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[t was originally made in  Russia, from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

Mixed drinks are increasigly being ordered "on the
rocks".l A "on the rocks"2l 2l0l=?

M on the water
@ on the ice

@ on the stone
@ on the whisky
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The cold, sweet, non-alcoholic drink
which iz often charged with gas,

@ distilled liquor
® hard drink

@ sodium chloride
@ soft drink

Champagne should be drunk cold. The ideal way to
cool it is by ( 251 ) the bottle in a champagne
bucket (252 ) with water and ice.

@ placing, filled @ taking, full

® doing, together @ handling, covered

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

@ Jiggers @ Mixing glasses

@ Bar spoons @ Pourers

k0l

otot— C}
=2 — —

oHe?

Please |
it gets cold,

Y vourseff to the coffee before

® drink
® like

@ help
@ does

TAre you free this evening?, o Ji&
® ol LIDk?

@ sl Al2F ASBLIDE?

@ sl © LP I’“ﬁLIDF?

@ s

[ R s |
ne Tﬁgz

=

27

"Ues JEYO0l AL
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