
CANADIAN DRUGGIST

The Soda Water
Fountain

As the season is now an when the
owner of a soda water fountain expects
ta reap his harvest, we have collected
from various sources a number of formnuhe
for syrups, ices, etc., which tray prove
valuable to many of our readers :

CREANI FOR SOnA FOUNTAtN

Egg.....................,.. No. i

Sugar..... ...... -. .. ...,. . .11x. 1
Miilk................... ...... pt

Mix, and strain if necessary.

ICE CREA .

Cream .......... .... ..... . . 3
Ntilk .......... ........... p. s
Sugar.....................o:. ra
Ext. vanila .................. dr. 4.

Dissolve the sugar in the creai and
nilk ; strain and freeze. When nearly
finished add the extract of vanilla.

COFFEE EXTRACT .

Mocha cofee ...... ............ Ps. 4
" Old Gov:rnment " Java coffee..pis. 8
Rio oeffce ........ ...... Pt. 4
Glycerin .................... s. 3
Water ................... cnnugh.

The. coffee should be freshly roasted
and reduced to a moderàtely fine powder.
l'ut into a vessel provided with a tightly.
fitting cover, and pour ove-r it to paîts of
boiling water ta which the glycerin has
been added. Put ani the cover and close
tightly. Now wrap the vec-el 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 tinte pack into a percolator and
exhaust with, boiling water uritil 32 parts
of percolate are obtained.-National
Druggist.

COFFLE svRluP.

Mocha coffe ........... .. ..- 4 lb.
Java coffe .... , .. . .. lb.
Boiling water.............. ... i gal.
Granulated sugar . .......... lb6.

Boil together, or pass through a suitable
(lter coffee.pot,-unti 1 gallon of infusion
is obtained ; let it seule and add the
sugar.

Good black tea .,........ 3 ounces.
Boiling water .............. pints.

Pour the boiling.water on-the tea in a
porcelaiti or earihenware vessel, cover
closely,. and infuse five minutes. Pour
one pint of this infusion (adding 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 ta" take one
ounce of this syrup, one.quarter ounce
fresh lemon syrup, two teaspoonsful piow.
dead sugar, two spoonsful crushed ice,
ane sice lemon. Draw an soda with
coarse stream, stir with spoon, and serve
in large glass.

SOLUTION O' ACID lIlOSPTi.\TRS

Potassium piosphate...... .. .
Magnesium phosphate.
Sodium phosphate . ... ....
Calcium Phosphate..........
Ortho.phosphoric acid........
W ater, to niake ........... ,

So gly.
160 grs.

So gis.

240 gis.
S ets.

128 ors.

KO.A lilOSillATES.

Fluid ext. kola... .... .. . 1¾ vz.
Soluble essence leton........'. ez.
Essence vanilla .......... (.s.
Solution acid Phosphates ..... ci.
Comp. cxtract taraxacun. 2 ote.
Syrup, ta make .............. i pi.

W I1.1) Cil ,RltV P'i IOSilATE.

Syrup strawbery (juice) 6 s.
Syrup lemori . ....... . . oz.
Frcsh infusion wild cierry.... s: l.
Acid iartaric........... .24 (11%

Dissolve the acid in the infusion and
add with the leinon syrup to the s)rup of
strawberry. Serve without foami in thin
mineral glass.

EG( î'u'îîSriT.
Orange syrui..... . . ..... i o.
lincapple syrup....... . i Oz.
One egg.
Acid phosphtuates............ dashes.
Lemon juice.............. 6 d.slcs.

Shake, strain and add soda water, using
a fine stream freely. Sprinkle mace on
top.

KOL.A CEL-ElY TIoNIC

Fluid extract kola .. .. . , oz.
lort wine....... ..... ...... pt.
Tincture celery seed..... .... 2 oz.
Raspberry juice .. ,. ...... . z<.
Fruit acid................... t zs.
Syrup..................... i gai.

Use one ounce of this syrup in cight.
ounce minerai glass one-third full of
crushed ice. Serve " solid " with straws.

G R AVE sH linTi;l.

Shrbect :Yrup . . ... . . - 1 z.
GraplcJuice........ . ....... o..
Ice......................., 3 glas.

Fili with soda. Mix anid decorite with
fruits.

MINT SVRUP

Oil spearmilnt................ 30 n.
Simple syrup,.......... .... . gal.
Soda foaîm.................. 1 or..
Evergrccn, q.s.

Cut the oil .with a small quantity o
alcohol and add to the syrup. Color a
light green with methylene blue, dissolved
in water and add the.foam.

.oal sugar . .t cubes.
Extract minit . . o drops.
S'rep.ircd milk, i deettpNful.
I lot soda suflicient to fil cup.
Vhiîped crean. i inablesponunun.

Giratedi nutmncg, q..

Gun arabic, granulateid. .. l ots
Wlite of eggs, heh ..
C'ild watcr. .. . . t %.

Dissolve the gum lfl ihe water and
add the egg. Two or threc oui»ce& of
this mixture to cach gallon of sy rup.

Ginger syrup . i <
Li.emon syrup. . . . I or
Creain.. i or.
Wiipicd cicam , sp'oon[l.

Fill the glass with giniger ale, stir. and
top off with whippedl crean, or almond
creanm. Serve with straws and paiper
napkin.

Prepare a syrup as follows .
Peppermint esstnce., . . .
Ginger essence .. ...... .. o .
Water .. .
Syrup, enougi to make......... .;2 ors.
Magnesium carbonatv .,. .. .

Mix the peppermint lotimiately with
the magnesiun carbonate, add two
ounces of water, mix again, (lter, and
add through (lter enough water ta make
two ounces of filtrate. To the latter add
the renaining ingredients. Serve like
ginger-ale syrup.

I iRUSI NlECILt.

IRaslbcrty syrup ... .... .... 1 pf.
Grapc.juice syrup . .... . ... . pt
Raspbs)eriy vinegar ..... ... 2 or.

Seive in minerali water glass.

ICASHlüitYWINL.,'Syltui.
Raspberry wine...........S ots.
Acid phosplates. .. .. 4ilrs.
Gumll foam. .... .. .... 4 dirs
Sinpr syrup, q. s. .. . .. ... pr.
Coloring, q. s.

Mix thoroughly.

11A\NANA sY RUI.

Cut the fruit in shces and plaLe thmum
in a jar ; sprinkle with sugar and cover
the jar, which is then cnveloped bi straw
and placed in cold water, and the latter
is heated ta the boiling point. The jar
is then removed, allowed to cool, and the
juice is poured into boules.

liANANA CREA.

Shaved ice ........... . J 5 tumblerful.
Banana syump..2 i o
Creanm of milk.. ... . .. s î.. .

Shake well, add a few pieces of ban,
ana, and fili with soda water, using the
f.ae stream, and serve in a a oz. tumbler
with a spoon and straws.


