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COCKTAILS

BLUE
MONDAY
COCKTAIL.

Y, Cointreau. 3/ Vodka.
1 Dash Blue Vegetable Ex-
tract.
Shake well and strain into
cocktail glass.

BLUE TRAIN

1/ Lemon Juice.
COCKTAIL. /4 J

Yy Cointreau. 14 Dry Gin.
1 Dash of Blue Vegetable
Extract.
Shake well and strain into
cocktail glass.

THE BLUE | Fill the shaker with cracked

TRAIN ice and pour into it 1 glass of
SPECIAL Brandy and 1 glass of Pine-
COCKTAIL. apple syrup. Shake care-

(6 people) fully, and then add 3 glasses
of Champagne. Give one or
two more shakes and serve

without further delay.

BLUES
COCKTAIL.

\ (6 people)

Take 4 Glasses of Whisky.

1 Glass of Curagao.
Incorporate 1 Teaspoon-
ful of Syrup of Prunes.
Pour out over plenty of cracked

1
Y. Serve very cold.
l'hls Cocktail removes the Blues if you have them
llrnd gives you the Blue Devils if you haven’t.
=
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ice and shake for longer and
more  thoroughly than usual. / “(

1{ Italian Vermouth. BOBBY
/: Scotch Whisky. BURNS
3 Dashes Bénédictine. COCKTAIL.*

Shake well and strain into cocktail
glass. Squeeze lemcn peel on top.

*One of the very best Whisky Cocktails. A very
fast mover on Saint Andrew’s Day.

The Juice of 74 Lemon or BOLO
14 Lime. COCKTAIL.
The Juice of 74 Orange.

4, Wineglass Bacardi Rum.
f Teaspoonful Sugar.
Shake well and strain into
cocktail glass.

BOMBAY
COCKTAIL.
(No. 1.)

4 Dashes Lemon Juice.
34 Wineglass East Indian
Punch.
Shake well and strain into
cocktail glass.

1 Dash Absinthe. BOMBAY
2 Dashes Curagao. COCKTAIL.
/4 French Vermouth. (No. 2.)
1/ Italian Vermouth.
1/, Brandy.
Shake well and strain into
cocktail glass.

BOOMERANG

I Dash Lemon Juice.
COCKTAIL.

I Dash Angostura Bitters.
1{ French Vermouth.
z Canadian Club Whisky.
3 Swedish Punch.
hake well and strain into
cocktail glass.







May Queen” — a vital concept

[Uncle Fred] ‘What you need, Jimmy, is a pint or
two of May Queen.” ‘Eh?’ ‘It is a beverage which |
always recommend to timorous wooers... Its full
name is “Tomorrow’ll be of all the year the
maddest, merriest day, for I’'m to be Queen of the
May, Mother, I'm to be Queen of the May”, but the
title is generally shortened for purposes of
convenience in ordinary conversation. Its
foundation is any good dry champagne, to which is
added liqueur brandy, kummel and green
chartreuse, and | can assure you it acts like magic.
Under its influence little men with receding chins
and pince-nez have dominated the proudest
beauties and compelled them to sign on the dotted
line/

UNCLE FRED




