
 
 

CHAMPAGNE COCKTAIL 
Contributed by Rosie 

 
This used to be a family favourite on late Christmas morning in the Gall 
household, with or without visitors, before the big Christmas lunch.  
 
 
Drop a sugar cube in the bottom of a champagne glass.  
Add several drops of Angostura bitters and cover sugar with a 
measure of brandy.  
Top up with chilled champagne and enjoy!  
 

 
 

OLD FASHIONED WHISKEY COCKTAIL 
Contributed by Kathy 

 
From Noreens mother (Elizabeth Donahoe- nee Powers) who seemed to 
have an interesting collection of drinks recipes but rarely touched the 
‘demon drink’ herself! 
 
Put a lump of sugar in glass. Add water to cover sugar 
2 dashes Angostura Bitters. Crush sugar with muddler 
Add 11/2 oz Rye Whiskey. Stir with small spoon 
Add slice of orange, lemon peel and cherry 
 
 
 
 

 


