
 

 

 

BEE’S KNEES 

 
Where did the phrase bee's knees come from? The phrase was first recorded in the late 18th 

century, when it was used to mean 'something very small and insignificant'. Its 

current meaning dates from the 1920s, at which time a whole collection of American slang 

expressions were coined with the meaning 'an outstanding person or thing'. 

 

Ingredients      

• Ice 

• 2 ounces gin 

• ¾ ounce lemon juice (freshly squeezed) 

• ¾ ounce honey syrup ((1 tablespoon honey mixed with 1/2 tablespoon warm water)) 

 

Instructions 

Fill a cocktail shaker with ice. Add the gin, lemon juice and honey syrup; shake well. Strain into 

a chilled coupe 

 

 



 

SIDE CAR 

 

 

 

 

 

 

 

The Sidecar cocktail is another classic, old-time drink whose history is somewhat murky. The 

iconic name is derived from the attachment of a motorcycle in the 1920’s, as it was commonly 

used back then. Some say it was created in Harry’s New York Bar in Paris in the 1920s, others 

claim it was first served in the bar of the Paris Ritz Hotel. 

Ingredients      

• 1 teaspoon sugar 

• 1 ounce freshly squeezed lemon juice 

• 3 ounces brandy or cognac (Cointreau or Grand Mariner) 

• 1/2 ounce triple sec 

 

Instructions 

Combine the sugar and lemon juice in the bottom of a mixing glass and stir until the sugar is 

dissolved. Fill the glass with ice and add the brandy and triple sec. Shake, strain into a chilled 

glass and garnish with an orange twist as a garnish. A sugar coated rim is optional.  

 

 



FRENCH 75 
 

 

 

The inspiration for the title was apparently a 75mm Howitzer field gun used by the French and 

the Americans in World War 1. The gun was known for its accuracy and speed, and the French 

75 is said to have such a kick that it felt like being hit by just such a weapon. 

 

Ingredients      

• 1 tablespoon fresh lemon juice 

• 1 tablespoon powdered sugar 

• 2 ounces gin 

• 3 ounces plus 1 tablespoon chilled Champagne 

• lemon peel for garnish 

Instructions 

In cocktail shaker, combine lemon juice, sugar, gin, and ice cubes and shake to chill. Strain 

cocktail into Champagne flute and top off with Champagne. (Alternatively, Colin Field suggests 

serving drink over ice in tumbler.) Garnish with lemon peel and serve. May be modified by 

adding 1 oz. Cognac. 


