
Feuerzangenbowle



Defining the “Cocktail” 
• A docked horse tail
• Any horse of racing stamp and qualities
• A person assuming the position of a gentlemen, but 

deficient in thorough gentlemanly breeding
• A type of beetle
• A preparation of food usually served at the beginning of 

a meal
• A mixture of chemical substances, especially one which 

is dangerous
• The tail feather of a rooster
• A stimulating liquor, composed of spirits of any kind, 

sugar, water, and bitters 



“Will you be so obliging as to inform me 
what is meant by this species of 
refreshment [cock-tail]?...I have heard of a 
jorum, of phlegm-cutter and fog driver, of 
whetting the whistle, and moistening the 
clay, of a fillip, a spur in the head, 
quenching a spark in the throat, of flip &c. 
but never in my life, though I have lived a 
good many years, did I hear of cock-tail 
before. Is it peculiar to a part of this 
country? Is the name expressive of the 
effect which the drink has on a particular 
part of the body? Or does it signify that the 
democrats who take the potion are turned 
topsyturvey, and have their heads where 
their tails should be? I should think the 
latter to be the real solution…”

The Balance and Columbian Repository, 
Hudson, NY, 1806



3 Bottle Bar, c.1943



“Taurus”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



Pick-Me-Up, 1933



What’s in a Name?

• “Punch”: liquor, sugar, water, lemon, and 
spices 

• “Cocktail” (1806): a stimulating liquor, 
composed of spirits of any kind, sugar, 
water, and bitters 

• “Mixed Drinks” (2002): one or more spirits, 
one or more mixers (i.e. juice or soda). 
Additional ingredients include sugar, honey, 
cream, herbs, spices, or fruits/veggies.



Postcard from Cocktail 
Ephemera Collection 

(Ms2013-027)



The Kentucky Bourbon Cocktail Book, 2009



The Long and Short of It, c.1934

Tippling Fact: 

“Long” drinks are also 
called “Tall” drinks, since 
they are served in a 
highball or chimney style 
glass (or sometimes a 
specialty glass) that is 
more than 5 oz. Often, but 
not always, they include a 
non-alcoholic mixer. 



“Bacardi Recipe Book,” 1971
From the Cocktail Ephemera Collection (Ms2013-027)



3 Bottle Bar, c.1943

This book is designed for 
the home bartender with 
only 3 bottles (gin, 
whisky, and white wine). 
It includes a visual code 
to ingredients needed for 
each recipe. There is a 
brief section at the end 
for the “5 bottle bar,” as 
well.



Postcard from Cocktail 
Ephemera Collection 

(Ms2013-027)



The Old Waldorf-Astoria Bar Book, 1934



The Old Waldorf-Astoria Bar Days, 1931



Hegenbarth's Bowlen, Punsch-, und Kaffee-Haus-Getränkebuch, 1903



Hegenbarth's Bowlen, Punsch-, und Kaffee-Haus-Getränkebuch, 1903



Pick-Me-Up, 1933



How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862

The full title of this publication is:

How to mix drinks, or, The bon-vivant's 
companion: containing clear and 
reliable directions for mixing all the 
beverages used in the United States, 
together with the most popular British, 
French, German, Italian, Russian, and 
Spanish recipes, embracing punches, 
juleps, cobblers, etc., etc., etc., in 
endless variety by Jerry Thomas; to 
which is appended A manual for the 
manufacture of cordials, liquors, fancy 
syrups, &c., &c. ..Illustrated with 
descriptive engravings, the whole 
containing over 600 valuable recipes by 
Christian Schultz.

Published in 1862, it was the first 
manual for bartenders. 



“Gemini”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862

“I have seen purer liquors, 
better seagars, finer tobacco, 
truer guns and pistols, larger 
dirks and bowie knives, and 
prettier courtezans here, than 
in any other place I have ever 
visited; and it is my unbiased 
opinion that California can and 
does furnish the best bad 
things that are obtainable in 
America.”

-“Professor” Jerry Thomas



Forty Famous Cocktails, c. 1930

“Prohibition is better than 
no liquor at all. “

-Will Rogers

“When I sell liquor, it's 
bootlegging. When my 
patrons serve it on a silver 
tray on Lakeshore Drive, 
it's hospitality.”

-Al Capone



Postcard from Cocktail 
Ephemera Collection 

(Ms2013-027)



Louis’ Mixed Drinks, 1906



“Aquarius”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



Louis’ Mixed Drinks, 1906



Mai Tai from Cocktail Guide, 1999

Tippling Fact:

Some cocktails have a clear 
origin story and an obvious 
reason for their name (aka, “The 
Blue Blazer”). Others, like the 
Mai Tai, have conflicting stories 
and recipes. Two men claim to 
have invented this drink, one in 
1933 (Don the Beachcomber) and 
one in 1944 (Trader Vic). The 
latter served it to a guest visiting 
from Tahiti who, upon tasting it,  
allegedly declared "Maita'i roa
ae!“ (“Very Good!”)



More Fun at Cocktail Time! c.1935



J. E. Cooley Advertising Broadside, 1863 (Ms2012-007)

This Civil War era 
broadside includes a list 
of available food items 
from a New York City 
merchant. Among the 
items listed, but not 
priced (possibly 
suggesting a lack of 
availability?) is cider.  



Page from “An Ideal Home” Illustrated Scrapbook, c.1940s (Ms2013-026). This 
compiled scrapbook includes a list and cost of everything required to build and 

furnish the “perfect” home—even cocktail glasses!



The Old Waldorf-Astoria Bar Book, 1934

What’s in a name?

Once you start to peruse 
cocktail history, you’ll find 
an amazing array of names 
for drinks, from people to 
places to well, just about 
anything. Sometimes, a 
name is obvious. 
Sometimes, it’s much less 
clear (pun intended). And 
sometimes, you’re just left 
wondering…



Pick-Me-Up, 1933



Das Kidronsquellchen und andere trinksame Ubungen, 1913



Das Kidronsquellchen und andere trinksame Ubungen, 1913

Tippling Fact: The German “Feuerzangenbowle” is a 
variation on the traditional punch. It involves lighting 
liquor-soaked sugar on fire over the bowl on tongs, to 
melt into and blend with the drink. 



“Pisces”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



Page from "Book for Receipts" Recipe Book (Ms2008-024), 1731



Tolu Rock and Rye Standing 
Display, c.1880-1881 (from Cocktail 
Ephemera Collection, Ms2013-
027). Tolu Rock and Rye appears 
to have a short history of 
distribution between 1880 and 
1881 (possibly a little later) as a 
patent medicine. 

Tippling Fact: 

As a medicine, rock and rye might 
be drunk straight, or mixed with 
hot tea. Recipes ranged from a 
basic mix of whisky and rock 
candy to more complex blends 
with citrus and herbs. Tolu Rock 
and Rye likely also contained tolu
itself, a fragrant tree resin. 



Dr. Thomas' Eclectric Oil Trade Card 
[c.1875-1940?] (Ms2009-064)

The Dr. Thomas' Eclectric Oil 
trade card is an advertisement for 
a cure-all serum marketed most 
popularly during the Victorian era. 
This particular trade card was 
distributed by James Aumann, 
M.D.—a druggist and chemist 
from Wytheville, Virginia.



Postcard from Cocktail 
Ephemera Collection 

(Ms2013-027)

Tippling Fact: 

Harry’s Bar in Venice, Italy, 
opened in 1931. It’s still 
open today and has been 
a national landmark since 
2001. During it’s 80+ 
years, it has been a 
favorite watering hole for 
authors, composers, 
actors, directors, and 
aristocracy.



How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862

Tippling Fact:

Here, Jerry Thomas’ julep 
appears, like many of the 
illustration in his book, 
heavily garnished. In the 
late 19th century, juleps 
were traditionally served in 
a pewter or silver glass. 
These days, depending on 
where you order one, 
you’re as likely to find it 
served in a highball or 
collins glass as you are to 
receive one in pewter or 
silver.



So many glasses, so little time…



“Cancer”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



Postcard from Cocktail 
Ephemera Collection 

(Ms2013-027)



The Old Waldorf-Astoria Bar Days, 1931



“Happy Hour Bar Guide: 45 Prize Recipes” (produced by Southern Comfort)
From the Cocktail Ephemera Collection (Ms2013-027)



“Virgo”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



“Fleischmann’s Mixer’s Manual”
From the Cocktail Ephemera Collection (Ms2013-027)



From Norfolk & Western Railway Menus, c.1940s-1960s (Ms2013-080). 
This is one of several menus in the collection that includes the list of cocktail 

available during travel, as well as other sundry items.



"7 Favorite Drinks (and How to Make Them Better)”
From the Cocktail Ephemera Collection (Ms2013-027)



“Clear Heads Cool Off with Calvert: A Guide to Cooling Hot-Weather Drinks,” 1935 
From the Cocktail Ephemera Collection (Ms2013-027)



Postcard from Cocktail 
Ephemera Collection 

(Ms2013-027)

“Remember gentlemen, 
it's not just France we 
are fighting for, it's 
Champagne!“

-Winston Churchill



“Clear Heads Cool Off with Calvert: A Guide to Cooling Hot-Weather Drinks,” 1935 
From the Cocktail Ephemera Collection (Ms2013-027)



“Sagittarius”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



Thirst Aid for the Ailing Party, c.1936



“The Gourmet’s Guide to Dining and Drinking”
From the Cocktail Ephemera Collection (Ms2013-027)



“Aries”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862



“The Gourmet’s Guide to Dining and Drinking”
From the Cocktail Ephemera Collection (Ms2013-027)



“Old Time Recipes for the Sick and Convalescent,” 1910 
From the Cocktail Ephemera Collection (Ms2013-027)

“The light music of whisky 
falling into glasses made an 
agreeable interlude.” 

― James Joyce, Dubliners



“Old Time Recipes for the Sick and Convalescent,” 1910 
From the Cocktail Ephemera Collection (Ms2013-027)



“Suddenly Everyone's Drinking Smirnoff Vodka”
From the Cocktail Ephemera Collection (Ms2013-027)

Tippling Fact:

Vodka was among the last of 
“base” spirits (whisky, gin, 
brandy, rum, and tequila fall 
into this same category) to 
reach America. It had long been 
associated with Russia and 
Eastern Europe and there was a 
hesitation to adopt it (or even 
distill it in the U.S.) until after 
World War II. Eventually, 
though, people were won over. 
The vodka business (imported 
and domestic) continues to 
flourish today.



“Southern Comfort Party Book,” 1952 
From the Cocktail Ephemera Collection (Ms2013-027)



Nightlife: Vanity Fair’s Intimate Guide to New York After Dark, 1931

“First you take a 
drink, then the drink 
takes a drink, then 
the drink takes you.”

-F. Scott Fitzgerald



The Manufacture of Liquors, Wines, and Cordials, without the Aid of Distillation: Also 
the Manufacture of Effervescing Beverages and Syrups, Vinegar, and Bitters, 1853

Tippling Fact:

Although the first bartender’s 
guide wouldn’t be published 
until the 1860s, guides on 
distillation were already “old 
hat” by the mid-19th century. 
The process had been going 
on in United States since 
some of the first Europeans 
arrived and in Europe for 
centuries. And fermentation 
of vegetable matter has been 
a practice of most known 
civilizations, modern and 
ancient.



More Fun at Cocktail Time! c.1935



Kentucky distillery map from the inside cover of The Spirit of Old Kentucky, 1945



Postcard from Cocktail 
Ephemera Collection 

(Ms2013-027)

Tippling Fact:

Spirits and mixers that 
include quinine and 
quinine derivatives have a 
long history. In addition 
serving as a flavor, it 
made a nice excuse to 
help fight disease. One 
story behind the “gin and 
tonic” is that it was 
developed by the British 
in India as an antimalarial.  



The bottling and labeling process. The Spirit of Old Kentucky, 1945



The Kentucky Bourbon Cocktail Book, 2009

Tippling Fact: 

September is National 
Bourbon Heritage Month, 
October is National Applejack 
Month, and December is 
National Egg Nog Month. 

There are also a number of 
“National Food” days that 
celebrate specific cocktails 
and spirits, including Rum 
Punch Day (September 20), 
Dry Martini Day (June 19), 
Mint Julep Day (May 30), and 
Tequila Day (July 24).



Images from The Spirit of Old Kentucky, 1945



An English Butler’s Canapes, Salads, Sandwiches, Drinks, Etc., c.1916



An English Butler’s Canapes, Salads, Sandwiches, Drinks, Etc., c.1916



“Capricorn”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



Vegetarianism, The Radical Cure for Intemperance, 1886

“Similar cases, all 
bachelors of 
intemperate habits, 
were cured within 
twelve months by a 
diet mainly of 
farinaceous.”

-From the introduction



Beverages and Sandwiches for Your Husband’s Friends, by one who knows, 1893



The Long and Short of It, c.1934

“I drink to make 
other people more 
interesting.”

-Ernest Hemingway



How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862



The Stork Club Bar Book, 1946

“A wag once remarked that 
the three most engaging 
phenomena of the 
contemporary New York 
scene were Mrs. Vanderbilt, 
the Stork Club and Lucius 
Beebe. The Stork Club and 
Lucius Beebe are 
represented by this book, 
and it may be remarked 
that Mrs. Vanderbilt herself 
is an occasional visitor to 
the Stork, a circumstance 
which would seem to take 
care of everything.”



Postcard from Cocktail Ephemera Collection (Ms2013-027)



"7 Favorite Drinks (and How to Make Them Better)”
From the Cocktail Ephemera Collection (Ms2013-027)



A few modern cocktails from Cocktail Guide, c.1999



How to Mix ‘Em, c.1900



List of euphemisms for drunkenness from a 
1901 newspaper. Phrases include: 

He is… topheavy
primed
jiggered
on the ree-raw
full of mountain dew
full of Jersey lightning
wabbly on his pins

He has…a skate on
an applejack gait
more sail than ballast
been dallying with the black bottle
been trying to beat John Barleycorn
been measuring sidewalks 

upsidedown
He can’t…see the hole in the ladder

lie down without holding on



A few common (and uncommon) tools of the trade!



“Libra”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



How to Mix ‘Em, 
c.1900



Carbonated Mojito Spheres (recipe adapted from Jose 
Andres) from Modernist Cuisine, 2012



Louis’ Mixed Drinks, 1906

“Too much of anything 
is bad, but too much of 
good whisky is barely 
enough.” 

– Mark Twain



More Fun at Cocktail Time! c.1935

Tippling Fact: 

Like any business, corporate-
sponsored advertising plays 
an important role. Beginning 
in the 1930s, companies 
started producing pamphlets 
with drink recipes (using their 
brand of spirits, of course!), 
food recipes, party themes, 
and games. 



The Mixologist: How to Mix the Makings, 1933

Tippling Fact:

The term “mixologist” 
was born at least as 
early as the 1850s, 
though it has been 
used much more 
commonly since the 
start of the 20th

century. 



The Mixologist: 
How to Mix the 
Makings, 1933



From Norfolk & Western Railway 
Menus, c.1940s-1960s (Ms2013-080). 

This is one of several menus in the 
collection that includes the list of 
cocktail available during travel, as 

well as other sundry items.



For Home Use: A Book of Reference on Many Subjects Relative to the Table, 1937

Tippling Fact: 

You can use bitters as 
more than just an 
ingredient in cocktails. 
They may a wonderful 
addition to soups, 
sauces, glazes, 
cookies, and more!



“Scorpio”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



The Kentucky Bourbon Cocktail Book, 2009

Tippling Fact: 

There’s another cocktail 
known as the 
“Poinsettia” that 
includes cranberry juice, 
orange liqueur, and 
champagne.



Postcard from Cocktail Ephemera Collection (Ms2013-027)

Whisky vs. Whiskey: What’s the story?
Generally speaking, “whisky” is spelling favored by Canadian, 

Scottish, and Japanese producers. “Whiskey” is the spelling favored 
by Irish and American producers.



The Long and Short of It, c.1934

Tippling Fact: 

“Short” drinks are also 
called “Lowballs,” since 
they are served in rocks, 
old-fashion, or double old-
fashion glasses (or 
sometimes a specialty 
glass) that hold no more 
than 5-6 oz. 



“Leo”

From a series of French 
astrological sign 
postcards. Each 
postcard includes a 
recipe, as well as 
information about the 
sign on the reverse. 



The Merry Mixer, or, Cocktails and Their Ilk: A Booklet on Mixtures and 
Mulches, Fizzes, and Whizzes, c. 1933



Thirst Aid for the Ailing Party, c.1936



How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862



Thirst Aid for the Ailing Party, c.1936



Drink Mixer, Compliments of Nat M. Leff, boxing promoter, 1931



Zodiac Cocktails: 
Cocktails for All 
Birthdays, Stanley S. 
MacNeil, 1940





A Guide to Pink Elephants: 200 Most Requested Mixed Drinks on Alcohol Resistant 
Cards, c.1952


	About the History of the American Cocktail Collection
	Feuerzangenbowle
	Defining the “Cocktail” 
	Slide Number 4
	3 Bottle Bar, c.1943
	Slide Number 6
	Pick-Me-Up, 1933
	What’s in a Name?
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	 3 Bottle Bar, c.1943
	Slide Number 14
	The Old Waldorf-Astoria Bar Book, 1934
	The Old Waldorf-Astoria Bar Days, 1931
	Hegenbarth's Bowlen, Punsch-, und Kaffee-Haus-Getränkebuch, 1903
	Slide Number 18
	Pick-Me-Up, 1933
	How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862
	Slide Number 21
	How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862
	Forty Famous Cocktails, c. 1930
	Slide Number 24
	Louis’ Mixed Drinks, 1906
	Slide Number 26
	Louis’ Mixed Drinks, 1906
	Mai Tai from Cocktail Guide, 1999
	More Fun at Cocktail Time! c.1935
	J. E. Cooley Advertising Broadside, 1863 (Ms2012-007)
	Page from “An Ideal Home” Illustrated Scrapbook, c.1940s (Ms2013-026). This compiled scrapbook includes a list and cost of everything required to build and furnish the “perfect” home—even cocktail glasses!
	The Old Waldorf-Astoria Bar Book, 1934
	Pick-Me-Up, 1933
	Das Kidronsquellchen und andere trinksame Ubungen, 1913
	Das Kidronsquellchen und andere trinksame Ubungen, 1913
	Slide Number 36
	Page from "Book for Receipts" Recipe Book (Ms2008-024), 1731
	Slide Number 38
	Slide Number 39
	Slide Number 40
	How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862
	Slide Number 42
	Slide Number 43
	Slide Number 44
	The Old Waldorf-Astoria Bar Days, 1931
	Slide Number 46
	Slide Number 47
	Slide Number 48
	From Norfolk & Western Railway Menus, c.1940s-1960s (Ms2013-080). �This is one of several menus in the collection that includes the list of cocktail available during travel, as well as other sundry items.
	Slide Number 50
	Slide Number 51
	Slide Number 52
	Slide Number 53
	Slide Number 54
	Slide Number 55
	Slide Number 56
	Slide Number 57
	Slide Number 58
	Slide Number 59
	Slide Number 60
	Slide Number 61
	Slide Number 62
	Slide Number 63
	Slide Number 64
	Slide Number 65
	More Fun at Cocktail Time! c.1935
	Slide Number 67
	Slide Number 68
	Slide Number 69
	Slide Number 70
	Slide Number 71
	Slide Number 72
	Slide Number 73
	Slide Number 74
	Slide Number 75
	Slide Number 76
	Slide Number 77
	How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862
	Slide Number 79
	Postcard from Cocktail Ephemera Collection (Ms2013-027)
	Slide Number 81
	Slide Number 82
	Slide Number 83
	Slide Number 84
	Slide Number 85
	Slide Number 86
	Slide Number 87
	Slide Number 88
	Louis’ Mixed Drinks, 1906
	More Fun at Cocktail Time! c.1935
	Slide Number 91
	Slide Number 92
	From Norfolk & Western Railway Menus, c.1940s-1960s (Ms2013-080). This is one of several menus in the collection that includes the list of cocktail available during travel, as well as other sundry items.
	Slide Number 94
	Slide Number 95
	Slide Number 96
	Slide Number 97
	Slide Number 98
	Slide Number 99
	Slide Number 100
	Slide Number 101
	How to Mix Drinks, or, The Bon-Vivant’s  Companion, 1862
	Slide Number 103
	Drink Mixer, Compliments of Nat M. Leff, boxing promoter, 1931
	Slide Number 105
	Slide Number 106
	A Guide to Pink Elephants: 200 Most Requested Mixed Drinks on Alcohol Resistant Cards, c.1952

