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nome profits, and the man who is unwilling to purchise those
extracts beoinse the manufacturer moaes i profit on them,
and beciuse ho imagines thut ho cau make something simili7

which will do juat as well, wile costing but i truffe, might

in ninety-nine cases out of a hundred just as well give up thi.
soda water business, for h. will rarely make i sucOUsa of It.

1 grant that an occauiortal. succesa may b. attsiued, but the
riak in i very great one, and at the bust it wiil require yeahs

to, arrve at the. point where, had the other plan bean pur.

oued, i single season would have found hlm.
No matter hew many special drinks are drawn, every foun.

tain should, as a buais, draw soda water, and it should b.

something more than "soweetened wiud." The. water should
b. perfectly filtered and thoroughly eharged with carefuily
washed carbonic acid gas, until, ifter plenty of agitation, the.

gauge indicates 100 ponnds pressure. The sirup should b.

hoivy with pure cane sugaz (12 pounds to, the gallon of water).
Fruit suups should b. made from pure fruit juicos, which, if

you are. too indolent to inake for your own use, you cau al-

ways buy, although not quit. as good nor quit. as economical.
Tii. vanille, sbould not; b. tainted witk tonka hein, nor the

ginger with capsicum, the. coffee shou.ld be a very strong doe-

tion of the. mont frigrant berry, in each gallon of which should
b. disaolved while stili hot 12 pounda uf granulited sugar.

Tiie chocolats should be made frein the. very b.st coeoi, and

should b. freb from fat and rich in Suger. Ail sirups should
be disp.ns.d in conoction with good, plain, pure, rich cream,

wiiether called for or not, and ice creain should be relegat.d
to the 14 ice cream, parlors," wiiere it more properly belongs,
and where it will not spoil a good glass of Soda nor the genial
disposition of the gentleman who in; endeivoring to place b.

fore the. public sometiiing better than "slope" and "sw.otened

wind." Cases will occur wiiere customors caunot take creain

in any form. Experience us shown that with snoh customers

a litti. dash of vanille, sirup, added to any order tiiey may

give, nsually elicits a remark oomplimentary to the beverige

drawn from êiiat fountain, showing the wisdom of tiie French

makers of chocolate, who realize the. importance of tiie vanilla
beau as a viluable idjunct to their preduots.

The. next point la tiie temperature at which the. drink in to

b. dispeused. Experience has siiown tuat the public desire

an extromely cold drink, and the. dispenser should m.e to it

that th.y have wiiat thoy want. It la poor oconemy te save

on ice or block tin pipe. Buy ail required of botii t., have

every glass of tiie beverage tuât crosses tiie counter uniformly

cold. A tiiermometer plunged into a glass of it during your

busiest moments, thut will not; fail to 45%, should b. accepted
as evidence that more cooling facilities are necessary, and the

saine should ho prociired with the. least possible deliy. The

uecesuity for uniforinity in temperiture, as weil as taste, of

auy beverage cannot well b. ovrestimited. Âttendauts should

b. traiued to nu an exact amount cf sirup and cream, comme

Stream, and fine Stream, esh and every time that tiiey wait

upor a customor. A standaird should b. established, and

every attendant should h. expected t., live up to, it, the. object;

being te, tiioroughly impresa -upon the. jind of the, customers

tuat wheu they corne t., that fountain they will get just wiiat

they nali for, and cau b. certain that it will test. just as tiiey
expert and desire it to. The resuit will be tiit, otiier thigu

b.ing equal betweeii two stores, the. ope in wiiicii the. oustomer

kuows sucob a state of tilnge te exist Will get the. benefit of

lis patrona ge every turne. Neit in order la tiie glasees. Thoy

shoul b. just a fine in quality a possible, and alwaya Seru-

p*lusly dlem. The use of thin. glassware necessitates a con-

midérable expense, net sioe in breakage, but mis in thi. iilp

necessir t., k.ep thein cean, but in my opinion it la muah
more than couaterbalanced by tiie incrmsad business indiced
by th.ir use. It la a popular belief tuat all bavera"e teste
better when drink frein thin cntainers. How long would
champague reta ite popularity if served in tiiick cof.. cups t

or the popularity of tii. aftor-dinn.r coff.Se, were it net for tiie

dainty china used t Tiie wis. min takes advantage ef these
littie thinge that have such a iiold upon the. publie and turne
thoin to, i@s ew benefit. kuother nic. point la the. oleanl-
neas of tiie glasses. It la net sufficient tuat a glass after use
b. swashed around in a peul of water and tiien turnsd upside
down upon a drainer until it la t. b. used &gain. Tiie v.ry

sigiit of a dozen or two glasses la the. varions stages of the.

drying proceas, frein the eue dripping wltii moisture and
clouded, witii cream. t. the. one dried till it look& as if it wese

afflicted with loprosy, in enough t., turu tiie stomach of a
strong min, t. ay netiiing of the ladies. There la but oe

way to wasii a glass and have it dlean, and the. sooner that

every soda water dealer reelises that fact, tiie botter wii it b.

for un mad for ail conoerned. Tuke the. matter t. yeurselvss
and your own homes ; yeur wife or child uses a glace and
places it upon tiie sideboard, and yet, altiiough you knew tust
none but thein could have used it, siiould you desire a drink

you will tike a fresh glass, and notwithstauding that fiat, the,

public at a ioda fcuntain are expect.d t., use a glas. aft.r every

one, altiiougii tiie lust lip. tt pressed its .dges may have

been smeared witii tobacco juioe or fuetring with dlaess, and
what excuse have you t. off er for it? C ustein, custou n sd

uothiug else, but it la a cutoin that bas doue more t. drive

people away from a healthful and plessant bevorae thau any

other one thing. Lot us have a grand reform in this particu-

lar, and lot us in the. futnre give ne eue cause that likes thoin

te refrain from. indulging la hamleas drinks.
What applies t., soda water applies with equal force t. .v.ry

beverage that is dispensed at the fountain, and while "s@oda"

la an absolute necSsity In a successal fountain business, it in
frequontly an item of miner importanc, as a Seures. of revenus,

being outsold by a special populmr drink lik. ginger ale, mead,

celory phosphate, konmiss, etc. Experience sueem t. indicat.

that each dealer should have a speoialty, and the phenomenal
succesaj of soin. of the abeve certainly speaks volumes in faver

of specimlties, and tuat suceee again emphasizes wiiît the.

writer has already stmted, tuAt uniformity in beverages, is of

tii. utinoat importance. Uniformity cm only b. attained &p.

proximately whers a beverege la driwn with a sirup, as the

oye je depended, upen t. measure tiie sirup, and it slmply

masures leu uniformity in proportion t. the, increased num.-

ber of attendant. at the. fountain. On the contrary, a special

beverage, like ginger ale, la made by weight and monture,

then charged la the fountain and driwn complet., and uni-

formity la of necssity attained. Ginger aie beoxnes moe

popular each season, whule the lives of sirup-made drinks like

moxies and, tho maltes are principaily distinguished by their

brevity and their lack of ability te fil the. bill.

There la another Meature of tiie soda water business, thât un-

fortunately is mlmost universaily overlooksd, and that la the.
m.otihlic con-tamination hiable t. ocour in tue carbonat.d water

while standing in the. fountainesumd coolers. W, buy tiieqe

contsiners lined with tin in soin. suape, and that tin will met

lut forver. Do net leave tue discov.ry t. yeur oustomer

that it has given eut. Do net wait until h. telse yen tust
your soda leavus a quser tast. in hia inoutii. Do net wait

until h. tells yeu thst YOur soda wst6r made him ill. Do net

wait until you are oued for damages, but rather b. ever on

the alert, meke weekly or monthly inspections, drawing a
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