
R e v o l u t i o n in U . S . d r i n k i n g h a b i t s . Americans have changed their way of drinking. Serving of liquor is an 
accepted part of almost every social situation, part of the good life. But moderation is the keynote. And variety. And taste. 
The successful host no longer just "pours a drink." He serves.a variety of skillfully-mixed drinks. The well-made cocktail is a 
new status symbol. Contributing much to this revolution has been Southern Comfort, whose famed drink recipe guides 
have made mixing easier for millions. It will be easier for you, with the aid of this colorful guide to better drinks. 

h o w to take the guesswork 
out of drink mixing 

If you enjoy good mixed drinks but don't know how 
to mix them... if you wince when a guest asks for 
a popular drink you've never made before . . . here's 
help. Just save this handy special supplement. Hang 
it near your home bar. It takes the work . . . and the 
guesswork . . . out of mixing superb drinks. It makes 
you an expert, a master of mixing. Here's why „... 

This colorful _gu]de_ contains the secreta of tha 
experts. Yet the recipes you'll find inside are simple, 

easy to follow. You'll enjoy offering your friends 
famous cocktails mixed the way top spots all across 
the nation make 'em. Now you, too, will be able to 
expertly mix drinks made with all of the popular 
basic liquors—whiskey, gin, vodka, rum, and 
Southern Comfort. Try a few of them tonight. You'll 
be amazed at your newfound talents, and at how 
easy itis. J JaLomof^ejno^t^ 
give you is right here on this page . . . 

h o w to improve your favorite drinks 
Some of these recipes show you how to improve the 
taste of longtime favorites . . . sometimes just by 
replacing the traditional basic liquor with another. 
An excellent example is the use of Southern Comfort 
as the base for your Manhattans, Old-Fashioneds, 
and Sours. When you serve drinks made this easier, 
smoother way, your friends will praise your skill as 
a mixer. Of course, the real secret is the difference 
of taste and flavor in the basic liquor. It adds a 
deiiciousness no other basic liquor can. You can 
easily prove this to your own satisfaction. Just 

try it in one of the universally popular drinks shown 
at right. Make one the regular way, with your 
favorite whiskey. Then make one with Southern 
Comfort. See how this simple change perks up drinks 
you've enjoyed for years... adds flavor arid smooth
ness that beats anything you've tried before. And 
perhaps the best test of all is to sip a jigger-full of 
Southern Comfort poured over ice cubes, the way 
thousands enjoy it most. You'll recognize the differ
ence immediately. Like many before you, you'll 
wonder what makes Southern Comfort so good,.. 

Delicious 
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the regular recipe improved recipe 

1 lump sugar • splash of iky soda 
D t h Angostura bfflars 

J i f twUt t a t ) Bourbon orjry* 
Top with orange sKes and chatty , 

Muddle sugar, bitters, and soda in OW-
Fasfiiooed glass until sugar dissolves. 
Add two ice cubes, pour in whiskey, stir. 
Add orange slice and cherry. Taste it 
Then make one with the recipe at right. 
Compare them. Southern Comfort's taste 
improves thisfamousdrink tremendously. 

No sugar, pleas* • splash of dry soda 
Dash tagostun brttsfs — 
JiCfsr (1V4 o r ) Southsm Comfort 
Add chsrry, oranga alios and lemon twist 

Stir bitters and soda, then add ice and 
Southern Comfort You'll be amazed at 
how this simple change of bask liquor 
improves the taste of thi 
COMPORT* OLD 

his great drink. 

FASHIONED 
As asrvsd at the Gaslight Club, 

~CTiieago, Now York, Washington, 
and Paris 

mis* 
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MANHATTAN 

the regular way theJmptmed way 

% OL ItaHM (swsetjvaniioalii 
1 Uttar (1V4 «.) Boarboa, MMHL or rya 

DariirtWostaral»Wsn(eftic*aI) 

% OL Fraach (dry) vsrmouth 
1 Hoar (1V4 oz.) Southern Comfort 
Dash of Angostura otters (optkmal) 

Stir with cracked ice until thoroughly 
chilled, strain into cocktail glass and 
serve with cherry. A fine drink—but 
now you can make it even better. The 
Southern Comfort recipe creates a better-
tasting Manhattan that will please even 

.the.most dedicated Bouijbonjan... _ 

Mix the same as an ordinary Manhattan. 
But the combinatkm of dr>-vermouth and 
the superb taste of Southern Comfort 
makes all the difference in the world. 

COMPORT* MANHATTAN 
- As asrvsd at tha •hsraton-Kast, 
jNaj«rJYj)rt«.CItJt î 

JKeWrway.:...'lBie smoother way 

% jigger Ismoniufce • ltson. sugar 
1 HOST UV4 «*.) Bourbon or rya 

% tffisr lesion Jutes • %tspn. sugar 
1 Jill«r U V i c t ) Soutnarn Comfort 

Shake well with cracked ice, strain into 
gUss. Serve with orange slice on rim of 
glass, and cherry. Sound good? Sure is, 
but you can go it one better. The secret 
is in replacing the basic liquor with the 
good taste of Southern Comfort. Try it, 
ami see how it smooths out a Sour. 

Shake welTwith cracked iOBTstrataraerve-
with orange slice, cherry. Less sugar, 
less lemon juice. You'll be surprised 
bow much better this new Sour tastes. 

COMPORT* SOUR 
Aa ssrvsd at Hotel Mark Hopkins, 
•an Praneleeo 
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for hanging in home or rathskeller! 


