
MAY: 
The Aviation & its lore 



First, let’s take a trip down memory lane… 



Aviation takes flight 

  1910 headline: “Aviation craze has Chicago in its 
grasp” – discussions regarding flight transportation 
between Chicago & New York 

  January 1914: first commercial airline flight in U.S.  

  June 1914, start of  first World War: aircraft utilized 
for military use 

  Throughout 1920s & ’30s: progress & obsession!  



  In tandem with aviation craze? Cocktail craze. 

  Earliest known mention of  cocktail: 1911 newspaper 
clipping: “The ‘aviation cocktail’ is the latest.” 

  First printed recipe: “Recipes for Mixed Drinks” (1916), by 
Hugo Ensslin, a 30-year-old German-born bartender @ 
Wallick House Hotel in Times Square 



  From “Recipes for Mixed Drinks: 
  1/3 lemon juice 

  2/3 El Bart gin (El Bart sponsored Ensslin’s book) 

  2 dashes maraschino 

  2 dashes Crème Yvette or crème de violette (not 
sure which appeared in book; sources differ) 



  Crème de violette liqueurs have been around forever; heyday in early 
20th century 

  Recent resurgence due to classic cocktail renaissance 

  “Oldest American Cordial” is Crème Yvette 

  Introduced in late 1800s by Sheffield Company; sold to Charles Jaquin 
et Cie in early 1900s; eventually bought by Cooper family post-
Prohibition 

  Classic cocktails fell out of  favor in 1950s & 1960s, discontinued in 
1969 

  After popular St-Germain elderflower liqueur introduced a few years 
ago by Cooper Spirits, Creme Yvette revived by popular demand 



  Incidentally, “Recipes for Mixed Drinks” was the 
last serious cocktail book published before 
Prohibition began (1920) 

  Without many references, variations ensued. 

  Also highly possible: multiple sources created a 
drink and named it after the current aviation 
craze. 



  London bartender Harry Craddock (at The 
American Bar in London) published “The Savoy 
Cocktail Book,” in 1930 

  For whatever reason, “The Savoy Cocktail Book” 
omitted crème de violette from its Aviation recipe, 
even though other drinks called for the ingredient. 

  Because “The Savoy Cocktail Book” was 
published in London toward the end of  American 
Prohibition, it became the standard thereafter. 



  Jacques Straub’s “Drinks” (1914): applejack, lime juice, 
absinthe, grenadine syrup  

  “Savoy Cocktail Book”(1930): gin, lemon juice, maraschino 

  Patrick Gavin Duffy’s “Official Mixer’s Manual” (1940): gin, 
lemon juice, maraschino, crème de violette 

  Chicago Bartender’s Union book (1940s): gin, lime juice, 
maraschino; twist orange peel over top. 

  Patrick Gavin Duffy’s “Bartender’s Guide” (1960): gin, lemon 
juice, maraschino, apricot brandy 

  Charles Schumann’s “American Bar” (1995): gin, lemon juice, 
maraschino, superfine sugar 



  We’ll use the original “Recipes for Mixed Drinks version. 


