D 5 B LIN Technological University Dub.lin
- ARROW@TU Dublin

Other resources School of Culinary Arts and Food Technology

1972

Bartenders and Cocktails of Ireland 1972-1979: Extracts from
‘Bartenders Association of Ireland: a History Extended Version

James Murphy
Technological University Dublin, james.p.murphy@tudublin.ie

Follow this and additional works at: https://arrow.tudublin.ie/tfschcafoth

b Part of the Food and Beverage Management Commons, and the Social and Behavioral Sciences

Commons

Recommended Citation
Benson, G (ed) (1972) BASIL Newsletters, 1972-1979, as cited Murphy, J (1997) Bartenders Association
of Ireland — A History, BAI, Dublin.

This Other is brought to you for free and open access by the School of Culinary Arts and Food Technology at
ARROW@TU Dublin. It has been accepted for inclusion in Other resources by an authorized administrator of
ARROW@TU Dublin. For more information, please contact arrow.admin@tudublin.ie, aisling.coyne@tudublin.ie,
vera.kilshaw@tudublin.ie.


https://arrow.tudublin.ie/
https://arrow.tudublin.ie/tfschcafoth
https://arrow.tudublin.ie/tfschcaf
https://arrow.tudublin.ie/tfschcafoth?utm_source=arrow.tudublin.ie%2Ftfschcafoth%2F54&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1089?utm_source=arrow.tudublin.ie%2Ftfschcafoth%2F54&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/316?utm_source=arrow.tudublin.ie%2Ftfschcafoth%2F54&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/316?utm_source=arrow.tudublin.ie%2Ftfschcafoth%2F54&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:arrow.admin@tudublin.ie,%20aisling.coyne@tudublin.ie,%20vera.kilshaw@tudublin.ie
mailto:arrow.admin@tudublin.ie,%20aisling.coyne@tudublin.ie,%20vera.kilshaw@tudublin.ie

Bartenders and Cocktails of Ireland 1972-1979
[Extracts from ‘Bartenders Association of Ireland - A History Extended Version]
Past Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartenders and Famous Establishments.

cumann tashaiRnithe €IReEANN

Bartenders Association of Ireland

B, 1L

NEWSLETTER AND CO CKTALES

{

-
BEALTAINE 1972
-

~

i NO 1

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Extracts fgzrt‘gggfrosl ang Cocktails of Ireland 1972-1979

. nders Association of Ireland - A Hi

o _ rt : History Ex i

ast Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartendergand Ftaen:]iigs:gi:;fizz:]t
nts.

CUMANN TABHAIRNITHE ETREANN

BARTENDERS ASSOCIATION CF IREIA
OFFICERS AND COMVITTEES
INAUGURAL_YEAR 1972 :

Presidents Jerry Fitzpatrick Gresham notel
Vice Presidents Cary Benson Dublin Airport

Joint Hon, Secst Span keating Shelbourne Hotel

Paddy Halpin International
Airport Hotel "
Hon, Ireasurer: yincent Doyle Dublin Airport
Liaison Officer: George sulle: Hibernian Hotel
Trusteess Mr D Heather Irish Distillers Ltde
Mr M Hrosnan cantrell & Cochrane
Hon. Auditor: ' Mr R Burrows A.C.Ae Edwerd Dillon & Co.
Hon, Sollcitor: ¥r ! Connelly 13 Batchelors Walk
Chairman Education: Mr P J C'Neill B. Comme tiead of Licensed

Trade Deptey
Scnoel of Retail
Distribution,
75/76 Morlboro Ste

Committee: G Benson
G Brennaa
Functions Director: Sean Kavanagh Intercentinental
Committeet C C'Graady
E vialshe AL INGTON HUTIL
Competitions Directer: Jimay Kelly Shelbourne Hotel
Committees P Kelly
P Reid
Sickness Scheme! V Doyle Dublin Airport
Committees D Teland [
Social Committee: John Fitzpatrick Shelbourne rotel
B Cunningham SURLELGLON LCTCL
F J McNally
National Organisers: S Keating
V Doyle
§ Kavanagh
International Delegate: Gary Benson
panel of Professional Mr C O'Grady MrJ Walsh Mr J Carvil
Judges Mr C Hegan Mc J Duffern
'. Please Pass This Newsletter To A Colleague.

Prepared by: James Murph i
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LAUNCHING OF EARTENDERS ASSOCIATION OF IRELAND
For six months the B.A.I. Executive Committee met weekly .- sometimes
twice weekly - to mould ideas, aspirations policies and guide lines
suited to the requirements of Irish Bartenders and the "Trade" in
Ireland.

With the Rules and Constitution adopted, the various Committees elected
and our Pennant designed (by Vincent Doyle) everything was set for

our Official Launching in the Martello Room, International Eotel,

Dublin by Mr Joseph Brennan, T.D. Minister for Labour and Socizl welfare.
The Minister warmed to the occasion amid nods and becks from Mr Michael
Mullen, Mr Lawrence Jones, Director C.E.R.T. Mr Michael rarley,

Training Advisor C.E.R.T. Mr James A Flannery, Controller Accm. Standards
Bord Failte, Mr P J O'Neill, Head of Licenced Section, School of

Retail Distribution, Mr J Bacon deputising for Mr A Mullisan, Chairmén
Guild of Sommeliers. Mr A I. Pratt, President I.N.V.F, Mr R Eurrows,
A.C.2. Ed. Dillon & Co Ltd. Mr D G Heather, Irish Distillers wtd.,

Mr M Brosnan, Cantrell & Cochrane Ltd. Mr M Mclulty, Bord Failte,

Mr TJerry O'sSullivan and Mr John Rowley, Evening Press, “r Tom llennigan,
Evening Herald, Miss Colette Redmend Guinness Harp, Miczs Maire Moore,
Bamba Review, Mr Malachy Magee, Licenced Vitner, Mr Jack Fitzpatrick

and Mr Frank Grennan, Man. Dir. and Editor, Irish Licencing Vorild,

Mr Donal H Doherty, Irish Independent, Miss Moira Prone standing in

for Miss Terry Prone, Irish Press and Committee Members of L.~.l.

Founder Member Sean Kavanagh and his capable staff ensured that all
arrangements in this exquisite room were A.l, Members Ted., tdwards and
Brian Cunningham expertly produced the first cocktails under the E.2.I.
Pennant,

Mr Brennan endeared himself to all present especially the Eartenders
when he scrapped his prepared address and spoke from his heart sincerely
and effortlessly he expounded the role of the Barman in z11 its aspects,
and it was very evident he had first hand knowledge of the trials,
frustrations and difficulties encountered in our "Trade", For 29 years,
Mr Erennan catered for the Thirsty needs of Donegal Folk,

| Sub EDITCR and Layout: Carmel Benson “

= Typewriter; Suppliep by Mr Richard Burrows
40 Hon, Accountant to
B.A. L,
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PRESIDENTS MESSAGE

Dear member,

I am delighted fo be zble to report that our membership is
now over the one hundred mark and still growing and I have
great hopes that Dby the end of 1972 we will be two hundred
strong. e wonderful support and encouragement which the
trade continues 1o give the B.A,I. leaves no doupt that our
formation was earerly awaited and indeed long overdue. The
many letters from members of the International Burtenders
Association congratulating the B.A.I. and promising their
wholehearted support of our forthcoming application for
membership of the I.B.A. is most heartening and I feel sure
each of you will join me in thanking all concerned.

May I close Dy reminding you that our next meeting will
take place on the last Sunday of September and to please
try snd attend, as its only by constant getting together
that 211 of uns can make the Bartenders Assaciation of
Ireland the zreat movement it deserves to be.

Yours faithfully,

L N L R R I I R I R I B )

JERRY FITZPATRICK
PRESIDENT,
B.A.I‘

IHKE NFW BURLINGTON HOTEHL.L.

B.A.I. member Damien Benson and I went to visit the new Burlington
Hotel, where we met member Herb s#histon, who very kindly brought ?s
on a tour of this luxurious notel., He was an excellent guide and
we found it all very impressive.

This hotel will have over 500 bedrooms, a conference room which has
every modern convenience and & ballroom that can aceomoiate 3,00C
pecple. The Pcol Bar which overlooked the swim=ins rocl was most
unusual and was a most delightful way of svending an evening,
Ladies! you will be absolutely ielighted with the facilitier regarding
the Ladies Hairdressing Salon, Boutiaue and Bijouterie, and while
the men can talk shop in the bar, you have plenty to interest you.

I must s=y I enjoyei the comtinental flavour of this hotel.

fosesary Ke=ting, o
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APPRENTICESHIP COURSE

The three-ysar Apprentice Bar Course for employees of the Hotel In
@ill recommence in September, 1572. R

The Course was devised by a Sub-Commi:itea of C.E.R.T. Ltd. which comprissc
repressntatives of C.E.R,T. Ltd., The Dublin Vocztional Educstion Commities
and B.A.I. founder members, epecificelly for znprentices %o the hotel ba:
trade,

The subjects covered are:=

Communications and Speech Training
Businese Meothods

Accounting

Commercial Calculations
Commodities

Lecal Aspects of Bar Service.

Visits to breweries, distilleries, winz cellars and cthar olzces of relevan-

interest sre arranged throughout the countiry.
There is no fee for this Course.

Enrolment will tek: nlace on Thursday, 7th September, 1972 2t 2,00 p.ri.

Further perticulars from C.E.R.T. Ltd., 3ilesbury Road, Ballsbr:dge, Dubliin &,
or Heed of Licensed Trade Department, School of Cistribution, 75/3, ..arlboro!
Street, Dublin 1. :

Shrinkage is the polite word wsed by the retail trade
to describe discrepancies in the paper-work caused by shop-
lifting, downright dishonesty and genuine error. What goes
where or how the money disappears is the subject of a new
service devised by a U.K. detective agency.

Shoplifting accounts for only about 25-30 per cent and
the detectives believe the same amount goes through dise
honesty or error. That's why they will be watching cash
transactions in shops, pubs, hotels and garages. Called test.
purchasing * detectives will pinpoint shrinkage; shop
assistants who make too many mistakes will be retrained-
and the dishonest ones or customers caught. ;

A boon to the retail trade it might frighten even t}
most honest shopper off, but say the f’xpc,rl.g e The::zs lr’:;
question at all of people being suspected of, or charged with,
G theft offence without proper evidence. Shoppers have
::ﬁ:g o fear [rom detectives — provided they steal

8.
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EDUCATION AND TRAINING COURSES

_—

A monthly series of Short Courses, each of 2 - 3 days duration, will take 2lsc:
in the School of Distributicn, 75/5, ilerlbore! Street, Tublin l. Each 2 = 2
day module will be devoted to a2 particular aspect of ber treining anc thr
following subjects will be dealt with:-

Stock
Cocktails
Spirits

Bines

Beers
Communicat.ons
Rccounting

Susiness Documents

Uhen

The modulzs will commance in October, 1272 znc will coniinue ezch month until
Rarch 1973.

tho for

Attendance et ell modules is compulsory for provisional nembers of the 8.74,1.

At the completion of the series an examinetion in sll aspsacts of tha Courss
will be held. Procpective B.A.I. members will have to schicsve the requirec
standard in all subjacts,

Exemptione may -o granted in certain subjects to euitably gquzlifiec applicants.

Applications for the courses will be welcomed from 2ll other sanior bertendcrs

throughout the country who mey wish Lo z2ttend all or some sslectad moculee.

Further detailes will be available in September 1972 and =zpplicatlons shouls be
made then to the Head of the Licenssd Trade Department, School of Distribul’on.
75/6, Marlbore' Street, Dublin 1.

E, TURBETT & SONS

Our Associate member at 123 Abbey Street, Mr J. Ward has a
demonstration of Rum, racking and bottling in the pipe line

Frr ne
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4sf so to B.A.1.2s big moment of becoming members of the I.B.A. at

25.05 m the 16th Septesber 1972. Brazil were initiated with us. T

 Qther points of interest were - the jdea of three zones with an
I.5.A. vice president for each was explained and MR. LEONARD CASTEZEL was
elscted vice president of the Americas. MR, BRUNO WINTER was elected vice
mesident of Burcpe and the African countries. MR. KISHIGAMI was elected
vice president of the Asian countries. MR. ANGELO ZOLA held the presidency
unopposed. MR, CHARLES TUCK is again vice president I.B.A., treasurer MR.
B0CER LERET, secretary MBS. SILVIA FOGLINO, Milan.

Successful International Team

Left to Right: President of the Bartenders Association of
Ireland Jerry Fitzpatrick, with Carmel and Garry Benson
Vice-President and Internmational Delegate B.A.I. on their
return from I.B.A. '72 in Stockholm.

I.B.A. TRAINING CENTRE.

An item that aroused great interest was the U.K.B.G. proposal to
trensfer the I.B.A. training centre from Luxemburg to Blackpool. MR. JOHN
¥EITE in an impressionable manner presented the U.K.B.G. case with the aid
of slides, charts, brochures, syllabus etc.

In seeking the I.B.A. course for Blackpool for a two year period
2e scbmitied that other guilds would have the opportunity to have it for two
pear sessicos snd if the same course was being produced in the three I.B.A.

smes sisultasecssly then this would be progress. To do the U.K.B.G. and

e AL e S mmsen Aabal) of thair

Pr(_epared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin
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BARTENRERS ASSCCIATION OF JRELAND BENEVOLENT SCCIETY

We have great pleasure in announcing that our new Benevolent Society has got
off the greunds It has been approved by the President and committee of B.A.I.
and we hope it will be accepted generally by members. In future years we

hope to be in s position to improve benefits depending on our financial position.

We have lald down certain rules for tne Board of Management to protect
Assécietien funds, also fer applicztion of benefits., The following rules are
of most interest te members,

(4) The board ef Management shall consist of the President of the Association,
Hon. Treasurer of the Association and one other member who shall be elected
annually at the A.G.M. of the Associaticon,.

(7) Eunds available for zelief purposes and Prescribed Benefits. The sum
available for relief by way of donations, annuities, loans or otherwise shall
consist of the funds of the Society after providing for ite expenses. Sickness
benefit shall be paid at the rate of 27 per week for a maximum period of three
weeks in any ene calendar years In order to gualify for benefit, members must
have been continuously absent from work due to illness for three weeks and 2
medical certificate covering the relevant period of illness must be produced
when the claim for benefit is being submitteds Benefit, therefore, will te
paid fer the THIRD, FOURTH and FIFTH week provided a medical cate is
furnished for the said period,

In addition te eur set rules consideration will be given tc special cases of

hardships We would also hope to visit members in hospital.

¥ie appezl to members to suppert functions etc. run for our Bencvelent Society

as they are run for members benefit.

DANNY TOLAND

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
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gomdensed mimutes of the first Ammual Gemeral Meeting neld im
the Hitermiam Hotel om Sumday z5th March 1973,

Siis zmeetimg was held before am attemdamce of 50 memoers which imciuded
Presideat cof the U.K.B.G. MR. PETER BRENKAN,

PRESIDENT'S HEPORT

. Fitzpatrick opemimg the meetimg welcomed all the mempers amd said

Se wa: very happy to see such a large gatherimg, it was goiag from stremgth

%o streagth and it is hoped to imcrease the membership ian the comimg year.

The year pad ceem a very active ome and the mamy fumctioms were well attended

2y tbe mexbers. The most outstandimg occasiom was om ceimg elected full
sectersnip of the I,B.A. It was mo secret tc say that without the womderful
Sacioag of all im the Trade we would mot ve as well established as we are now,

= wisz to thamk all those who ix anyway comtributed to our success, Ir comclusiom
< would like to thamk all the officers especial.ly Gary Bemsom who was the man

2 really started the B.A.I.

FINANCIAL REPCRT

copies of the Statememt were distributed to members, which showed a
“imamcial positioem. S. Keatimg proposed the adoptiom of the report amd

= seconded by D, Toland. He aiso comgradulated ', Doyle amd !, H. Burrows
toeir wonderffil work. Juestioms om the Statement were answered by the ~uditor
¥ alsc hoped to nave copies semt cut to those members who were unmsblie to

ni the meetimg.

EIZCTION OF QOFFICERS

‘he followimg cfficers were elected for tn= coming vear,

- o, Fitspatrick
FRESIDENT - G. Bemsom
TARY - 5. Ksatimg
- P, McNally
JATANT - Mr., R, Burrows
- ¥r, D, leather, 'r, M, 3rosman
SICOESS SCHEME - D. Toland
- Je Kelly, £, Frestom, ., -asey
. Mc Cullagh, =, Jalsh
S0 CFFICER - . Buller
CORRESPUNDENCE

Correspomdence was received from L, Castee.,lsliformisn Bartemders u.s.s.c.
ociatiom givimg ful . details or the aAmerican tric,

ARRIVAL OF P, BRENNAN FRESIDENT UF C.K.3.5.

>, Fitzpatrick welcomedi F, Bremmsr sayimg .e wes very nappy to nave ~iz
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Powers Gold Label Scholarship

Picture shows from L. to R. Mr. Gerry Fitzpatrick, President of the
Bartenders Association of Ireland; Paul McNally, on e of the Scholarship
Winners receiving his cheque from Mr. G. D, Heather, Marketing Operations
Manager, Irish Distillers Limited; and on extreme right, Sean Keating,
Secretary of the Bartenders Association of Ireland.

Mr Digby Welch, Grants of Ireland Ltd.
congratulates Con McCullagh winner of
: the Martini Scholarship to Turin.
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COPENHAGEN - WONDER il

Beamish & Crawiford Litd., were hosts to a happy group of senior _bar
personne! from the Dublin Area one fine day in May. Almost 400 hardworking
men were lucky to be included on a Carlisberg Jumbo Jet for a one day trip

Copenhagen,

The Officers of the Bartenders Association of Ireland and Council of Bamba
Hall were special Guests and received Carlsberg”special” treatment all the way
as only the kind people of Beamish and Crawiord can dispense !

Leading the group was Mr, D. Broome Managing Director of Beamish &
Crawford Ltd,, and close by was President of the Co., Mr, R, Beamish, a

delightful gentleman.

At the crack of dawn Aer Rianta staff led by Head Chef Jimmy Doyle and,
Captain Pat, Hayden "stopped that gap" with light refreshments and a lot of not
so light stuff too. Aer Lingus ushered us aboard the Boeing 747 and in as
long as it takes to find out that A. Me Cormack is President of the Union ‘and
that Andy Byrne is manager of the Cedars L.ounge, Raheny, we were in

Copenhagen,

Kind Carlsberg Colleens and cultured Couriers commentated on all facits of the
world famous Brewery, a brief break for refreshments and an interesting tour
of the city followed. We were free for a few flicks of an eye-lid to look-see!
Friends for life who kept a fatherly eye on us were Messrs. G. Wallace,
Noe! Howell, Peter Owens, Martin Ryan and partners, bless them.

On the return journey we had a full load-~ stop the lights and more B & C
hespitality, it was wonderful wonderful all the way. Many thanks Beamish &

Crawford Ltd.

Pictured at Dublin
Airport before depart
ure were loft to right:
Mr Noel Howell, Sales '
Manager, Beamish & |
Crawford Ltd., Mr &%
Fitzpatrick, Presisess |
Bartenders Assocs .2‘1
Ireland and Mr N
Fitzpatrick, Cesess |
Manager, Aer Sas
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ship and
A.l. founder Member Con McCullagh who won the EdL C;Hlon fhc:::la' hip
Martini Scholarship has now won the heart of a :an"l namz.m Tre st FOE
ament was announced in the social and personal coiu g .
foav?/ days ago, We reproduce Same and extend our congratula young

io ireland where
mlyc% as o childrea’s
* Kk : 0 e coure takes (¥
; o e dence there
P M N o n;;n:eh ;e:r:';:o' Yo e yeas outside geCtag
de from Careick ; !
= e e e bl ] St et
on Sui, Is the Irish Dufss i Con McCullagh from Drlfm- ?,“&’m o she was well
was m&g?g ¢ was nagh at a dance it Dubtin, aeed to anng for ,“b?
expecting & biby BiX years and they have pow sanoancéd before taking it up 3
ago. Two daya aftar sho thelr engagement. Con works profession.
arrived o the P‘ﬁ’:‘m {n Slatterys pub oo the Jong However, ‘whet was Princet
syer, mm returned mile rosd, and they plan l“:' Grae's Toss was M-
“ome, 1f it waan's {or that sbe, marry gext March, Vive murdts g, for CFEY BS%
4 mW&h: B Iriande. beon with her for the last S5
m
a, Fronchman.

,’1«\5“ RIANTA

RISHAIRPORTS

: ! =
Congradulations to Mercie McHugh on presenting James with another son; that bring
i £ 3 {* a dogen,
the family to a formidable quarter of a
i Doyle
Constent readers of BASIL are the Messrs, Molly Keating, Margaret Toland, Marie Doy
Peuline Kelly.

200D AND _DRINK FAIR g

The Guild of Wine Waiters in Ireland shared the Prench Wine Comnittees Stand at the
recent Pood and Drink Feir in Dublin, “pers were many inquiries and some new
members enrolled, I hear there #as & hospitable Guinnesa stand end Private Bar

ad jacent tool

WINGS _ OF  SONG

The Aer Lingus Musical Society have peleased an L,P, record under the ARA label
called "Wings of Song".

Arrangemants by D Tadgh de Brun ranging from Roisin Dubh to the Flying Machine.
Thether you have an ear far Irish mugic or Mod, Best group mymbers you will find

= pleasent Musicel Cocktail here, It would be & welcome gift to our friends abroad
at Xmas or anytime, Price: Less than 22,
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On the results of the Special Course for senior Barmen, the Irish Distillers
Scholarship and the Martini Scholarship we recommend that the following
Members who are not full Members would now qualify for promotion to that
s if they are not already in that class.

Declan Foley, Con McCullagh, Sean Norton, Jim Gogarty,

Paul McNally, Brian Cunningham, Noel Graham, Ailby Brennan and

Nozl Murphy.

May we remind Members that there is little
time left for enrollment for senior or apprentice
courses for 1973/74.

COURSES FOR APPRENTICES.

Apprenticeship courses are run in the School of Distribution, 75 - 76
Marlboro Street, Dublin. This is part of the City of Dublin Vocational

. X,
E ducation service and are free of charge.

First year students will attend at the School for four X 4 day periods betwe
September and May. During each four day period he will be released on

' two days by his Employer and attend two days on his own time.

The four days of a ttendance will Monday to Thursday inclusive. Time of
attendance on each day will be 9-45 to 1 p.m. and 2-15 to 5 » 30 pam. ‘

E ach student will be advised as to his dates of attendance for the year.

asses enroled so please hurry or it may be

Already there are seven full cl
too late.

Applications to: -

Mr. P. J. O'Neill B. Comm,
Chairman B.A.l, Education Committee,

75 - 76 Marlboro Street,
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SHORT COURSES FOR SENIOR BAR PERSONNEL

A series of 6 short courses will be held at the SchoolofDismbuﬁou,ﬁ%Mm’Suw.ﬁ-'#i
the Licensed Trade. :

The Courses have been specifically designed to enable them to be regarded as MF.‘Q-’-‘
plcmznmry.T‘hcorganisadonwﬂlbconasandwichbasistombkpcmapanuwdmw*‘ .
in-depth treatment of course content by allowing an adequate time factor between the course
implementation of systems and procedures.

MODULE | l g -

DATES | TIME ' SUBJECT | COURSE CONTENT FEE
1973/1974
‘ , | |
M : '
‘ 230- 530 | STOCK | Taking, Valuation, Control, £0
| T | i My
U mﬁt and Loss, Common
L | takes,
! E ' Friday, 930 - 12.30 | Procedures, Fﬁmtﬂd
12th Oct. | 200- 5.00 Case Study
1
| M ' ,
O | Thursday, | 2.30- 530 ACCOUNTING Business Documents £
D 25th Oct. Mandatory Records, '
U Final Accouars, V.AT.,
L | | | Wages and PAYE. |
E | Frdy, | 930-12.30 | | Case Study .
| 26thOct. | 200- 5.00 ,
= l , 1 |
M | | | . . poo |
0 Thursday, 230 - 430 | PRACTICAL { Cocktmh and Mned
D 15th Nov. | BAR . Drinks, Preparation, |
U | SESSION . Demonstration and l
& } Participation
E  Friday, | 930-1230
16th Nov. 2.00- 500 '
s | b
l(\)l | Thursda 2.30 - 530 l PUB GRUB Buying, Preparation, £3.00
¥ it : B
D ‘ 3|st]an.' Prescm_nouandl'mof
U | ! Food suitable for licensed
L | remises. Three distinct
E Friday, 9.30 - 12.30 ood categories will be
1st Feb. 2.00 - 5.00 ! featured '
- _‘: E
|
\1 ‘ | ' I t) M’ M
0 Thursday, | 2.30 - 5.30 BUSINESS Th_at s not what I was a0
D | 21t Feb. COMMUNICATIONS | Business mistakes are ;
U frequently duc to bad ;
L communications. The mg’d:l:h
z Friday, 9.30 - 12.30 highlights “danger zones™ with
22nd );eb. 2.00- 5.00 emphasis on & participation
1 |
v | | o ;
0 Thursday, ' 2.30- 530 WINES - How wine is md;.da Main wine | £3.00
D 21st Mar. | producing areas. St ‘
T | Presentation. Tasting. ‘
L | Films. “20 Questions”

Friday, | 9.30-1230 .
22nd Mar. | 200 - 5.00

o

lssending spplicants should indhte on or bd'c;re Tuesday, 2nd Octobcf, 1973, the particular Module(s) in which they
== mecvested.

Cwssse Fee: £3.00 per module; £12.00 per 6 modules, to include Tuition a_nd Docmnmuon. :
Sgelications to: Head of Licensed Trade Deparument, School of Distribution, 75/6, Marlboro® Street, Dublin 1.
Taemhone: 786433/786580
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DURANDYY AN ADGRS AT 1B, AND 1,0,C 109 AVGELES 157).

AN LA 10 A M JACK MO 1,0.0, MICIAE STAATIORD, TSt FIRPATRICK AL
m. Ul W CAUTRRL U0G PRESTORNT, GARLAY MEKSCN, FABDY (LY, MR JOHN RYAN 1.D.L,
Wa- mmm. W 0N 0'GIADS, O NoULLAG, /0 CASE,
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The team from Yugoslavia and Ireland placed 4th I.C.C. 1973
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1. Associate Member Mr T P Whelehan who is Chairman of Irish
lers and our mutual friend Jimmy Beggan gave sound advice. on
E. orogramme Tangents recently,
Murphy, Marketing Manager D,E.W, one of the main driving forces
¥r ¥ Jaffray behind the new range of Royal Irish Ligquers, supplied
3, A, T. team with ingredients to meet the strict standards of

i\, food laws, Many thanks, and success Royal to Royal Irish,

sver the B, A, I, Slobetrotters required butter they call out
j¢ the Log Egish Pleage "

e Casev would sav " Thanks for the fab Tin of Fruit "

SONG OF THE LB.A.

: MUSIC: Hearyk Reiss
LYRICS: Charles ] Chop ' Hwokra.
MODERATO eb Eb B"

—*‘-—3-——i:::$:::q:::: T I

Here's o sem-bers we nold so dear To them  we

u |
em 6 F = §1 'y )
raise our cups  of cheer__ To them from near and far o-
&m ¢’ i Cr! F
) i ;\I - '7 lﬂ s »
——— & — f }
-vay To the mea - bers of I - B - A Do - di -
a g’ e° 8’ gl
— NS — ; =
I — él ‘1‘ ,_i,’“ 1 ! b e | 17‘1‘ “; : {
-ca - ted and true are we To serve our tol-blu men FHoy - al-
A ghé B/rbass ¢
- r F_-—r — i =
ID-“-A i ‘JI 1 T 1 ’! r’ - 1 --i N S—
-1y Let's all raise our cups op  this day to us
Fl 8’
Bt

1 - B -« A
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colla

————-

RS=
2,0

The second B.A.I. Dinner-Dance was held in the Collar of Gold Restaurant, Dublin Airp
There were “panic-stations™ earlier in the week, before the Dance, 25 there was a
limited number of tickets availahle and the demand was great, The night was fantast
frem the beginning, the Reception was attended by a crowd of over 300, It went off
very smoothly. It must have been the busiest bar at 8.30 in Dublin that night.

-

by Con McCullagh.

The Dinner started promptly at 9 p.m, with a few straglers still comlng in. The
meal was beautiful - congratulations to Chef Doyle and crew = and was highly praised
by everyone. Certainly the best meal I have ever seen presented at a function.
The Guest of Honour was Mr. Ben Kenny, I.D.L. Ben told a few nice jokes and was
well received. All the companies were well-represented, Mr. Richard Burrows and
bis wife came down from the North; Mr. Gay Quinn represented the U.K.B.Gy Mr, Pat
O'Neill and his lovely wife, Ann; were there, also Mr & Mrs John Loftus, Clarence
Hotel and Mr & Mrs Tom Giblin rapresenting Bord Failte completed our Special Guests.
Apologies for absence were recelved from Senator M.C. Mulien, My, Mei) Fitzpatrick
Aer Rianta, Mr. B, Daly Lock Egiﬁh. Mr. Colm G.ll’.q‘n, Mr. John  Lombard G.G.s.’

Mr. Leo Smith Coca~Cola, Mr, D. Howell, Mr, W. Jaffrey and Mr. L, Jones, CeE.R.T.

Later there was a draw which was warmly subscribed to. Some very nice prizes were
given and the running commentary was by Paul McNally. The band were great and
dancing was interupted for half-an-hour while David Baggs kept everybody entertained.
The night was enjoyed by everybody.

Mick Stratford and Brian Cunninghem did a great job of organising and Paul McNally
= & versatile Master of Cermonies.

A special word of Thanks 1s due to Aer RAanta's Manager of Catering, Mr. Neil
Fitzpatrick and his assistants who foresaw and solved every iittle problem. Their
organisation of the evening and direction was superb. Howhere could one expect to
receive such V.I.P. treatment for such a large party. The service under the
experienced eye of Mr. D, Lord had a stately tone, and waim friendship attached.

ks akticipated, the bar service, fluid, feightening and first class - B.A.I. style,
of course!

CONTHISUTCES TC B,4,1, OINNER DACE - 25/3/19

74
Lis

P J Carrolig

Plaver iills Fitzgerald D i [td
Gzllaghers Edward Dillon & Co

Eearish & Crawford Guinness Group Sales
Gilseys of Ireland am % P Thompson Ltd

Jas lcCullash Son & Co Ltd 4ine & Spirit Traders L:d
Turbett & Sons Nr Vard, Furrier, Grafton 3+
The Lord Edwarg Jurys Hotels L+4

Cantrell & Cochrane ; Hckean -

Batchelors Beverages !+ig - ::{anellei’ rashions

Srants of Ireland Lig Worce® Drogheda - T
Foyal Irish Ligueurs T Ks 3

-:‘k. HMetillave ra :
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Bartenders Association of Ireland 1974

President Jerry Fitzpatrick Gresham Hotel Dublin
Vice President Joe Casey Clarence Hotel "
Hon Treasurer Paul McNally Dublin Airport "
Hon Secretary Con MeCullagh Deer Park Lounge

Roebuck Co. Dub.
Liaison Officer Michael Stratford Gouldings Social

Club Dublin
Hon Audifer Mr R Burrows Bushmills Dist-

illery

Bushmills Co, Antz

Hon Solicitor ¥r N Connelly 13 Batchelor's Walk Dublin

Hon Chairman Education Committee

Mr P J O'Neill School of Retail Distribution

75/76 Marlboro Street Dublin 1
Irish Distillers Limited
Bow Street Dublin 8

Cantrell & Cochrane Limited
Kylemore Park West Dublin 10

Hon Trustees é Mr D G Heather

Mr M Brosnan

X Committee:— Sean Keating, Joe Tyndall, Eamon Preston, Tom Blake,
Brian Cunningham t

Editorial Committee of BAS/L: S Keating, E Preston, J Tyndall, G Benson

The following officers and founder members of the B. A, I, did not seek r
election George Butler, Garry Benson, Sean Keating, Jimmy Kelly or
John Fitgzpatrick,

Miss Shelia Nugent G.G.S, has knidly consented to act as Asst, Hon, Sec,
to our Hon:<$g§. §Eglig tickles the typewriter good,

MONTHLY )EET ING

Monthly meetings will ke held en the First Sunday of each month in the
Clarence Hotel at 12 noon,

NO JEETINGS - JULY or AUGUST
Dates for your diary = Sun, 5th May
Sun. 2nd June
Sun. 1st Sept
ess Etec,
Venue ; Clzrence Hotel,
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2C

Ry Denny Toland

K NUMBER

? J CARROLLs BoAsl. NIGHT =~ 1/4/74

1

on tondey the 1st April 1974 a large party of B.A.T. sporting members
sccompanied by their wives and sweethsarts accepted tha kind invitation
of P J Carroll & Company to sttend a Golf film and reception in their
beautiful lad Office at Grand Parade on the banks of the Crand Canal .

a8 were met on axxlval by oux hosts and graat fxiends of B.A.1. Kr Pat
fossi and Mr Jim Cibbens. MNr Gibbons was patiently explaining that he
never was in chafge of Agriculture in Ireland, uests sampled various
brands from Carrolls No. 1 to Afton hiajor and Tepaifed to the beautifully
sppointed Carrolls Thestre to watch Lee Trevino explain hew easy the most
gifficult golf shots are to play. Not alone is Lee Trevino a great golfer
st he must be the games No. 1 comedian too. He showed us how simple it
w2s to putt vownhill, put uphill. How to get out of the rouch ana even
how to blast out of a sznd bunker with your head, I mean ball buried in the
san. The following filr was the famous writish pen ol ssics All the
world famous golfers competed znd we .ere delichtes our, by now {riend

Lee Trevino reacheu cthe Finel, only to lose to selscoff, snother yreat

V.. golfer,

]

‘fter our President, Mir Gerry Fltzpatrick thanked "escrs =rrolls on our
tehall for the very plessant evening, ix Gibbons and Jx ~ossi invited us
to sanple both the liquld end food refreshments.

. wonderful evening was had by all and it was a pleasure to wateh the best
2f the worlds golfexs in the comfort of Cexrolls Liond verode, we noticed
secber Joe Kelly enthusizstically pratising his putt, putiing like & pro=
fesslonal sometime aftexr the film.

wany thanks to P J Carzoll end our hosts ¥r Jim Cibbons and T Fat kossi
for o most enjoyable evening.

= Old Bushmills

ws '-.0.27“ : MILLION DEAL the Irish Distillers Group is buying an sdditional 55 pe.

N.E - ﬁ'thho equity of the Oid Bushmills Distillu-{ Co, from Distillers -Cog'p‘oranon—Seignn!
Led. The purchase will bring the LD.G. stake in the Co; Antrim distillers 10 80 & 352
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POLERS GOLD LABEL SCHOLARSEIT

~

Irish Distillers Ltd have the intersst o!

£ yroung
Bartenders at heirt zs again this ye.r the)y have

awaried two scholarships to the Internati nal

We in the B.A.I. are fortunate indeed to have a

gponsorship such as tais because through it we are

achieving one of our nrinciple aims nanely to

Inskey isPowers.

vinsers were U ff;
JOE ZOSNOLLY, CGresham !

"-romote Higher Standnrds among our Members'-

Jegerving Jurys Hotzl for whom .t was third time lucky =nd

auccess at his second atiempt,

s2id he
;> members; they would be worthy smbassadors for the BeA. I,
Wy P d O'Neill for making the school of Retail Distribution

My D G Hewther on behalf of Irish Distillers litd. congradulated the Winners and
was very pleased with our tw
and for Ireland. He thankad

available for thﬂ oceasion

and the judges f‘or their attend:nce.

‘n

m Ilmmr for L.abour, Mr. Michael O'Leary.
h producing disturhing figurss fast night about
drinlt asked: “How would one characterise a
Qooldy that mm up fo £200m. en nleohollc
buongu last year?" :

' This expenditura representad 11% ot total
ebnsumer spending and was the highest rate

’d all countﬁes which keep similar statistics.
| . "It we were 1O combins with this figure the equaily «

Mute amount $pent on tobageo, ihe cost of the smoke
and the drink’ wiglpeamount to mwre than halt of total

Government expeaditure in the coming year.”

Harterders Associction Training Centre in Slackpool.

attention had been -
the Tanaiste and by
the dncnc tlo the du:u

m aicoholism an X
::3;“’: driaking, uld the Minis-
ter.

munml pant of the De-
puAu::nl of Health's pubucm

a4 educatiop budget bad been
:nge.md to promotion of 2
campaitn to inform peuplc of
the patuse

“Drink dominates !he leisure l
tima of our people. The lounae
bar vies with the livingroom as
the venue of fatrily reunions.

“] do not wish to join those
who bemoan the depravity of the
times we live in as a matter of
course, | do have the im-
pression, however, that in the
earbier vears of this State's ex-
istenc, the pub was less the |
centre of community Living than
nuw,

“We are on the point of be-
coming or, indeed, have hecome.
to par a"h ase \h;ru. Collips,
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Observe this e

B.4.1. Honary Member lir Richard Burrows launched his 29 yacht
in the 1974 Royal Western/Observer 2000 mile race around the
British Isles and Ireland, -t the helm with RS was brother
Johnny Burrows who served in the Merchant llavy. They were
the only Irish entries and they plunged their energies and
resources against the best Big Boys in the Yachting circles,
such as = British Oxygen, Cherry Blossom, and Galway Elazer.
No doubt one luxuriocus item tucked away in the hold was one
precious bottle of Uld Bushmills whiskey, because =s we all
know, Richard Burrows is Chief Executive of the 0ld Bushmills
Distillery Co Ltd. where stocks are coming back on an even
keel after & long period in the Doldrums due to world wide ’
demand and local hi=jackings. (The last lot that was commandeered
has beern recovered T.G.)

Another interesting "Point" is the fact that tne Lions Rugby
player — MIKE GIBSON ~~ has gone on bezrd the 01d 3Bush Co.

and this no doubt has given them a kick aheed } [in other-
words & Garrvowen).

Let me drag you beck om tow again, Sir Richard did most of his
Yachting with the lalahide Club, he got ducked several times,'
plays Rugby with Coleraine and enjoys Scuash in his spare time,

The brothers - Burrows, set sail from Flymouth and were washed
ashore at Crosshaven, Isle of Barra, Lerwick and Lowestoft to
cast an eye around for Zight Bells or Ship ahoy or to sip
Bushmills on th= Rocks or something! However, we zunranteed
that Sir Richard and Johnny would be back in Sushmills on
August 9 with great expectations for the second Burrows Heir S

We wish the B,i.,l., King Neptune continuous fair weather and our
Best Regards to Mrs Burrows. 'CONGR.TUL .TIONS ‘2L ARCIRMD?
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= HENNESSY HANDICA® By GARTY ZENSON-

285 3¢ s%ate straisht away that Hennessy is no handicap; on the contrary
2= & #=% cull day it can warm the cockles of one's hezrt as it did mine
i3 Lsosardstosx for this grand equestrian occssion.

The Sockies tock all my money (20p each way) "they have no regard for the poor",
Said Joe Casey when I told him my tale of woe, My wiZe Carmel had better luck,
g=iting a free eniry ticket for the Tcte and pesrly winning = case of Hennessy
2T #»= only hed known the nmumber of countrizs in which Hennessy is the Brand
Leader, But Mertin Judge cave us ALL the winners - but the orices were sub-zerc.

¥y wife and I were privileged tp represent the B.A.I, with Vice President Joe
Sosey at this Annual event. There was a huze crowd present ineluding our
Taoiseach Mr Liam Cosgrava. I counted five Ministers of 3tate and many stately
Ministers, Zvery visitor to Ireland seemed to be rressnt for the Hennes-y Handicap
and paternally mixing and crecting his many friends was Mr Nigzel Beamish B.A.I.

of 24 Dillon and Co, Ltd. the egents in Ir:land for thie ever popular Cognac.
Accompanying lir Beamish was hie charminz wife dresced like a gueen in a delightful
illac ensemble, not alone did the lady look like a queen I Felt I should address
her during my brieff audience, with "Your Highness" or at les=st "Your Grace',

¥r M Hennessy was present to present the deserving winner with his trodvhy.

¥any thanks for includings the B.A.I. representztives on vour Honours List.

Many punters at the Hennessy Handicap hoped to win a
bottle of Bras Arme by answering three questions Joe,

Martin and Garry had all the answers :e

(1) The Hennessy Handicap was introduced
in 19620
)
(2) Capt Hennessy left Cork about 200 years
ago.

(3) Hennessy is the largest selling brandy
in 52 counties.
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10
VODKA VOGUE 8y G Beason

ANCIENT TIMES: MODERN TIMES: THE FUTURE:
My first introduction to vodka was in 1950 approximately when | used the one and
only vodka in stock namely Wolfschmide, Vodka was then practically unknown and
therefore was the slowest moving spirit on our shelves.

Poland claims that vodka originated in their country and so does Russia, rather
like the Irish and Scotch in relation to whiskey. In Poland small family owned
distilleries produced the fiery spirit and usually added herbs for flavouring
smet'lmes it was left to mature in wood for 3 few years. |t was mostly consumed
for medicinal purposes and it is believed that a Pole never has to have his

tonsils removed!

The last Czar of Russia banned the production of vodka as the populus were
continuously in good spirits. So he was the last Czar in Russia. One could draw
# parable|to that when an [rish Minister for Industry & Commerce banned the export
of Irish whiskey at a crucial time of our export drive. However, our good
meighbours Scotland admirably filled the gap!

Wew-a-days a State monopoly in Russia produce all Russian vodka while in Poland

of the old family names have lived on in the "Trade' and their products are
'y appreciated in Eastern Europe. While your President and | were in Stockholm
year we savoured many of these vodkas such as Wyborowa and they ;re very

ent from our anemic spirits, they had flavour and character, were served

and well chilled, They would sure make your toes open and shut.

mecern times vodka has taken over in popularity from gin, this trend commenced
Mmerica then Canada now Europe and Australia. Instead of the famous dry
mertinl cocktail one is asked for a vodkatini which is 2/3 vodka (or more If
reguested) to 1/3 dry vermouth, The Bloody Mary with its many local additions,
@rops and shakes Is more popular than ever. Any new mineral water, juice or
saetial will readily "“marry" vodka. One of the advantages?? of English or Irish
wodkas at 65.5° proof is that it leaves one breathless!

Continued/...
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VODKA VOGUE Continued/

5MO tie ight, unsweetened, dry unflavoured
They are described as pure, smooth, sudtle, light, unsweete - ¥y

etc | believe there are approximately 30 brands of vodka on the |rish market

w
1
)

3 3 SSa Vi iv nan of f
to name 2 few Smirnoff Huzza), Nordorf, Saratov, LOSSat®, ¥ adivar, Rof
Zhivago, Calverts, Borzol et

shc ¢ ote st vodka distilled from grain has
For future reference BAl menbers should note that vodk €

also be tilled from 1 es or
always been regarded as being best. Vodka can aiso be O illed from malass
7 t i H ) & tra f - arowl ~fOTr for
potaioes Or almost anything |retand is ideally suited or growing corn o

: -+ and that is one of the reasons why we
brewing and distilling - that is & Tact anc that is one of the reaso Y

can and do produce the best whiskey, gin, vodka and stou ale and lager in the
world.

The best vodkas are twice ot three times distilled, and filtered through special
activated charcoal for filis ng. As is generally accel | vodka produced from
pure grain spirit s best ! s now up Lo you to be sre descerning, aware of
the facts and be in a positiun to recommend the best i customers.

Slainte.

Nr. Gerry Fitzpatrick, president of the Bortencers' Association of
lreland, was presented with o chain of cffice by Guimness Group Sales
at a luach 1n the $St. James's Gate

menbers of the aszociation

Brawery asttended by commlttee

rured at

L ' ' 5\ 1 L J 1) ' Sy
ire

P
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GUINNESS PRESENTATION by Sheila Nugent o

At an excellant luncheon in Guinness Brewery on Wednesday

10 July, Mr John Lombard, Regiocnsl Manager of Guimmess Group
Sales (Ireland) Ltd., presented Mr Gerry Pitzpatrick President
of the Bartenders Association of Ireland (B.A.I.) with a
megnificent silver chain and medalion to represent the B.A,I.
Chain of Office.

Mr Gerry Fitzpatrick on scceptance of the Chain gave the
following address: -

"I4 is a very grest honour for me to sccept this wonderful

gift from Guinness Group Sales cn behalf of the B.A.I, The
Chain of Office was composed of many links, but the strongest
link was not one that was visible or one that could be worm,

but yet it is the strongest of &ll links, that of Friendship,
This Priendsnip has always existed between us and I have no -
doubt that it will continue to grow even stronger, I am sure
that all future Presidents will ware this Chain with great

pride and honour in the years shead, I again thank you

Mr Lombard, Mr Howick end Mx Don Mooney on behal? of all Members
of the B.A,I."

The President took this occasion also to wish Mr John Lombard

a happy retirement and hoped that e woull bu-able to spendn

some leisure hours visiting the B.A,I. members who would also
be delighted to see him,

A presentation of two drinking Gollets were, presented to Mr Lombard
on behal? of all B,A.I. members and Honorary Membership was bes
also en ¥r Lombard, :

Those present at the Luncheon were:

Mr R B Howick, Sales Director, Mr Jom Lomdayd, Nr Gerry Neville,
¥r Don Mooney, MNr H Roycroft; HMr Justin Collins, Mr Greg Curmiam,
¥Mr D O'Kavanagh, Miss Sheila Nugeat and Niss EKathleen Bolger and the
B.A.I. party was Mr Gerry Fitzpatrick - President, Mr Con MeCullagh,
Secretary and Committee Members -~ Mr Sean Keating, Mr Paul McNally
and Mr Joe Casey ; 2 R —

SB/SN  15.7.74 s B o
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THE ‘MIXOLOGIST OF LIFE’

Our livee are a conglamaration of many a thing
Out eo long as man never forgets to 8sing .
He'll eurvive the confiict of our world of today
And elevate himself onmwards along tke way.
The doetor, with his satohel, has proven it to us
The psyckiatrist, with his couch, 13 also a must
But have you ever thought of the "mizclogiet of life”
who hae surmounted these trials of datly strife?
He stande aiome cwides the arowd
Se heare the mulzitudes yell good and loud
¥ish Ris wespom of the tongue, he answers them all
\ e 3 ing from jlasaes tall.
¥ :
arkness of the day.
heir experiences with L.S.D.
ow he'd love to flee.
‘her love for a writer :
otele and is no longer a Fighter.
2 mis very tall glass
¢ Roid the silly ass.
o the lar with his monep
the worid that he lost hia honmey. -
s that his uife left hiez big home
im a village near Rome _
imge the mizologiat makee the drink
»2, Who are reasy to sink
s ic~:urua to them all
y. he talxs of their fall.
res
__’7 .‘h_‘. tuH.So !
this was the greatest wealtk
= lest your health. .
g of iife
- loat your wife
!ﬁ@;bfval of life”

before you took to the knife.

sorrouva ava

4

.”

: k)
'u onwarde to make your life wvhole., '
If you follow it fat hfully, it will lead you to your SUGF
Where you will be welcomed q?ﬁaly by the "royal door®.
T¢ you, Madame Prostitute, you'll mest your writer,s N
And with this etar to gutde you, you'll make him 3 FN
To you Mr, Frofessor, vwith your P.E.D. ;
Look yonder ahead and trightnese you'll seea.
To you, Mr, Millionaire, Jjoin your vife in Fome
She has found peace and contentment in her k
She left your money for peace of mind
And with candlelight in her home, she kmovs A&
Thie glowing eandle 1# like the atar above
It emanates a brightnass filled with love.
It's "love" you are seeking
 Aand this "love" you will find -
¢ sxbesitute your degrees and moneéy Jer

it's a éuid, g 1
And will lead y

Prgpared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Bartenders and Cocktails of Ireland 1972-1979
[Extracts from ‘Bartenders Association of Ireland - A History Extended Version]
Past Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartenders and Famous Establishments.

3 NATIONAL DISTILLERS PRODUCTS COM?ANY

SivisION OF NaTIiONAL o.lvoé&[ .\\’ are CHEMNIGCAL CQUuPORATION

o
1632 SOUTH LA CIENEGA BLYD., o BEVERLY WILLS, CALIF. 901311

TEL AREA CODE 313 epa-7100

A 4 s 110
YICE PREBIQENT

PEAIONAL VALEER WANAGER t\p[‘il 26, 1974

Mr., Charles Chop,

President,

United States Bartenders Guild,
12034 Dewey Street,

Los Angeles, Calif. 90066

Dear Mr. Chop,

[t is increasingly more evident that the bar and bartenders are
a vital and important segment of the hotel and restaurant I?QQSMr).
A good bartender, then, is not only a necessity but a real asset

to this important industry.

The United States Bartenders Guild significantly represents [h?f
important person. The Guild is the only organization ln‘A?urlgid
which promotes increased efficiency at the bar leve@‘and ipfr¢a§ﬁ'
popularity of the mixed drink with the general public. Tne 1m§§§ N
of the bartender is enhanced greatly because of your fine organizati

To obtain this optimum image, the credo of the Guild fulfills thesg
obligations. Not only is the member a good bartender anq'a'ma§§0x
mixologist, but he is a sober and conscientious employee with his |
employer's interests at heart,

tost distillers feel that the bartender is the greatest h?o§ter of
nationally advertised brands, because he realizes that millicns ?f
dollars are spent by distillers in advertising their brands ‘°.§J$
consuming public, It is important for all of us to‘wcrk tcgeiﬂf.
to promote good drinks, friendship and gonv1v1ality in shelfoc tni‘
lounge, end, more importantly, the sensible use of alcoholic bever

by everyone.

You, the Guild Members, are the pioneecrs for upgrading tge 1?d”5f”
to a level which it deserves. By upgrading the industry, yﬁ“.?f-.
grade the bartender and everyone connected with the distilled sp!

business,

National Distillers extends congratulations to you on this the gh:
Sixth Annual Cocktail Competition. The best of luck to you and ¥
fine employers,

Si?rely,

“ AY Riz
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Bartenders Association of Ireland

& SrareeT Foac,

Detie, 5.
T (o1) 330878 Gresham Hotel, Dublin, Dec. '74,
CGentlemen,

May | take this opportunity to wish all of you the Compliments

of the Season and Best Wishes for a Happy and Prosperous

1975. | also bring best wishes from Angelo Zola the 1.B.A.
President,

Vice-President Joe Casey and | attended the I.B.A. 23rd
Convention in Copenhagen last November, a more detailed report
will appear elsewhere In B,AS.IL. and to judge by the constant
fast action of Joe's pen during the event its quile possible the report
might appear in book form? Congratulations are due to Hans
Henriksen, the Danish Bartenders President and his hard working
committee for the greal success of this 1974 Convention,

| conclude by asking each of you to attend our meetings, check If
your sub, is due, take a more active part in our affairs and live
up to our "Motto" Be Always Interested.

yours faithfully,

Jerry Fitzpatrick,

President.B.A.l.

In this issue: -

Page 2. BA.l. Training P.J.O"Neill.
3. Carrolls No, 1, Tom. Blake,
4. Yugosiavia Con, McCullagh.
5/9 Soclal & Personal ~ G.Benson.
12/13. Wonderful Copenhagen J. Casey.
14, 1.B.A. 1974,
15/17. irish History. Andy O'Gorman.
18. Murphy make many Hugh Ceonnelly,
friends.
19, Kinley & Coca Cola FPaul McNally.
20, Photo at B.A.l.Tasting
21/22, Murphys Prince. Garry Benson.
23/25. Rum. Andy O 'Gorman.
28, Cocktail Recipies. .
29. Photo Mr,C.Long.
30/32. Social & Personal . E d.Committee,
Back Christmas Tree Vincent Doyle,
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Martai] Sporlsrn;m of

Mr, M,
. Tom or‘.mg'- & Fintan meo‘ et "

the Year mr,
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Y-TG-0-S-L-k=V-I-4 by Con MeCullagh.

I was chosen to re.resent The B.A,I. in Opatija, Yugoslavia, after
a selection which proved tc be controversial. I madeup two Cocktails
t0 present there: |
1. Orange Capri.
4 ounces OUrange Julce
1% ounces Coffee Liqueurs (Royal Irish)
1% ounces Kiskadee
Shake = zdd slice of orange.
2. Royal Tara,
fﬁ. ounce Vodka
[% ounce Citron Liqueur
Dash of Lime Cordial.

DIfB H:uT:E.IR of Iyxish Dietillexrs Ltd,, supplied me with enough Kiskadee
to make cocktalls for everyone over there, Unfortunatley, this cocktail
was not successful as there was no fresh orange juice to be bought in
Opatija - only canned orange juice was available, I was not the only
compeditor without their ingredients the French and the Austrian
Representatives were without grape fruit juice and orange juice respectively.
Well, luck did not leave me altagether I came third in the short drink
category. The continentals were amazed at the Citron Ligueur which
Tom Pullet made available to me andLime Cordial is alsc very hard to get
in Yugoslavia. The overall winner was MirkQ Babic who we mekin Los Angles
last year glso used Lime Cordial in his winning drink. He had to smuggle
it into the country, 7The contest was wel, organised with the 3ponsors
being in attendance all the time. The mgoslavias had e great understanding
of English and went out of their way to make us wel® me, I brought along
my wife Cathy to keep me company, While we were ,thers we toured the
country~-side with Ernest &d, Hofner and his wife who could speak the native
language fluently. There are three spoken langusges in Yugoslavia, We had a
most enjoyable stay in the Ambazssador Hotel which was situated on the sea-front,

I made a presentation of Weterford Glass to the Fresident 3.B.Y.
Ewil Jankovic, We also met Joze Faflik who is Secretery of S.B.Y, and is
a very jolly man indeed. He wa.s asking for Pat McConnell whomhe met in
Lawenturg., '

I mst say after our visit to Yugoslavia both Cathy and I have very
bappy memories of this wonderful country,

e s S L e e
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£.5.1. TRAINING P.J. D'NEILL,

Chairman,
Education Committee

2% = recent meeting of the B.A.I Educztion Committee it was decided that
1. Modular Courses of 14 days duration each be arranged sarly in 1975
in the School of Distribution, 75/6, Marlboro' Street, Dublin 1.

2. Attendance at such courses be a prerequisite for anybody intending
to become & fully-fledged 8.A.I. member.

Three courses will take place. The subjects will be {a) Stock,
(b) Recounting, (c) Cocktails, These topics were chosen for

the following reasons:

(i) they had immedflate practical application in that their content would
be valuable in an on-the-job situation for sach participant.

(ii) courses on these topics had already besn run in the School and provec

to bs euccessful, evidenced by the favourable feedback from participants.

The duration of sach course will be 1% - 2 days. There will be at least

2 week's interval between courses.

The content of courses is so designed as to render them beneficial to
sxisting as wsll as prospective members, It is hoped that &ll B.A.I. members
regardless of seniority will participate.

An zpproach was made to C.E.R.T, Ltd. through the good offices of
¥r. Harry Connolly, Head of Training, to seek financial assistance
in the running of the courses. 1 understand the request is meeting
with a favourable response snd that there is every possibility the
mnecessary finance will be forthcoming in the form of grants towards
fese and subsidy towards overnight accommodstion for provincial

participants,

It iz intended to circularise each B.A.l. member and prospective
member with details of the courses and application forms after
Christmes, lWe look forwserd to & deluge of spplications.

Further information available from me at (D1) 786433 or (01) 786580.
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BARTENDERS' ASSOCIATION OF IRELAND

Balance Sheet at 28 February, 1975

1974 1975

£ £

ASSETS

Balance at Bank ' 722 918
Deposit with Credit Finance Ltd 233 201
Subscriptions Due 167 245
BAI Subscription partly paid in advance - 50
Stock of Pennants & Stationery - 135
Typewriter - 65
1,122 1,614

less: Sundry Creditors 19 -

1,103 1,614

Represented by:

Capital Fund: Surplus to Date 908 1,385
Benevolent Society Fund 181 201
Subscriptions in Advance 14 28

1,103 1,614

Note: Membership of Association at 28 February 1974 1975
Full Members 62 68
Associate Members 76 76
Provisional Members 10 6
Honorary Members 30 35
International Members 7 4

i, ool SEHTK

G. FitzpatricR; President

Qul e [)lly.

P. McNally, Hon.-Treddurer

Auditor's Report to the Members of the Bartenders' Association of Ireland.
"I hereby certify that these Accounts are in accordance with the books and

records of Association."
JJ
Signed: ' U ST

—

Richard Burrows, Hon. Auditor
28 February, 1975
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CERT -puré_l"lases_

pas a2 current
annesl budget of some £4m, owns
its presest besdquarters building at | °
1 Ailesbary Ro.“% Dablin 4. Since

all of CERT: functions are to
: be moved 1o the Roebuck complex.
resumably the sale of the Ailes-

L¥

1

many thousands of other potential
CERT ‘customers’ on the saffs of
restaurants, in  industrial
hospitals catering, and, ultimately,

in cafes,

For all of these people, Roebuck
will assume pational importance in
the future. The plans now being
finalised envisage a training com-

plex at Roebuck which will effec. |

tively function as a national educa.
tional ‘campus’ for hotel, catering
and tourism staffs. While there are
no specific plans for a residential
college at this stage, such a move
cannot be permanently ruled out,
depending upon the availability of
funds and
sector’s needs,

CERT's secretary, Mr, Raymond
O'Connor, emphasised that the
Roebuck facility is not designed
to supplant the Shannon hotel
school, The two will be comple-

‘ |
: : ert I ary Road peoperty wil go & con-
Sc 00 rO siderable distance towards covering
) i the initial cost of the acquisition.
; The Roebuck school duildings
are to be ed in the
. | CERT complex from the start. The
Or structures, designed by Robimson
i ’ ‘{(g‘fcu':mvmm:fe’“buﬂ:m
i f 2 gl were some
IN AN IMPORTANT expansion move, the hotel and catering | years as a primary school. The de-
industries’ training organisation, CERT, has paid some £150,000 || sign :?mhﬁ' iﬂ\'ON:HI b@;::
for the former De La Salle Brothers schools property at Roebuck | eyt g ccovse e
Road, Dublin 14 (outlined in aerial picture on right), and a |} Serces and ancillary accommoda-
pational training college is to be established on the site. { i
‘CERT wys established in 1963,
Hs otiginal brief, to look after the
fraining and associated problems
of the hotel industry, was last year
extended to take in catering and
tourism,
The organisation has a per-
. manent staif, at present, of 33,
Tt is currently surveying elements
of its enlarged sphere of responsi.
bility. Hotels, catering and tourism
gre areas that have taken some-
thing of a beating in the reces-
slonary past, but they are still
living with the rapid physical ex-
nsion of the post-jer tounst
om. CERT is dealing With 2
farge and complicated sector, al
multiple levels,
It is also a seasonal sector, Wwith
some 12,000 hotel employees in the
off-szason, and between 20000 and
22000 in the summer. There are
Gilbeys’
K .
A NEW DRINK, branded under
the label of Gilbeys of [re-
land, offshoot R. & A,
Bailey, has won a gold
medal award at 2 major in-
ternational wine and liquor
exhibition in Amsterdam.
Tie drink, called Bailey's Irish
Cream - described

as a
blend of Irish whiskey
(Gilbeys® ‘“Redbreast”

brand), cream and chocolate
— bad its initial launch
bere around Christmas, ~

{|metmey.

|At a reception in Deblin yester-
day to announce the Am.
sterdam award, dirsctors

H said the product had al-

| ready begun a test launch in
Britain nad plans were in

y  band to incroduce it to dhe
Australian  and American
markets before long.

ne significant factor about the
launch is the intlusion of
Gilbeys' “Redbreast” whis-
. key in the Eraducc. Gilbeys
¢ gets its whiskey sugply from
., Monopoly producer Irish
(Distillers and &t the
moment has no gugrantee of
continuity of supply after
the I980s. A successful
. launch of e new product,
it was felt, would go part of
| the way towards assuring
this continuity.

The directors of Gilbeys — a
division of the British hotels
and catering glant, Grand
Metropolitan =  explained
that they chose Baileys as
the name of the sibsidiary
which would handle the
new product because it was
casy 10 pronounce in any
language, including
Japanese.

-

and !

the growth of th‘i with 1be propaty.

| pnvate  treaty,

tion.
There is a 1,%0 sq. ft. assembly

|| hall, with a stage of 350 sq. it
1! Each of the rooms off the hall has
lits own wash basins and toilets.

and there are also staff rooms and
store rooms,

4-ACRE SITE
The four acre property has a
frontage of 4% ft. to the Roebuck
Road, close to Clonskeagh and
about three miles from the city

|| centre. The holding i in an area

zoned for residential purposes in
the county plan. A major new road
% scheduled to rum along the
eastern boundary, but the proposed
line of the road does not interfere

The former school buildings,
totalling 5,684 sq. ft, arc part of
a scheme for a larger educational
establishment. The outline plan-
ning permission which is extant for
the enlarged complex will no doubt
be of use to CERT in any future

l expansion plans.

The sale 10 CERT was by
and the selling

agents were Lisney and Son.
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He re-entered the -otel Business under Sean Kavanagh in

the Banqueling Section at Jurys Hotel, where Declan Foley

revealed the advantages of the B.A.l. to him. Declan

councilled and encouraged him on the right lines so he

became a Member las! year. Jimmy says he received great tuition a
Jurys and as he now presides in the Dubliner Bar/ he gets many

opportunities of promoting and mixing cocktails.

Jimmy is also engaged to a lovely young lass, May Lucas,
but the date is not yel fixed. We wish you continued success

Jimmy,

s ok o e ol ok o o Ok ROK R S oK RO

(Right) Mr D G Heather Irish Distillers Ltd presenting
a cheque to the wirmer of the Powers Gold Label Scholarship
Jimmy Woulfe, Jurys Hotel Dublin, BeAele President

J Pitzpatrick resplendent in Chain of 0ffice looks on

approvingly.
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EST 1824 .

f]f] Larretl Q%mﬁmg/ Lomilod

Cigarette and Tobacco Manufaciurers
Grand Parade Dublin §

NOT FOR RELEASE BEFORE TUESDAY 4TH FEBRUARY 1975

CARROLLS IRISH OPEN GOLF CHAMPIONSHIP

After o lopse of 22 years Ireland will once again have an Irish Open
Championship. Irish golf followers ond enthusiasts will have the
opportunity of seeing top international golfers, professional and amateur,
vie with eoch other to become the first Irish Open Chomplon since Eric

Brown won the title in 1953.

This was the news from Mr Des Ryon, Monaging Director, P.J. Carroll

ond Company, Limited, ot o Press Reception in Dublin on Monday 3rd
February, when he announced thot the Carrolls International Golf
Tournament would be replaced by the Corrolls Irish Open Golf Championship.

"With our closer association with Europe”, said Mr Ryan, "where countries
like France, ltaly, Spain, Portugal, Holland, Germany, Switzerland ond
Scandanavia all have National Open Championships, the lack of o |
National Open in this country become very opparent and we are delighted
and proud to ploy our part in reviving this great event. We are extremely
grateful for all of the help and advice we have received from the

professional ond emateur golfing bodies. "

The Carrolls Irish Open Championship will have a prize fund of £25,000
with a first prize of £5,000 ond will be played at Woodbrook Golf Club,
Co. Dublin, on 28th - 31st August. The Championship, a 72 hole stroke
play event with a prt-:-quclifying round on Tuesday 26th, will be open to
oll members of the P.G.A. and amateurs with a handicap of scratch or
better,

B.A.l. Members wish P,J. Carroll & Co. every success,
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OBJECTIVES OF THE BARTEMDERS' ASSOCIATION OF IRELAND

1 To promote generally the interests of the Trade in which the
Members of the Association are engaged by encouraging a higher
standard of competence and conduct.

2 To assist in the Training of Apprentices.

3 To provide for the registration of new Cocktails through the
medium of the Association Cocktail Competitions and to organise
such other events as the Committee may decide.

4 To keep members informed of trade and BAI news and events.

5 To do all such other lawful things as the Committee may deem to be
in the interest of the Trade.

6 To organise such other events for the benefit of its Members, as the
Committee decides.

MEMBERSHIP
Membership is divided into 5 classes as under:

(a) FULL MEMBER

Any Male Cocktail Bartender who is over 21 on the date of election
and actively engaged in the profession of Cocktail Barman and has
had not less than 3 years' experience as such. Annual Subscription £7.

(b) PROVISTONAL MEMBER

Any Male Cocktail Bartender who is 18 years of age or over at the
date of election and actively engaged in the profession of Bartending.
Every Provisional Member must enrol for the BAI Education course.

He must be proposed and seconded by two full members of the BAI.
Annual Subscription £3.50.

Provisional Members with three years experience as a Cocktail
Bartender and who are 21 years of age or over may apply for Full
Membership, provided they are recommended, in writing by two Full
Members.

(c) ASSOCIATE MEMBER

Any male person engaged in a prafessinnal or commercial capacity.
Minimum Subscription £7.

(d) HONORARY MEMBERSHIP

At their absolute discretion and only by their unanimous decision, the
Committee may confer Honorary Membership upon any Member or person who
has rendered distinguished service to the Association.

(e) INTERNATIONAL MEMEER

Any Male Cocktail Bartender who is 2ctively engaged in the profession
of Cocktail Barman and who is 2 mesber of his own National Bartenders'
Associztion or Guild. Annual Subscription f&.

The Membership year runs from 1 March to the end of February. New Members pay a full
year's subscription upon joining, irrespective of the date of entry.
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A SWEET

MARTINI
FOR

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Bartenders and Cocktails of Ireland 1972-1979 '
[Extracts from ‘Bartenders Association of Ireland - A History Extended Version]
Past Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartenders and Famous Establishments.

6TH BISQUIT COCKTAIL COMPETITION

Irish Vintners Ltd, under the Teadership of Mr Donal Murphy General Manager,
provided "the French spirit" at the Clarence Hotel aided and abeted by the BAI
committee members.

Adjudications of international standards were recorded by TV personalties Tony
Butler and Cathal 0'Shannon, Trade Press Representatives Mr & Mrs Kay Wharton
Licensing World, Wine & Spirit Trade by Mr J Chamney and Mr Edward G Robinson
Williams, Travel Trades by Mr E Doyle and Mr John Hartnet, ITLGHU by Mr & Mrs R
Lennon.,

Some new BAI members figured prominently in the early stages particularly Joe Mc
Knight International Airport Hotel, Liam Walsh Ard Ri Hotel Waterford and John
Murphy Europa Hotel Killarney.

Miss Sheila Nugent GGS and Mr Phil Smyth Savage Smith & Co.Ltd scrutinised all
marks impartially. Proxi shaking was performed with precision and flare by J
Casey, P Kelly and P McNally. MC of star quality was D Toland while Tom Blake
was masterful marshall. Reigning supreme over all proceedings was BAI President
Jerry Fitzpatrick.

Rare and randy creations were compounded, new products to the Irish palate were
sipped, old favourites flourished and faded in the tides of an eventful evening,

At Tast the winner was announced, Ken Brennan Dublin Airport had performed the
envious feat with his receipe named "Kendino"

; Bisquit Cognac

1/4 Creme de Banane (Bols)
1/4 Lemon Squash

Dash Egg White

Shake, Add Stice Orange

In the tension packed final Ken was tested to the last drop by: his airport
colleagues who finished in this order 2nd Danny Toland's "Voodoo", 3rd Arthur
Hook's "Brandy Hook" and 4th Paddy Kelly's "Ainpont '75" a creditable performance
indeed.

Our congratulations to each and everyone.

Ken filled the Bisquit Cup and spent a fair share of his £100 prize money during
the most enjoyable social evening that followed.

BAT President thanked Bisquit, Irish Vintners Ltd, The Clarence Hotel and every-
one who helped make the occasion such an outstanding success.
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Airport win :

A clean sweep by the barnien
of Dublin Airport last night
m the Clarence Hotel in the
Bisquit Dubouche Cocktall
cnmpetition.

A}l the top bar men in town
came along. The creations had
to have = Biscuit Dubouche
hase.

It was nearing  midnight
when the judges produced the
remarkable result . . . the top
four places were won by the
Dublin Airport team of Ken
Brennan, Dan Toland, Arthwr
Hook, and Paddy Kelly.

These are the courteous men
whom you meet al top level
at the airport. :

Ken  Brennam's  winning
rocipe 1 know, but [ must Su
sllowed some time to practice’
in privacy, 1 have the Biscuit
Dubouche, bur there I8 the

= F

- o little wmatter of !}l:‘e beuten-up
i : . Not even ny
The winner of this year’s All-Ireland Cocktail Competition, ;r‘;e':l‘;;'fo;",ffgh o i)
Beld in Dublin was Ken Brennan (right), Dublin Airport, help me - here
receiving the Bisquit Cognac Trophy and £100.00 from Mr.

pDombnajl Murphy (venise), Geaeral Maoager, Irish Viantners
Limited, and Mr. Gerry Fitzpatrick, President, Bartenders’
Association of freland, the orsanisers.

. .+at the Aldreland Bisqust Cognac

S I 3

Mrs. Domhnall Murphy, left, Clonskea, and Mrs, Genevieve Aherne, Swords .
cocktail competition, in the Clarence Hotel
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SOCIAL &PERSQNAL.....................G,Benson.

Please note that all correspondence and application forms etc.
should be posted to Miss Sheila Nugent 63 Cld Cabra Rd
Dublin 7. Your co-operation will speed up replys etc, and help

the B.A.l. to run more smoothly.

Fxk gk ke rrErrEEE

Mr. Eddie Clarke past President of the U.K.B.G. and his young
wife Maureen spent a wee holiday in Sunnhy Newbridge away rom
sunny Tenerile where they are now living in retirement. Both
looked fit, relaxed and suntanned and thru B AS.IL. send greetings
to their many iriends in the Bartending world,

Mr. Eddie Clarke is an authority on our Profession and wrote a
Book on the subject which he christened "Shaking in the 62's " ['M

sure he is mostly shakihg in the 97's in Tenerife.

A aroup of Irish Bartenders dined at his world famous Albamarle
Club in London as guestis of Hiram Walker wilh Mr. Thompson in

1968, The happy memories are still iresh and vivid in my mind.

FREEEFEREERE RS RS R xS

Aer Lingus executive Mr., Maurice Kennedy wishes to thank thru
B,AS ., IL., Mr, Tom Keavney B.A.l. for iree swimming lessons

dispensed in Miami.

ook ol o o o o ok ke ko R ok o ol ok ok

Mr. Jerry Cronin has been rediscovered travelling "round" the
ring of Kerry lor Browns Mineral Waters Ltd, The B.A.l. wish

him many hot long summers and sparkling winter seasons.

e e e e e e sl ol o a3kl ol ol o e o ofe e e ol ol ok

Rocket --- Sparkling Cola packeted in England for Savaze Smyth
in Merolite packs of 8.8 fl.0z is now on the Irish Market, This
novel presentation is best described as a plastic bay 'in a cardooarc

sleeve approx 17 ins long and 2 ins diameter; its livery is mainly
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EEEEEEN,

our panel of judges decides are on this page to Kiskadee
the wittiest and mast apt captions. Competition, Irish Distillers Ltd.,
It's all part of a kvely new Bow Streat, Dublin 7.

ADVERTISING CAMPAIGN BREAKS—JUNE 15t 1975

20 Ultra =
o , ' . it .
a  Nrite a jokey caption to this Kiskadee advertising campaign
M W g Plcture and it could win you an you'll be seeing around soon.
. Ultra transistor radio. We're giving  So out with the pencil and on with
Tm " 1wenty trannies away for what the thinking cap. Send your entry
B
B

to be Won

le The compettion is open only to those directly engaged in the Licensed or Off-Licence
trades in lreland. There is no limit to the number of times you may enter, provided
each entry is made on an official entry form, No competitor, however, may receive more
than one prize. The competition closes on 15th September 1975 and no entries will be
accepted after first post on that date. Winners will be notified, and their names
published in the October 1975 issue of this magazine. Employees of Irish Distillers,
their advertising agents or their families are precluded from entering this competition
The promoters disclaim all responsibility for entries lost or mislaid. Copyright on all
entries shall become the property of Irish Distillers. The judges” decision will be final and
no correspondence will be entered into,
Entry to the competition shall denote acceptance of these rules
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pat. -

15th ALL-IRELAND COCKTAIL COMPETITION

Voted the best run ever Cocktzil Competition, it had to De
ssen to he Tully appreciated The 15th All Ireland Cockiail
Competition (the second to be organised by the 3.4.1.) again

Sponsored by Irish Distillers Limited was ctazed in the Creshan
otel, Dublin on December 2nd 1975

The main ingredients compounded to make thia epic the
~uccess it turned out to be were (1) Planning ( by 3.A,I. Committee
atdad and abeted by Des Heather I.Distillers Limited.)

(2) Nev marking =ysten - (marks being awarded for taste and
presentation).

(3) Xeen Rivalry by Irelands lsading 3artneders,
(4) Supreme judges.
L), Sigoe Jaen by Garry 3enson,
(5) Precision

CORK DRY GIN ALL IRELAND COCKTAIL COMPETITION 197%
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Early in 1975 at a monthly meeting it was decided that
the Buttery Challange Cup would not be part of the prize for .
the All Ireland Cocktail Competition so Irish Distillers increased
the prize money to £100,00, £50.00 and £40.00; plus an engraved

mounted cocktail shaker for first prize,

The scene waz set in the Gresham Hotel where the decor and
lay-out added to the exciting athomosphere, Guests and judges
availed of the welconing Irish 3pirit provided by our Fost ang

Sponsor Irish Distillers Limited.

Before the first contestantz mounted ths stase to inspect
ingredients and equipment tne “Tote" was in full sivins operatad
by a real swinzer - Joan Dunleavy Irish Distillers Limited., One
punter dashed In the door at the hell and said £1.00 on Garry 3enczon
but ne was nearly three years too late (1,'::3. ks pal all the sause),
Early betiing showed ex chaupions Danny idcLaucidin, Walter 0'lary,
and Jerry Fitzpatrick firm favourites, and a feu dark horses,
young and perhaps not yet too well knowm, mark vou I saild yet

deacuse ac events turned out later they performed megnificiently.

Some such talent was displayed by D, Hulgraine, the Club House;
Pat Hanley, Sachs Hotel; and Faul Hesuley, Jurys Hotel, Just at

the "oIi" vho dashed in the door only Joe Guinan from donastervin,

a man I had not seen for four years,

Control Pamel, Left to Right: Garry Benmeom,
Phil Smith and Sheila Nugent.
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Battling on into the semi-finals and final were hot favourites
Joe Tyndall, Danny Toland, Brendan Meehan, Sean Keating, Paul McNally, =
Danny McLaughlin, John HeGuirk, Hartin Judge, Joe Connelly, Gresham

Hotel, who also found time and showed consideration for committee

men who were tied to thelr stations. Many thanks Joe for your
expert attention, 1t sas greatly aprreciated. D ulzraine, Jiamy
oulfe, Ivor Williams, 3rian O'Nara, E=aon Preston, Paddy and Joe

#elly pressed on relentlessly,

CORK DRY GIN 15th. ALL IRELAND COCKTAIL COMPETITION

The final chapter in the above event with all 6 judges deliberating and
the 5 finalists tidying-up behind the bar.

The final picbume produced four exvertis using all their
experience and unlimited talent in an exciting, traumatic, finale,
There to Jjudge their magnificisnt cocktails full of nystery, magic
and mystique were Hr. Lianm Stanley (well tutored by George Brouke,
Fresident U.B.%, 3russells) Nr. Charlie Sinnott newly appointed
Ceneral Manager Trust House lotels Ireland; Mrs, G. Heather {protegs
of D. G, Heather of Sweedish Cocktail Competlition fame and Honerary
Wember of 35,1.G,) HMrs, Waddington, Miss L, Nulloy and Mr. Kevin
MeCourt that grand maesiro of =1l spirits, internationally known
and respscled, a =an of great vision, Mr, Kevin McCourt who with
great joy and sincere admiration, sresented the premier award, to,
that lovable genius, that stout hearted champion of 1957 the nobel
bartender who used all the ariisiry of Plcasso, zll the Ingeninuity
of Yoltaire and efficisncy par czsellence Jos Tyndall, & true and
deserving winner, Jos deserved to win for effort, for presentation
and taste. He obeyed all the basie rules of professiona) cockizil
bartending, took the compeiition wery seriously, experainted and
came up with the winner, a work of art, it has %o be seen and
tasted to be believed. I sincersly hope he gets an oprortunity
to enter it in an International Competition - "it would do Ireland
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proud” - mar adeirtear,

1st prize recipe "Kiz-Kesay™

Wiskadee White Rum - Irish Distillers Limited,
hite Crem de Cacao -~ Bols,

1/8th Lime Juice - Roses

1/8th Mlackcurrant - iiiadi

Stir and Strain - Top with 'Orange Crean'- Flavoured
with zest of Orange Peel. Twist Orange Peel,

L

#le

"Hiz*{e=ay"is one of the most commercial prize winning cocktails
of recent years, Joe who 1s head Bartender in the Shelbourne
Roous, Stephens Green, Dublin cancOncoct it profitadly at 40p. SlAinte,

G WS e R
CORK DRY GIN ALL-IRELAND COCKTAIL COMPETITION 1975

Kevin C. McCourt, Managing Director, Irish Distillers Limited,
presenting the engraved cocktail shaker to J. Tyndall (Shelbourne),
the winner. In centre, G. Fitzpatrick, President, Bartender's

Association of [reland.
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List of top 12 competitors and details of their cocktaile !

. Cork Dry Gin All-Treland Cocktail Competition 1975,

B. O'Mara

14 ox.
§oz
oz,

P. McAuley

| oz
i oz.
$oz

P, Kelly

3/6th
1/6th
1/6th
1/oth.
| Dask
I Dash

M Macken

Clarence Hotel
"Irish Imperial'

Kisxadee Rum

Roses Lime

Bols Apricot Brandy

Topped with cream, twist of orange and cherry

Shake

Jury's Hotel

"Paul's Pride”

Huzsar Vodka

Bols Lemon Squaeh
Drambuie

Eggwhite and cherry

Dublin Alrport
“Airport ‘78"

Huzzar Vodka

Bols Creme de Cacao

Bols Creme de Banama

Fresh Cream

Fresh Orange Juice

Eggwhite

Decorate with cherry and slice orange.

Jury's Hotel

"Ballsbridge Boy'

‘D. Hulgraine

-

ox

P McNally

Kiskadee Rum
Bols Orange Curacao
Orange Squash

Clubhouse
"Damiona”

Powers [rish

Dry Orange Curacao
Dash fresh orange
Cream

Dublin Airport

Sweet Sensaton'

W. Conmacghton

i/6th.
1/6th.

E. Preston

E; e

sh

Cork Dry Gin
Lemos Squash

is C ve de Banar -
Bols Creme de Banana Shake

Jury's Hotel
‘Billy's jog™

Hoashadas Rum

Comntress
Tia Maria
ime Juice - Roses

Mix and strain

Hazel Hotel, Manasterevin
'1410"

Crested Ten

Tia Maria

Bols Cherry Brandy

Fresh cold cream (flcat cream oOn top)

' Wicklow Hotel
TSitrac’
Cork Dey Gin
Bols Creme de Banana
Galliano
Grapefruit Juice

Eggwhite and slice of Pasaton Froit
Shake
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The one and only
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BARMANS' _LAMENT by David Nolan.

At the start of the day, you open your bar,

Your first customer's a drunk who calls for a Jjar,
You gently reufuse him and then have to duck,
When he decides to glve you 2 puck.

With a start like that you realise quite soon,
That the day could easily go to rack and ruin,
The busy time nears.‘and you learn with dismay,

Your commis just rang, he's off sick to-day.

And so it goes on from bad to worse,

You begin to wonder if it's a curse,

The draught is high, the bottles all flat,
If this keeps up you'll be on the mat,

Your'e surrounded by people all quenching their thfr§t,
And if you're not relieved soon, you feel that you'll burst,

Alas and alack no help's on the way,

You're all on your Own, you'lljust have to pray.

All things must finish and the end 1s near,

Thank God, here they come, the late shift is here,

You make your way home footsorg and weary,

' And when asked "Good day darling"? say JUST NORMAL Dearies
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BARTENDERS ASSOCIATION OF IRELAND COMMITTEE 1976, =

President: Joe Casey, The Clarance Hotel, Wellington Quay, Dublin 2.
Vice-Fresident: Paul McNally, Arrivals Sar, Dublin Airport, Co, Dublin.
Secretary: Danny Toland, Cocktail Bar, Dublin Airport, Co., Dublin,

Treasurer: Srian Cunningham, Dubliner Bar, Jurys Hotel, Bsllsbridge,
Dublin &,

hssistant Secretary: Sheila Nugent, 63, 0ld Cabra Road, Dublin 7.
Auditor: Richard Burrows, Bushmills Distillery, Bushaills, Co, Antrim,

Trustees: Des, G, Heather Esq., Irish Distillers Ltd., Bow Street,
Dublin 8.

Fhil Smith Bsg., Savage Smyth & Co, Lid., Keeper Road,
Crumlin, Dublin 10,

Committee: Tom Blake Esq., Shelbourne Hotel, Stephens Green, Dublin 2,
liichael Maye Esq., Dubliner Bay, Jurys Hotel, 2allsbridge,
Dublin 4,
Brian O'Mara Esq., The Clarance Hotel, Wellington wuay, Dublin 2.

Eamonn Preston Esq., The Royal Dublin Hotel, C'Connell Street,
Dublin 1,

IN THIS ISSUE:-

New Committee

International Affairs
Social and Personal
Irishman Honoured in France
The Beautiful Blonde
Guinness Lunch

Minerzl Waters

Budget Blues

Racing Night

Answer Time

B.A.I. Annual Dinner Dance
Cocktail Competition
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BARTENDERS ASSOCIATION SUB-COMMITTEE MEMBERS for 1976.

Public Relations Officer and International Delegate: Paul licNally,
Arrivals Bar,
DUBLIN AIRPORT.

Sickness Benefit Scheme: Jerry Fitzpatrick, Gresham Hotel, Dublin,

and Sean Keating, Shelbourne Hotel, Dublin,
Sports Secretary: Tom Balke, Shelbourne Hotel, Dublin,
Cocktall Competition: Paddy Kelly, Arrivals Bar, Dublin Airport.

Joe Tyndal, Shelbourne Hotel, Dublin,
Tom Ryan, Master Mariner, Amiens Street.

B.AS.IL., Distribution Agents: Phll Reid, Joe Kelly, Fat McConnell
Arthur Hook (all of Dublin Airport).

Social and Dance Committees Paul McNally, Arrivals Bar, Dublin Airport.
Brian O'Mara, Clarance Hotel, Dublin,
Brian Cunningham, Jurys Hotel, Ballsbridge,

Education Committee: Con McCullough, Madigans, Donnybrook
Garry Benson, Dublin Airport.
Pat O'Neill, College of Marketing,
75/76 Marlboro Street, Dublin 1,

Andy 0'Gorman, ditto

BASIL Editorial Committee: Garry Benson, Dublin Airport,
Andy O'Gorman, 3School of Matketing,
Joe Tyndal, Shelbourne Hotel, Dublin.
Sean Keating, Shelbourne Hotel, Dublin,
Eamonn Preston, Royal Dublin Hotel,

Sports Committee: Tom Blake, Shelbourne Hotel, Dublin
Michael Galligan, Lett Bros Limited,
Val McMahon, Coca Cola Bottling Company.

MONTHLY MEETING:

Monthly meetings are held on the First Sunday of each month in the

Clarance Hotel, at 12 noon,

NO MEETINGS - JULY OR AUGUST,
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B“d"‘ Bl“i by David Nolan,

The pint is too dear, that's all I'm being told,

It seems the bold Ritchie, wants us out in the cold,
The pint is too dear, they grumble all night,

One drink per hour what a terrible plight.

A whiskey's too expensive is their constant groan,
"Will he ever take pity", they cry and moan,

When asked who "HE" is, they reply with a sigh,
“Ritchie Ryan of course, he'd make strong men cry".

To buy a glass of orange, take's a lot of money

It's gone beyond a joke, it's definitely not funny,
And as for a beer, your thirst which to quench,

From the plt of your pocket, some cash you must wrench,

Drink prices up again, what a bitter nill,
Now there's very little cash, coming into the till,
To the revenue men a warning I'll print,

If you keep upping prices, we'll start our own mint,

One of the thousands of visitors to Shannon Airport told me he visited the
bar there for a pre-prandial drink after an arduous days work. Bartender
Sheehan suggested a Whiskey Sour and proceeded to shake aftgr a nod from the
jaded client: Fresh fLemon juice, a dash of Lemon 5qua¢h.an5;ead 04 the
mone thoublesome sugar] dash egg white, Jameson, topped with bitfer Lemon.
It was excellent, just what the doctor ordered - full of vitam1n§! Where
did he get the recipe? From "Runway" the Aer Rianta staff magazine.

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Bartenders and Cocktails of Ireland 1972-1979
[Extracts from ‘Bartenders Association of Ireland - A History Extended Version]
Past Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartenders and Famous Establishments.

JACK LEE RETIRES

"I've been getting a pain in my

back since I packed it in and d'you

know why? It's all the sitting down
after all those years standing up."

So said Jack Lee (formerly of The
Buttery) when he spoke to Quidnunc

of the Irish Times, dJack retired
early in May after 51 years on his
feet. He started in Jammets (the

old one in Andrew Street) in 1920

or 1921, He also spent some time in
the Dolphin and the Metropole before
joining the Hibernian Hotel in 1925.
According to Jack The Buttery was the
first Cocktail Bar in Ireland catering
for a "very post clientele"., The
customers in the early days included
well known artists, actors, diplomats
and the cream of Dublin's society.

One of the highlights of Jack's career
was when he took part in a Buttery
scene in the film "Another Shore" with
Moira Shearer and Robert Beatty.

He was Hon Treasurer of the U.K.B.G.
for twenty-one years,

On a parting note Jack commented

"When I started in the Buttery we were
twopence over the ordinary bar rates,
so you paid half a crown for a glass of
brandy and one and tenpence for a ball

of malt. When I left, a glass of brandy

was £1.10 and a ball of malt 80p...
Inflation how are ye?"

On behalf of all Jack's friends and
colleagues in the Trade, we wish him
many happy years of retirement.
AER LINGUS MUSTCAL SOCIETY
phesents
A Musical Review
in the Supper Room of

Zhe Mansdion House

n behatd of the Donegal Association - Dublin

on Tuesday, T June at § pm

Admissaion 8&0p

CON McCULLAGH

Congratulations to Con McCullagh,

on nhis appointment at Madigans

of Donnybrook, scene of the Campari
Long Drink Competition. The
“"Guvnor" of the Madigan Empire,

Mr. Paddy Madigan is an associate
member of the B.A.I. who appreciates
the efforts of our members to attain
the nighest standards of practice
and ethics.

Con had a brilliant scholastic
career in the School of Retail
Distribution (now renamed College
of Marketing), where he won an Ed
Dillon Scholarship to Spain in 1970.
In 1971 he graduated winning the
L.V.A. Presidents Gold Medal and in
1973 he won the Martini Scholarship.
He was selected to the first team
ever to represent Ireland in an
1.8.A. International Cocktail
C tition, where he was placed 3rd
s category. In 1974, Con

d off to Yugoslavia for their
competition and before settling in
' tive Dublin, he took a final
to America. On his return
mmenced part-time Training at

1d "alma mater".

[
1;1

“own
+ o

-
N
oo

We wish him continued success.

Jimmy Woulde who has
thans gerred fo SACHS

Best of good Luck Jimmy

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453


mailto:james.p.murphy@tudublin.ie

Bartenders and Cocktails of Ireland 1972-1979
[Extracts from ‘Bartenders Association of Ireland - A History Extended Version]
Past Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartenders and Famous Establishments.

o P v M A POLIER
v A - 4 Wi .
/

i ‘ i i sing of
This machine was primarily developed for t_ho automatic di_lpon
STOUT into Pint glasses, and can be readily adopted to digpense any
type of liquid in measured amounts.

ADVANTAGES

* Machine will automatically fill glasses.

* Operates unattended.

* Automatically switches off when full.

* Switches on when full glasses are removed.

* Fills a single glass.

% Accurat:gfilligg, a consistently perfect pint a feature.
* Can fill up to 400 pints per hour.

* No waste.

* Hygenic.

* Easy cleaning.

* Multiple keg change over (optional).

* Setting of pour by electronic timers.

* Filling indicator lights fitted as standard.

* Digital counter (optional). ’ n
* Machine finished to suit customers requirements {optional).
* Demonstrations arranged.

* Leasing facilities available.

B A 1. member Paddy Kelly (above
B.A.I. membe y Kelly (above)
tries out the Auto Capt. Pat "35§
tries out Capt. Paj ¢ ;
me "its fantastic" while Lon S53¥s Pints
3 v alivsoLis J

awvme R - — P T re
of stout are on the way out’. Ihe
> 3 v W 1
[ leave ya.
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Mincial Wates

Augustine Thwaites established an apothecary's business in Dublin in 1769 and
a considerable part of his trade consisted of importing natural spring waters

from Europe.

His son, Augustine Thwaites, Jnr., while studying at Trinity College, Dublin,
developed Sda Water, the same drink as we know it today. Father and son later
formed a partnership in 1796, The Thwaites name is still associated with Soda Water
and the Thwaites family must be credited with = major share of the development of
the soft drinks industry. Their own personal imvolvement was small but it led to

the formation of a msjor national industry,

Dr. Thomas Cantrell, an apothecary and surgeon, opened 2 shop in Belfast in 1852,

where his business included the manufecture of serated waters and sweet beverages,

In 1868 he went into partnership with Alder=an Cochrame ~later Sir Henry and

Lord Mayor of Dublin « and they opemed their Dublin factory in the following year,

Cantrell & Cochrane are best known for their perfecting the manufacture of
Ginger Ale and for the development of the Club range of soft drinks, The name
Club was first given to s ramge of products originally commissioned for the
Kildare Street Club in Dublia,

1927 saw the amalgamation of Thwaites, Cantrell & Cochrane, Taylor Keith and several
other oldeestablished minersl water companies in the one company of Mineral
Waters Distributors Ltd. The initial letters of this company title gave birth

to the brand name Mie¥adi, now synonomous with fruit squashes,

The company, now known as Cantrell & Cochrane (Dublin) Ltd, (including as well
Schweppes Ire and Ltd.) moved to a new sevenwacre site in Kylemore Park, Ballyfermot,
Dublin in 1968 and their factory there contains some of the most modern bottling

oud distribution equipment in Europe.

C& C (Dublin) is a company with the Cantrell & Cochrane Group which has two other
trading companies - Cantrell & Cochrane Ltd, in Belfast and Showerings (Ireland)
Ltd,/Grants of Ireland Ltd, in Clonmel,

-

C & C (Dublin) itself has two subsidiary companies - Taylor Keith (Munster) Ltd,
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in Cork and Slainte Ltd, in Dublin,

The latest addition to the large range of C & C manufactured products is Schweppes
Slimline range of mixers. This new concept in mixers has just been launched in
Ireland and the oneecalorie drinks come in four flavours, Tonic, Bitter Lemon,

White Lemonade and Ginger Ale,

The Slimline range is selling at the same price as standard mixers and has
received a very high level of acceptability by the drinking public. The launch

is being supported by one of C & C's biggest advertising campaigns ever,

The other products in the C & C portfolio include Club mixers, Schweppes mixers,
Thwaites, Club soft drinks, Pepsi-Cola, Mirinda, TK, Spike, Mi-Wadi and C & C

Pure Fruit Juices,
2 & C provides employment for over 650 people at its Dublin and Cork factories
and at its distribution depots in Limerick, Waterford, Galway, Athlone, Sligo and

Kells,

It has a fleet of 120 trucks distributing their products to 20,000 customers

in the Republic of Ireland,

(ends)

Caution

concealed

Dangerous calories:

:J.rves: A switch to

Proceed with care. Slimline cogld

Slimline will save you carrying

steer you in the a spare tyre later.
right direction,

In later editions, BASIL hopes to LEAK information on POST MIX minerals and
machines. Potter around with PRE MIX and squeeze out information on Sqeez
etc. A calorie countdown on 7 Up could benefit B.A.1. members also and to
give BASIL his DEW he might reveal the secrets of "Three Stills".
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BARTENDERS ASSOCIATION MEETING IN IRISH DISTILIERS OFFICES CORK
Wednesday 29th September, 1976.

Danny Toland. Secretary,

This historic meeting of the executive committee of the Barienders
Association of Ireland with B.A.I. Associate member and Trustee
Mr., G, D, Heather of Irish Distillers; with our colleagues’

down South John Pearson, Martin Bourke, Joe Kelly, Walter O'Hare
and an invited number of Bartenders in Munster tock place on
schedule at 3 p.m, Wednesday 29th September in Irish Distillers
Office, North Mall, Cork.

The idea of expanding the B.A.I, to all parts of Ireland
was part of the plans of its Tounder members and our constitution
and rules cater for thateventuallity.

OQur President Joseph Casey in his policy speech at his
iﬂaugration made it one of his main objectives, the expansion of
the B,A.I. to all corners of Ireland and to have the BA,I, flag
flying proudly in zll the best bars North, South, East and West,
I+ was unanamiously agreed by our Members that this was a healthy
aspiration and would only do us good to be more broadly based and
not Dublin orientated, ‘

To this end lMr. G, D, Heather made his companys offlces
in Dublin and Cork available for meetings with the B.A.I. Executlve.
Indeed he did trojan work himself, doing research work for this
project., Down South Mr, Jim Barry of Irish Distillers issued
invitations to a number of interested bartenders to attend a
meeting at North Mall,

The President Mr, J. Casey, Vice President Paul McNally,
Secretary D, Toland, Treasurer 3, Cunningham and Mr. G, D. Heather
travelled by train to Cork. We were welcomed by Mr. Jim Barry,
Irish Distillers, B.A.I. members John Pearson and Martin Bourke
and after & very pleasant lunch in the Silver Springs Hotel and
an introduction to Tony Sherwin head bamman who jolned us at the
meeting later. We were than escorted to the North Mall offices of
Irish Distillers to start the meeting., There were about 25 very
interested and enthusiastic bartenders present including Walter O'Hare
and Joe Kelly, B.A.I. Members representing Cork and Kerry.

Mir, G, D, Heather formally opered the meeting explaining
its purpose and said:

"Gentlemen, firstly, may I introduce myself, My name is
Desmond Heather. I joined the Distilling Company of John Jameson

in 1949 and I have been with them and I,D.L. since its formatlon
-/
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o Ta! 74 - etk Oy =D 1 rncrme - el
who attended = lir, Jinm Jerrv our host who supplied refreshments and

the.roon for the meeting and Sx, U, Heather, Marretln- anarer, (righ
Digtillers for all his work in sskxing the'meeting nossitle, Our Tresident
sald he was very ontismitic Tor the fubare or the o&.A.L. [0 st

and would 1ike to thark sveryone foFr Taeiy wamm «welcone and

LG Liravel =TS 3 ¢ taY g« {8

T_OD From Left: Michael Braem, Botel Buropa, Killarney, Noel Collins,
Oyater Tavern, Cork, Neil Fitsgesald, Oyster Tavern, Jim 0'Brien, /
Uyster Tavern, John Befferman, Botel Buropa, Paul MoNally, Vice=-
Pregident. Centre From Left: Mishael 0'Shen, Cork Airport, Patrick
0'Brien, Marlboro Bar, Cowk, Patrick Shine, Douglas, Ground From
tift:. iim‘ﬁarfg,_;ﬁl, Fﬁigf; Lf?fh:?,ﬁf{voli Gril%, Joe Kel%q, it
Metropoie Hotel, Walter O'Save, Botel Buropa, Martin Burke, Tivoli
Grill, Anthony Yehurtom, Marlboro Bar, Tony Sheerin, Silver Springs
Hotel, Danny Toland, Homorary Sesretary, P G 0'Brien, Imperial Hotel,
brian Cunningham, Honorary Treasurer, Michael Healy, Metropole Hotel,
Joe (azey, President, Michasl Pearson, Metropole Hotel, Jom

Pearson, Metropole Hotel anmd Des Heather, Honorary Trustee.
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INTERNATIONAL COCKTAIL COMPETITION 1976

On Thursday 11 November 1976, Irish Distillers Ltd will host a press reception to
afford the intelligentia of the media an opportunity to meet the members of the
Bartenders Association of Ireland team and to sample their exciting creations.

The cocktails that the BAI team will present are those entered for the International
Cocktail Competition which takes place in St Vincent, Italy. AIBES look after the
organisation of the. international event. Supremo, Angelo Zola, IBA President shall
pontificate in his usual paternal way.

MIDDLETON: 2/3 Cork Dry Gin Gin
1/3 Sherry Tio Pepe
Dash Orange Bitters
Twist Lemon Peel

Mix
IRISH BLARNEY: 1/2 Jameson

1/4 Creme De Banane
Slice Orange, Cherry, Egg White

Shake

SILVER COOLER: 1/2 Vodka Smirnoff
1/2 Citron Royal Irish Ligueur
1/2 Porta Branca Sandimans

Juice of Half Lemon

Grenadine Syrup, Egg White

Perrier Water

Slice Lemon, Sqizzle Stick, Straws, Mint

BAI team members are Danny Toland, Aer Rianta, Dublin Airport, Joe Tyndall, Shelbourne
Hotel, Dublin and Joe Kelly, Aer Rianta, Dublin Airport,

We have every confidence in this Irish team and wish them every success. The Irish
delegation is comprised of President, Joe Casey, Vice-President and International
Delegate, Paul McNally and Internaticnal Judge, Sean Keating.

NAME: Joe Casey BUSINESS ADDRESS: Clarence Hotel, Dublin. CAREER: Served
apprenticeship in the 01d Dolphin Hotel, Dublin where he worked to a position of Head

. Bartender. Moved to Clarence as Head Bartender and he is currently the Bars' Manager
of this Hotel. COMPFETITIVE SUCCESS: Winner of three All Ireland Cocktail Competitions
in 1962, 1966 and 1969. Has represented Ireland on various teams in Bar Efficiency
Contests, TRADE INVOLVEMENT: Long term member and former honorary officer of the
Irish Branch of the UKGB. Presently President of the Bartenders Association of
Ireland. PERSONAL: Married with two children. #H0BBIES: Racing, talking and
authority on Oublin's "Ben Lang."

NAME: Paul McNally BUSINESS ADDRESS: Arrivals Bar, Dublin Airport. C4REER: Served
his apprenticeship at Dublin Airport in 1961, Moved as Assistant Bar Manager to Harp
Lounge, Dublin. Presently working in the Arrivals Bar, Dublin Airport. COMPETITIVE
SUCCESS; Runner-up A1l Ireland Cocktail Competition in 1964. Winner of the Powers
Gold Label Scholarship and represented Ireland at the International Bartenders

Training Course in Blackpool, 7TRADE INVOLVEMENT: Former Treasurer, Bartenders
Association of Ireland. Presently Vice-President and International Delegate. PERSONAL:
Married with two children. #0B5IZ5: Painting, theatre.
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BAME: Seam Keatimg BSUSINESS ADDRESS: Shelbou-rne Hotel, Dublin. CAREER: Served

his time in Royal Sotel, Bray. Moved to the Sheiuourne Hotel in 1950. CoMPETITIVE
SUCCESS:  Twice 3nd in AT Ireland Cocktail Competition, TRADE INVOLVEMENT: Very
2ctive in emion affairs. Secretary of the Hotels and Restaurants Federation Golf
Seciety. Former secretary of the Bartenders Association of Ireland. In 1971 received
2 I1 gears membership pin from the UKBG. International Judge for the Irish
Selegation to St Vincent, Well qualified by virtue of his past involvement in the
Cockadl scene. PERSONAL: Married with three children. HOBBIES: Golf.

BeaE: Danny Toland BUSINESS ADDRESS: Cocktail Bar, Dublin Airport. CAREER: Served
Ais apprenticeship in his own town of Donegal. Horked in Claridges Hotel, London.
Moved to Dublin Airport in 1955, presently working in the Cocktail Bar. COMPETITIVE
SUCCESS: Has been twice runner-up in the A1l Ireland Cocktail Competition and has wen
the Catering Exhibition Cocktail Cup presented by the Hotels and Restaurants
Federation, Team leader for St Vincent., TR4DE INVOLVEMENT: Active member of the 01d
Irish branch of the UKGB where he was honorary secretary for many years. Currently
honorary secretary of the BAI. Lecturer on the Guinness Licensed Trade Management
Courses. PERSONAL: Married with four children. EHOBBIES: Amateur dramatics, football
and horse racing.

NAME: Joe Tyndall BUSINESS ADDRESS: Shelbourne Hotel. CAREER: Served his time in
the Shelbuurne Hote, Dublin 1952, Moved as bartender to the Dublin Intercontinental
Hotel, later restyled the New Jurys Hotel. Presently working in the Shelbourne

Rooms of the Shelbourne Hotel as Head Bartender. COMPETITIVE SUCCESS:  Twice winner
of the ATl Ireland Cocktail Competition and current holder.  Has represented Ireland

on several occasions on Inter Area Efficiency Competitions and was on the Silver Medal
Winning Team on one occasion. TRADE INVOLVEMENT: Former representative of the Irish
branch of the UKGB and committee member of the Bartenders Association of Ireland.
Second member of the Irish Team for St Vincent. FERSONAL: Married with five children,
HOBBIES: Gaelic Football,

lAxg: Joe Kelly BUSINESS ADDRESS: Cocktail Bar, Dublin Airport. CAREER: Served
his apprenticeship in the Red Bank Restaurant, Dublin 1958, Moved to Russell Hoted
later to the Montrose Hotel, Dublin and worked in the Channel Islands. Returned to
the Royal Hibernian Hotel, Dublin in 1966 and later moved to Dublin Airport where he
works in the Cocktail Bar. COMPETITIVE SUCCESS: Winner of the Channel Islands
Cocktail Competition. Third member of the Irish Team for St Vincent. 7RADE
INVOLVEMENT: PERSONAL: Married with four children. #0BBIES: Association
football, tennis, badminton, squash, racing and polo. Recent winner of the Aer Lingus

Darts Competition. i

ACKNONLEDGEMENTS

BAI President and Executive Committee
extend their sincere thanks to the
following companies and
organisations who have donated
either financial or other assistance
towards the cost of sending the
Bartenders Association of Ireland
delegation to attend the
International Bartenders Association
Conference and Competitions in

St Vincent, Italy. Irish Distillers
Ltd, Ed Dillon Co Ltd, CERT, Coca
Cola Bottling Co, Ed Doyle & Som,
Gilbeys of Irveland Ltd, Guinnees
Sales Ltd, P J Carroll & Co Lid,
Lett Broe Ltd, IT&GWU, Player/Wills,
Murphy'a Brewery Ltd, Royal Irish
Liqueur Co Ltd, E Turbott & Son Ltd,
Savage Smyth & Co, Seagrams Irveland
Ltd.
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CAMPARI FIRST ALL IRELAND LONG DRINK COMPETITION By Tom fyan

Madigans of Donnybrook was the venue for the first A1l Ireland Campqrj Long J
Drink Competition which took place on Thurscay 17 Jung. The competition was
sponsored by Gilbeys of Ireland Limited who also provided the prizes for the
winners.

As the heats progressed noticeable good marks went to Con McCullagh, Danny Toland
(who also acted as MC for the evening), Srian O'Meara and Joe Tyndqll. However,
the situation changed somewhat 25 the competition approached the final stages.
Phil Reid, Dublin Airport, Joe Tivnan, New Jurys and Danny Toland, Dub]1n A1rp0r§
vere the three competitors who 9ot through to the final. The first prize - a trip
to the Campari Headquarters in Italy with £50 spending money - went to Phil Rgfq
of Dublin Airport for his cocktail "Irish Rose" ¥ glase Campari, I/i glass Galliano,
I/4 glase Ovange Curasac, top up with 7-UP and float fresh cream on top. Garnieh
with a alice of orange om the side and grated chocolate on the drink. John'Tivnan
of Jurys was awarded second place and Danny Toland, Dublin Airport won the third
prize,

A number of well known personalities adjudicated the various heats of the competition.
Among them were Mike Murphy, Brendan Balfe, Aine 0'Connor, Valerie McGovern,-Tom
Doyle, Chris Curran, Noel Andrews, Sean Mac Rafon, Tony Butler and Sendlor Michzel
Mullien.

Prizes for the winning cocktails were presented by Mr David Dand, Managing Director,
Gilbeys of Ireland.

The competition was a tremendous success and our thanks are due to Gilbeys of Ireland,

Madigans of Donnybrook, particularly Manager, Niall Fleming and to Sheila Nugent,
Correspondence Secretary BAI for their help and support throughout the competition,

GILBEYS OF IRELAND LTD

CAMPARI LONG DRINK COCKTAIL COMPETITION
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What makesa good bar?

B
4

Agood|

cation

=S
e

And Smirnoffon optic.

Seriously though, vou know that there are certain brands that every
good bar is automatically expected to have. And you know that
Smirnoff is one of them. The reason? Mainly, simple product
quality. It's that quality: the refinement of the spirit, the unique
charcoal filtration, the exceptional control at every stage of
production — that makes Smirnoff the Vodka that people ask for.

( %}GILB EYS OF IRELAND LTD

NAAS ROAD DUBLIN 12 TEL.503313
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SOUTHERN BRANCH OF THE BARTENDERS ASSOCIATION OF IRELAND FORMED

At a meeting of the leading bartenders from the Golden Vale of Ireland on 2
February 1977 in Irish Distillers Offices, The Mall, Cork a branch of the
BAI was formed,

Chairman: Walter 0'Hare, Hotel Europa, Killarney
Hon Secretary:  John Pearson, Metropole Hotel, Cork
Hon Treasurer: Tony Sheehan, Silver Springs Hotel
Trustee: Jim Barry, Irish Distillers Ltd, Cork

Twenty-three members were enrolled and two associate members, Jim Barry and Jerry
Cronin, Browns Mineral Water Co.

Sub-committees will be elected - to handle promotional, financial and social
activities.

The first committee meeting is béing neld today Sunday 6 February 1977 in the
Silver Springs Hotel at noon, followed by a Press Reception.

There is great encouragement and support forthcoming from the-"Trade" and the
enthusiasm of the new members is dynamic and infectuous. So success is assured.

Is go neirigh an bothar linn.
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1976 INTERNATIONAL .
COCKTAILS COMPETITION

Arranged by Associazione ltaliana Barmen e Sostenitor
ST. VINCENT - 15-16 -17 NOVEMBER
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Remembrances of-Drinks Past by MAUREEN CAIRNDUFF

An Irishman's Pub is his Club. AnIrishwoman's Pub is still his Club.  *~
Male dominated though they may be, we are well looked after, almost too well.
Whatever aspirations I might have had to live dangerously, are quite deflated
by the paternal care most Bartenders show towards lone ladies. Whilst I

sit waiting for my husband to park the car, I am not left long alone, just long
enough to get into mischief - which never happens. Rather like the girl in
the cinema who told her friend that she had to change her seat three times.

" Why ? " asked the friend, " were you molested ? " ' Yes " was the reply,

'* Eventually ",

I feel I should start with my earliest drinking memories, I dont mean at my
mother's knee. 1 mean '"Jammets ", the old " Wicklow " and " Matt Smiths "
I suppose our youth is-always golden, perhaps it would be more accurate to
say, that my boy friends' wallets were always golden.  They were wonderful
days, one would wander into Jammets on ones own, looking for a mythical
friend, and a whole evening's revelry could and did follow. I loved the
marble floors, polished mahoguny and smooth smooth waiters.  Far more
sophisticated and worldly than the students he served, John knew everyone
and everyone's parents. As well as the drink bar, there was that long
curving stretch of mahogany with high stools, where culinary delights were
dispensed. Oh for another of those steak Bernaise with their square fried
potatoes. Even today, if I'm entertaining and make a bearnaise sauce, it
separates the Jammetites from the phillistines, pass it toa Jammets' man
and, with the first taste, he says " the back bar ",

The Wicklow I usually went to with rugby playing enthusiasts. The custom
seemed to be to wedge you in a corner with a drink while they replayed every
match of the week and a few of last year's Internationals as well.  They say

a womans best accessory is a handsome man, a rugby player's best accessory
is a pint. There was always the hope that you could push your way out to make
a telephone call and there meet a friend with " dinner " in his eyes.

THE bona fide was Matt Smiths. Everyone cramped into tiny cars to get there,
stretched for 2 moment, and then, packed once again like sardines, forced our
way into the bar. I dont believe I ever saw the place in daylight, come to that,
I never really saw it at all, just a sea of friendly chatty faces, all trying to find
out where the party was afterwards.

Gerry in the Cocktail Bar of the old Gresham must have witnessed most of our
courtship. My husband's offices were, just across the road.  Many an early
evening was planned there. ' We'll just have a quickey on the way home "',
Temptation is easy to find, even with half an eye open.  There was always the
makings of a great night on the town.

At a later stage in my life there was the Airport - when it was all housed within
one building. The Bar there gave us islanders our first touch of cosmopolitan
living.  Flights coming in and out from New York, London and Paris, and the
two Dannys and Martin looking as smooth as jetsetters themselees. This Bar
was a little like the Horse Show, here one saw friends from all over the country,
and many a large country wedding party, stranded due to a flight cancellation.

Once the carnations start to droop, I think the wedding feast is over
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The drinks were normally a prelude to & delicious meal in the Restaurant which
Johnny Bppermann had turned into one of the best in Ireland.

The Clarence was a less frequentad spol, but none the less popular for that.

We always enjoyed Joe's cockiaiis whether he was plastered or not. I do mean
hig leg. The old racing crowd from the Dolphin followed him there - it was a
Punters' Heaven.

Christyin the Shelbourne 's Horseshoe Bar seems to have been popular with
everyone. 1t was standing room only. Unfortunately it was one of our less
frequented spots, unless we were having a drink there before oing in to the
Ballroom. I enjoyed the place tremendously, but then T liked it for the very
reason my husband disliked it. It was always full of dashing single men,
single in state if not in status.

When the Inter-continental opened we went there quite a bit, moving from the
first tiny Bar, designed by foreign architects for Irish drinkers, to the enlarged
one and now to the even larger one. I dont go quite so often now but it is still
my favourite place for a Pimms on a summer's evening.

Everyone has their own particular favourite, ours was the Buitery in the Hibernian
Hotel. No event in our lives was complete without a visit there, even on our
wedding day. We almost missed our honeymoon flight, George and Jack WERE
the Buttery, one never noticed the decor or the lighting and certainly not the
gervice, it just happened.

I sound as if I'm confined to a wheelchair or turned teetolaller. The truth is,
times and people have changed, some friends have gone and so have some Bars.
There is one thing that carries on even better than ever, and that is the Irish
Bartender. They are unique, They know everything about everyone and say
nothing.  They are unfailingly kind and good humoured. They are always
well informed on such diverse matterg as who won the 3,30 or what chance the
Government have in the next election. They are the thoughtful servants of !
Bacchus and guardian angels of our morality - all this and drinks too.

SHELBOURNE HOTEL

We learn that the famous Shelbourne Hotel in Nuhlin is closing its Restaurant.
This is sad news indeed but I guess it the “price of inflation".

VINTAGE YEAR

Irish Distillers Limited have over two million pounds pre-tax profit for
the year ending 30th September 1976. This is a tremendous perforsance and we
wish I.D.L. continued success.

INTERNATIONAL MEMBER?

The presence of a true Irish bartender in Schiphol Airport Hilton has
been brought to the notice of BASIL. OConal Gallagher is the name and

he graduated through Intercon Dublin and Cathal Brugha Street. We look .
forward to establishing closer links with Donal. K
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BALANCE SHEET AS AT 28TH FEBRUARY 1577.

1976 1977
£ £
Balance at Bank - Current Account 859 ?42
BAI Travel Pund - Deposit Account 585 o
Deposit with Credit Finance Ltd. 151 543
Subscriptions Due 58 e
Stock of Pennants, Ties etc. 74 e
Typewriter 195 >
Receivable Income - Dance 30 3
- Race Hite -

1,962 1,653

—_——— _———
EFEPRRESENTED EY:
Ccapital Fund Surplus to date 1,811 1,475
Benevolent Society Fund 151 112
Subscriptions in advance - 66

1,962 1,653

NOTE: Membership of Association at 28th February 1977.

Full Members &8 94
Associate Members _ 68 70
Provisional Members 7 7
Honorary Members 35 36
International Members - L 4
: E Cede—? A Y,
SIGNED : 7 L { e gyl lition,
/ P iy |
J. Casey (President) B. Cunnlngbém (Hon.Treas. )

Auditor's Report to the Members of the Bartenders' Association of
Ireland. . .

"I hereby certify that these Accounts ace 1n accordance with the
Books and records of the Association.”

ﬂ‘l

| |
SIGNED: {\J. ._'_J 5M&—'—f‘=’

Richard Burrows (Hon. Auditor)
2nd March 1977.
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SOUTHERN BRANCH

A meeting of the BAI members of the Munster Area was held at the Irish Distillers,
North Mall on 2 February at 3.00pm to elect officers of the new proposed Southern
Branch. It was suggested that Mr Jim Barry would chair the proceedings. The
following were elected: Walter 0 Hare (Hotel Burope), Chatrman, proposed by
by J Pearson, John Pearson (Metrapole
voeed by W 0'Hare

) B ! Bane 7 ? 14
aei 0 Shea and seconde I Kelly, Mic ’
T o
L -
). a0 m » - N 7 Py | M ' y 7 " b -.‘ . ~ -fl J Fyy
oprings), Treasurer, proposed by Michael O Shea and 'seconded by o

el 0'Shea (Cork Airport), Vice-
21ly and seconded
nd geconded by Michae’ O 2y

The election of Trustee was unanimous in electing Mr Jim Barry, Irish Distillers,
proposed by J Pearson and seconded by W 0 Hare. Mr Barry was thanked for all his
help in previous meetings for the co-operation he gave in forming the Southern
Branch. Mr Gerry Cronin, of Brownes Minerals, will be unique in that he will be
our first associate member and that also Gerry, when a member of the UKBG-Irish
Branch, distinguished himself as one of our outstanding bartenders in winning a
scholarship to Blackpool, another to Copenhagen. It was suggested that it would
be a good incentive to our apprentice members. At a discussion regarding the
education of our apprentices, also it was suggested that a conmittee of three be
set up at our first meeting to be held at the Silver Springs Hotel on Sunday 27
February at 12.UU noon sharp.

The President, Mr Joe Casey, Trustee, Mr Heather, Vice-President, Paul McNally,
Secretary, Danny Toland and Treasurer, Brian Cunningham, who had waited in another
room until such time as we had completed our election etc. They in the meantime
had a tour of the Bottling Plant, this we are only led to believe.

The President, Joe Casey, congratulated the new officers as did Mr Heather and
wished our branch every success. The President said they would start off our
finance with £150.00 and that any spending etc could only be done through the
Trustee and Treasurer working with a close liaison with each other signing cheques
etc.

A further discussion started, firstly, reguiring the education of our apprentices
and the President said he would Tet it to our own discression. Also that there
should be a big drive towards new members and associate members. The officers
elected were invited to the AGM, 6 March and informed that the Annual Dinner
Dance date was Tuesday 8. The meeting closed, everybody in good spirits, thanks
to the hospitality of Irish Distillers Ltd.

in, Hom Treasurer,

Chairman, Michael

Wy Fuares (JPL8n ietiiiera Lumited), Waitex
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i held at the Silver Springs
i eting of the Southern Branch BAI was :

nge}ng:gggiluzsy Zggat 12.00 noon. The a%tendg:ce 1nc]ggsgt22a15?;néagrs gz;e,

ice-Chai , Michael 0 Shea, Treasurer, lony ervin, , Jim iy
g;ﬁﬁei:i;thnPearson and Gerry Hogan,hMicgagl 3:;;§;ngge1Pg:l%;a&hrgagyegrizlélzi?n.

h, Michael Breen, Tony Murphy, Jonn ’ s g ;

izgqozggg were received from Michael Daly, Jim Doyle and Tom Feely of Guinness's
and Dermott Hopkins, Coca-Cola.

The Chairman having signed the minutes of the meeting at which thﬁtogz;c$;s were
elected opened the naugural neeting by welconies, SCEVLU B e hairuen aso
rticular Brian Cunningham, Treasurer, Nati e, o5 2% :

giated this being our first’meeting that it shog1d be brief. A 31§E:S§;g:etary 8
followed regarding the education of our apprent1Sg§nagﬁt?§leggggociate el

i i T regarding same. ) @
o e Nationai Executive. Jim Barry and

sted that we should have a member on the Rationai . _

E:ggj Cronin also commented on the importance of this issue. ghﬁaggalzﬂagublin i
explained that the officers were invited to attend the AGM on
would certainly put forward this proposal.

BAj

nIv

s —————— . ———

MARTINI PAISSA SCHOLARSHIP 1977

Grants of Ireland Limited / Bartenders Association of Ireland

7 2
Maptini Scholarship: Mr Pat Lawless, Area Rﬁﬁrﬁsf”f“iﬁv* fcr fratti:zfeirz}g;ig
pregenting Mr Dave Quinlan (Vienna Woode Hotel) with ﬁzskcnegugaa; i at o
Southern Area Mavtini Scholarehip Competition qrganxam%'u? ;Te Ay (’ork”Airp;r:
Metropole, Cork., Alse tneluded are 1§ft to right M{ h?qnaébngrﬁgujghrvPearsan
second and Christopher 0'Sullivan {Inntshannon’ﬁogell ihtﬂdtawd "

Hon Seeretary, Southern Area, Bartenders Association of Irelond,
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WHEN DAY IS DONE

By Davia Noian

A bar is where I spend my nights

Amid smoke, laughter and drink

And when we close and I dim the 1ights

It's then I start to think

What am 1 doing in this lonely place?

With hours of work still ahead

When most other runners in the human rat race
Are long since gone to bed.

A few hours ago when the night was still early

I was the efficient dispenser of drink

The prices 1 charged were honest, well fairly.

Even to the man with the foul cigar stink

But now as I stand here with work 11 around

And the wee small hours creeping up towards two

I think of my kids and the soft gentle sound

They breathe, as they safely sleep the night through.

There's a mountain of bottles and a desert of glass
| honestly don't know where to begin

1'11 meet the 'oul wans' on their way to first Mass
If 1 don't hurry up well, 1'11 start with the gin
And so 1'11 toil on 'till the work is all gone
Then set off home in the fresh morning air

The Eastern sky holds a hint of the dawn

And to say that I'm tired, would be only fair,

wADTDT T MAGTO
MANIBLL MAlLL

Qur President,
accompanied by
associate member,
Mr Brian Hood,
Director, Lett
Brothers Ltd and
other leading
personalities in
Lhe “trade", made
a quick and
exciting dash over
to Martell in
Cognac in that
firm's executive
jet. The
r Mp Sean Pigc hospitality was
cipeme right briefing t/ lavish, the chateau
. Franece, executive twin beautiful and the
R, ‘ ; vineyards glistening
in the spring

4 M-

syrice Martell and his colleagues made the Irish party feel very

much at home and 1eft no stone unturned to ensure their complete enjoyment.

sunshine. Host
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o) g R -a"77 A M rd v g TP n -l Y Do p Sy £y80s 5
P oJ 0'Nertl, M Crowiey Fitspatick, B Roche (winner),

o B 2~ e B IRt Y
OU'oulitvan and D ¢

e, 1 "l 1ae au] MC:‘d ,V Rr"la n OIMara and

The serious business of the day started around 3.00
| 00 p.m, after F 0'Keeffe
set up the bar for the practical test. Mr P 0'Neill and Mr Andy 0'Gorman
:?%h exam papers ready_for the written exam and also the oral test - it was
a4l ;gsée¢g]ggé » Sres]degté Joe Casey, Major G Semple of Grants of Ireland
: upervised the practical i i i
BlectTcal. barranainy, p examination in all aspects of

ztst?gg?dgrg of tge finalists was exceptionally high and we had to be hyper-

& custone? nz:gr marﬁs_for appearance, peatness, grooming, manner, attention

il é s, technical ab1l1ty, hygiene, accuracy and quality of cocktails
ntenance of.system. The written and oral questions ranged from the

manufacture of various bar products to general knowledge,

B

i

- A : ¢ :
;s the finalists aquitted themselves well and are a credit to their various

1
tablishments When the marks wer i
> | - e all totted up a winner emerqed. It
:25;511?y R?che of the_Concordg, Raheny who received the first pr?ze.of
;fgunét}on_;o Internat19nal Paissa Prize Competition at Pessione, Turin
Pius travel, accommodation and £75 spending money, i :
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B.A.I. ANNUAL DINNER DANCE

Jurys Hotel was the venue for the 1977 Annual Dinner Dance where we had a record
attendance. The "Trade" was well represented with top executives from all
leading producers, agents and wholesalers. A welcome trend was the increase in
the number of Hotel Managers and Licensees. A final comment on attendance by
our own members who turned out en masse with moral support from their elegant

escorts.

A major attraction each year on this prestigious occasion is the reception where
all inhibitions are quickly dispelled, old friendships renewed and new and inter-
esting introductions made. Use your imagination and think of the wide variety

of beverages supplied by the following firms and you will realise the exciting
tempting nectors dispensed by Sean Kavanagh's bevy of Bartenders Lo appreciative
captive companions.

B.A.I. President, Executive Committee and members extend their thanks to the
following firms for the fine fare provided during the reception. Irish Distiller
Ltd, R. E. Turbett & Son Ltd, D. E. Williams Ltd, Butler & Hedges Ltd, Beamish

& Crawford Ltd, Barrow Bottlers Ltd, Cantrell & Cochrane Ltd, Mitchells Ltd,
Pernod Ltd, Lett Bros, F. J. Nugent Ltd, Irish Vintners Ltd, Ed. Doyle & Son,

J. Heffernan Esg-Aer Rianta, P. Hardy (Seafood), Royal Irish Liquers Ltd,

E. Dillon & Co. Ltd, Gibleys of Ireland Ltd, Coca Cola Bottling Co. Ltd.,

Grants of Ireland Ltd., Guinness Group Sales (Ireland) Ltd, Player-Wills Ireland
td, Gallagher & Co. Ltd, P. J. Carroll & C

Ltd, Seagrams of Ireland Ltd.

o, Murphys Brewery, Savage Smyth & Co,

Gilbeys of Ireland Ltd, offered each guest a selection of red or white wines and
Royal Irish Liquers Ltd, laid on ample liquers to aid the digestive systems.

Speeches were great - gentle and brief, personified by our
President Joe Casey and our Hon. Auditor and Hon. Member Mr.

Revellers included Jim and Alice 0'Shea, B.A I. and
U.K.B.G. member from Eastbourne, England. Pat and
Mary Briody, Kells Co Meath and Tony and Theresa
Sherwin, Silver Springs Hotel, Cork, Mr R B Howick,
Jimmy Dickson, Clef d'Or President, Mr P Beamish

and Mr T Mullet and partners helped to make this ‘

Mr. R. Buwrows who
one of the most memorable and outstanding social ;:pgﬁedsﬁo ;“;0212
events in anybody's calendar. Danny Toland was o "our guests".

his usual brilliant self as MC.
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THE 1977 NATIONAL CATERING EXHIBITEON

py P.J. O'Neill,

Garry Benson and I spent an informative afternoon recently at
the exhibition in the Burlington Hotel,

My objective is to give a brief outline of some of the exhibits
of interest to the bar sector of the catering industry. Much,
which was interesting is excluded, as it does not fall within
my self-imposed narrow terms of reference.

Our first stop was at the Batchelors stand where we had a
pleasant chat with Jim Lawlor, Home Sales Manager, Green Isle
Ltd. He told us of their range of prepared foods many of which
would be of interest to providers of bar foed. This range
includes prepared pizzas suitable for popping into a micro-wave
oven., At this stand we were introduced to Mr. Jan Pasver
representing the Dutch manufacturer of the Moccomat Drinks
pispenser. Green Isle Ltd. are the agents for this machine in
Ireland. The machine dispenses tea and coffee and both of these
products in concentrated form, are supplied frozen - yes thats
correct - by Green Isle. Having defrosted the products they are
then poured into containers in the Moccomat from which they are
dispensed.

The Automatic Keg Changer was demonstrated for us at the Hugh
Jordan & Co. Ltd. stand. This equipment was first launched in
Ireland at the Vintra Exhibition in 1976 in the Burlington. I
spoke to Mr. J. Brennan, Director of the firm, who told me that
the installation of the machine has to date been confined to the
Dublin and immediately surrounding areas. This is a deliberate
policy to allow careful ponitoring by the service staff of the
machine in actual operating situations. To date he is happy to
report, there has not been a single breakdown on machines installed.

The "secret weapon' within the system is the Fob Detector which
warns of the imminent emptying of a keg. The warning light is
at the dispenser. The system allows for the changeover to |
another keg involving no waste and no effort. The machine is
available in 3 or 6 keg units.

Phelim Kinahan of Irish Merchants Lid. demonstrated equipment
for the preparation and cooking of crinkly fried potatoes.

There wag the usual range of ice-makers and micro-wave ovens and
we 2ls0 saw the autnmatic beer pipe cleaning system "The
Cellzrman” at the Jiffi stand,

We spoke to old friends Michael Marley C.E.R.T. Ltd., Jimmy
Eilbride, Michael Ganly and Christy Sands from the Dublin
College of Catering and Jimmy Flahive of Aer Lingus.

OBITUARY

He also extends conddlences to Mrs Ethna
The President of the Bartenders Association 0'Connor and family on the sudden death of
of Ireland extends condolences on his own his colleague John 0'Connor, Hon Secretary
behalf and on behalf o° the members to of the Clef D'Or who worked for 36 years at
Mrs Margaret Toland and family on the death the Clarence Hotel.
of her father in Donegal.
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POWERS GOLD LABEL SCHOLARSHIP - I.B.A. TRAINING COURSE
STRESA ITALY 1977
L to R. G. R, W. Burr neral Manager, Irish Distillers
presenting the Powers 4bel Scholarship to Paul McAuley
Jury's Hotel. Centre right, Joe Casey, President B.A.I.,
extreme right Paul Mc N:}_Jy, Vice President B.A.I.
e A et e e PP s i e e et el e o o g,
Good Advice Drunk
When you tecd a DRINK, have i === not Wihien yous hecls bt bard and vour head
before; ; fecls queer.
When you STEAL, steal away lom bad And vour thoughts go up like froth on
company. beer,

When you SLEEP, sleep by vourseif:
When you SWEAR, swear by your
(,ounm

When you ORINK - drink at the .

**%* STAR BAR
* k ok * *

CUSTOMERS are requested not to leave
their seats while the bar is in motion.

WE shoot every tenth customer who asks
for money out of the tll - the ninth
has just lefs,

* * *k *k *
Ready Cash Only

Customers came and I did trust 'em,
So [ lost their money and their custom:
To lose them both it grieves me sore,
So | have resolved to trust no more:
Chalk is useful. say what you will,
But chalk won't pay the brewer's bill:
i strive 10 scil the best of ale,

For moncy down upon the nail;

Let these lines be no man's sorrow -
Pay teday and trust * morrow.

I give credit and great cradis

Fo those who don 't ask for it.
e

T: 35314024453

And vou fxugh like hell at some dama
foul’s song,
You're drunk oid man, you're drunk!
* o ok ok ok
How beautiful it is to do nothing AND
THEN REST.

Work is thecurse of the drinking CLASS

Don’t take life ioo serious - you will
NOT get out of it ALIVE anyway.

SINGLE men may be ¢ither tall or short.
MARRIED men are always SHORT.

A TEETOTALLER is one who suffers
from THIRST instcad of enjoying it.
a8 < B AR
I hate guys who criticise,
And mumumise the other guys,
Whose eaterprize has made fum rise
Above the guys who criticise.
There may 5c good reason for drinking,
And one has just entered my head:
If 2 man doesn’t drink while he is living
How the hell can he drink when he's dead.
All the world's queer, save thee and me,
And even thee 10 a hetle queer
e e
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A TRIBUTE TO TWO GREAT MEN o
3y <x=President, Jerry Fitzpatrick

Dean Membens

I have no doubt that the sad news cf the death of M Angele Zofa
and Mt Charlie Tuck has shocked ail membens of the IBA.

Chartie was always a very good ftiend ¢s the Inish Bartenders and
indeed he had @ wean spot fon Ineland and always Looked forward

to visdting hexe whenever possible. He was one of the §inst to
congratulate and wish success fo the BAI on its formation. At the
many functions T attended as President of the BAI, Charlie afuays
made a particular point of greeting me and ask after his many Inish
friends, A great vodd has been Left with the passing of such a
dedicated and warm person.

Angelo Zola T met at the IBA convention &n Stockhoim and T will
always nemember his frlendliness and concern for the BAI and his
ncouragement Lo me and his personal offer of help a tuly
wonderful man and no wokds of mine could possibly deseribe his
great Loss to 1taly and the IBA, May 1 express my ouwn and alé BAI
members Sincere sorrow to both families of these twe twuly great
men,

ANGELO ZOLA = an appreciation by Garry Benson, Hon Life member, BAI

Both the President's letter and one from Jerry Fitzpatrick refer to the huge void

that is left by the passing on to his enternal reward of Angelo Zola. Angelo was
founder member, father, mentor, ambassador at large for the International

Bartenders Association. He was a really great person with a warm friendly charm
anc‘bad the ability to remember names and faces. Friendship was his main objective.
Suffice to mention his achievement in allying the Yermouth giants. Angelo disregarded
country barriers, red lines or anything that cried halt to the onward march of
friendship and brotherhood as dispensed Oy the barienders of the worlid. At IBA
meetings Angelo "pontificated® with a great depth of feeling and understanding and

no way would he hurt or hinder any association or member.

In Ireland Angelo had many friends commencing probably with George Buller, Hon Life
member and carried through by myself during the delicate formative years of the
Bartenders Association of Ireland. Angelo constantly gave me encouragement, he
unde(stood our problems and assisted in every way to make our membership of the IBA
possible. We will sorely miss the paternal friendship of this great and noble man.
His memory will be an inspiratiun to all Presidents as they know how Angelc gave all
nis talents in full measure to the International Bartenders Association.

From IBA news I select the last
paragraph of the report on the IBA
Training Course in Stresa, Italy 1977:

the barman's
fesaion is one that one never
tearming and it is «
g that it never allo
« I spent a part of
a vadiotelegrap?
sayings parii

penetrate
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11an, the company's assistant secretary, and member of a branch
gg]tﬁg E:rroll fami]y,pefficient1y ran the YIP tent where the food and y
drink were dispensed to the important guests. (ne of them actually tippe
Mr. Callan a pound because he had been looked after so well, The top ;
executive accepted the money graciously rather than offend the donor an
handed it over to the barman.

i i ic from a sailing
Carrolls chairman, Mr. Don Carroll, arrived by hel.;opter : J
engagement in Rosslare, for the final day of the goif and'th1s was just ant
indication of the attitude of the company in its preparations for the even
which must now be the best run on the PGA circuit.

i : t Yorkshire pro,
Perhaps the luckiest man of all was John Hammond, the pleasant Yo
who hgd 70 for 291 and a £580 prize. Hammond failed to pre-qualify at =
Royal Dublin for this tournament but, got in at the Jast moment‘when §cott1s
Ryder Cup player, Brian Barnes withdrew because of'the London air strike.

Unluckiest could well have been the holder, Ben Crenshaw who was put off by
an amateur cine-camera man as he played his tee shot fo the 18th. The ball
ended in a bad 1ie and his hopes of getting the birdie ne needed were gone.
The excitement was indeed tremendous, even nardened journalists were infected
and the RTE commentator was excused by everyome when he announced that the
[rish Open had been won by “Howard" Green.

-

2

> ]

\‘
“€A\\
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CUSTOMERS
By David Nolan,

Have you ever met a customer who §pe11ed trouble
Or are your clients always very nice

Are you ever asked for service at the double
Then have to look for payment twice or thrice.

You polish glasses 'til you sweat

Or should that be perspire

If a dirty one is found, 1;'5 a safe bet
The consequences will be dire.

And then there is the man who has a : liver
Perhaps his wife and he have had‘a fight
One thing you'll spot, this man is not a giver
His angry face is not a pretiy sight.

You've surely met the type I call the Expert

He has a knowledge vast, of drinks obscure
He'1l make you feel a moron, that's a dead cert
For him alas there is no proven cure.

In case someone might get the wrong impression
Most customers just want a friendly jar :
But the fact that in my case causes depression
Why do these others always pick my bar.
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SUCCESS STORY 3

Irish Distillers Ltd in conjunction with Irish Homemaker and Gardener launched 3
cocktail competition through the latters magazine. Some of our garden1ng )
enthusiasts had a go and the following are the results: 1st Frank 0'Neill, Gresham
Hotel, Dublin, 2nd Danny Toland, Dublin Airport, 3rd Joseph Kelly, 57 Grove Park
Drive, Ballymun, Dublin II and 4th Joe Casey, Clarence Hotel, Dublin.

"PINE TREE" Frank 0'Weill "SILVER HEATHER" Danny Toland
2 oz Cork Dry Gin 3 Huzzgr Vodka

1 oz Creme de Banane 1 Galliano

3 oz Pineapple Juice } Lemon Squash

Dash Fresh Cream < : .
Shake with egg white, decorate with slice

Shake, serve with cherry. of lemon and cherry.
"MORNING KISS" Joseph Kelly "CLARENCE" Joe Cazey
3 Kiskadee 3 Cork Dry Gin

i Creme de Banane 3 Cointreau

1 Fresh Orange Juice 1/6 Raspberry Cordial

Shake with egg white, serve Shake with egg white.
with cherry.

Our congratulations to all winners - of course our two members D Toland and q F Ke]]y
were mad fresh from the International circuit and no doubt added lustre and inovations
to their creations:

GALWAY OYSTER FESTIVAL

A suave Sutonian friend of mine supplied a copious sackfull of oysters to boost my
sagging spirits, bless him, He acquired them at Moran's of the Weir where they
were "swinging" during the festival and during the year nourish an ever ending
stream of gourmets from all parts of the world.

The oysters were small succulent and with delicious delicate flavour. I purchased
a bottle of Chabilisat my local supermarket for £2.35 and the label read:

Chabilis 1875 = Bottled in France for Lee White Wines - by Quinson Fdle - the label
fooled me! =

THE QYSTER OPENING COMPETITION

Irish and International Champion 1977 - Willie Moran of Moran's, the Weir. Tony
Burtonshaw was placed 3rd and Eamon Preston got top marks for presentation. Irish
Lady Champion 1977 - Noreen Moran of Moran's, the Weir. B800 dozen oysters were
opened and consumed. Competitors from Ireland, England, France, Switzerland, United
States and Australia took part in the international competition.

PRICES FROM TERRY O'SULLIVAN'S DIARY

In Moran's of the Weir (where Mick Moran gave us his blessing), oysters are £2 a
dozen. In Paddy Burkes in Clarinbridge, three miles away (where it all began over

twenty years ago when oysters-were nine shillings a dozen), they are now £2.50 a
dozen,

In Dublin city they are £4 to £4.50 a dozen. In the Cladagh Restaurant on the roc”
top of the Great Southern Hotel in Galway (and this is one of the best restaurant:
in Ireland), they are £5 a dozen and Cork visitors whom I met in Galway said that
they are also £5 a dozen in Cork's famous Ovster Bar. In Scott's of Picadilly tre
are £8 a dozen... and God knows what they are in Paris or Brussells.
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MARTINI INTERNATIONAL COMPETITION

bu BiLE Roche

To have been fortunate enough to win the nomination to represent the
B.A.I. at the International Martini Paissa Prize in Turin was the
greatest thrill of my 1ife. The help and encouragement that 1 received
from fellow members and previous winners in particular, just goes to
prove what a great Association we have. Brian 0'Meara of "51" Haddington
Road made every single thing that he had on the competition avajlable to
me, as did John Fitzpatrick of the Shelbourne and for all their help,

1 am most grateful. What I thought was 2 wonderful gesture, was on the
day before I left, I received a telegram from Southern Branch B.A.I.
wishing me every success.

So on the 22nd June at 9.50 a.m. I left Dublin on an Aer Lingus flight
via Brussels to Frankfurt, where we arrived at about one o' clock. My
connecting flight to Turin was not until 4.30 so I had ample time to
look around the airport which is a city in itself. It has one hundred
and eleven shops, including a Sex Shop (I didn't go near it, 1 swear),
and a Restaurant seating 2,000 people. A Tuborg beer cost 3.50 marks
and at around 19 marks for £5 it's easy +o see that for the Continentals
Ireland is still good value.

From Frankfurt 1 travelled with Lufthams2 on to Turin and arrived at

7.00 p.m. to discover that quite 2 few 0f the other competitors had

been on the same flight. We were met by a very attractive lady representing
the Martini Company and were taken by coach to the Hotel Majestic, Turin.
Time only for a quick wash etc., and we were whisked away (not shaken)

to a country "Tralloria® for 2 get-together and dinner, and vhat a dinner.

I lost count after about tem courses and a selection of wines, liquers etc.

Among the many, many nice people that I met, in particular Gunnar Eriksen
the Norwegian rep, sent his best regards to Paul McCauley of Jury's and
says he has great memories of the course earlier this year at Streca. So
also Carmel Bonavia of the Grand Hotel, Verdale, Malta, asked to be
remembered to Frank Taylor of the “51%.

We got back to our hotel about 1.00 a.m. (very tired) and started out at
7.30 a.m. by coach for Pessione. On reaching the Martini Terrace we had
ample time to change into our working uniforms and then we were given a
number to tell us when we were being called. The forty-three competitors
were divided into two, one half for the practical exam, the other for the
oral exam. I was drawn No. 15 which meant I was called about 11.30 for
the practical exam. One had to draw the Cocktail that one had to make
out of a pre-selected ten of the fifty International Cocktails - 1 got a
"Caruso”. Apart from being nervous (with so many eyes on me), [ was
quite pleased with the way my drinks turned out.

I was called for the oral exam about twenty minutes later. Among the
inguisitors were - Mr. Stefano Preti, AIBES Past President and Mr. J. G.
van Hagen, President N.B.C. Holland. Mr. Preti sent his regards to our
President, also Gerry Fitzpatrick and Garry Benson, as indeed did

Mr. van Hagen who made a point of seeking me out at a later stage to give
me a written message for Garry Benson, who he says is very, Very Irish.
In fact in the message that he gave me for Garry, he would only use
C.T.E. (as Gaeilge) rather than B.A.I.
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Next morning quite a few of us travelled by coach to Milan to get

our flights home, and as my plane wasn't going until 3.00 p.m. as

was also true of the two German competitors, the competitor from

Finland and several others we all had breakfast together and 1 was

amazed at the interest shown by one and all about Ireland. I had brought

about a dozen "Discover Ireland" brochures and they were snapped up.

via BGeneva and can only say what a
all was and 1T extend my

nd Ltd., the Martini agents, who
treated 211 the competitors in this year’'s competition so well - they
certainly deserve our support.

I flew back again with Aer Lingus via
wonderful and educational experience 1
n

Previous Martini Scholarship winners with their trophies ar:d a happy lgoking
President, Joe Casey and Viece President, Paul z'-’ci‘-’aitly. Smiling thz:ougn' are

left to right: Vincent Doyle, John Fitspatrick, Brian 0 '"Meara, Artiur Hook,

Declan Foley and Con MeCullagh.
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LEINSTER ARMS HOTEL

Peter Burke, a graduate of the College

of Marketing, is manager of the newly

refurbished and extended Leinster Arms

Hotel in Maynooth, Co Kildare. The
car park is at the rear of the hotel
and if you enter the hotel itself
from the rear you will bump into a
lovely little cocktail bar and
upstairs there is a new and exciting
restaurant,

Special cocktails of the house are a
Lillywhite and a Silken Thomas. The
Lillywhite is very popular with the

ladies from the short grass country

while the gentlemen gamely go for a

Silken Thomas.

SHELBOURNE HOTEL

Like most hotels in Dublin the
'Shel' has had a very busy summer
season during which a variety of
theatrical shows were staged in the
ballroom. This meant busy nights
for both Tom Blake and Joe Tyndall -
not suggesting for one moment that
Sean, Jimmy and John were standing
idly by. I dropped in on a few
occasions and each time our men
were "swinging" as they say in the
trade,

Niall Toibin filled the house for

two weeks in June and for one week
just recently, while Gay Byrne and
Tony Kenny did likewise in August.

So I'm expecting Tom will have
increased his musical repetoir vastly
and I'11 be disappointed if Joe does
not come up with a barrage of Toibin
jokes on our next social interlude.

Claude Spillane (a disappointed
Kerryman) supervised the service of
supper each night and the fare was
sat1sfying and great value at £2.50.
Let knowledgeable Tom select your wine
from the extensive Shelbourne wine
Tist and you won't go wrong.

A Galwayman was filling in a
crossword and he turned to his
friend Jockser from Dublin for
help. "What's a four letter word
beginning with F..."? now don't
jump to conclusions..... Here is
the clue "0ld MacDonald had a .....
['ve got it said Jockser - its
FARM. Janey you'r right said the
Galwegian and how do you spell
that; .. .een eieio,

On one of Brendan Behan's

celebrity engagements in Carnegie
Hall the sound man said he followed
in the footsteps of a previous Irish
missionery namely St Rrendan the
navigator who discovered America
Tong before St Columbas. But St
Brendan had the good sense to leave
it where it f....n well was,

Well it seems that this Brendan
Behan joke did not go down too well
with the Americans or as Brendan
himself said...."it went down as
well as a bath of crubines in a
synagogue:".

WINE

During the summer months I tried
several wines mostly white or

rose - it was exciting finding a
17 year old white wine from Alsace
in excellent condition - it was

a Hugel '59.

I think it was fellow member,
Lionel McKay, who recommended a
Ch Michel de Montaigne 1973 to me
so on checking the vintage chart
I thought it might be too young -
"not at all" said Lionel, "try it
and I did .- well my compliments
to Madame Mahler-Besse of
Bordeaux, it was delightful.
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BILLY CONNAUGHTON, JURYS HOTEL, DUBLIN 1

i i liner Bar, Jurys Hotel,
Billy is a most popular Head Bartender at the_Dub

Dub]%n‘ Before that he looked after the bar_1n.the Mq:fe]lE_Room f”c
back in his youth he served his apprenticeship in a little bar near
Tuam, Co Galway.

i is married to Olive, a charming Cavan colleen, and they have three
g}}liriigs. Paul, David and Phillip. Most holidays are spent ?y a ki3
fishing lake near Olive's home where the boys can romp gnd exp eﬁe héa e
big daddy fishes with some Success. Billy also finds time for the o
game of pitch and putt, reading and the odd game of darts.

CORK _DRY GIN
16TH ALL IRELAND COCKTAl L COMPETITION

THE CHAMPION - Billy Connaughton of Jury’s Hotel, Dublin
the Cork Dry Gin All Ireland Cocktail Champion 1977.

Back to business and Eilly tells me that bookings in his hotel are up oy
29% over 1977 figures and '77 was 2 good wintage year. Billy has great
confidence in the "new"” management team at Jurys where 2 dynamic marketing
policy is pursued. Continuous endeavours are maintained to raise standards
of service, tood and to provide staff development.
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CORK DRY GIN - 16T ALL IRELAND COCKTAIL COMPETITION

Competitors at semi final stage - Frank O'Reilly, Gresham Hotel, Brian O'Mara, ST

Haddington Road, Joe Kelly, Dublin Airport and Billy Roche.

Still (no not pot still) on schedule entering the final stages the executive
committee decided we could afford a ten minute tea break - a nice surprise.
Another surprise when Paul McNally, Vice-President of the Bartenders Association
of Ireland gave “the break" to Danny Toland by taking over as MC while Danny
oiled his vocal cords. The McNally crack was great and helped to ease the
tension that had built up to astronomical heights, Meantime Andy 0'Gorman and
myself sipped strong coffee at the administration table, Pat 0'Neill and Con
McCullagh were kept busy interviewing all the competant contestants. Flashes
here, there and everywhere sparked off by friendly ace photographer, Phil Diggin,
Editor of Runway (Aer Rianta staff magazine) and the lady Jevoted a full page of
her popular magazine to our biennial event.

rreparea py: James iviurpny, Assistant neaa >Cnool Or Lulinary Arts ana rooa 1ecnnoiogy, 1v vupoliin.
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JUDGING THE FINAL

The battle raged onwards 'ti] we came to the final proper. Six astute judges

were selected to sample the creations of Danny Toland's Deoch an Doras, "The
Minstral" - L Huzzar Vodka, 1/8 Creme de Banane (Bols), 1/8 Galliano, 1/8 Tio
Pepe and 1/8 Mi-Wadi Lemon Squash - Shake. Joe Tyndall's piece de resistance witn
which he won the previous A1l Ireland viz 1 oz Kiskadee, } oz Creme de (acao {Bols),
} oz Cointreau, : o0z Dubomet, top with cream flavoured with Creame de Menthe. Pat
McInerney's invention named “"The Beefeater" -  Jameson, } Irish Coffee L1qgeur,

} Royal Irish Mint Coffee Liqueur, cream on top. 8i!1y Connaughtop's crgat1on -
"Galway Grey" - 1 Huzzar, 1/6 Creme de Cacao, 1/6 Cointreau, 1/3 Lime Juice, float
fresh cream, twist of orange. Stir.

Here were four experienced experts pouring all the arts and crafts they mastered
down through the years into this last tense moment. Hallelujah: The winner is
announced, B8i1ly Connaughton, Jury's Hotel, Dublin, Pat was placed 2nd, Joe 3rd
and Danny 4th. Congratulations to all four - you are the cream off the top. Each
man's performance was spectacular, their concoctions delightful and their
expertise a pleasure to behold.

[ was not at all surprised to see all the winning cocktails contained an Irish base !
the foreigners 1ike, Brandy, Rye, Scotch and Tranguila all took a beating. We

[rish are sometimes called a nation of knockers - always criticising our own, but

if proof is needed of our quality spirits the BAIl members show their confidence

and appreciation of them and rightly so.
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i i jation of Ireland initiated
ktail Conmittee of the Bartenders Association o : ed
lag gggvea;est in conjunction with the 16th @11 Ireland Cocktail Competition
which, as usual, was sponsored by Irish Distillers Ltd.

Here is a copy of a Judges Card:

BARTENDERS ASSOCIATION OF IRELAND
16TI ALL TRELAND COCKTAIL COMPETITION

PROFICIENCY AND PRESENTATION _ TEST

Cemnetitors will be judged under the following headings ra_lst Round
Porformance:

iene “tme ical ! v Presentations
First impressions, Hygiene and Deportment, Technical Ab1lily, BreogBietzes
(Proxy Shakers not included) .
X o vhn g Paisie ~tion ]l Total Doifl
Competitors irst H_Vg:l(.'lvlt' & Tc:(klmhxcnl Pyeosentation | I'otal Poin
No, Impressions | Deportment Ability ‘ -
= Marks out | Marks out |[Marks out Marks out
i of 5 of 5 of D of 3

Judge's SIgNAature: ..e.ceececcnnrerceocanaarncsinenens

You will notice that each section carrigd a maximum of 5 points,

Section 1 - First Impressions:-

Requirements - an immaculate bartender from head to foot in
well-fitted uniform and wearing a BAI emblem.

Section 2 - Hygiene and Deportment:-

i i i i lasses and
Requirements - checking and handling of equipment, gla : |
degorations etc. Personal hygienme, grace and good bearing (not subservient).

Section 3 - Technical Ability:-

Proper use and style in using equipment, products and utensils. Spillage,
shortage and overage. Final condition of bar.

Section 4 - Presentation:-

The bartender's complete display in harmony, professionalism, showing
flair and expertise - with confidence.
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A Irish Airports
l ‘ Duty Free and
Tax Free Shops

Aer Rianta—Irish Airports operate Duty and Tax Do you know
Free Shops at the three national airports—Dublin,

Cork and Shannon. The shops are conveniently - I
located in the Terminal Buildings of the Airports Bottle S|zes .

and offer the air traveller the "“Best Buys™ in a
wide range of goods.

Whe may buy

At Dublin

Effective 1st March, any air traveller
departing for any destination outside
Ireland. ;
Note: Air travellers to North America
are welcome to purchase duty and tax
free goods at Shannon Airport.

At Shannon The Standard Bottle is the bottle most commos

used for wines and spirits in lreland,
Any departing air traveller going on a
direct flight to any destination outside
Ireland.

The U.S. Quart 15 considerably larger, nearly
large as

The Litre hottle. This is a popular European s3%

The Imperial Quart is one and a half times the
At Cork of the Standztd Bottle
Effective 1st March, any air traveller on
a direct flight for any destination out- .
gide Iland Customs Regulations

Customs requlations governing travellers’ impe

into their home countries vary. Sales personne! =

Wh b trv to answer customs queries, but unexpecs
en you uy changes [n regulations prevent their informats

from always being up to-date and accurate. A5
result sales statf cannot be held responsible for

correctness of their information, For pres
information on Customs regulations you =&

Payment may be made in sterling, US and Canadian
dollars, or in any major Western European currency.
Travellers cheques and credit cards may also be

accepted. obtain a brochure from the Collector of Cus“-
Your duty and tax free purchase will be wrapped & Excise, the Custom House, Dublin ('0,." ‘."
and sealed and should not be opened until after Galway, Waterford, Limerick} or from the Cuse
take-off. Officer at Dublin, Shannon or Cork Alrpess

A new cocktail was created by our BAI members at Dublin Airport to commemorate
i i CAREFREE" I/3 Erand, [/8 Crange Curacao
this new venture by Aer Rianta. "CAREFREE" I/3 Evandy, I/6 Orange G s
Wiite - shake. It's absolutely

7 e ~ ) T A . n 1 Tam
I/3 Orange Squash, I/8 Cotntraau, Dash gg »

delicious = full marks to our men.
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LATEST BAR DEVELOPMENTS FROM AMERICA

- T | T g

AR R R e i 3
} r ~/-‘wir.~ﬁ- F

Beverage dis-
pensers take
many forms, from
manual portion-
ers to motorized
units. Pictured
here is the EDI
(Electronic Dis-
pensers Interna-
tional) Cocktail
Cruiser.

Many operators fear that customers
will react to the loss of the bartender's
personal touch, or infer that the
house is pouring cheap-quality liquor.

1 should think i's jolly risky
without a groundsheet”
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MURPEYS-BUILD HEINEKEN BREWERY 3 :
| 7 %«4//% ndd

Murphys Brewery Limited is building a new lager brewery at the company's Lady's
Well headquarters im Cork. The new brewery will brew internationally famous
Heineken Lager for the Irish market. This announcement follows the initialling,
in Amsterdam last momth, of an agreement between Heineken and Murphys. Work has
already started on the lager brewery, which will cost more than £1 million. The
bulk of the comstruction and equipment contracts are expected to go to Irish firms.

Under the terms of the agreement, Heineken will set up an Irish subsidiary -
Heineken Irelaag Limited - which will hold the trade mark in this country.
Hurphys will Brew 206 distribute Heinekin Lager for this subsidiary and the
Srewing OF Bedmeten in Cork will be under the direction of a full time resident
feineken Srewer from Holland.

The extension of the brewery in Cork is the latest phase of the £2.5 million

capital dewslopment programme which has been under way since L V Holdings took
over Murphys is 1378, The orewery has been extensively modernised in the past
three years, with the addition of new plant, to meet the increased demand for

Murphy stout ase o cater for the brewery's entry into the ale market with Younger's
Ale,

Announcing the Tatest Heineken development, Murphys Managing Director, Michsel

Long.)se g,

"y

t 12 a oM N For u ’ X /
it 3@ a gmat & SO0 us to be associated with a superb firm sush as Heinoken
I think taas 2 k for cverubod 3 4 ; j
SRECERSE - SR SSeaR or everybody assoeiated with Murpnys, cmployeee and
hid sl s - T g that 1 i ‘4 .
PuoLTCang GiSRE e T oy thnt e look forvard with great excitement to the

COMng PEE SRSN SRENeNan goes on sale in Iveland."”

Heineken is 2 Dutch Sased company and the US is its biggest export market.

Exports to the States Began 2s far back as 1933, immediately after prohibition

was 1ifted and sales imcreased by 40% in the past year, giving Heineken a 38% share
of the market for imported beers in the US.
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Heineken is famous world wide and has breweries on the five Continents.,‘The
company's extensive technological expertise has contributed to the pbuilding of
dozens of breweries world wide and besides its own breweries, the company has a
financial interest in a number of other brewing concerns. Heineken-is also ;
involved in brewing under licence and in the system by which breweries are built
to Heineken specification and then handed over to the principal involved. The
company currently has a direct interest in over fifty breweries and apart from
the well known Heineken and Amstel brands, markets many other local brands in

various countries.

/ 1, Aetisalldnn of the ajreement between HeinaKen and
d x 4‘.“”‘."”'2" l‘ ik \.' Lne .'~.'?.v-‘,‘.'. LT J Al = e J CENER G VB =

7 N > " ) &

Managing Director of Murphye i
= p? : ‘e )4 yg / £ Unanpken and

vy, A H Hetneken, Chairman of the Coard of Managing Directors 0 He me‘ler an
'y, £ 0 CLNERLNR, LIHLLLLT 7l 7 ' s A s § )
onogh, Chairman of Marphys with, gtanding from left, ¢ L')an a’.,z'/' n/.;gr{ s
12 X 5 n_."‘t, .:» ,4 Al --,.‘,.n' anla }”?"PVLQ:':GVKL;"’ '}‘,:v';:sf"on’ A Vellﬁ'(oop, k.far,{‘g,z)‘g
i ot Bk et Rl o 'd Heineken Legal Adviser, H Hellerman.
Dipsotor of Heinegken Internatiomal and feineren Léy : :

-
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NEW BABE

Congratulations to BAI member, Frank
0'Reilly, Gresham Hotel and his
grand wife, Ester, on the birth of

a beautiful Tittle daughter whom
they named Gillian.

THE SI'BEERING WHEEL

Vincent Tynan, ex Gresham Hotel, has
purchased the Steering Wheel at
Bolton Street, Dublin. Our member,
Tommy Ryan, is managing it. We wish
all concerned smooth sailing.

SOLD OUT

Twice T visited Jury's Hotel, once
in December and once in January - on
both occasions they had sold out of
Huzzar Vodka. 1 came to the
conclusion that the ever efficient
bartenders were selling so many
Galways Greys that the Huzzar stocks
were bound to be depleted.

On one occasion I was in the Bernie
Inn where they were "sold out" of
Madison., My escort was madly
cisappointed.

Wedding Bells

Congratulations to Don Lawlor B.A.I.

a Corkman who presides in the Clarence
Hotel, Dublin on his recent marriage.
Bearded dapper Don has a bright future
ahead of him in the Trade. We hope he
is equally successful in the matrimonial
state.

Change of Addnress

Sheila Nugent has changed her address
to

9 The Grove,
Kingswoods Heights,
Clondalkin,

Dublin 7.

HOTELYMPIA:

BAI members wish the panel of chefs
and waiters presently competing in
London every success. You have two
outstanding Directors leading you -
Mr Michael Marley and Mr Kevin 0'Mara
- s0 bring home the bacon.

TH&RGS

The Irish Hotels and Restaurant
Golfing Society held their Annual
Dinner at Bernie's Inn, Dublin.
during the festive season,

Captain of the society, Robin
Collins ensured that the "fare"
and facilities were first class.
A "full house" enjoyed an
excellent buffet and wines of the
best.

MC on these golfing occasions is
our own Sean Keating who handled
events expertly. He had no
problems in enlisting songsters,
Frank Hand, Billy Meade and Famonn
McKay who happens to be Chairman.

Our own Jerry Fitzpatrick, Garry

Benson and Ailbey Brennan, seemed
to enjoy the occasion to the full.
Michael Birmingham, Jury's Hotel,
was their star player during 1977.

We wish the society many direct
hits during 1978.

WALLBANGER COME
8illy Roche, BAI, tells BASIL that
there is a competition to better
the Harvey Wallbanger story in
less than 150 words being run by
"Galliano Competition"

c/o Delanter Magazine

16 Black Friars Lane

London EC4 \

Prize is dinner for two up to the
value of £50.

APPOINTMENTS = CANTRELL & COCHRANE

Pat Cahalane (Associate Member)
has been appointed Regional Sales
Manager (Munster Area) by Cantrell
and Cochrane,

Seamus Leydon the famous Galway
footballer has been transferred
on promotion as Divisional
Sales Manager of the licenced
trade in Dublin,
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RICKHARD BURROWS, NEW CBIEF EXECUTIVE AT IRISH DISTILLERS LTD . By Garry Bengon
From small beginnings in the Ed Dillon / Nora Fitzgerald combination a young Dublin
man emerged who showed foresight and initiative - his name was Richard Burrows. Why
do I pick these two of the man's many talents? Because he helped during the birth
pangs of the BAI amd became its Hon Auditor - a post he holds with distinction ever
since.

Among the many ofher arts ne mastered in Wes.ey College he acquired all the skills of
rugby and during his adolescent days his famous father, naturalist George Burrows,
Irish Times, introguced him to the sea. Richard took to the sea like & sea lion,
even in winter. S3i1ing became one of his hobbies and with his brother embarked on
some of the fisrcest s=a fests in these parts of the world, He i5 a man who can
weather @il kinds of storms, cool calm and collect and we are glad to have him on
board the Bartemgers Association of Ireland.

On the business Framt, Chartered Accountant, Richard Burrows, was given
responsibility for Sushmills during the hungry season for Seagrams in Ireland.
Following his achiessments with these international giants (always good friends of
the 12A) he was 2opointed General Manager at Irish Distillers at the tender age of 29.
Quick as @ wipk Be was whisked on to the Board of Irish Distillers Limited. Low and
behold the Board realisad the ger they had and they duly appointed him to the
exaulted position Beld with distinction by Mr Kevin McCourt -Managing Directer.

Increasing American fondness for the "ball of malt" has énabled Kevin McCourt to bow
out of top executive role at Irish Distillers with a flourish, Announcing results
from the "Jameson”, "Powers” and "Paddy" group which recorded best-ever pre tax
revenue of £4.8 million, Mr McCourt said the American sales showed a real increase
of 20% against an overall growth in the market of a mere 1%. About 42% of group
whiskey sales went abroad, he said.

His successor Richard Burrows has been set the target of improving profitability
this year and Mr McCourt said the Board was confident it could be done. Ome of the
problems that will be faced by the incoming Chief Executive will be that of stopping
the continued slide in whiskey sales in the home market - even if, as the company
argues, the home market income is being buoyed up by growth in the white spirit side.

Shareholders, nowever, will be only mildly intoxicated by the extent of their
d1v1@ened hike, Total dividend is 19% gross - 6 points up - but the sxtent of the
profit growth in the past year was enough to sustain a bigger payout. Dividend
cover this time is 4.15 times, which seems to be leaning heavily on the side of
caution. This, however, has not stopped market enthusiasm for the shares, up to
108p recently.
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B A I SOUTHERN BRANCH NEWS

by John Pearson

The 5th meeting of the Southern 8ranch of the B A I was held at the "Hospitality
Room" Beamish and Crawford, Cork.

The Chairman Walter 0'Hare presided. Also present were: Messr? ij Basry &T;#steej
Michael 0'Shea, Tony Sheerin, Pat Shine, Dave Qu1n]e?, Pa@dy 0 Br1?n6 ]oe Jehny,
Michael Healy, Gerry Hogan, Michael Breen, Christy(g S%]];¥a2’cggﬁrani)yehr?s

1, Martin Burke, Arthur Hook, Seamus Leydon (Cantre ¢ f
22;;;?25 and Michael Barrett (Beamish & Crawford) Jim Denby and iony Lenehan of
CERT.

Mr Chris Reynolds, Area Manager for Beamish.& Cra?fqu opened zgisp;ggeig;ggs

nding a Cead Mile Failte to us and kindly laid on some . ome
ggpiggiiatzgapp;tizers. Our Chairman thanked Mr Reynolds for their hosgxtaljty;'s
The minutes of the previous meeting were read and signed folled by the Ireasure
Report.

The agenda included:-

1 Irish Distiller's Cocktail Competition.
Trip to Grants.

3 Discussion with Messrs Denby and Lenehan of CERT re education of
apprentices.

4 st Annual Draw.
The above agenda having been read was folled by a lively discussion.

i indly sponsored by
A raffle was held for one bottle of VAT 69 and Bushmill kind _
our hosts and duly won by Martin Burke and Noel Daly. ﬂaVIng been g1v§n ;zgtin
hours to vacate the premises by Mr Noel Howell, the Cha1rTan b(ou%ht the : mean%
to a close so as the members could get down to some real "Beamish" sorry
business.

Gur first Annual General Meeting will be held in the "Board Room" Murphy's
Brewery on Thursday February 23 at 3.30 p.m.

JIM MOUNTJOY

Jim Mountjoy has been appointed Marketing Manager of Cork's Metropole Hotel. He
has wide experience in the travel and leisure industry, having previously spent
many years with Aer Lingus, Lucey Travel and Holiday Emtertaimment Cork.
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e

DAY RELEASE COURSE = BAR OPERATIONS

Organised by CERT and held in the Regional College, Cork for the pefsonne1 in the
industry with at least one years experience. Sturdents are prepared for the City/
Guilds of London - Alcoholic Beverages 707/8 and for the CERT Bar Operators
Certificate.

Syllabus includes - Wines, spirits, cocktails, bar supervision, bar catering, all
aspects of bar service and social skills. It is a one year course with sponsorship
from Irish Distillers, Woodford Bourne and Murphys. Students visit local breweries
and distilleries. The course instructor is John Pearson, B A I. Results for 1976 -
5 credits and b6 passes.

At the recent presentation of Diplomas - Irish Distrillers presented a special
award to Mr John Tynan, Imperial Hotel for the most outstanding student of the
course,

Seated left to right: Some of the etudents who received Diplomas = Christy 0'Sullivan,
Gerard Flynn, Margaret Madden, John Tynan, Eileen 0'Hanlon and Noel Daly. Standing:

R B Murphy, Area Salee Manager, Irish Distillers, John Pearson, Seeretary B A I,
Course Instructor, Jarlath Killilea, Head of Catering, Regiomal College, Cork, Tomy
Lenghan, Training Adviasr, CERT and Jim Barry, Public Relations, Irish Digtillers,
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Picture taken at Beamish &t?nawégnd f;chici. B

J ‘w Banay. Thrustee Southern Branch S.A.i. PLESEILATE T = Bagneh,
Mr, Jdm Ban y% Joadan of Juays Hotel fox fhe DEsL student An the ban operations
Thophy te Breda Joraan of ~wil e o

counse 1977, hekd at the Cerk Regional Lot

included M. Tony Lenchan, Cork/Kerty Acy
|Seaxetary Southern Branch B.A.T.

sae, and nun by C.E.R.T, Also
ox f{ox C.E.R.T. and Mr. John Peahson

'.
vis

STEP IN:

A pleasant restaurant called the

"Step In" was opened recently by our
Food Friends Mary & Martin Burke (old
U.X.8.6. and founder member B A I}.

We wish them every success in their
new venture. MWe kncw they both.have
taken the right "step" so when in
Cork Dew Drop in or "Step In"
Princes Street, Cork.
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INTRODUCING A NEW LAGER WITH VERY SPECIAL QUALITIES

SATZENBRAL I8 A DISTINCTIVE CONTINENTAL TYPE, MEDI!M-STRENGTH
PTLSNER LAGER WITH A INIQUE LOW-SUGAR CONTENT. INITIALLY IT WILL
BE SOLD IN CONVENTTONAL HALF-PINT BOTTLES THROUCH THE LICENSED
TRADE IN THE REPUBLIC OF TRELAND, AT A LATER STAGE IT IS PLANNED
TO INTRODUCE IT IN NON-RETURNABLE BOTTLES FOR THE TAKE-HOME

TRADE.

SATZENBRAU HAS AN EXCELLENT PEDIGREE, BREWED BY HARP, FOR MANY YEARS
THE LEADING BRAND IN THE REPUBLIC, NORTH OF IRELAND AND THE BRITISH
MARKETS, IT WILL BE SOMEWHAT STRONGER THAN HARP, AND BECAUSE OoF
ITS ADDED STRENGTH AND SPECIAL BREWING TECHNIQUES IT WILL COST ABOUT
8p PER BOTTLE MORE THAN HARP,

M, W. CUMMINS, MARKETING MANAGER HARP, SATD SATZENBRAU IS A NEW TASTE

IN TAGER = A NEW CONCEPT WITH SEVERAL DISTINCT ELEMENTS THAT WILL

APPEAL TO A WIDE VARIETY OF DRINKERS, SINCE IT IS MARGINALLY STRONGER
THAX HART, WE BELIEVF TT WILL BE AN ACCEPTABLE ALTERNATIVE FOR SPIRIT
DRINKERS WHO REQUIRE A LITTLE EXTRA FROM A BOTTLE OF BEER, AND HE HOFES

THE B.A.I. WILL GIVE IT THEIR SUPPORT BY STOCKING 1T PROMTNENTLY AND SERVING

1T COLD WHERE POSSIBLE.

UNLIKE OTHER STRONG LACERS, HOWEVER, ITS LOW STGAR ELEMENT WILL GIVE IT
EQUAL APFEAL TO MEN AND WOMEN IN ALL SEGMENTS OF THE MARKET. IDEALLY IT
SHOULD BE SERVED CHILLED TO BRING OUT 1TS SPECTAL SMOOTH REFRESHING
QUALITTIES, HE BELIEVES THAT WE ARE FILLING AN IMPORTANT SOCIAL NEED

IN THE COMMUNITY AS SATZENBRAU IS THE FIRST AND ONLY BEER ON THE IRISH
MARKET TO CATER ESPECIALLY FOR THE MANY THOUSANDS OF DIABETICS IN THIS

COUNTRY.

Aad A2 At AR

o~
-

Danny Tokand, Sheila Nugent and Joe Cased, prosident B.A.1. at the Satzenbrau Laus
193] .
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BARTENDERS' ASSOCIATION OF IRELAND
BALANCE SHEET AS AT 28 FEBRUARY 1978

1977 1978
§ 3
A 743 1,002
Bank Current Account, Dublin 3 ’ %gg
Bank Current Account, Cork 5 192 06
Deposit with Credit Finance Lt 23 %40
Subscriptions Due 230 :
Stocks of Ties, Pennants etc 195 130
Typewriter g !
Prize Bonds 50 o %
Other x - cr9
Scholarship Costs Receivable ;_g;; 2 557
REPRESENTED BY o
1,475 r
Capital Fund Surplus to Date 112 gg
Renevolent Socjety Fund 66
Subscriptions n Advance {_ggg E?g;;
\EMBERSHIP AT 28 FEBRUARY 1978 .
94

Full Members 70 ?E
Associate Members : :
Provisional Members 4 g
International Members 36
Honorary Members
SIGNED:

i (President) J Tyndall (Hon Treasurer)

asey

{ ! I'l ¥ I " I i i I l e ami .
AU

which have been
ds of the Association, The Accounts of ;henguthern Branch
:zggiporated into these Accounts were not audited.

SIGNED:

Richard Burrows (Hon Auditor)

3 March 1978
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ANNUAL CENERAL MEETING
of
THE BARTENDERS ASSOCIATION OF IRELAND
in

THE CLARENCE HOTEL, DUBLIN, 12.3.1978.

Garry Benson

1 Present:
David Kelligner, N. Whelan, D. Toland, Garry Benson, Jimmy Kelly,
M. Bolger, H. Connolly, J. Williams, F. 0'Reilly, G. McLoughlin,
£. 0'Neill, P. Kiernan, T. Burtenshaw, E. Preston, B. Roche,
M. Macken, A. Brennan, P. Yauerbaum, A. Hook, S. keating,
J. Fitzpatrick, J. Gallagher, H. McQuaid, J. Gogarty, P. McConnell,
D. Fitzpatrick, B. Mulvanny, T. Blake, J. McGurk, Gerry Fitzpatrick,
F. 0'Keefe, Joe Connolly, M. Stratford, P. McNally, Joe Tyndall,
B. 0'Mara, Declan Foley, M. Davnet, M. J. Galligan - Lett Bros. Ltd.,
G. D. Heather - Irish Distillers, T. Mullett, C. £. Williams,
A. 0'Gorman - College of Marketing and Joe Casey, President who

presided.
s Minutes of the 1977 Annual General Meeting were adopted.

3 The President extended a special welcome to the Southern Branch
representatives.

1 Harp flowed freely during the meeting with the compliments of
Guinness Group Sales - to oil the vocal cords.

5 Harry McQuaid, Gresham Hotel, has been awarded the Irish Distillers
Scholarship to attend the International Bartenders Association
fducation Course in Stressa, Ttaly.

b After consultations with Mr. M. Dorney and Mr. 0. Welch, Grants of
Ireland Ltd., Garry Benson has secured a second Martini Scholarship
for the B.A.I.

7 Next [.B.A. Conference date is Paris, December 1978.

g 1.B.A. President, Mr. Stefano Preti has circularised a new list of
popular cocktails - they include B&B, My Tai, Rusty Nail,
Screwdriver, Harvey Wallbanger, Rlack Russian, Margarite, Bullshot,
and Skywasser.
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The
Guinness
Scene

For the past three years The Black Sheep public_house in C_oo]ock, Dublin have sold
more draught Guinness than any other pubd in Ireland, serving well over ha!f a
million pints of the Dublin brew in the past year alone. To celebrate this
achievement and in recognition of their unrivalled position as the largest bulk
draught outlet for Guinness in the country. Tony Cummins, the Managgr of the B]lack
Sheep and his assistant Tom Briody, were invited to a special lunch in St James's
Gate and later toured the £7 million Srewhouse.

-
&

"

! s ¥ 2 & - : 4 . | o
, g )
£

v

b |

ing Ki ( » Cunni Areq
Pietured beside one of the new brewing Kieves (from left): IGre.g: uw:mﬁ, r"r8~
Manager, Guinness Group Sales, Tom Briody, Tony Cumming and Brign Freer, Area
Representative, Guinness Group Salee.

' 11eagues are still active in DBL.
We record from Bartenderen that many of our old co ies: are e
Mgntion is made ‘of Jens Thornbaek, Per Valet, Viggo ;hrus»enécn, Borge ;1gs;g';o§ent
Laulund, Leo Thorn, Kai Rossel, Kai Christiansen, Erik Andersen anc iast o4 t
least Hans Henriksen.
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SEX | TOPP

Above: Ser=-i-Topp = that's .Swedwil for the top atx, but B.AS.IL only captured four
beauties of the BAI.

PICTURED IN CARROLLS THEATRE

Below: From left, Paul MeSally, Tom Bicks, M Jim Giddomz oF P 7 Carroll and Co Lid

“e - - WV L,
J Casey and D Toland.

I
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ENCOTINT
ENCOUNTER By David Nolan

"I've spent forty years plying my trade"
Said the old grey man to me

"And here I sit more than half afraid
And the same may nappen to thee"

He pointed at me with a trembling arm
And said "aye, it's well ye may grin
For you're young now and see no harm
And ye have'nt had time yet to sin"

“What has you afraid old man?" said I

“"I'm old and I'm cold" replied he

"I have'nt got long before I die

But I'm not welcome here, it's plain to see"

I pitied him, so I gave him a drink

Besides, he was quaint in speech

He toasted me thus "may you stay in the pink"

Then he said "if you'll l1isten, I'm willing to teach

['ve lived all my 1ife selling the jar"

He smwiled al my start of surprise

“From the biggest hotel, to the dirtiest bar
But I made one mistake, I drank with the boys
But mark me well, young fellah me lad

I was the very best

But the drink™ he said in a voice so sad

"It mastered me, then gave me no rest

Two fine kids, it's them I miss most

And the sweetest wife mortal man ever had

If she saw me now she'd think me a ghost

And the kids, I suppose, don't remember their Dad"
He got up to go and gave me one glance

And said "now remember, I've warned thee"

The thought struck my heart, like an ice cold lance
While I pitied him, was he pitying me?

OBITUARY

It is with deep regret we announce
the death recently of Mrs May Nugent
“"the first lady of the Wholesale
Wine and Spirit Trade" and mother
of Associate Member, Mr Michael
Nugent. The President and Executive
Committee extend deepest sympathy
on behalf of all members of the
Bartenders Association of Ireland.
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POWERS GOLD LABEL SCHOLARSHIP TO THE JOHN WHYTE COURSE STRESSA, ITALY
ORGANISED BY AIBES - 6 - 18 MARCH 1978 ;

By Harry MeQuatid

[t was my good fortune to be selected to represent the BAI in Stressa, [taly, this
year. Mr G D Heather, Joe Casey and Paul McNally were at Dublin Ainport to see me
off on Sunday 5 March. [ arrived in Milan Airport at 4.00 o'clock and went direct
to AIBES offices where I met Mr Nino Cindrini who introduced me to the other :
participants who were from Finland (2), Germany, Great Britain (2), Holland (2),
[taly (2), Japan, Malta, Portugal (2) and Switzerland (2].

We were then presented to Mr Luigi Perenti, AIBES President, befure peipg.brought
to see Milan's famous "Bar Barso" where the owner presented his specialities. We
then went to the Hotel Touring.

On Monday we were brougnt on a tour of the "Davide Campari® factory north of Milan
and in the afternoon to the Galliano Distillery. That evening we were we]capgdlto
the school by the Principal, Professor A Mainardi and Mr Gozzi and then we all had

dinner,

On Wednesday Mr Larry Courtney, the Irish Distillers Representative in Ital;, came
to the school to give a lecture on the making and serving of Irish Coffee wzph s
Paddy Whisky. Mr Larry Courtney, Miss Mary Hannah, the Scottish Represeptat1ve.cr
the UKBG and I helped in making the Irish Coffee for lunch. All agreed that Irish

Coffee was the perfect finish to a good lunch or dinner.
conts
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On Thursday 9 March we met the President of the International Bartenders
Association, Mr Stefano Preti, to thank him for the course.

The rest of the week was taken up with lectures on every aspect of the wine and
spirit trade. It was most educational.

On Monday 13 March there was a bar work competition, directed by Mr L Perenti and
W Cedrini followed by a trip to the island of "Isolabella" on Lake Maggiore -
Isolabella is a delightful aperatif on similar lines to Dubonnet. Count Isolabella
is a great IBA supporter. The British representatives and I were next to present
the pre-dinner cocktails, I named mine “Irish Italian" which consisted of 1/3
Huzzar Vodka, 1/3 Aurum Liquer, 1/6 Orange juice, 1/6 Lemon juice and shake well,
The Irish Vodka was blendable and light, an excellent cocktail base that is in top
world class.

On Tuesday 14 March Mr Neil Bamford of James Buchanan and Co Ltd gave a Tecture

on Scotch Whisky. We than had 2 film on portwine, follwed by cocktails and dinner.
Wednesday 15 was spent in Turin at the Cinzano factory and then to the Carpano
headquarters. On Thursday we were brought to the Gancia factory and then on to the
Martini Museum. Saturday 18 saw the end of the course with a summing-up of the
past two weeks work. That night we had = fabulous cocktail reception and dinner
and the presentation of the course's diploms "The Winner of the John Whyte Cup"

was the Swiss representative Paul Elberhard, age 32, who has been Head Barman in

a leading Zurich hotel for ceveral years.

I would like to thank IDL and the BAI for choosing me to represent Ireland in
Stressa and hope the experience of my trip will be 2 help to other young bartenders
like myself who may be selected in the Tuture.

INTERNATIONAL BARTENDERS ASSOCIATION EDUCATION COURSE
STRESSA, ITALY 1978

The above course, which is the annual training course for young bartenders from
countries who are members of the IBA, is set up on an annual basis at an agreed
location. 1978 sees the second such course at Stressa in Italy. Over the previous
years the courses have alternated between Luxemburg and England. It has been
customary over the 15 days of the course to cover all aspects of bar service !
incorporating elements of salesmanship, equipment, layout and display, work study,
stock control and product knowledge. In addition to open forum sessions many
visits to breweries, distillers, vineyards etc are also undertaken.

One of the prime areas of education for all participants is, in fact, the contact
with bartenders of a similar age from the various parts of the world and the
interchange of ideas and practices. This always manages to enrich the value of the
course to each participant.

The Powers Gold Label sponsorship, which was inaugurated some 10 years ago, ensures
that Ireland is always represented at this most important international training
occasion. The recipients of this scholarship over the years have been selected
either by a special selection seminar incorporating oral, written and interview
situations or the scholarship has been awarded on the basis of outstanding ability
to a promising young barman. 1978 sees the latter system once again in vogue
whereby the committee of the Bartenders Association of Ireland selected Harry McQuaid,
a most promising young bartender from the Gresham Hotel in Dublin to be the
recipient of this most valuable scholarship. They are confident that he will uphold
the prestige of the Bartenders Association of Ireland, his own establishment i.e.
the Gresham Hotel; the brand of Irish whiskey which he represents and the Irish
nation at this international gathering.
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SOUTHERN BRANCH FIRST A G M

by John Peargon

The first Annual General Meeting of the Southern Branch (BAI) was held in the
Board Room at Murphys Brewery Cork on Turesday February 23, 1978.

Mr Michael Long, Managing Director of Murphy's gave us a Cead Mile Fai!te to
their premises and said it was a privilage to have us as guests., He wished
the Annual General Meeting and Branch every success.

Our Chairman Walter 0'Hare, presided, also present were: President, Joe Casey,
Vice-President, Paul McNally,, Executive Committee: Joe Kelly, Arthur Hook,

Jim Barry, Trustee, Michael 0'Shea, Tony Sheerin, John Heffernan, Thomas Murphy,
John Murphy, Peter Flemming, David Quinlag, Pat 0'Donovan, Paddy 0'Brien,

Gerry Hogan, Tim Watkins, Jack Barrett, Pat Shine, John Phelan, Michael Healy,
Dan Daly, John Pearson, Christy 0'Sullivan, Tony 0'Sullivan, Pat McMahon, Paddy
Lawless (Grants of Ireland) Gerry Cronin and Billy Browne (Brownes, Castleisland).

The minutes which were mislaid through a misunderstanding were not read at the
AGM,

SECRETARY'S REPORT

Six meetings were held during the year, four in Cork, two in Killarney and
were all well attended,

NATIONAL AGM

The Officers attended the AGM in Dublin at which our Chairman, Walter 0'Hare,
was elected to the National Executive Committee, thus giving him full voting
power or he could be deputised for by any of his officers.

MARTINI SCHOLARSHIP

Seven of our members took part in this event in which three were selected to
go on to the finals which were held in Jury's Hotel, Dublin., It was a
tremendous success and was a great experience for our candidates. We do hope
to make this year's event a much bigger one. The sponsors Grants of Ireland
with this unique competition deserve such support. A special mention to

Major Semple for his encouragement to our memebers and also for his hospitality
both in Cork and in Dublin.

ALL IRELAND COCKTAIL COMPETITION

No less than eight of our members travelled to Dublin to compete in this

well established event, which was the most successful to date. It was sponsored
by Irish Distillers Limited, Our sincere thanks to our sponsors and in
sarticular to Messrs Heather & Barry for looking after our members in such a

nospitable manner,

-

RPSY: The Southern Branch presented a trophy to the best student of a Bar
Sperators Course which was held at the Regional College, Cork and run by C.E.R.T.

The Presigest, Joe Casey congratulated our Hon Treasurer Tony Sheerin on the
fine w2y Be has memaged our financial affairs.
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HEALTH AND FITNESS
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INITIAL SIGHS — FSECRSRDEIONS BN5 BEEEAVIOURAL

Gul_p}r)g drinks - persos lmgs for sasy employment which offers facilities for
drinking - frequast car SECigents - behaviour problems in the family and
vnexphgaﬂe DERIiour within 3t - frequent changes of residence - changes in social
and bus:ncss_relctfe-shi;g = mejor disruptions; loss of job - aggression;
resentment; Jealoesy - parEenid atiitudes - depression; isolation.

Fulollal

C!?rcmic gastritis - asaseis of WErious kinds - toxic amblyopia (dimness of vision) -
signs of vitamin eefictaq. es0ec 21y pellagra and beriberi - caridan
1rrggylant1es - tachycardias 98 arraythmias - flushed face - nocturnal sweating -
bruising on body aa8 Timbs - Cigaretts Surnss - a decreased tolerance to alcohol,
PROPASLE NEXT 55 - BNt

Black-outs - incressed isfections - pascreatitis - pesipheral neuropathy - alcohol

myopathy and cardiomyopathy - ofowe of slcohol om breath at medical examinations -
alcoholic features and vascular selargement of face.

DO UAEIAT ARTREY s S
ESYCHOLOGICAL ARD SERAVICUREE

Subjgctwe loss of conirnl - surreptitous @Fisking - morning drinking - repeated
concious attempts at abstimence - Sxcuses from work - changing drinks - loss of
interest - outbursts of rage and threats of suicice - frequent references to
alcohol - drinking for relfef of anger, fnsommta. £2tigue, depression, social
discomfort - spouse compiains sbout drinking - Feels e is 'losing his mind'.

S L i Rty 2
CERTAIN OUTCOME = PHYSICAL

Withdrawal Symptons on stopping: tremors, Rallucisations, fits, delirium tremors -
tolerance - high blood alcohol Tevel without imtenication - nigh consumption -

liver cirrhosis - alcohalic cerebral degenaration -~ Bigh Blood alconol at time of
examination.

SYCROLOG 0 RERAVIOURAL
CXCROLOGICAL AND PERAVIOURAL

Blatantly indiscriminate use of alcohol - drinking despite strong medical and
social contradications.

Now take alook at
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NO POWER BUT MANPOWER o

I tore the following tribute to Sotel Staff in general from
Terry 0'S diary - [ know he won't mind BASIL copying him.
(By the way BASIL 4id pot perceive the new Pavilion ...... yet ...)

What do you dc whenm 2 tour comes is from America, with over
300 pieces of luggege, Most of the tourists are on the top
floors of your sise storey hotel,. And, Decause of the power
cuts, the 1ifts won't work.

That was one of the sitsatioes is Jurys yesterday. Every
availadie male went to help build 2 humas comweyor delt up the
stairs, and the hundreds of pieces of luggsge were hefied from
hand to hand.

An elegant wedding party began with drinks in the Paviliom ares,
then contemplated the reception in the Martello Eoom . . . On the
ninth floor. The management got the Tood carrisd up the sizirs,
but when it got to the top there was no way to hest it. :

One visitor, on signing in, and being told of no hot water, no
1ift, and Timited food, says "What a goddam country?" and
headed for the phone.

8y candie light and the glowworms of emergency lighting, some
150 farmers and seed salesmen from the Middle West of the United
States, from the great corn belt, checked in to Jury's last
evening, and their gay clothes cheered us all. They because

of their ability in selling Security Seed - a huge company
known to every farmer in the US had won a holiday to Ireland,
and after three days in Dublin finish their holiday in Clare.

Most of the visitors were large and husky (the men, I mean),
and they took the powercut situation calmly. Anyhow they
were at once given pain killing injections of Bushmills etc.,
and fed aimost by the hand with great trays of spare ribs
heated onspirit Tamps. After this they felt no pain, and
indeed some began to dance.

'
THE COMEDIAN AND ARTHUR

From Phil Treacy

The world famous mime
artiet, Marcel Marceau
appeared tn the Gatety
Theatre, Dublin rec )
for a number of weeks.
Entertainment in his
profeasion and even

off etage ¥
naturally to him as

ean be seen from thia
vhotograph taken when

the master of mime
arrived at Dublin Aifrport,
Arthur Hook, Arrivals Bar,
Dublin Airport enjoyed
Marccau'’e mimicry.

I/l'—
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APPOINTMENTS

Walter O'Hare, A1l Ireland Cocktail
Champion, Dublin man with five Kerry
children and one charming wife, Ade, has
been appointed Bars Manager at Jury's
Hote], Dublin and so Walter returns

to his native heath.

Walter, who is a member of the BAI,
since its inception was also Chairman of
the Southern Branch of the Bartenders
Association of Ireland and kept the new
branch on the rails, was a real father
and quiding Tight at this crucial time.

Jury's are on a winner with Walter, we
wish him every success.

Tommy Ryan returns to the Clarence
Hotel from the Spinning Wheel which he
managed for its new owner. 1 think
he prefers hotel life as he 1 get
little time off to referee s r
matches and play outside left
Dubs. In the latter f
and Jimmy McHugh rep
Luxembourg where
We wish him every success.

1)

T =ila, wno nas transferred to
t larence Hotel, Dublin, to fill the
d by Don Lawlor's
e t r Dublin Airport
20 T ipprer esl I

] t thi Is |

U Tty Ne then progr to

and now he in

J ~L-J ¥ <4 ¥
e Clarence. Pat got married recently
n ather hobbies are _‘:ht)tograpl"}'.‘
_J»":,‘v‘;_ar‘_"r]."lf_', and skj L‘.ii'.'i?'l“. S.AS.IL.
be calling on him for some photos
our file,
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1+~ 1 M =1 1k 3 :
+ton, Lord Mayor of Dublin, Mr. Heinz Ludi, First Secretary

e
O the Swiss Ambassador and Mr. Des Byrne, managing director
Cantrell & Cochrane (Dublin) Ltd.

A goid medal and citatioq has been awarded to Cantrell & Cochrane (Dublin) Limited,
the Dublin based §oft drinks maqufacturer, for their product "Club Orange" at the
17th Mondg Selection de la Qualite Competition for non-alcoholic beverages held
recently in Geneva, Switzerland. ‘

This competition is organised annually in different countries by Monde Selection of
Brussels who are an internationally recognised independent body set up to establish
standards of quality in various consumer products. In this year's competition 217
manufacturerg from 63 countries entered products. The award was presented to Mr Des
Byrne, Managing Director, Cantrell & Cochrane (Dublin) Limited, by Mrs Marie
Geoghegan-Quinn, Minister for State at the Department of Industry, Commerce and
Energy, at a recent reception in the Shelbourne Hotel.

Club_Orange was rated one of the world's best drinks in its class due to its high
guality and natural flavour. The natural orange juice content is in excess of most
other soft drinks, having almost three times the UK legal minimum juice ra

It is, in fact, one of the few remaining orange drinks in the world
contains real orange cells, Club Orange was developed from 2
orange juice which, to this day, remains exclusive to Cantrell

introduced te the Irish market in early 1939. Because of the

in obtajning supplies of the special juice, the produce 522 o be

was re=introduced in 1950 and proved to be even more popular =&

had indicated. Since that time Club Orange has jone from stresgth t5
now completely dominates the orange sector of the j-'s"s:;E drinks mar

market share,
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KN { ronn o0 04
HOP=A-LONG TU CA

T

performed mirac?es'- ;
in Camden Street, DuO
purchased it one year 280,

BAI member, Con McCu11§;
2T »

Con has renovated the comoiste
premises which now has th b
plush carpet, Tuxurigus s "3
a delicate pink hue on SHS WERiS,
which blends beautifully wits &=e
overall scheme. During FecowEtioss
Con discovered murals Of ThS WSS =
cameo shape and rich in coloes =
ne managed to save some oFf LReS
for posterity and it wowic o= 1:53

interesting to learn the RISSOREES
them.

' inued SuCcess " >on MeCullagh
We wish Con continued SUCCESS SENAS Con MeCullagt

charming haven.

SAFHG v HIRFRNIAN - Tol . D=
SACHS v HiBznNi SOl

i 0, Sachs Hotel amd Eidernian nt on a very wet Sunday
rt while ago, SachS FOtEl ame EiSermian iotel, we i ind
gfigan;on to pié;':fe S0t impertant metch in the Hotel League. K1gk-off was at
3.15. the match ended im goims iste &xtrs time and then into penalties, the final
Al b t 1ded =ing

score was Sachs Hote

(R

, Hitaemian Fote] 4. Both teams played very well.

|

vAlL o Ul

Frank Donlan who Ser
at Dublin Afrport, has
of the bar in Sachs Hots
Martin Hami1ton. ney B

work into it and they arc GO

Keep up the Qooc WOrk.

"IRISH MIST'" CHAMPION

Janice Linden is a professional painter...of norses. She, reared with them, knows

all about them and when she sets out to paint & notable horse, she has gone to

much trouble to establish rapport. So she sketches a horse, drawjng careful ly the

tiny differences of the animal's physigue and then takes her drawings away and

paints the animal. She has such an instinct for colour that she need not teke

away a hair or two, but she does take studies in colour with her camera. It ﬁas 75r

painting of "Jack of Trumps" which was presented to owners, Mr_aqd Mrs.J_P MCganEi:

by Rory 0'Mahony, General Manager of D E Williames W1ne_and Spirit Division, 17‘::5_

Hibernian recently. So "Jack of Trumps" is the Irish Mist Champion Chaser, declares
5 the Irish Racing Writers' Association.

AS.IL, was not invited.
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&8s G0 ORIENT..,... By Patrick Shine
It was once felt that “East is East and West is West but ne'er the twain shall mee:
Sut we in the mechanised and techanised world of the twentieth century know that tc
be the contrary. One can travel wherever one wishes, be it to the South Pole, the
Congo or the Yangste Tan: River, due to constant improving forms of communication
via aviation. However, one does not always wish to get from A to 8 Tike a flash i
the pan hence they board any one of the minitature moving world communities to take
their ease as they sai) both the sunny and windy seas that )ie between the various
Continents, enjoying the comforts and pleasures of 1ife aboard a Cruise Liner. Bet
I begin to sound totally like a holiday advertising brochure I should Tike to say
that there is method in my seeming word madness. You see, before re-settling here
where once again my leqs have found permanency [ used to work for many years with ¢
of the world's largest Cruise Liner Companies namely P & 0. With them I have
circumnavigated the globe several times, followed the sun through the Caribbean
across the Pacific and up to the Far East, across the Indian Ocean te Africa round
the Cape across the South Atlantic to Brazil onto Tenerife and home to bas town,
Southampton. Such a trip usually takes eighty-nine days altogther. I thought it
might be interesting to share with you the eating and drinking habits of some of
those places where we have anchored.

Of a1l the ports-of-call the P & 0 have made those to Asia are the ones that [ have
enjoyed returning to again and again, Why? Mainly because of places such as
Singapore, Malaysia and Hong Kong. Singapore is quite a modern city where Chinese,
Malays, Indians, Europeans and others live rather colourful lives, It is not just
place dotted with low priced semi-luxury hotels, it is also a great place to shop,
it is the city of exotic gardens but above all it is the place where it is held tha
East meets West., Food is what Singapore is noted for; there is diversity in its
menu, Cuisine there is called "Nonya" that is Malay food adapted to Chinese tastes
or Chinese food prepared in the Malay style. Honestly it is not as complicated as
sounds. They make use of coconut milk, a shrimp paste called "blacham" tamrind
Juice and deep frying in peanut oil. Nonya dishes can include pork and there is a
Nonya dessert called, would you believe Bob Bob Cha Cha, it is a conglomeration of
diced sweet potatoes and yam, stewed in coconut milk syrup. Pray tell me how does
that excite if, at all, your salivary glands?' The mast popular of Malay dishes is
"Satay" bite-sized bits of mutton beef, chicken - alone or mixed together

marinaded and spiced and then cooked on thin wooden skewers over a charcoal grill.
It is often served in a thick peanut sauce. . Cantonese is what typifiers Chinese
food; it is light cookery, non greasy and not too salty. It includes shark-fin
soup and chicken with cashew nuts.

The Chinese are abstemious about drinking with meals. Tae Cantonese tend to take
only jasmine tea before and after a meal. Their alcohol, quite truthfully, only make
sense when you sip the Chinese rice wine generally served warm; Chinese wine is 1ike
rugged sweet sherry, Most Western travellers drink beer with Chinese food.

Eastern chefs, however, are not unaware of Western menues hence any reputable
restaurant has a wine list and a food menu that will offer selection from smoked
salmon to Scott..h beef,

dong Kong must be one of the most lively cities in the world. The meaning of its
name is worth knowing - Hong is a derivitive of "heung" which can mean 'fragrant'

or 'lincense', Kong may mean 'harbour', 'waters' or ‘spring', Incense was traded

on the island at the then small harbour now called Aberdeen; it was a tree sap used
Oy aristocratic ladies but then prized by unmarried girls so that it became known as
"Maiden Incense", Therefore, Hong Kong is taken to mean "Fragrant Harbour" or
“Incense Harbour". [t can be rewarding to go on an eating expedition down the side
Streets of Hong Kong. Restaurants serve shark-fin soup with crab meat which can be
digested with the aid of a palatable "shiao hsing" warmed rice wine.,
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cated, from experience it seems to me that beer is more -
ood, from the po1nt of view that grapes do not go

; ety their food in the main. Apart from the scocpy ceramic spoon
TRat comes wiin some dishes, Chinese restaurants in Hong Kong seldom make any

sllc =5 for the traveller who cannot use chopsticks. 1Is it vain of me to

nat such commodities are comparatively easy to use? For thase of you

d, the secret is that you never try to pick up anything by moving both.

2t you do is, anchor the bottom stick firmly, wedging it with the thumb against

e middiz finger and the fourth one. Move the top stick only for the pincering
work using the fore-finger and the ball of the thumb. Do you feel all finger tied?
it is not all that difficult...... not really! Any of you familiar with following
intricate knitting patterns will think not!

Tnere are, of course, many floating restaurants in Hong Kong as well as many
European ones, indeed there is one called 'Jimmy's Restaurant' which serves Irish
Coffee! Chinese food is considerably less expensive than European food. 1In all the
number of Chinese dishes has been estimated to 80,000.....couldn't you just imagine
the would be size of "The Complete Chinese Cook Book"!!! Differences in our eating
habits and theirs are ones such that we generally commence a meal with a soup, the
Chinese on the other hand serve one or two soups during the course of the meal.
Such undoubtedly sounds strange but give it consideration and it does not, because
the Chinese start with cold cuts and wash down a course with a soup. A novel idea
of theirs is that Chinese restaurants provide a take-away box for the food that you
could not eat at the time but would later: If you are being Chines hosted rice is
the only course that you can politely refuse, devouring into same at the end of a
m=al would be tantamount to saying that you had not been adequately fed.

871 that topless bars arrived; they tend to be expensive, particulariy,
as Black Label, Johnny Walker and Cocktails. Some bars charge a

There is a certain quality of elitism associated with such bars and
“ere s oan exclusiveness and expensiveness associated with the decor of these
SErS meigntened by the girls being dressed sparingly but stylishly in frontless
Syening cowns, The bars have rather appropriate names such as "Bottoms Up"!

SSet .y this Tittle insight has made the Orient somewhat less mysterious to you
R 25T somewhat closer in mind if not physically.

S on with your
its powerful and
to print it in
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&

INAUGURAL MEETING OF WEST OF IRELAND AREA anb o
Held in Ballinasloe House, salthill, Galway on 18 October

Feport by Brign 0'Marg

Nally, Vice-President, BAT, Danny
Casey, President, BAIL, Paul Mchally, Ry
?E?iﬁgt :Ezegeiigtary,FBAI, Brian 0'Mara, Committee Member, BAI and Jonn

Ehairmén Western Area, who presided,

ELECTION OF OFFICER:

' Cook, Treasurer and T Feely, .

i i ca=Chairman, J Treacy, Secretary, P : -
? ank;nséug;;zaghglnup Sales. John Sheehan, Shannon h1rpurt,TgerzatﬂgganﬁuéﬁﬁttEE.
HE?Z?E 3 Rafferty, Twigs, D Burke cellar Bar and Pat Keane, TOPD .

MEMBERS FRESENT

i Coake,
Gerard King, The Square, Clifton, Brendan Duignan, ThEIYach%iCGa1g?¥; F%E:T?acht,
¥ ri:‘s Thgich far, Michael Crossan, Great %uuthern. H1ch%e unr&ar 5addy Ay
F?gncis street, Declan Burke, Cellar Bar, Michael Kelly, npp;;rkwai )
Topper Bar, James Rafferty, Twigs Night Club, Gerard G1ancﬂ, pluay HOLe » vt Vin
L?EErick ﬂarry Fegney, Parkway Hotel, Limerick, John Shiiliﬂil]
0'Shea, Great Southern and G Treacy, Ballinaslue House, .

A550CTATE MEMBERS

' Distillers Ltd, Sean Carter,
i inness Group Sales, Ben EammcmT Irish Larte
ﬂlszsﬁaﬁdﬁrgﬂ}g:s Ltd, Liam Rafferty, Hurphys Brewery ard Tom Feely, Guinne
Group Sales.

i i The

Jim 0'Shea opened the meeting and wu1cnmgd the FPES1dEn§ aq? iﬁgﬂ;tﬁizgenthtn e
bresident, Joe Casey, addressed the meeting §nd welcome ba | e of the

ti ‘The President gave a very interesting §peech abou e R
B et ok n o o gl et i, DY

i i AL, In the :

i ;ﬂd zﬂﬁlahaivigzie?fdﬁgﬂtg 11ness, Paul also spoke about the magyiwzﬂz
Ll win'ﬁ - raffles, dress dances and generally how tnxmake mun?yh:njﬂ zne
of fund r3 %11§nd Hon Secretary, gave the newly formed branch an ins % e
1t Dﬂgnimb?tiun; af the BAI. He also spoke about ;he ﬂﬁpﬂrtun1tma:1tgrsthﬂ1ar5h:#
aims and and the scholarships they may enter for 1.e. The John e artin
:EEEﬁHE;CEZ1d in Stressa in Italy, sponsored by Irish Distillers an .

in Turi red by Grants of Ireland LT2
scholarship” which is also held in Turin, Italy, sponso ¥

running
ran s, Lokl Comtse ebor, B 8 LSO ol s
ising of Cocktail Competitions an 1 1 ide to hold
iﬂ?gﬁiﬂi"c;ad“t: give the Western Branch a helping hand whenever they dec
a competition.

' ' spirit.
B11 in all it was a very successful trip to the West and they showed great sp

B McNamara, Sammons Bar, also attended the meeting.

Prepared by: James Murphy, Assistant Head School of Culinary Arts and Food Technology, TU Dublin.
E: james.p.murphy@tudublin.ie  T: 35314024453



mailto:james.p.murphy@tudublin.ie

Bartenders and Cocktails of Ireland 1972-1979
[Exj[racts frpm ‘Bartenders Association of Ireland - A History Extended Version]
Past Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartenders and Famous Establishments.

MEET JIMMY O'SHEA, CHAIRMAN OF WEST OF IRELAND BRANCH, BAI

Jimmy 0'Shea was born in 8allinaslos, Co Galway. The son of a publican he was
educated at Naas CBS, Naas, Co Kildare anc Tullow PBS, Tullow, Co Carlow.

Jimmy commenced bartending at Dolphim Sotel, Dtblin in 1945, under the tuition of
Tom 0'Farrell and the late John 0'Farrell, BIP. He joined the United Kingdom
Bartenders Guild in 1948, served on sewera) committess, was elected Irish Branch
Area Representative in 1954 agains ia 1958 and 1959, He went to Eastbourne, Sussex
in 1959 to work as Assistant Bars Masager %o the lJate R ¥ Rogers, RIP at the Grand
Hotel. He was elected South of England Arsz Representative in 1962, 1963 and 1964.
In 1969 he left the Grand Hotel to Secome Sars Manager at the Royal Bath Hotel,
Bournmount, Hampshire, he then returmes o fasthourne as Bars Manager, Cavendish
Hotel where he remained for seven years. In 1371 Jimmy was again Area
Representative for the South of tnglamd Arez, UKES.

Jimmy was a winner of the South of Emgiand Area Cocktail Competition in 1968 and
was runner-up in 1971, He is 2 messsr of the Lnited Kingdom Bartenders Guild,

a member of the Bartenders Associatiom of Ireland and 3 member of the Guild of
Sommeliers.

Jimmy and Phyllis 0'Shea have bees marriea for 25 years and have one son. Jimmy's
hobbies are golf and gardening.

e
NEWS

Jimmy 0'Shea and his wife wers in Dublin Adrport recently, seeing off their son
who was travelling back to Emsiand. Jimmy ¥s pross of.:he progress being maden
with the Western Branch, BAL. Their Fast meeting was Thursday 23 Novesber 1978.

The Southern Branch with the help of Johasy seffernas are organising a_weekend trip
to Killarney. All members can svail of this trip. The vesue is the Gien fagie
Hotel, Killarngy and amenities include temmis, boating, golf, fishing, snocker,
pitch and putt, disco, horse riding and squash (Paul Kchally's favowjte}. ihe
price including bed/breakfast, Friday and Saturday, sSupger Friday, dinner Sa_tur_da_y
and lunch Sunday is £19.00 per person. for the bemefit of Dublin mesbers wishing
to attend, if 15 people travel the fare will be oaly £7 each way per person.

The Vice-Chairman of Southern Branch, Michael 0%Snea, “Question Time Supremo®, who
hails from Waterford has settled in in his new post in the Brian Rose, Douglas,

as Bar Manager. Michael was Bar Manager at Cork Airport for many years, He seems
to know all the answers - a good candidate for mastermind.

gyn Rons/s fahAasnl wnas T
3 Benson (apove; reveal

2 O 'Yl S0ma
ugnrea,
Aengus eaught th
gy the watel
A o Nt
Angler, Wr K O'R

N

Angler of the Yec

> Suck at

Ballinasloe for pike fishing.

Aoy v }
AENGUE Sikggesls 1
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AER RIANTA ArrvinNi M NTS

A new bar has been just opened in the Duty
Free and Tax Free area at Dublin Airport.
Recognising the undoubted talents within the
Bartenders Association of Ireland, each
appointee is a BAI member.

Ken Brennan who was Paddy Kelly's deputy
has been named Head Barman. Ken served his
apprenticeship at Dublin Airport in

each of the three bars, thus getting

wide experience. Ken won the last

Bisquit Cocktail Competition and still
holds the cup. He is a great believer

in teamwork and is mustering an efficient
young band of men around him. His hobbies
include mountaineering and music. He even
cut a disc named "Who's pushing my Swing".

Next in line to Ken is Joe Kelly - better
known as Machine Gun Kelly - a very
personable young gentleman with a charisma
all his own.
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encourage youth 0 g
example is exemplary and wnen it comes to
cocktails he is an outstanding artist.
Naturally he was selected to the BAT team
that competed so admirably in Italy last
year. Joe's hobbies are pony trekking,
water polo (not the one with the holel),
hang gliding, show jumping, cricket, basket
ball, volley ball, snakes and ladders,
collecting toy soldiers, stuffing dolls, :
collecting money, ping-pong, rat-tat-tat, Joe Kelly
skiing, fishing and talking.

Jimmy Woulfe who has also joined Aer Rianta

at Dublin Airport is another keen BAI member,
who served his apprenticeship at the Mount
Brandon Hotel, Tralee and then worked in Limerick
at the Gavin Arms. Jimmy who won the Powers
Golf Label Scholarship sponsored by Irish
Distillers, represented Ireland and the BAI

at the International Bartenders Association
Training Centre in Blackpool, which was

attended by delegates from 32 countries.

He is a keen Irish traditional musician and an
«pert on the Bodhran and plays the bones, which
do *+ allow any room for skeletons in the

Cu ard. He came 2nd in the A1l Ireland

Cocktail Competition in 1976.
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MARTINI COMPETITION
By Paul Yaverbaum

To have won the nomination to represent the Bartenders Association of Ireland along
with Tom Murphy from Europa Hotel, Killarney, in the Martini International Paissa
Prize was one of the greatest days of my life. My thanks to Bill Roche, J Woulfe
and B 0'Meara for all the help they gave me to prepare for the International event,

On Monday June 26th Tom Murphy came up from Cork and I had arranged to meet him in

the Clarence Hotel where we got some last words of advice from our President Joe Casey.
Tom was my guest for that day and night, so I brought him over to meet QOe Tyndall

in the Shelbourne Bar, Joe gave us pins and ties to exchange on our trip. Then I
brought Tom to Jurys to meet Sean Kavanagh, Billy Connaughton and other members of

the BAI. Back to my house then for dinner and a relaxing evening.

So on Tuesday 27th we made our way to the airport in plenty of time for our flight.
Then the unexpected happened, when checking in I was told my passport was out of date
by one month, The only thing that could be done was to let Tom go on alone and for
me to make my way to the passport office to see if anything could be done. At first,
they said no; but when [ told them I was representing Ireland and the BAI in an
International competition they renewed it for me.

When I got back to the airport I was met by Paul McNally who gave me some advice on
what to do when I reached Italy. I left Dublin at 12.45 pm and arrived in Milan at
5,30 pm after a change over in London. Then I had another mishap, my suitcase did

not arrive on the same plane so I had to wait till 8.00 pm for it. Then to make

my way from Milan to Turin I had to take a train which arrived at 11,00 pm.

When I got to the Hotel Concord I was delighted to see Tom and the other competitors.
After we exchanged the days nappenings with each other we made our way to bed as we
had to be up at 6.30 am, The following morning at 7.30 am we set out by coach for
Pessione. When we arrived there we changed into our bar uniforms and were addressed
by Stefano Preti IBA President. He outlined the course the competition would take

and wished us all the best of luck.

From the book of fifty cocktails, which I forgot to mention I only regeived the day
before we flew out, eight were selected. Each bartender would pick one of these
cocktails from and ice bucket and make four of it, one for each judge. The eight
cocktails were: Bronx, Caruso, Rob Roy, Martini Dry, Martini Dolce (i.e. sweet),
Negroni, Affinity and Manhattan. I was called for the practical exam 13th and

Tom 14th. I drew a Negroni and Tom a Roy Roy, we both did very well and were pleased
with the way our drinks turned out. We then stopped for Tunch which lasted for an
nour and a half and was about fifteen courses Tong.

When the competition got under way again 1 had a lot of time to get to know the other
competitors, as I was not called for the oral exam till 5.30 pm. I was surprised

to hear so many of the bartenders asking for Irish friends which they had met in other
competitions. Ron Busman from Holland sent his regards to J Woulfe and hopes to
visit here soon and Paul Eberhard from IBA Training Centre was asking for P McCauly.
Wnen I was called for the oral exam I went into a room with six judges, among them
were Stefano Preti and Mr Kotaro Kishigami from Japan. Each of the six judges took
turns in asking questions.
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Make sure
they make it

BY APPOINTMENT TO HER MAJESTY THE QUEEN
SCOTCH WHISKY DISTILLERS
JAMES BUCHANAN & CO LTD LONDON

SPECIAL BLEND OF

BUCHANAN'S
CHOICE OLD SCOTCH
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HOW THE WEST WAS WON

OQur President Joe Casey is not a person to sit
on a good idea but being a man of action likes
ideas to bear fruit. One of his ambitions is
to see the BAI flag flying in all the best bars
in Ireland, North, South, East and West.

BAL being well established in the East under
President Jerry Fitzpatrick and Vice-President
Garry Benson, Joe Casey blazed the trail South
and now a flourishing Southern area exists
under the Chairmanship of Walter O'Hare.

The West of Ireland was the next logical area
to be opened up. Fate dealt kindly to BAI,
Big Jim 0'Shea founder member of BAI arrived
in Galway as bars manager in the Great Southern Hotel. Jimmy, well known in the
UKBC as Arca Representative in the South of England for many years, agreed to act
as our liaison officer in Galway along with our good friend Tom Feely of GGS. A
meeting was arranged with interested bartenders to be held in the Great Southern
Hotel on the 22th May 1978 with the executive committee of BAIL.

By Darmy Toland

Joe Casey, President; Paul McNally, Vice-President; and yours truly travelled to
Galway from Dublin with Paul McNally at the wheel, Paul asked us to fasten safety
belts, extinguish cigars and muttered some sort of Oriental incantation, sounded 1ike
'Toyota Corrolla’, switched on Frank Sinatra and minutes later we arrived in the

Western Capital.

We were met by Jim 0'Shea and son Conleth, Tom Feely, Area Maqager, Guinqess Sales,
also Jim Ward GGS. Tom was our host to luncheon in the beautifully appointed Corrid

Great Southern Hotel,

Our meeting after lunch in the Great Southern Hotel with fifteen very interested
bartenders was most encouraging. dJoe (asey chaired the meeting and gave a brief
nistory of BAI and said our organisation is non sectarian, non political and non
union. Our objectives to promote generally the interests of the tradé by

encouraging a higher standard of competence and conduct, to assist in the training

of apprentices. To provide for the registration of new cocktails through the medium
of BAI Cocktail Competitions. To organise other events for the benefit of its
members. He also told those present that BAI is part of the International Bartenders

Association and we are recognised worldwide.

Mr Casey also pointed out that members in the Galway area should be very proud of
Galway man Garry Benson, who was the inspiration behind the setting up of BAI, All
Ireland Cocktail Champion and International delegate BAI. Also Billy Connaughton,
Jurys Hotel, current A1l Ireland Cocktail Champion as well as Jimmy 0'Shea who are
all Galwegians.

Paul McNally, Vice-President spoke on the various functions held during the year,
and the social scene generally. He also stressed the importance of education in our
organisation and raising of standards generally.

Prepared by: James Murphy, Assistant Head Scho i
: g ol of Culinary Arts and Food Technol i
E: james.p.murphy@tudublin.ie  T: 35314024453 o8y, TU Dublin



mailto:james.p.murphy@tudublin.ie

Bartenders and Cocktails of Ireland 1972-1979
[Exjcracts from ‘Bartenders Association of Ireland - A History Extended Version]
Past Irish Cocktail Competitions, Bartending Activity, Famous Drinks, Bartenders and Famous Establishments.

In the unavoidable absence of Treasurer J Tyndall, D Toland Hon Secretary, g‘avé
the meeting an account of our financial situation and how we raise funds for
welfare benefits, travel, and publishing our megazine BASIL.

Jimmy 0'Shea said the BAI has an important role to plz_ty West of the Shannon. We
all recognise how important the raising of standards in the trade is. The MWest
of Ireland is a top tourist area and customers aporeciate good service.

Mr Tom Feely, Area Manager of GGS said he was prowd to be an associate member of
BAI. The trade were greatly helped By 321 mesbers 2nd in turn the trade were
delighted to sponsor various events. He persamaliy would help in any way possible

in the setting up of a western arez of BAL.

2 auestion and answer session followed.
¥ Casey said if enough interest were
shown 2 committee would be elected

ol lowing the meeting and with normal
grogress & full area would be set up
S the autumn, P McNally said there
soule be mo conflict of views or
collisions between BAI and local

orgasisations.

Jimmy 0'Sh=2 agresd to go forward as
Sres Ohatrman 208 Wr Tom Feely agreed t0
g0 forward 35 Ared Trustee with a full
comittes to be electec.

— Afterwards we were introduced to Morans
“in ond Lics 0'Shee of the Weir, world famous for its oysters
2nd seafood, by Wr Tom Feely where we
enjoyed 3 beautiful seafood dinner.
Tom Feely was again our host and on behalf of Joe Casey, President, Paul Mchally,
Vice-President, and myself 2 big thank you to Tom for his help and encouragement
in helping to set up the western area of BAL. Also for his kindness and
nospitality and for giving of his time and energy and interest to BAI. We can be
very confident of the success of this new area with such talented and dedicated
men 25 Jimmy 0'Shea and our good friend Tom Feely at the helm.

Again many thanks to all our friends we met in Galway who made our trip West such a
successful and happy one. See you in autumn. Danny Toland.

Editors Note

The Commaught Tribune, which has the largest cireulation of any provincial paper in the
Wegt of Ireland, gave very good coverage to thie our firet meeting.

Many thanke Danny for your excellent report,

Congratulations to Edith and Jack Lee on their 50th Wedding Anniversary. They are
celebrating with their family in the South of England. Jack is retired after many
years in Dublin's Royal Hibernian Hotel. Rumour has it his old friend and ex-
colleague George Butler has been spotted in the Italian Alps.
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BUSINESS AND FINANCE — 17 AUGUST 1978

Soft drinks—
a £65m market

by

Phil Smith
maerketing director
Savags Smyth

THE carbonated soft doimks
c new product concepls.
mew ideas in the packaging area
2 mention. The introduction of
See oonscturnable twist off bottle
| srtarmable litre botsle by Cadet has
2o be 2 winner with both the
and housewifes. Coke Inter-
e just introduced the first one
litre nonoeturnable plastic
the markee. This new bottle s
the supermarket and grocery
is getting the full backing of a
advcrtising campaign.
the new product front most
has been paid to the intro.
m of slimming producis such as
‘segar free 7-Up, One Cal Energin, Tab,
egr, stc. While these products have been
eetting the full treatment in the media
have nol 2s yet made major inroads
the owverall market. However it is
m to note that in the US diet
 dmnks now account for 119 of the total
market and fast year recorded 15% group
‘Tate a5 against a 7% increase for the
-ﬁmxket.
in the mixer field bath Schweppes and

"

Al
i

2

- -kh wodka. Some years ago this idea was
- - Sec by Cantrell and Cochrane with a
- —== 3 ptodncl called Spike.

{ y Another development has been the
Bpar o > : mln private label or own brand
= _ S % with groups such as Londis,

VG, Dunnes Stores, etc. The introduction
of Madison as a soft drink for con-
sumption in a drinking situation is
snother interesting development.

So what of the future? It is my view
that the Industry can look forward to
Smcreascd growth because of our growth
m incomes, improving tourist

and, most important of all, the
change in our population profile-

ro
o
(—)
L e - E 3 . -
Our improving scocomme oo

and 2 new climate of . ,!l
rcturn to growth in the *h >
1977 which has continsed =Sa
current vear. The return -”‘h 2=
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BUSINESS AND FINANGE ~ 17 AUGUST, 1978

OF ALL beverages, wine has the most
sophisticated image. This status has been
conferred by the traditional ‘‘quality™
of its consumer, its association with
special occasions, its exotic sources of
origin etc, ete. Yet its first faltering steps
into the mass consumer market lacked
deflnition, reflecting hoth a traditionally
conservative trade and a consumer who
was becoming morc adventurous, with
more disposable income, yet very unsure
of himself and badly in need of
encouragement and education,

Over the last few years those com-
panies who continued fto rely on the
carriage trade with its demands for
service, credit, etc, and failed to adapt to
the changing market went to the wall.
Those who monitored the consumer,
producing wines to suit his taste and
pocket and promoting through Instore
tastings, have strengthened their base,
while at retail level the comfort of self
service browsing in well appointed out-
lets has played a very significant role in
the market's development,

While the expansion of consumption
has been slower than generally predicted
over the'Jast few years the trade at every
level is bristling with marketing oriented
whizz kids who believe it can be doubled
in a very short space of time, The recent
formation of the Wine Development
Board should also have beneficial effects
through its missionary aspirations and
worthwhile budget.

Certain things can therefore be said
with a degree of confidence, The market
will expand dynamically, wine will be
stripped  of its mystique, packaged and
labelled in 2 meaningful way, stabilised
for shelf life, and reflect the consumer
taste which is for a fairly light, mild,
almost bland style. 1t will then be sold
like 2 can of beans through merchan
dising, instore promotion, advertising e1c.
With an increase in consumption we will
gel an increase In discrimination and
perhaps  worthwhile expansion in the
premium end of the market,

The source of these wines will sull
certainly be from within the EEC but,
who knows, If the dollar continues to
weaken we may well see  excellent
American wines and indeed there are
already two brands around in law profile,
France has always dominated the market
here and while aver recent years she has
suffered heavy assault from the products
of ltaly and Germany she still has
respectable 26% sharc {wr 45% if only
table wines are considered), In this
volume about 55% are of Appellation
Controtee wines. This latter qualification
does not at all guaranice quality as many
people think but only authenticity. By i1s
control on output or production, the
amount of finer wines available is
necessarily limited and world demand for
the finer growths of good vintage is
pushing these latter wines to absurd levels
which the lrish consumer cannot afford,
and tightly will not pay. As an example
the wonderful 1975 vintage first growths,
which need fifteen years of maturing, are
now costing £20 per bottle, while the
fashionable wines of Beaujolais now
enjoy a reputation and command 2 price
far above their station and could well
price themselves out of the volume
market, However great sfforts arc being
made to upgrade the quality and market-
ing of wines from the vast Languedoc
Roussillon region which accounts for

for growth

by

T F Whelphan
chairman
Irish Ventviers

The wine market—
excellent opportunities

40% of total French production and such
wines as Lorbuweres, Minervols and Fiwu
should enjoy Increasing recognition. This
area s also the bulk source for many
brands, and therefore should grow in line
with the market if their prices remain
competitive, for brand owners have the
great flexibility of changing source.
German wines have made dramatic
progress on the Irish market reflecting
hoth a style of wine appreciated by the
consumer and a stable and realistic
pricing pelicy by the producers, There ure
certain developments in this area that
give cause for concern and probably
reflect the cut:throat price war amongst
the multiples.
The original market was almost
entirely far the ald reliables,
Licbfraumilch, Niersteiner and Bereich
Berncastel, not perhaps the great wines of
Germany but nevertheless entitled to be
described 3s Qualitatswein. Further com-
petition saw the arrival .of many brands
with high sounding names but of
Tafelwein (vin ordinaire) quality. More
recently shipments of new brands have
arrived on the shelves, and under the
labels of well known German houses, this
time with the small print “Tafelwein
ausmehreren Mitgleidstaaten der

Europaishen Gemeinschaft”, This means
s blend of ordinary wines from various
EEC countricy, Theie ia no doubr in the
writer's mind that the consumer could
easily be misled into believing they were

T: 35314024453

buying & quality German wine, shipped
by a prostigious howss at a bargain pries
The English wine trade recogmsed this
and “in the interest of consumer pro-
tection and fair trading” pushed through
a regulation in Brussels (in force since
September 1977) insisting that the origin
must be clearly indicated in English on
the labels of EEC blends sold on the
British market. It is to be hoped that, in
the interest of the consumer and the good
name of German wines, the Irish lobby
will request similar action and guic kly

After languishing in limbo for many
vears and hardly being known outside the
ethnic restaurants we have seen an ex-
tranedinary boom in [talian wnes,
Squeezed on the one hand by escalating
prices in France and by a consumer who
would pot pay more than £1.50 (today
£2 seems 1o be the upper limit) the trade,
with great help and encouragement from
the lralian embassy, “discovered” Ttaly.
The consumer liked the light reds such as
Valpolicella and Bardoline and enthusias-
tically received the big bottle packs. The
finer wines such as estate-bottled Chianti
from the premium fgrowers are now
beginning to appear and it is probable
that hotels and restaurants will expand
their ftalian wine sections with these
finer qualities.

It was estimated by this magazine that
Irish people drink about 8,000,000
botties of wine annually, and spend about
£1lm to £12m in the process. The in-
teresting thing about these figures is the
opportunities they revesl for growth
Even the British drinker, with much the
same cultural habits as our own,
consumes nearly twice the amount per
head than the Irish drinker does. The
Irish wine market is certainly growing —
at about 13% to 15% per annum - but
intelligent and vigorous marketing could
accelerate the growth even further.

Traditions in the marketing of wine
have been — when they existed at all
appalling. The oid{ashioned merchant
found it difficult to look out from his
fine cellars and actually see people out
there who might enjoy and buy wine in
large quantities. These people now exist

foreign travel has helped to bring them
in touch with wine — and the top
merchants are now making a determined
effort to locate and sell to them
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\ (Heineker!
\ .

j Hemekerb

Heineken

...a new world of lager.
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All the above media carried the
story of the liquid BASIL. The new
creation of the BAI made world
famous by the expertise of Danny
foland in Paris during the recent
IBA Conference and Competition.
Danny, who is Hon Secretary of the
Bartenders Association of Ireland
and works, shakes and mixes at the
Cocktail Bar, Dublin Airport, had
three pedigree horses running for
him (racing parlance) Tullamore Dew,
Tia Maria and Grand Marnier,

BASIL - it's delicious, it's a
winner, sure to satisty.

A1l BAI members should become
familiar with this new world famous
Irish cocktail - the name and
ingredients are easy to remember.

S80L0

Editor-Ruwnsay, 8hot

10 Tullamore Dew, 3/10 Grand Marnier, 2/10 Tia Maria, mix., Float fresh cream on

0p. fFlavour with zest of orange. Decorate with thin orange peel.

v

COCA-COLA CHILDRENS' PARTY - SPORTS COMPLEX, DUBLIN AIRPORT

Ry Joe Tundall
oY Joe iynaqic

ldre oroughly enjoyed the Annual Christmas Party of the BAI,

in r y d friends "Coca-Cola"., Venue was the sports
o the hard working committee, who left nothing
ongratula When handling so many children

: 3y S@T IBIS : d service almost as smooth as the Arrivals
33 special than t . on, Joe Casey, Danny T d, Sheila Nugent,
rau - 2 g he t authentic 1 n own Eamon
To Coca-Cola, on behzif oF 21} mesbers ] | PRRTY o 20
and their chiidren, Thanks 2 & : Il =2 . %

'for the real thing®. B 74 LR

" o iires éf,
= — | — ——— »
PS = From the parents thanks for the . L~ =
wonderful service from Mr L e e
0'Toole and associates at the bar. V. L
S ’/
2 2 /s
&

. .
2 P ‘&ﬁ\/
VaL, 1 THOUGHT you A,
THINGE Go BETTER witH CoOxE!
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BAI NORTHERN BRANCH By Billy Roche

A team of BAL members, led by President, Joe Casey and Vice-President, Paul
McNally, had the happy task of traveiling to Dundalk on Wednesday 21 February to
meet a delegation from Northern Ireland, led by our old and valued friends,
Johnny Johnston and Pat McAnerney.

We landed at the Ballymascanlon Hotel on schedule, thanks to our pilot, Paddy

and quite a few of the lads from the North had already arrived. We spent a very
enjoyable half-hour or so just chatting to our new found friends and then we

moved off to the Imperial Hotel where refreshments and lunch were all laid on,
courtesy of Harp Brewery. An excellent lunch and words of welcome from Mr J Corr,
Administration Manager, Harp Brewery. He said Mr J Neville had sent his apologies
for non-attendance, but it was due to a family bereavement. Our President, Joe
Casey, thanked Mr Corr and the staff of the Imperial, as did Johnny Johnston on
behalf of the Northern delegation. We then moved to the Harp Brewery for our
meeting, the purpose being, the formation of a Northern Branch of the BAI.

President, Joe Casey, opened the meeting and thanked the Northern delegation for
coming. He briefly outlined the ambitions and aims of the Bartenders Association
of Ireland with the emphasis on our image at international level and then Vice-
President, Paul McNally, went on to deal with the education aspect. He outlined
the facilities that are available in co-operation with the College of Marketing
and Design and CERT, for the running of short courses, the Powers Gold Label
Scholarship, courtesy of lrish Distillers of Ireland Ltd and from the Milestone
Company in Carlingford for two to travel to France to a wine area. All these
together with cocktail competitions, tastings, film shows etc assured members of
a pretty full social calendar as well.

Hon Treasurer, Joe Tyndall, gave a breakdown on the finances and assured
everybody that we are in a healthy state. He explained that each area was
encouraged to organise its own activities to raise funds but that it has been
agreed that from each subscription of £8 paid, £2 should revert back to the
branch for travel funds etc.

Secretary, Danny Toland, spoke briefly, but pointedly about the need to uphold
standards ana pointed out that LBA membership was up to around 30 countries now
and lets have Ireland up with the best of them,

Our Trustee, Mr D Heather of Irish Distillers Ltd, who took the trouble to
travel up for the meeting stated that we need to project our image abroad as
Ireland - not Dublin, Cork, Galway, or Belfast etc., We also had a telephone
message from our other Trustee, Mr Pnil Smyth wishing the meeting every success.

The Northern team were as follows: Chairman, Johmny Johnston, Secretary, Michael
Callakan, Treasurer, Paddy MeAnermey, Trustee, Romnie Hamilly Ed Dillan and Co,
A second Trustee is still be decided. Also present:Alan Anderson, Base Group,
Oliver McAleese, Gabriel McFadden, Pat Caulley, Christy Stephomson and Gattet
Jones, College of Business Studies, who expressed an interest in opentng up a
dialogue with the College of Markeing and Design.

Johnny Johnston, Paddy McAnerney and all their team and indeed to our President,
Joe Casey, who has achieved everything that he set out to do in his tenure of
office.

A great day for the Bartenders Association of Ireland.
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BARTENDERS ASSOCIATION OF IRELAND
NORTHERN BRANCH

The first meeting of the above took place
at the "Inn at the Park" on Sunday 8
October 1978 with the object of forming a
BAI branch.

The Chairman, Johnny Johnston, opened the
meeting by welcoming everyone and thanked
them for such a large attendance. Some
members had travelled some 90 miles from
Londonderry. The interest shown spoke
well for the future of the area,

The Chairman then explained the objects of
the Association which Ted to a ot of
questions from tbe body of the hall and
this made for a very good first meeting.

The question arose about lady members and - %
the Chairman said, at the moment, he didn't Pat MeAnerney _ )
think they were allowed but he would make inquiries for the next meeting which would

be held early in January,

Mr Ronnie Hamill, Sales Manager of Edward Dillon and Company, brought greetings from
Jerry Fitzpatrick of the Gresham Hotel.

The Chairman closed the meeting by thanking the management and staff of the "Inn at
the Park" for all their help and also for the coffee and biscuits which were
appreciated by all.

NORTHERN BRANCH, BAI By Michael Callaghan
Minutes of meeting held in Chester Park Hotel on Sunday 25 February 1979

The first meeting of the Northern Branch was held in the Chester Park Hotel on
Sunday 25 February 1979.

The Cpairman, Mr Johnny Johnston opened the meeting by welcoming everyone and
thanking them for such a good attendance, He a1s0 reported on his recent trip to
Dundglk, where he met the President Mr Joe Casey and officers, it was a very good
meeting and he expressed his thanks to Harp Lager for their hospitality,

The Chairman introduced Michael Callaghan as Hon Secretary, Pat McAnerney as Hon
Treasurer and Ronnie Hamill (Dillons) as Hon Trustee.

The Chairman explained to the younger members that the area Martini Scholarship
would be held in Belfast on 25 April and asked if anyone was interested to put
forward their name after the meeting.

The members were told that the Annual General Meeting would be held in the
Clarence Hutel on Sunday 4 March and anyone wishing to attend would be more than
welcome, Attending will be Mr Johnny Johnston, Mr Pat McAnerney and Mr Pat
Gawley. It was also noted that the Annual Dinner Dance will be held in Jury's
Hotel on Tuesday 13 March.

The Qhaifman closed the meeting by thanking Mr McVeigh and his staff for their
hospitality,
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BAI WESTERN BRANCH By Gerry Treacy

Wednesday night, 7 Fedrusry and 21l roads led to Galway. Why you might ask? It
was, of cml:rse, our First Dinner Dance which was held in the Sacre Coeur Hotel
in Salthill,

We had a large attendance augmented by a coachful of our Limerick and Shannon
members with our good friend and Liaison Officer, John Sheehan at the 'helm'.

We also received our guests from Dublin including President, Joe Casey, Garry
Benson and Paul McNally, We also met for the first time Frank 0'Keeffe from Jury's.
Guest of nonour was the Mayor of Galway, Mr John Francis King and his wife. Also
on the guest 1ist were the Chairman of Galway City VFI, Mr Oliver Gannon and his
Wife, Nuzia, Vice-Chairman of tne Salthill VFI, Mr Odran 0'Leary and his wife,
Myrs. The clergy was represented by Fr Difi1ly of the Jesuits. The night got
off 10 & great start and the first speaker was the Mayor. He was delighted to be
associated with the BAI and pledged his support for any facilities that the
branch may require down the years, Mr Joe Casey, President, spoke as did our
friends from the VFI. Dancing then started and everybody enjoyed the night. A
luncheon for the comittee and quests took place in the Corrib Great Southern the
next day and we wish to thank Mr Colm Smith and Mr Tom Feely of Guinness Group
Sales who kindly hosted the function. /

Next stop was & visit to Cooke's Ihalch Bar where Mr Peter Cooke, Treasurer, BAI,
presented Mr Garry Benson with a painting in appreciation of his training of
management and staff of the Thatch Bar. A sing-song followed and we gave a great
send off to our friends from Dublin and Limerick.

A group photograph showing BAI President and officere with the Weetem Branch
officers and committee on the oceasion of thier First Ammal Dinner and Dance.
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