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The Soda Water
Fountain

As the season is now on when the
owner of a soda water fountain -expects
to reap his harvest, we have collected
from various sources a number of formulc
for syrups, ices, ctc, which may prove
valuable to many of our readers :

CREAM FOR SODA FOUNTALIN.

I | Y
Supar.ciiiiiiiiee ves seaanaa i
Milk..... P PP 11 A

Mix,-and strain if necessary.
ICE CREAM.

Cream c.vvevnvinennn. oo Bl 3
Milk covnniines coiiarenans. ot
Sugat. . vviiieiiiiiiienees 02 12
Ext.vanilla oiocvviiiinianeniedn ¢

Dissolve the sugar in the cream and
milk ; strain and freeze. \When nearly
fizished add the extract of vanilla,

COFFEE EXTRACT.

Mocha coffee vveeve veeennuails. ¢
0ld Government” Java coffee..pts. 8
Riocoffee .v..ouev oo v pts, g
Glycerin vivviieiiinirsereneeapls. 3
Water ..ovvviiieneecaene..sotnough,

The coffee should be freshly roasted
and reduced to a moderately fine powder.
Put into a.vessel provided with « tightly-
fitting cover, and pour over it 10 parts of
boiling water. to which the glycerin has
been added. Put on the cover and close

tightly, Now wirap the vesel in a blanket

or felt, to preserve the heat as long as
possible, and set- away in a warm place
one hour and a-half, At the expiration
of this time pack into a percolator and
exhaust with. boiling water until 32 parts
of percolate .aré obtained.-~Nufional
Druggist,
COFFEE SYRUP,
Mochacoffee ....oovnee o, L K DD,

Java coffee ... .. %,
Boiling water......... veese oodl gal,
Granulated sugar .. .. ......... 10 ib.

Boil together, or pass through a suitable
filter coffee-pot,.unnl 1 gallon of infusion
is- obtained ; let it settle and add the
sugar.

TEA SYRUP,

_Good black tea-.,...... ... 3 ounces.
Boiling water ..............14 pints,

Pour the boiling.water on-the tea in a
porcelaia or earthenware vessel, cover
closcly, and infuse five minutés. Pour
one pint of this infusion (addiog more

-water if necessary to make up the mea-

sure) through a coarse straining cloth,

without pressure. In this. dissolve one

and a-half pounds of granulated sugar by
agitation. For ‘*iced tea” take one
ounce of this syrup, one-quarter ounce
fresh lemon syrup, two teaspoonsful pow-
deved sugat, two spoonsful crushed ice,
one slice lemon. Draw on soda with
coarse stream, stir with spoon, and serve
in large glass.

SOLUTION- QF ACID PUHOSPHATES

Potassium phosphate.......o. Sops
Magnesium phosphate ...... 160 s,
Sodium plosphate ... .... Sopts.
Calcium phosphate,......... 240 yus.
Ortho-phosphoric acid. . ...... 8 czs.
Water, to make ..o..o.oa... . 128 018,

KOLA PHOSPHATES.

Fluid ext. kola... .... [ YA

Soluble essence lemon....... .Y oon
Essencevanila ..., ....... v 3 dis,
Solution acid phosphates. ... .t ¢z

Comp. extract tataxacum, ... .. 2 oz%

Syrup, to make ..o 1P

WILD CHERRY PHOSIPHATYE

Syrup strawbetry (juice) 6 vz3.
Sytup lemon .. ...... .. N
Fresh infusion wild chetry. ... 1 o7,
Acid tantaric. ... 0v0es . 284 dis

Dissolve the acid in the infusion and
add with the lemon syrup to the syrup of
strawberry.  Serve without foam in thin
mineral glass.

LEGG IPHOSPHATE.

Osange sytup..... . . .... lot
Pineapple syrup. ...... . 1 oz

One egg.
Acid phosphates............ 6 dashes.
j 6 dashes.

Lemon juice.....
Shake, strain and add soda water, using
a fine stream freely.  Sprinkle mace on
top.
KOLA CELERY TONIC
Fluid extract kola .. ........ 34 oz
Port wine....... .... voeeeees TPt
Tincture celery seed..... .... 2 oxs.
Raspberry juice ... ..... . 4ozs,
Fruit acid...oauoon... ceveees 133 028,
SYtUP..iiii e areaeaeees T gal
Use one ounce of this syrup in cight-
ounce mincial glass one-third full of
crushed ice. Serve “solid " with straws.

GRADPE SHERBET,

Shetbet sysup.. ... ... . . 112
Grapejuice..vecien . Liuiiue. o T O
1 . Syghas,

Fill with soda. Mix and decorate with
fruits.
MINT SYRUP

Oil spearmint.....ovivnene... Jom,
Simple syrup,..ooeiiaee cons tgal,

o Soda foate.iiiiieniiiens LOZs
Evergreen, q.s.

Cut"the oil- with a small quautity ot
alcohol and add to the syrup. Color a
light green with methylene blue, dissolved
in water and add the foam.

MINL JULKS

Loal sugar e 4 culws,
Extract mint . v 1o drops.
Prepared miltk, 1 dessertspoonlul.
Hot soda sullicient to GH cop.
Whipped cream, 1 tablespooniut,
Grated nutiney, 4.9,

FROTHING MINTURE.

CGum arabic, pranulated, ve o ov2s
White of egps, fresh e 4
Cold water, ..., . . 12 vy,

Dissolve the gumn in the waler and
add the cgg. Two or three ounees of
this mixture to each gatlon of syrup,

GINGER PUFF.

Ginger syrup P
Lemon syrup.... e t oz
L0 O R T
Whipped cicam ~+Uspoonful,

Fill the glass with ginger ale, stir, and
top.off with whipped cream, or almond
cream.  Serve with straws and  paper
napkin.

GINGER MINT

Prepare a sgrup as follows :

Peppermint essence...... .. . % oz,
Ginger essenice ... ..., ... Lt 2 oS,
Water B T
Syrup, enough to nake. ... ... « 32 ors,
Magnesium carhonate .. ... . N EUA

Mix the peppermint wumately with
the magnesium  carbonate, add two
ounces of water, mix again, filter, and
add through filter enough water to make -
two ounces of filtrate, Vo the latter add
the remaining ingredients.  Serve like
ginger-ale syrup.

FRULE NECTAR,

Raspbewey sysup ... ... ..., 1
Grape.jutce sysup . .. . ... 1
Raspbersy vinegar NP X TX

Setve in mineral water glass.

RASPRERRY WINE SYRUP

Raspbesry wine, ... . - .. Souzs.
Acid phosphates. . .. . L, g dis.
Gum foam. ... e aieaees i dis
Simple sytup, q.s.. .. . e S s

Coloring, 4. s.
Mix thoroughly.

4

BANANA >YRUP

Cut the fruit in shees and “place them
n a jar ; sprinkle: with sugar and cover
the jar, which s then enveloped in straw
and placed in cold water, and the latter
1s heated to the boiling point.  The jar
is then removed, allowed to cool, and the
juice is poured into bottles.

BANANA CREAM.

Shavedice ........... . } tumblerful,
Banana sytup. . . .....000.0 24 0.
Creamof mitk. ..., ... S 1l 0ns,

Shakq well, add a few picces of ban.
ana, and fill with soda water, using the
fae stream, and serve in a 12 oz tumbler
with a spoon and straws.



