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INTRODUCTION
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DOULTON BURSLEM AESTHETIC MOVEMENT TALL FOOTED PUNCH BOWL (C. 1890), brown transfer decoration and hand-painted highlights of pink and yellow. 

AS A YOUNG CHILD, I would often stare at my parents’ collection of nineteenth- and early-twentieth-century punch-bowl sets and wonder what sort of punch could possibly warrant a grand piece of decorated porcelain, an extravagant cut-glass bowl, or a grand silver ladle. It was only many years later, upon entering the world of wine and spirits, that I learned just how worthy the most classic of punches are of an extraordinary presentation.

Through my work in the world of high-end liquor importing, I’ve had the good fortune to learn about traditional punches from the historian and noted author David Wondrich, who taught me that in its golden era, punch embodied all things exotic and expensive: spice, sugar, fruit, imported spirits, and, if the imbibers were truly fortunate, clean water. It should come as no surprise that gilded porcelain, silver, and even gold punch bowls (and equally elaborate ladles) were produced for its service. Many nineteenth-century cocktail recipe books would even place the recipes for punches in the front of the volume, thus suggesting their pride of place.

But all this sparkle and grandeur doesn’t mean an exceptional punch is out of reach for the average or novice home entertainer. Many traditional recipes, as you’ll find throughout this book, are surprisingly easy to prepare. Though some of the ingredients require some leg work to track down, and a few punches need some prep just before service, classic punches are a great way to display your heirlooms and treat guests to something they may not have experienced before. Needless to say, the punches here are dramatically tastier than what you may have sampled at high school or college parties. Forget those grain alcohol concoctions and the sugary Kool-Aid mixtures and enter the realm of the sophisticated (and delicious) punch.

When entertaining my own guests with classic punches, they often comment on the exceptional flavors and aromatics of fruit and spice. Sometimes they even ask to see the ingredients. These experiences while entertaining my friends and colleagues have given me opportunities to showcase not only the classic punches I like best, but also some of the beautiful spirits bottles that have histories just as intriguing as the punch.
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1. PAIRPOINT SILVER PLATED LADLE (C. 1890), with lobe-shaped bowl and “Aesthetic Movement” repoussé handle with acanthus leaves and floral decoration. 2. SILVER PLATE PUNCH LADLE (C. 1920S), with elaborately shaped cup and sterling silver handle. 3. ROGERS BROTHERS NEO-CLASSICAL SILVER PLATE PUNCH LADLE (C. 1910), with barley-twist stem and helmet-shaped bowl. 4. J. B. AND S. M. KNOWLES STERLING SILVER ART NOUVEAU LADLE (C. 1900), with elaborate scrolling, lobed bowl with gold wash interior.







The revival of punch is a cornerstone in the reemergence of some long-forgotten traditional spirits. Some are renowned classics, while other spirits are less familiar to the average consumer. Two of the spirits my firm has reintroduced into the U.S. market, with the encouragement of Mr. Wondrich, are: Batavia arrack and pure pot-still Jamaica rum. Batavia arrack, a beguiling and aromatic cane spirits from the East Indies (now Indonesia), became famous in England and the United States for its role as the quintessential spirit for punches. The other more recent introduction is that of old-school, pure pot-still Jamaica rum, made famous in the late nineteenth and early twentieth centuries, when the British still lorded over the islands. Pot-distilling produced a style of rum that gave extraordinarily complex flavor and gravitas to punches and other mixed drinks. Thanks to the resurgence of interest in classic cocktails and punches, there are better spirit selections available today than there have been for decades, making many of the famous punch recipes featured here accessible again.

[image: 1] Thanks to the resurgence of interest in classic cocktails and punches, there are better spirit selections available today than there have been for decades

Whether in premier cocktail bars, restaurants, or at home, it’s a joy to see how punch and the elegant bowls from which it is served offer convivial sophistication and efficiency. To the host, a punch prepared in advance affords more time with guests. To the guest, punch offers flavorful complexity and a visual spectacle. By contrast, the straight pour of wines and spirits can seem limiting. A group sharing the same drink has a focal point, a unifying element. Moreover, when serving just a single bowl, an exquisite and exotic aroma can fill a room, leading all present to consider its artful presentation, storied past, and, most especially, its deliciousness. Such is the effect of these punches, and so may it also be for you and your guests.

—ERIC SEED
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LOBMEYR HAND-BLOWN AUSTRIAN CRYSTAL FOOTED AND COVERED PUNCH BOWL (C. 1890), 

With hand-painted, two-color, raised-paste gold grapes and leaves and matching punch cups 









MODERNIZING RECIPES
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SIGNED LOBMEYR FOOTED CRYSTAL PUNCH CUP (C. 1890), 
hand-blown with hand-painted enamel decoration, Austria 



MOST OF THE PUNCHES IN THIS BOOK were developed before the twentieth century, and most of the measurements and instructions used in the original recipes are either incredibly arcane or so brief as to be mystifying. More often than not, the only instructions provided were “Mix well and sweeten to taste.” Since many of these punches were made to serve army regiments and other large groups, of one hundred people or more, the recipes sometimes sport phrases like “mix with a wooden paddle” or “place in a trough to serve.” Though everyone enjoys a large party, gatherings these days are on a smaller scale, and the usefulness of an oar in stirring libations is questionable. Consequently, the recipes included here have been cut down to a manageable size, the measurements modernized, and the instructions recast in a manner that doesn’t require the home bartender to have preexisting knowledge of the subject.

In order to demonstrate how far recipe writing has come, one of the original recipes appears here. Also included is a pre-twentieth-century table of apothecaries’ weights and measures and avoirdupois equivalents.








REGENT’S PUNCH



Bottle of sparkling champagne, bottle of hock, gill of dry sherry, gill of pale brandy,  ½ gill of rum, gill of lemon-juice,  ½ gill of Curaçao, quart of green test, bottle of seltzer water; sugar to taste; ice to the utmost.

See Regent’s Punch for the modernized recipe.










	



APOTHECARIES’ MEASURES




	




	
Thimbleful

	
30 drops




	Teaspoonful

	60 drops




	
Dessert-spoonful

	
2 fluid drachms *




	Tablespoonful

	4 fluid drachms ( ½ ounce; 1 tablespoon)




	
Wine-glassful

	
2 fluid ounces ([image: 3] of a wine-pint)




	Tumblerful

	8 fluid ounces ( ½ pint; 1 cup)




	
4 gills, or noggins

	
1 pint (2 cups)




	2 pints

	1 quart (4 cups)




	
4 quarts

	
1 gallon




	63 gallons

	1 hogshead




	
84 gallons

	
1 puncheon




	


APOTHECARIES’ WEIGHT



	

	 



	20 grains

	1 scruple




	
3 scruples

	
1 drachm




	8 drachms

	1 ounce (2 tablespoons)




	
12 ounces

	
1 pound




	


AVOIRDUPOIS WEIGHT



	

	 



	16 drachms

	1 ounce (2 tablespoons)




	
16 ounces

	
1 pound




	Pinch of herbs

	1 drachm




	
Handful

	
10 drachms






* The archaic form of dram












VERSES ON A PUNCH-BOWL



Capacious goblet! stor’d with all delight, 

Sweet to the Tast[e], and pleasing to the Sight; 

Where Nutmegs, Lemons, and the Jolly Toast, 

Scatter’d like wrecks o’th merry Ocean float:

Thy generous Juice makes all Men know, 

The little worth of things below:

Can the Miser’s heart unfold, 

And set the Wretch above his Gold:

None knows the pleasure till he tries, 

That in the silent bottom lies:

Let’s search the deep then where it is 

Nor longer now delay our bliss; 

Let’s drown our Sorrow, drown our Grief, 

And snatch an hour of real life.

—ANNE FINCH C. 1701
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