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[t was originally made in  Russia, from
Potatoes, but in the United States it is usually
distilled from grain, primarily corn and wheat,

@ Rum
® Gin

® Vodka
@ Whisky
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@ taking, full
@ handling, covered

@ placing, filled
@ doing, together

What are used to measure out liguors for cocktails,
highballs, and other mixed drinks?

@ Jiggers
(® Bar spoons

@ Mixing glasses
@ Pourers

otot
2Xx<

okl o=

fr
fr

Please |
it gets cold,

Y vourseff to the coffee before

® drink
® like

® help
@ does

TAre you free this evening?, 2 JI&
@ ol LIDk?

O =0l Al2F USLIDE?

@ sl © u Ij“ﬁLIJJ}?

@ s

[ R s |
ne ngz

"Lle JEYO0l AL "o MAE
@ | don't like a Gin with tonic
@ | don't like Gin with tonic

@ | don't like the Gin with tonic
@ | don't know Gin with tonic

o
4x29

She ( 2&1 ) a good picture. This baggage ( 252 )
much room. 0K 28 il 3S&EH2Z E0{& SH=?
M has @ picks

©® takes @ does
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1 He buy me a telephone.

@ He did bought me a telephone.
® He bought a telephone for me.
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