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The Fountain and Accssorios.

Now that the season for soda water is
upon us the following suggestions by E.
F. WVlhite in Tlie Spatula will be lound
helpful :

'he question often rises in the iind of
the enterprnsing druggist, " How cati I
make my fountain attractive ? " There is
nothing which affords more pleasure to
the eye than the plants which nature las
given us, if they are properly used. Those
plants which niake the best showing are
palms, ferns, and plants having large
green leaves of any kind. For the pur
pose of decoration they are preferable to
flowering ones. A couple of jardinieres
conianing some smilax, or anv other
trailing plant, placed on the corners of the
founitain top with the long branches al-
lowed to hang down inake a very pleasing
effect. If you have no regular top on the
fountain, a large palm on ti f;>untain
makes a good digplay and relieves its
diminutive appearance.

Cl' FLowcas.

In nany places cut flowers nay Le
kept for sale at the fountain and may lie
made to furnish a good profit, as well as
adding much to the appearance of the
store. In order that plants may do well,
they should be changed once a week for
fresh ones, and put vhere they cati re-
ceive the benefit of the sun. here
your counter joins tIe wall, a very taîl
plant can be placed with good effect. A
fewjardinieres containing small plants may
be placed nea the corners of the fountain,
if it has a top, with the resuhi of plcasing.

However, I an not going into the de
tails; the plants need care, and if you
desire to add to your fountain by the aid
of them. go to your florist and le will tell
you how to do it, at a cost of fron five
dollars up. le ivill at the sane time give
you every information you desire about
their care, and at a small expense lie will
arrange to come once a week, take the
plants you have and leave fresh ones. By
this means you can always have anttrac-
tive fountain.

TiHE1 EGG .4; RIN K.

Ever since the egg was first iîtroduced
as one of tle iCcessities in thle prepara.
tion of carbonated beverages, cggs hase
been growing nore and nore popular,
until now hundreds of thousands are u' cd
annually ai our soda fountains. Inas.
much as there is a good profit in this
class of goods thcy are well worth pt.
ing, and if ltey were always properly

prepared a great nîty nore would be
sold.

Care should be taken to so prepare a
dîînk that the egg taste is lost, and that a
cool, refreshitng drtnk is prepared. Just
because a mati cati throw an egg drink
over his head it does lot follow that lie
can prepare a good drink, and on the
other hand because a man cannot do
this, does lot show that lie cannot mlake
a good one.

No one drink needs any more study in
order that it iay be prepared properly
than does an egg drink, therefore mny ad.
vice is, chat a dispenser who desires a
reputation for, mîaking good ones spend
most of his time in trying to iake good
drtnks, nlot Im trying to be fancy.

Of ail the egg drinks an egg phosphate
is the one miost ofien called for and the
one iost geierally known. I vill there-
fiure take that to illustrate the proper
iethod of dispensng egg drinks. The

prinmary thing is to have fresh eggs, and
one canînot Le too particular on thois sub-
ject, as to get a bad egg into a drink is
thIe worst thing that can happen to your
reputation. Even to break a bad egg at
tic fountain is a serious niatter, but if
care he taken lO evil resuls need
follow.

PRI-.PARING THlE ,RINK.

Take tle egg in the rnght hand and
with a quick motion break the egg over
the edge of the glass, then vahi both
hands separate the shell, allowng the egg
to drop into the glass. Now add il
ounces of lemuon syrup , (to obtain the
best resulis the lemon syrup should be
made fron fresht lemons); a few dashes
of acid phosphate and about two tea.
spoonfuls of fine shaved ice. 'lie ice
answers for two purposes: Gne to thor-
ouglly break and beat the cgg, and the
oilier to make the drink cold. To ob.
tain tle best resulit possible the dritnk
inust be as cold as you can mtake it.
Now strain from the glass into the shaker,
using a good straner, thus rennving the
superfluous ice and particles of the egg
which have not become tloroughly beaten.
With Ihe coarse streati draw into the
shaker containing the egg, etc., enougi
carbonated water to nearly fill the glass;
draw as quickly as possible, and with the
fine streami mix the whîole thoroughly.
Take a cleai glass and throw the drink
fro shaker to glass and glass to shaker
a couiiple of timtes, then place the glass in
a holder, and pour the drink from the

shaker, holding ià about six inches from
tihe glass. By so doing you give the
drink a fine creamy appearance. Sprinkle
a little cinnanion on the top, place the
drink and straws within reach of your
custoier and everything is completed.

More than that, with very little practice
you have an egg drink that is pleasing
both t tthe eye and to the taste. This
rule will apply to the nixing of all egg
drinks,witi the exception of the flavoring,
winch, of course, differs in different drinks.
There are a great mnany kinds of egg
drinks, but ,i does not pay to have too
iany different ones unless you have a
very large trade. Have a few good ones
and push them, it wili pay you better.

The following are soie of mny favorites
and will be found to be good sellers:

EGG LEMONADE.

1 egg, juice of zý- lemon, y Y ounces
of lenion syrup, a teaspoonfuls ice; pro.
ceed as in the phosphate.

EGG COFFEE.

t egg, 1 ounce coffee syrup, 1 ounce
sweet cream, i teaspoonful shaved ice,
and proceed as before.

Ciccco.ATE DE EGG.

i egg, i ounce chocolate syrup, i ounce
of sveet creani, L teaspoonfuls ice, and
proceed as hefore.

L.tIE JUFC FI.-.

I egg, i 1 ounces lemon syrup, 2 tea-
spoonfuls of lime juice, 2 teaspoonfuls of
ice, and proceed as before.

ICE CREAM SIIAKE.

t egg, i ounce narshmallcw syrup,
smnall quantity of ice creatn, and proceed
as before.

EGG SODA.

i egg, 3 ounce of lemton and vanilla
syrup, t ounce pure cream, 2 teaspoonfuls
shaved ice, and procecd as before.

EGIG AND MILIK.

t egg, i unce Catawba syrup, a table.
spoonful of ice, milk, q.s., shake and
stran.

CREAM AND FGG.

Is made sane as egg ahîd iilk, only
using creani. Sherry syrup may Le used
in place of the Catawba. A teaspoonful
of pure cherry vine will add niuch to the
drink.

P'IKE's l'EAg,

White of one egg, i ounce Orgeat
syrup, 2 ounces sweet cream, 2 teaspoon,
fuls of ice, shake and add soda,using fine
stream, and proceed as in phosphate.


