec, Gin, Amaretto, Southern Comfort, 
pineapple, lemon, and lime juice. Pour all ingredients in a mixing glass, shake with ice, pour into 
Collins glass.
Add dash of grenadine, alka seltzer pack on the side. This should serve two, and…..good luck. 
But,…. an interesting mélange of flavors.



14

Issue X’s Libations
Cover Art
A Brunswick Bar
Barchives I
The Herbert Asbury Jerry Thomas article continued (1927)
Management and the Bar I
Customer Needs and Wants
Barchives II
Ancient Hangover Cures
Cocktails and Drinks and……
Some unique recipes, Bitters and Forbidden Fruit
Management and the Bar II
Bar/Beverage Promotions, some old, some new
A Unique Christmas Message
from George Carlin
Sidebar
Terry Sullivan’s (writer) “The Beverage Decalogue”
Drink Books
“Mixed Drinks-a Manual for Bar Clerks”, H.W. Green, 1895
Management and the Bar-III
…….some basic business thoughts



15

Last Call


