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| was a Bavarian) that Webster's favorite

" sayveE that it was first applied to a drink
in
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(Baltimore Sun.)
““The cocktail,” said an intellectual Ba:-
timore street bartender the other day,
“i1s a distinctiveiy American invention.

True enough the name originated in Eng-

land and was there af%led to mixtures
as early as the time o r. Johnson; but
the true cocktail, as every patriotic Amesr-
can knows it today, was invented in the
state of Maryland on April 17, 1846
‘1l am well aware that, in maintaining
this thesis, I am laying myself open to
bitter attacks from so-called experts. Th>
principal text-books of alccholia tell other
storics, and the fact that these stories
differ widely in no wise dampens thel
eqfhumasm of each author for his own.
The great alerholic statistician and
|

g:nealogist. Professor Dr. Ferdinand
Braun of Halle, insists that the cocktaii
was invented in the Middle Ages by
Wolfram von Spiegeleisen, the minne-
singer, who is best known to fame as the
discoverer of yodling.

Braun devotes a whele chapter in his
mammoth work “Dia Alkoholismus,”” to
the demonstration of his theory, and
quotes 100 forgotten books and manu-
s ripts, but his argument, for all that,
is ridiculous.

""As a matter of fact, whisky and gin
were entirely unknown to the human race
until toward the middle of the seventeenth
century, and a cocktail without whisky
or gin, as evervone knows, wouid not be
a cocktail at all.

“On Braun's own showing the drink
that Spiegelefsen invented was a sort of
cheap brandy n»unch, made of Bordeaux
brandy., nutmeg and sugar. One miglt
conceivably call this drink a flip, but it
wWds in no sense ¢ cecktail.

Maloney, the Irish whisky historian, is
well aware of the distinetion, but in one
part of his book on “The History of
Drinking in Great Britain™ he falls into !
a similar error. That is to =ay, he swmsl
to confuse the cocktai' with a drink which |
was the forerunner of what is now known
48 the stone fence,

“The Smithsonian Institution.
<somewhat elaborate report upon ear.v |
drinking customs in the TUnited States,
<ave that the corktail was invented in
f.ondon in 1884 and introduced into this |
country, by wav of New York, the vear

in '1

after. The University of Chicago, in a
later work upon "he same subject, rc-
peats this error.

“That it is an error is shown by the

diary of Herman Smith, published by the
Falstaff soclety in 1884, Smith was em-
ploved as head bartender at various New
York hotels during the period 1832-1540,
and later became superintendent of the
wine cellars at Delmonico’'s. He kept an
elaborate diary from 1832 to 1838, in which
he noted down innumerable facts and!
happenings of interest to students of al-
coholiania.

“He recorded. for example, the drinks
called for by his most distingulshed cli-
ents—Daniel Webster, General Scott, Joan
Tvler and the eider Astor among them.
We Jearn from this quaint old chronicle.
written in Smith's bad English (for ho

tinple was what he now call the whisky |
sling--that is to sayv, a mixture of whisky. |
cugar, mitmeg and water. Webster, ac- |
cording to Smith (or Schmidt) insisted |
that there be no more than 1 per cent of
water, and refused to take a chaser of
water afterward.

“IWell., the thing T started to sayv is this: |
That Smith, despite the minuteness of his |
chroniele. makes no mention whatever of |
the cocktail. This to me is proof positive

thiat the cocktail was unknown in New
York in the '3s, for. had it been iﬂtr«nr--fr
dirzced in 1835, as the Smithsonian and'!

(“hicago scientigts gav, it is obvious that
Smithh would have heard of it and men-
tioned it. !

“So mueh for the university
The researches of Sir Kdward McCubbin, |
the Sceoteh distiller, are deserving of more |
respect., but he., too, T am convinced,
ImMakes manv errors,

“Qr Tdward’'s treatige upon the cocktail

pundiis.

the |

luixe edition. and 1T have, T belicve, |
only copy in America) deals at great
jength with the origin of the name. He

the middle of the eighteenth century.
“The first drink to hLear it was a aia-
balic sort of conecoction of beer and brandy
much affeated by the officers of the Sec-
ond regiment of Royal Sussex Fusiliers,
in the British armyv. The men of this reg-
iment. because thev wore plumes resembl-
ing rooster feathers in their caps, wer~. |
commonly called ‘the cocktails® by the
men of other regiments. The new drink,
wlien it began to attain fame, took the |
nanice,

“In his book Sir Edward admits freely |
that there is nothing in common between
the cocktail of todav and the horrible
niess swallowed by the officers of thvl
Second Fusiliers. He seems to hold that
the modern cocktail was invented in 1836
by (yeorge Brooks, proprietor of the fa- |
mous Brooks' club in London. Again his |
authorities do not appear, and again 1
doubt that he is true,

“As a matter of fact, Broonks was not a ‘
bartender at all, but a fishmonger. and |
Fis elub was noted less for its wet goods
than for its gambling tables, though its
wine cellar at one time was very exten-
SiVve,

SNir '
perfected the new drink he was at a lnssl
for a name for it, and that ‘cocktail’ was
suggested by Colonel William de Forrest,
of the British army, who had served in
the Second Fusiliers vears before and re-
called the old brandv-and-beer cocktails.
("olonel de Forrest, he savs, was a cele-
brated bon vivant of the period. and spent
much of his time at Brooks’' club.

“Chiefly as a matter of idle curiosity,
I recently communicated with the British
war office regarding this Colonel de For-
rest. What was my surprise to learn that
he was Killed on July 18 1831. in Mon-
mouthshire, while riding to hounds with
the Fanlow hunt, of which he was mas-
ter of foxhounds.

“This, vou will note, convicts Sir Fd-
ward of a serious error, for he says thatl
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Fdward savs that when Brooks

De Forrest named the cocktail in 18338.
whereas the records show that De For-
rest died in 1831, In the face of such an
cgregious blunder we may well view with
suspicion all the rest of Sir Edward’'s ar-
gument.

“Meanwhile you are probably recalling
myv statement that the modern cocktail
was invented in 1846, and wondering how
1 will prove it. Attacking the subject in
the scientific manner, we find that it
breaks up into definite questions. to-wit:

‘“1—When wag the cocktail Invented?

*2—-By whom?

“3—-Where?

“4—Who were present?

*5~Who drank the first cocktail?

“—~Who gave it its name?

“My answers to these questions are as
follows, viz:

‘“1—On the 1:th of April, 1846, at §:15 a.m.

‘“2—-Byv John Welby Henderson, a native
of North Carolina.

“3—At the old Palo Alto Hotel, at Blad-
ensburg. Md. ;

“4—Colonel Denmead Magicne, U. S. A_;
Hon. George Williain Mattingly, member
of cengress from Georgia. and Messrs.
J. Upton Benson. Frederick G. Allison
and John A. Hopkins, besides the afore-
said Henderson.

“5. John A. Hopkins of Fairfax, Va.

‘6. 1 don’'t know.

‘“The story is an Iinteresting one, and
as it has come to me, bit by bit, out of
the dim limbo of the past, it has en-
thralled me like some mediaeval romance.

“Blandensburg, in those days, was a
place of spirited combats and heavy
drinking. The old duelling grounds were
still in use, and almost daily a party of
gentlemen—members of congress, dipilo-
mats or high officials—would come to set-
tle some affair of honor. There were
hotels which catered almost exclusively
to such parties—the old Palo Alto, the
George Washington and others still
standing. .

“On the evening of Tuesday, April 16,
1846, & party of twelve gentiemen left the
old John Adams house, in Washington,

northward |

THE HISTORY OF THE COCKTAIL

A Duel Was Responsible for Its Isvention.

fomoething

: drﬂliﬁ.

new
Cpute, Colonel Maglone emploved a Wash-.
tington artist named

In the figst up were the Baron Henri
de Vrie et allono, an attache of the
French lefntion: his fellow-diplomat,
Chevalier Luigi Lugno, representative of
the Kking of the two Sicilies; Messrs.
Jones, Lorrimore and Burton, members
of the lower house of congress, and Drs.
John Mailone and Guilford Galloway of
the army medical corps.

“In the second group were Mr. Hop-
Kins, Colonel Magione and Messrs. Mat-
unﬁn Benson and Allison.

-y you have, no doubt, suspected erg
this it was a dueling party, Baron Chal-
lono and Mr. Hopkins were the principals
and Chevalier Lugno and Colonel Maglone
were their seconds. The cause of the dif-
ference I have never learned, but it was
a gentleman’'s fight and it was to be con-
ducted in a gentlemanly manner.

“Shortly, after 9 o'clock the twelve
men reached the Palo Alto hotel and there
enjoyed an excellent supper. At 10 o clock,
after courteous good-nights, they retired
to their chambers. At dayvlight next
morning they were awake and ready for
the journey to the dueling ground, a few
hundred yards away.

“The chronicles are obscure as to what
happened on the field, but 1 ratner judge
that Baron Challonoe was badly wounded.
At any rate, he required the services of
both surgeons for more than two hours.
and the ground where he fell was
drenched with blood. His courtly adver-
sary, Mr. Hopking, rushed to his side as
soon as he fell.

“Mr. Hopkins, it appears. was a man of
delicate perceptions in spite of his in-
trepid daring, and the sight of the baron’s
gushing blood made him ill. A= a result,
though he was not scrateched himself, he
staggered and seemed about to faint. His
second. Colonel Maglone. amd the other
gentlemen rushed to his side and took him
off at once to the Palo Alto,

“Once there they conducted him to the
oid taproom and called upon Jack Hen-
derson, who was on watch behiind the bar,
tu set up something stimulating at once.

“Jack, a man of resource, saw that
unusuatlly tempting and powe-
erful was needed. Grabbing up a cham-
pagne glass he filled it half full of good
oid Maryviand rve. and then seizing a
bottle of bitters he heaved in a few
As he stirred up the mixture a
bottle of sirup caught his eve, and he put
in a swig. Then he pushed the mixture
torward -and the first Manhattan cock-
tail in the worid was born.

“Mr. Hopkins seized the giass, poured
down the liquor and at once recovered.

““**‘Another!” he cried, enchanted.

“Jack made the second one with more
care, and, seized by a happy thought,
dropped a brandied cherry into it. Mr.
Hopkins gulped it down and then insist-
ed that his friends try the new drink.
They were charmed. as might be expect-
od, and when theyv sat down to breakfast
half an hour after they were all in high-
good humor.

“Colonel Magione., who was a celebrated
connoisscur of wet goods. saw at once
that the moment had been an historic
one. and soon after caused to bhe inserted
in the old National Intelligencer, a news-
paper of the day. an account of the new
drink. He proposed that it be cailed the
Royal Jack. in honor of Jack Henderson,
its inventor. but somehow the old name
of cocktail became attached to it and the
cocktail it has been ever since.

“The gentlemen who were

actuarly

- present when the first cocktail was com-

pounded and swallowed were Mr., Hop-
kins, Colonel Maglone, Mr. Benson and
Mr. Allison. with Jack Henderson behind
the bar. A few yvears later, after the
drink had attained world-wide re-

Timothy Pollard to

make a drawing of the scene,

“This drawing was engraved upon wood

- ard copies of the print were given to a
' ]i”litf‘f]

The
only

number of the engnoscienti.

print i now very scarce, and the

' (it was privately printed in a limited de 0T I know of todayv, aslde from my own

copyv, is in the posscssion of the Metro-
politan Museum of Art in New York.
“The cocktail gpread throughout the
worlid like some genial pestilence, and by
INGD, four years after its invention, it
was a favaorite drink in all parts of the
U'nited States. It was Known, too, in
Fngland. and Thackeray mentioned it in

‘Tha Newcomes,” written In 184 Twao
vears before that our own Nathaniel
filawthorne had immortalized it in ‘The

Blithedale Romance.’

“Manyv other authors hHave referred 1o
it in their works. KEven Walter Pater.
purist that he was, has given it a compli-
mentairy notice of a few lines. The late
J.ord Tennyson, it said, left a manu-
sceript sonnet to the cocktail, but his fam- |
i1y deemed it inadvisable to include it in]'
the definitive edition of his works.

“Kipling, Conan Doyle. Zangwili and
wther later writers hayve referred to it
often. and Miss Marie (‘orelli has written
a number of essays about it. It has even
crept into foreign literature, and there are
references to it {n the works and letters
of Telstoi, Ihsen and Gabrieile D’Annun-

is

Zio,
“Ihsen. acs is well known, drank four
cocktails a dayv during the last thirty

vears of his life, and ascribed his good.
heaith to thelr virtues. Tolsioi is gener- |
ally supposed to be a rigid teetotaler, but
a recent biographer asserts that he fre-
quently takes a Manhattan cocktail before

i
dinner. l
i
1
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|
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“Considering the enormous number of
books upon the subject of alcoholie bev- |
erages, it is strange that there are so few
references to the cocktail. In the monu- |
mental French work of L. Ensosz there is |
not a word upon the subject, and most of
the later German alcoholie archaeologists |
and paleontologists, when they mention
the cocktail at all, mereiyv quote Braun
and let it go at that.

‘“In the monthly issues of the Archiv-
fuer Aikolismuswissenschaft since 1880 |
there have been but six references to the |
cocktail. and these have thrown no light
upon its history.” {
- iy — —————



Allen Browne
Typewritten Text
The Salt Lake Herald,  Monday March 8, 1909, Page 4

Allen Browne
Typewritten Text

https://chroniclingamerica.loc.gov/lccn/sn85058130/1909-03-08/ed-1/seq-4/



