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Syrups, Etc,, for the Soda Wator
Fountain.

———

SinpLk Syrup, — Sugar, 10 pounds ;
water, 4 gallons ; Cooper’s isinglass, 1
ounce,

Heat the water and sugar sullicicutly
to dissolve the sugar.  Dissolve the isin.
glugs separately in hot waler and add to
the syrup.  Strain through {launel cloth.
The syrup may bo made with cold water
by repeated stivving, or may be made by
pereolating the water through sugar plac-
ed in o vessel with a perfornted bottom,
The whites of two cggs may besubstituted
for the isinglass,  They should be beaten
with a little water, and added to the
syrup when nearly cold.  The use of isin-
glass, egy, gum avabie, Trish moss, soap
bark, or something of like nature, is vs-
sentinl to retain the froth on sodn when
drawn.  Soap bark boiled in water is very
eflective. A\ little aleohol ndded will pre-
serve the decoction.

Frurr Acin. -Citrie acid, 4 ounces ;
hot water, 8 ounces,

EsseNck Sansaraninta.-Iissence check®
erberry (wintergreen), essence  sassafrns,
equal parts. .

Givaer Syrur.— Tixtract Jamaica gin
ger, 2 ouuces ; simple syrup, 3 quarts,

Onaxar Syrupr.~-Samoe as lemon, sub-
stituting orange for lemon.

Luyoyx Syrur.—Take juice of four lem.
ous, rub peel, after outside hag been grat-
ed offy with twelve ounces granulated
sugar ; add one pint of water ; strain,
aud add the solution together with juice,
0 one gallon simple sprup.

Or—Simple syrup, 3 quarts ; fruit acid,
4 ounco ; essence lemon, 4 ounce, or two
tablespoonfuls. ’

SaRSAPARILLA Syrur. —Simple syrup, 2
quarls ; essence sarsaparilla, | ounce ;
sarsaparille color, 4 ounce.

Savsaparilla color may be made by dis-
solving one part extract licorice in four
parts water, and adding o little whiskey
to prevent fermentation.

Pingavenr Svrur—Pincapple juice, 1
pint ; simple syrup, 2 quarts.

Raseserry Syrupr.—Raspberry juice, 1
pint ; simple syrup, 2 quarts.

Srrawpernry Svyrur.——Raspberry syrup,
pincapple syrup, equal parts,

Correr Svrup.—Sugar, 10 pounds ;
Mocha and Java coflee in equal parts,

Boil together, or pass through a suit-
able filter coftec-pot, until one gallon of
infusion is obtained, then settle, and a2dd
the sugar.

VaxNinLa Synurs—~Ixtract vanilla, 1
ounce ; simple syrup, 3 quarts, Or,
simple syrup, 1 gallon ; extract vanilly, 1
ounce ; citrie acid, 4 ounce.

Stir the acid with 2 portion of the
syrup ; add the exteaet of vanilla ; wix.

Citocorate Syrup.—--Take of best qual-
ity of Baker’s or Millavds vamlla- choco
late, 1 pound; water, 1 gallon ; corn
starch, 3 ounces ; sugar, 7 pounds,

Digsalve tho ohacolate in het water,

using great eare nob to scovch it Mix
the corn starch with cold waler 3 add one,
to the other and boil over a slow fire, stir-
ving constantly ; strain through n sieve
to remove coarser articles.  Dissolve the
sugar while hot,

I'oaym ror Sona Waren Syuwvrs. —Quil-
laya bark, 1 ounces; percolate with n
mixtare of aleohol, 4 ounces ; aleobol,
ounces 5 glycering, -l ounces ; hot water,
8 ounces,

Macerato in hot water for twenty four
hours, and make 1 pint, of tineture, From
two to five drachims of this tinclure to
every gallon of syrup will be found sufli
cient to give every glass of soda water
deawn that cremmy appearance so univer-
sully liked.

Crean.—When genuine cream cannot
Le obtained, the following is an excelleat
substitute

Pure milk, 2 quarts ; corn starch, 6
teaspoonfuls ; ¢gy, 1.

Mix the corn staveh with o little milk,
and beat up the egy thoroughly.

Gisebi Ak, Ginger ale eatiact, )
pint ; granulated sugar, 8 pounds ; cold
water, 10 gallons. :

Plice the whole in a suitable fountain
and charge with gas to o pressuve of a
hundeed pounds.  To be deawn from the
apparatus in the manner of soda water,
Lut without syrup. A substitute method
for dispensing beer or ginger ale is to add
two ounces of Deruvian beer extract to
one gallon simple syrup.  Mix the syrup
with cqual parts of water, and place
syrup can.  Draw tumbler half full of this
and the balance of soda water from soda
draught-tube,

Ancric Meap Bareacr. -Mcead extract,
1 gallon ; cold water, 11 gallons,

Place the whole in o suitable fountain
and charge to 175 pounds.  Before re-fill-
inyg the fountain, sce that it is thoroughly
washed out.

NEW ORLEANS MEAD.
Tonka Beans ......... reees 2ounces,
Cloves........c0 oo ool Tounces.
Cinmamon .....oovnvveas.. 7 ounees,
Ginger... .« Loooveeeenoes 7 01nCES,
Nuttneg ..ooovvve covnna.. 7 ounces,
Mace L..o..iienaeee. 20unces.
Simple Syrup.............. 20 gallons.

Direcrions.—Spices to be bruised in a
wortar , those containing the most oil
should be pliced in a bag by themselves,
and the others in another bag.,  Tmmerse
all in the syrup, and bail from twelve to
twenty-four hours-—the longer the better,
Take two pounds of sassafras bark, add
three gallons of water, and boil slow until
reduced to two gallens.  Fightouncesall
spice inay be added to advantage,  After
spices ave sufticiently  boiled, add the sas.
safras liquor and two gallons of honey.
Pat five quarts to ten-gallon fountain,

SARATOGN * WATELR,
Common Salt ... .. .... Sounces
Hydrate Soda . 293 wrains,
Bicarbonate Soda .. 2 graiue.
Caleined Magnesiag ... ... 1} ounees,
Rochelle Salts 2 ounees,

Water to make 10 gallons, —Charge
same as soda water, but not so high a
pressuve,

SBLTZER WATER,
Solution for 10 gallons.
Cloride Caleinm. oo 115 ounces.
Carbonate Soda . o0 1 1O onnees.,
Common Salt . ... 110 onnees.
Water . .. . soee 9) pints,
Charge as above.--Druggists’ Exchange.

Shukal.

Shukai is a Persian drug which is sold
in all Indian bazars,  Hagi Zein el attar,
the author of the Jhhtiorat, states that it
is useful in palsy and other diseases caus.
ed by cold humors. 1ls quotes Galen as
vecommending its use in melancholin, and
Panlus as saying that it is useful in lepro.
sy. In Persia it is said to have a reputa.
tion as a vemedy for ague. Tn Shiraz it
is known as Kbhari-mehak, 1lbn Sina
(A vicenna) notices it, and says it it the
sane as  Bazaward (Badaward, Ders.).
Mir Mubannnad Husain, the author of
the Maklzan ol adwiya, very truly de-
nies this, and says that it is the Akraniki
v Absharniki of the Greeks, and that the
Avabs eall it Shaukat-cl-baida, Shaukat-
ol-Avabiya, and Kathivelrakab, and the
Persians charchah and kangarkbar, e
describes two varicties, one with a white
flower and more slender stems than the
other, which has purple llowers, and is
the kind generally wsed.  The latter, he
retnarks, has angular stems the size of a
man’s finger, or less, and thick, small, tri-
angular  downy leaves, terminating in
thorus ; the sceds arve small, triangular,
and of a greyish color; the drug has a
sweetish taste ; it is attenuant and deob-
struent.  As met with in India, the drug
consists of all purts of the plant broken
up.  The portions of the stem are of a
greenish-yellow color, erooked, channelled,
with nwmerous branches springing from
the axils of the leaves.  Iixternally they
they are siliceous, hard and pubescent, in-
ternally full of soft pith. The petioles of
the leaves are stem-clasping, the lower
ones completely so.  Lhe lower leaves are
of considerable size, with a trinngulur
midrib, channeled on the upper surface,
and short, thick, spinous Jobes, which
eary much in shape.  The fruit is occa-
sionally found miixed with the drugin
considerable quantity , it is & woody nut
one-fourth inch long, formed by the fus-
ing together of the different parts of the
perianth and ovary, somewhat triangulay
in form : at the base arespines formed by
the calycine segments, at the zpex the
perianth forms a uumber of tooth-like
processes.  The seed is ovoid, horny, and
has a terebinthinate odor.—{W. Dimock
and C. J. 1. Wavden, in the lharmacen-
tical Jowrnal.

Avosyiwn Door Kevs are & novelty
brought out inx Geemany. 1f strong
enough they will prove a very aceeptable
innovation.

Seaiy produces annually, on an aver-
age, 300,000,000 kilos, of olive oil.  One-
half of this is vequired for the home
market.
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