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Mocktails
Delicious Recipes for Festive Non-Alcoholic Beverages

(More recipes available in “The Mocktail Bar Guide” by Frank Thomas and Karen L. Brown, Meadowbrook Press)
Many modern holiday customs can be traced back to ancient celebrations connected to the Winter Solstice (December 21st).  People in northern Europe celebrated the shortest day of the solar year (and the gradual return of the sun) by placing evergreen branches over their doors and decorating evergreen trees with lighted candles and apples. To encourage a good crop next year, they also poured apple cider around the trunks of apple trees.
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“Wassail, wassail all over the town”... Wassail means “good health” in old Norse and the song describes the custom of raising a glass to toast friends around a burning log during the midwinter feast of Yule.  The Vikings brought the custom to England. Traditionally made with apples, the addition of cranberries gives this punch a distinctly Pilgrim flavor. 
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 “I’m dreaming of a white Christmas...” Nothing warms you up faster on a snowy day than a steaming mug of hot chocolate.  Try this white chocolate version when the snowflakes fall this year. 
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Egg Nog... You either love it or you hate it.  Our modern version is quite different from the 17th century English “nog” made with strong ale mixed with sugar, egg yolks, lemon rind and cinnamon.  The French made the drink from milk or cream and served it to sick children.  During the 1800s, Americans adapted the French-style egg nog and fortified it with rum from the West Indies.  This drink was not served to children!  Many modern recipes use cooked egg custard, not raw eggs, to guard against salmonella. To make ready to use varieties more festive, grate nutmeg on top, or stir in a tablespoon of maple syrup and sprinkle with ground cinnamon.  Or try this alternative.  Afraid of raw eggs?  Use a quart of prepared egg nog for the milk and eggs, and omit the sugar.
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In the southern hemisphere, December 25th marks the beginning of summer.  Australians often celebrate Christmas on the beach with a barbeque.  Friends from “down under” offer these fruity alternatives.
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Happy Holidays from the staff at Clermont Recovery Center !!
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Hot Spiced Cider 		


One gallon apple cider		Simmer cider, spices and lemon rind


12 whole cloves 			gently for 10 min. Strain through layers


2 sticks cinnamon			of cheesecloth.  Serve hot in mugs and 


Rind of one large lemon		stir with cinnamon sticks.  





Recipe from Rouster’s Apple House, 1986 St. Rt. 131, Milford  513-625-5504





				


12 whole cloves						


2 sticks cinnamon			


Rind of one large lemon


 





Pilgrim’s Punch


2 quarts apple cider		Heat cider, cranberry juice, brown sugar and 


1.5 quarts cranberry juice	spices to boiling. Reduce heat and simmer 15-20


¼ c brown sugar		minutes.  Strain.  Serve warm in punch glasses.


3 sticks cinnamon		


12 whole cloves		Yield:  25  4-ounce servings


8 whole allspice








White Christmas Hot Chocolate


12 ounces of milk		Pour the milk into a saucepan and bring it to a 


1.25 ounces finely chopped	simmer over medium heat.  Reduce heat to     


white chocolate			medium-low.  Add the chocolate, half of the


1 oz. crushed peppermints or	crushed peppermints and salt.  Whisk until smooth candy canes			and creamy, then pour into a mug.  Top with 


pinch of salt 			whipped cream and remaining crushed candy whipped cream			canes, or use a small candy cane to stir. Yield: 1 cup


				





Coffee Egg Nog 	In a small bowl using an electric mixer, beat


2 eggs, separated 	egg whites and sugar at high speed until soft 


1/3 c. sugar	peaks forms.  In a large bowl, beat egg yolks 


1/3 c. instant coffee powder	until lemon colored and thickened.  Beat in


Dash salt	coffee, salt, vanilla, milk and ¾ c. water.


1 Tbsp. vanilla extract	Fold in egg whites and whipped cream; mix


2c. chilled milk	well. Serve well chilled with shaved 


1 c. heavy cream, whipped 	chocolate sprinkled on top.  Serves 12.


Shaved dark chocolate	


Caution!  Contains raw eggs.  Handle carefully												








		








Frozen Mango Daiquiri	In a blender, combine mango, 


2 ripe mangos, peeled & chopped	pineapple juice, lime juice and 


1/2 c. pineapple juice	sugar.  Blend until smooth.  Add ice 


4 Tbsp. fresh lime juice	cubes and blend until smooth and 


1/4 c . superfine sugar	slushy. Pour into stemmed glasses 


6 ice cubes	and garnish with an umbrella.


	Serves 4-6.





Lemon-Strawberry Punch	Combine frozen lemonade, 


6 oz. can frozen orange juice	strawberries (half-thawed with 


concentrate, thawed	juice) and orange juice.  Place in a 


6 oz can frozen lemonade	punchbowl with ice.  Add 


1 pkg. frozen sliced strawberries	carbonated water and ginger ale 


1 quart ginger ale	just before serving. Garnish with 


1 quart carbonated water	thin slices of lemon or orange.  


Orange or lemon slices	Serves 20.








