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Fiil the bumper fair!
Every drop we sprinkie
C'er the brow of care
Emoocihs away a wrinkle.
it's electric fiame
Ne'er mo swiftly passes
As when through the frame
It shoots from beimoning giuases.
P the bumper falri
Evary drop we sprinkie
e the brow of care
Bmooths away & wrinkle
—Thomas Moore.

What fs the favorite tipple of Port-
janders? Is there an inordinate fondness
for any partioular Rind, snd If so, what
fu 1t7 Is there more liguar, or less Mguor,
econsumed in Portland. for its size, thsn
any other city? These questions. correct-
Iy answered, would be of decided Inter-
est, and an attempt will be made to lhv'
the status of these matters, In & WAy
that sbell be approximatsly correct, at
least To find out these facts, It hecame
necessnry, f{or the nonos, 0 become a
habitue of barrooms—barrooms where
men with silk hats and gaudy vests
bought their drinks, at *15 cents straight,
or two for a gquarter”; barrooms where
the limit was & dime, down to other har-
rooms, where great crowds of rough-
looking men were standing, elbow to
#lbow, against long bars. Here were bar.
tenders, with dirty aprons, moving map-
{dly to and fro between the jingling cash
registers and the favcets servink huge
schoouners of beer, Glaring electric lights
Mumined the scene. Wheezy planocs, and
pianos sounding ke tin pans, furnished
mecompaniments to cracked wvolces of
brazen femalen, =inging to people who
appurently poid not the slightest atten-
ton to them.

Whisky Most In Favor.

At one pluce the bartender sald that,
po far as hiz experience went. whisky
ceemed to be the favorite potation. The
next In demand, during the ~forenoon
hours, were gin feses and whisky cock-
talla. In the sfternoon straight whiskies
t=tmed 1o meet the requirements. Next
to American whinky came Scotch, This
bar was in & hotel, by the way. The bar-
keoper sald that some days he did a roar
ng trade in bottled beer, stout and Dub-
lin porter, but these were generally con-
suymed in thelr rooms by the hotel
patrons. Much more beer was drunk In
Bummer than in Winter.

In one of the leading hotels of Portland,
the general demand during the moraing
hours is for cockialls of all kinds, A
vonsiderable amount of Lithia water and
other mineral waters seesn to Sl the
noeds of many. Al noon, many prefer
baer with thelr lunches, Afternoons here,
whisky ls most generally 4 ded. Two-
Lgelts af Portiands whiskysdrinkers ds-
wire and very Httle rye in saked
for. In the evening, at the hostalry under
ronsideration, SBeotch whisky is frequemt-
Iy onlled for. Cockialls, between § and
B0 P. M., meest the popuinr taste,

In the svening, cordials, such a§ bene-
diotine and mamschine are craved by
some, while otherm ask for crema &e
menthe, creme de violet, ete. Ocoasion-
ally & brandy and soda finds Its way over
the bar. Much chartreuse iz sold at this
piace, and curacva has not a few after-
dinner devotess. From 4 to 11 P. M,
many punches of the various kinds are
called for. With late dinners come orders
Tor o great desl of champagne of varions
brands. Of course, some mon-alcoholle
beverages are drunk. Just before b o'clock
dinner, pome customers drink mint tod-
dies or juleps, for appetizers.

Winter Devermges.

The chid Winter beverage Is whisky.
Little brandy is= drunk in Portland. Light
wines and punches are more readily dis-
posed of In the Bummer. Rock and rya
s often Inguired after for colds In the
Winter, Hlackberry brandy, as & medjc-
inal drink, is as much asked for here as
in Eastern cities

“1 find,” snid one bartender, “that coun-
iry penple are great for all sorts of mixed
drinks.  Gin fizzes and cockialls seem to
hit the right spot with them. Too many
drinks In the evening glve people & ‘sore
bead’ in the morning. Then they call
for absinthe. Bome pour a little in the
palm of the hand and, rubbing it briskly
with the other hand, inbale the fumes. I
suppose this gives a Uitle temporary re-
Hef. I find that Scotch whisky Is very
popular here in ‘high balls.”

“Many drinks, once popular, are MNttle
heard of now. "Queen Charlotte’'—a soft
drink—ls gone out of fashion. ‘Concisve’
—mades of raspberty syrup and milk—is
anolher back number,

“Thare sre not many abesinthe drinkers
in Portland. Very few drink straight gin
here. When some fellow makes & deal
and rokes in & mood plle, then he cele-
brates with champagne

“My eoxperience.” declared ome purvey-
or, “shown peopie here are pretty fond
of gin fzz snd whisky punch. Coffes
cocketalls are quite the thing now. Thers
lsn't any coffee in them. They get their
name from thelr color. Bugar, lemon
julce, port wine, brandy and & whole egg,
“well shaken before taken.' apd there you
have it

Waomen Customera.

“I have two women customers who ask
every aftermoon for ‘a harem.' This is
slmply creme de cocoa and cream, served
Ia & pousse cafe glass. "Horse's neck’ in
another, served in a peg glass. This I
mads of Angostura,-a bit of jce and some
lemon peel. Then the giase 1a fAlled up
witht Belfast ginger ale. ‘Horse's ool-
inr’ is made the same way, with a dash
of whisky on top. ‘Bunshine’ Is = milx-
ture of French and Ttallan vermouth and
Plymouth gin. in squal proportions™

it is safe Lo assume that a mixed drink
calied “s bride's kiss™ will never be
popular here with the bartenders. It has
too many frifis This is made by cutting
down the sikin of & thin-skinned orange
into elght egual parts. The inalde is Hke-
wiss separited. The whole,. thus opened
iike n flower, i» piaced on top of an old-
style, flaring champagne glass. A fiaz-
shaped pleoe of fce cream is placed on top
of this, surmounted by eight strawber-
riea. Then brandy and maraschine cordial
are poured in. This is served with two
emn!l straws and a spoon.

From observation it is ciear that Port-
land s a whisky-drinking toewn Cook-
talls and gin-fisses come Dext in the scale

{

of consumption, while wines stand jow-
est an the list, the ambunt of bear dronk
vastly exceeding them In quantity. One
mixer of drinks sald that at his Dbar,
every seven men In 10 asked for m mixed
drink, while, in California, the rule was
just the other way. Still, whisky straight
hoids its own In Portiand, as & general
thing. There Is more mint used here, thia
man sald, than In the whole of Northern
California, Including San Francisco.

For its size, Portland uses b great deal
of intozicants in & year, although, on
the other hand, it = gratifying to note
that many American cities of less nize ex-
hibit more drunkenness,
than does Portland.

Soda Founiains.

M fan’t the bars that (ispense all the
drinks, by any means. The soda fountains
serve thousands dally. Egg drinks—MMpas,
phoaphates and choconlates—tickle Port-
land palates very well Then tos, there
are the frappes, mint freeses crushea
fruit and lce cream sodas, as well as the

Some men bere 4rink no water with
thelr strong lguors. Same drink the
water firsl, but most of them afler, One

in proportion,’

I ¢

man pours brandy in his handkerchief
and stmply Inhales the fumes.

There Is a drink Jnmown as "“white
pPlush,” belng o composition of whisky
and milk, or cream. It is relaled that. one
night, half a Jdozsn dry goods travellng
men gathered st & well-known bar. Five
drank whisky: omne drank miik. Siyly
the other five began adding a Tittls
whisky to his lacteal beverage. He didn'tr
notice any chatge In the taste, In a good-
natured scuffle, his ginas was upset,
spliting the contents on the bar. The
milke-drinker had., by this time, gotien
enough liguor aboard to feel pretiy joily.
He pointed to the white blotch on the
bar, and mald:

“Shay, boys—hie—it looks Ilke white
plush, doesn’t $t*™—hic!” This Is sald to
have suggested the name.

A Slight Mistake.

A certain bartender came to Portland
from Chicago. He so strongly cloimoed to
understand all the in= and outas of the
retall Uguor business that he made every-
body think he was all he claimed to
be. Not feeling well one night, he mald
he wonki remoye the blearbonate of soda
from the back-bar to his room, where
he would take it as & mediciae,

Next morning. when the man who had
the day watch came on, he tried to And
some quinine for a customer that had
la grippe. None could be found, and dis-
covery wus made that the smart Clicago

man had awallowed a big dnse of the stuff
—ail there wan, in fact—not being able to
distinguish between It and the soda. They
had hard work to pull him through but
he npever bragged again.

A laughable story Is told of a wag who
bought 3 glass of beer over n bar. With-
out n pmils, he held It up under the elec-
tric fan, and the current of alr blew off
the foum—an original scheme, surely.

One of the best-known stories is that
regarding whiaky punch, sometimes called
“a contradiction.”” Thers are two ver-
slons—a French, and one in cockney Eng-
Hah—both good. The cocknesy story ls
something Tike this;

“Hit's a bloomin’ gueer drink, doncher
know. They puts hin a bit 0" sugar, to
make hit sweel, an' 3 bIt 0° lemon L0 mike
hit sour. Then they puts hiln some w'lsky
to make » man drunk, an’' some bicomin'
fizz to make “im msober. The felier ‘e
drinks hit gp an’ he says, " 'Ere's a go'—
but ‘e doesn't go—doncher kpow, but ‘e
takes another. HIf that hain't a dbloomin'
contradiction, Hl don't know w'at yer call
hie**

The hirtory of the drinking of alcoholie
beverages dites back somewhere asmong
the mists of antiquity. It is probably
nearly. if not quite. coequal with the ex-
istence of man himself. Recorded annitls
show that the Egyptians mnde and drank
*veer, or “bariey wine,” as they calied It
S B. O References in Holy Writ are
frequént to the uss of wine. Probably
the prinelpal countries In the Orient whers
the use of lquors Is not common, Is in
those reglons where Mohammedaninm
prevalls, for the Koram prohibits their
e,

In the eountries of Southern Europe the
use of wines ls very commaon. In France,
it Is the! same, with the addition of
Hguern, cordisls and such tpples. Ab-
sinthe is very popular !n la beile Frunoe,
ns s genervally known, and her famous
champagnes and brandies sare known the
world over,

In 31l German-speaking countries beer
and sour wines are mors popular. Ia Huol-

consumption of

land. gin !s & common drink. In Scan-
dinaviap countries, alecohoi, with a very
slight addition of water, is largeiy con-
sumed. The English are partial to por-
ter, ale and beer, with an occasional
brandy and sodn, though of late years the
American whiskies Ia
largely Increasing, as some clalm. The
Bcoteh are fond of ale, and Beoteh whise
kies, with thelr pecullar =moky flavor,
ire coming much into vogue. The Irish
whiakiea are not yet quite as popular as
the Scotch variety. They surely fall un-
der Shakespeare’s definition of “hot and
rebellious liquors.'™

The American s cosmopolitan in his
tastes for Nquors, drawing impartially
upon all sources. California’s wines, Ken-
tucky's whiskies and the numerous
brewa of American beers are wideiy
known.

it ia not the object of the present artl-
cle to argue either for or agalnst the use
of llguors. As far back as 1888, Profes-
sor John Fiske wrole & hook, entitled "“To-
bacco and. Aleohol” He reaches the
sonclusions that "It does pay to smoke,"”
and that “the coming man will drink
wine” Inasmisch as: such has proctically
always been the case. there ls nothing
new In what Professor Flake finds.

Gladstone, It s sald, was fond of sherry

and egg. and George Washington had a
gengrous punch bowl Mecently, too, there
bhas been a great deal sald about the
Army canteen. All these things show how
nextricably the -rinking custom Is in-
terwoven Into the woof and web of human
te, Shakespsars puts Into Othelio’s
mouth some strong sentiments against
wine. In one Instance he saym:

“0 thou inviaibie spirit of wine! if thow
hast no name to be known by let us call
thee devil!™

And agaln: I have very poor and un-
happy brains for drinking.**

Iago did not condemn wine, for he sald:
“Come, come, good wine is a good fa-
millar creature, If It be well uned.”

Bhakespeare, In another (nstance, de-
clares that “good wine needs no bush.”
Oid Fletcher belleved In making the most
of present opportunities, for he some-
where says:

Drink today, and drown ail sorrow;
You shall parbaps ndt do ‘'t temarrow.

Mnttthew Prior very truthfully wrote:
“They never tiate who always drink. "

Francis Bacon quotes Alonso of Ars-
gon, =8 saying that "“age appears to be
best In four things—old wood best to burn,
old . drink, old friends to trust,
and The old Eng-

“Wine that makes cowards brave, the
dying strong.”

Even Homer admitted: “Wine glves
much strength to wearied man'™ but he
advances, In another place in the Illlad,
quite the opposite sentiment, whers he
says: “Minea honored mother, bring me
not lusclous wine, leat thou unnerve my
Imbs, and make me lose my wonted prow-
ess and strength.'' A favorite sentiment
among the Romans was: “Vinum ex=
hilarst animum—wine maketh giad the
heart."

Schiller once sald: “"Wine invents nothe
ing: it only tattlesa™ His great fellow
poet, Goethe, however, viewed wine dif-
ferently. ““When thou hast drunk wine'
he sald, on one occasion, ‘“‘thou art ever
double what thou wouldst otherwise be—
twice as full of Ingenuity, twice as sner-
getic.”

This 1s the way Aristophanes
upon drink: “When men drink, they are
rich; they traffic, are successful in law-
sults, are happy, gEive aid to thelp
friends.”

The suggestions of Plato are of Inter-
eat. He advocated a law to totally pro-
hibit the use of wines for boys under 18
Aftar that he belleved they should only
use it moderately unt!l they were 3. At
4 he belleved men could safely Indulge
at banqueis. For men In_their declining
years, he sajld Dionysos “kindly bee
stowed wine upon men, as a remedy
against the moroseness of old age.” so
that, through £ they might grow young
again. Tho point Plato was evidently
anxlous to establish was that the danger
In wine drinking lies more in its abhise
than In its use. The argument Is a good
ome NOW.

In the First Epixtie of Paul the Apostie
to Timothy, Paul says, in chapter w,
verse 23:

“Drink no longer water, but use a Mt.
tie wina for thy stomach’s sake and
thine often Infirmities.” If men would
only head this and not go Into excesses,
there would be little danger.

Anglo-Sazons Hard Drinkers.

The Anglo-Baxon forbears of the Eng.
lish race had the reputation of being
great drinkers—a reputation they certaine
ly sustained. At thelr convivial gather.
inge, it waas the custom (o pass around
s huge cup. from which each in turn
took a draught, to the health of the
company. This was done standing. As
the size of the veanel made the use of
both hands necessary, this act left the
body unprotected, and gave an enemy the
opportunity to commil murder.

This led to the adoption of the custom
of having a friend stand at hand, with
drawn sword, as & defender. Such friend
was termed “s pledge” since he pledged’
the safety of the omne drinking Te:
pledge one In drink comes directly froms
this ancient custom, the adoption of,
which was brought about by the assassi.
nation of Edward, the Saxon King, whe
was stabbed whils drinking.

SBome trace the origin of drinking,
healths by pledge of frisndly protection
to the time of the Danish invasion as
the old Norsemen had a habit of stab-
bing an enemy while his hands held aloft
his drinking-cup. The passing of thel
cup from lip to lip that has come down
to the present, finds its counterpart o)
the “ving sup” “Tls chstem Jospmse
at the great feais of the Lora Mayor
of London.

Pledging another in drink has often led
another to inebriety. Sir Matthew Hale,
England's great Chlef Justice, enjolned
his grandchildren from drinking health
pledges, for the reason that, in large as-
semblages, It was prone to lend to de-
bauchery.

Drinking Healths.

Probahly the earliest recorded Instance
in Angio-S8axon times of drinking to the
health of another, was where Romena
gave Vortigern s pledge in wine. Enter-
ing the King's presence with the cup,
where he was surrounded by his guests
she bowed lowly to the sovereign, ex-

clalming:
““Waes hesl, hlaford Cyning—Be of
health, Lord King." Then dralning the
cup, she sald: “Drink heal—drink
bealth.”

In 1817, Rieh, an old Irish writer, ex-
pressed himself very pointedly on 4rink-
ing to the heaith of othera. Ha wrote a
book, and in which he sald:

“In former ages they had no concells
whareby to draw on drunkenness; thelr
best was, 'l drinke to you,” and ‘1 pledga
yoe'; tll at length some shallow-witted
drunkard found out the carouse, which,
shortly after, was turned Into & hearty
draught; but now it Is ingined (enjoined)
to the drinking of a heaith, Invention of
that worth and worthinesse, as it is pitty
the first founder was not hanged, that
wee might baue found out his name In
the ancient record of the Hangman's Reg=
ister!™

Rich quaintly observes further: “He
that first invented that vee of drinking
healths, had his braines beat out with
a pottle-pot: a most fust end for Invents
ore of such notorious abuses.™

CHARLES E, SAWYER.

The Roof Garden.

And now the garden on the roof,
When the svening's shades appesn
Ths vaudevilllsn's {n his pries
The ballet and the bear.
The arch of stars far ovechead,
“The wileat atreets below;
The gleaming hues of costly gowns
In an electric glow;
The deshing musle of the band
in walts or minuest;
The hreetes frash from sea and strand-
The waiter “fresher™ yot;
The tempiing tiokis of the loa,
The singery” Saucy sOnNER,
Too oftsa anything but nlce—
Encorsd by nolsy throngs.
Hut, should the progremme pleass you nol,
TWhy take another view,
And study up your feilow.man,
As some are prone to do;
Or st an ice and talk of art—
If you wauid hold aleof
From Jife s nletdoncopic whirl
That glittered on Lhe roof.
—New Tork Herall.

Incorrigible.

Mre. Lushford—I see you are late agaln
Dem’t you remember what [ told you the
lant time you stayed out so late?

Mr. Lushford—No. m" dear. Zass 3o rea~
son 1 stayed out zish time—to see If you'dl
say It gver agaln—Indianapolls Preas,




