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1    All about 
Frozen Drinks 

If you have chosen this frozen drink book, then you are indeed a low-temperature-drink lover! More than likely, your first introduction to a frozen drink was a slushy-type at the local Sonic drive-in, a convenience store, or large discount store like Kmart, Wal-Mart, or Target. At county fairs and public events you probably satisfied your chilly desires at the snow cone stand. In the winter, you may have gathered fresh fallen snowflakes from your yard, mixing them into a holiday treat made with milk, sugar and spices. Later, in your very own kitchen, you mixed subzero smoothies with a blender, and after you entered the legal drinking age, your frostbitten fingers christened your blender with alcohol.

TYPES OF FROZEN DRINKS 

A frozen drink can be creamy (made with milk, soy milk, cream, yogurt, or ice cream) or slushy (made with fruit juice, syrup, or sugar). In some parts of the world the frozen drink can also be called a blended drink. Other words that conjure up frigid delight are: frosty, milkshake, blizzard, chiller, ICEE, Slurpee, Arctic Blast, sorbet, granita, frappé, mist, Daiquiri, and smoothie.

There are many ways to make a frozen drink. The most common is using a blender. The other ways include:



[image: 1] pouring your chilled mixed ingredients halfway up into a tall glass then filling with shaved ice f using an ice cream maker then adding the alcohol at the end

[image: 1] using a frozen drink machine

[image: 1] freezing a recipe in a large bowl then scooping it out into glasses and adding cold soda on top

THE DAIQUIRI

The meaning of a Daiquiri is often confused. Most think it means any drink that is frozen; however, this is incorrect. The Daiquiri was invented in the early 1900s in Cuba and consists of rum, fresh lime juice and simple syrup (sugar syrup). To be called a Daiquiri it must have these base ingredients. Originally it was served chilled straight up, but over the years another option emerged—frozen.

THE EQUIPMENT AND TOOLS 

Whether it’s software for a computer geek or a cuticle pusher for a beauty queen, specialized tools are needed for almost every job. For a bartender making frozen drinks, the main piece of equipment needed is something to get the drink in a frozen state of mind, which is usually a blender. However, if you plan to use fresh ingredients or make drinks in bulk you’ll also need a juicer or citrus extractor, possibly a food processor, bowls, spoons, plastic jugs, funnel, strainer, measuring cups, cooking pot, ice cube trays, ice scoop, jigger, and straws.

THE BLENDER 

The blender is by far the most popular appliance to create frozen drinks. Blenders can be powered by electricity (AC and DC), gas, sun—and even be human-powered. The price of a blender can range from $20 to $2,000. If you have visions of becoming the almighty Ice Prince or Princess in your kingdom, then you should purchase a good solid blender for about $200 to $400. It will last you twenty-five years or more, which gives you plenty of time to rule the cool.

THE INVENTION OF THE BLENDER

Stephen Poplawski was the first to invent and patent an electric blender, in 1922. Since America was in Prohibition, the blender’s purpose was for malts and milkshakes. After Prohibition, he developed another blender for fruits and juices. Then in 1935, Fred Osius improved the blender by developing the famous Waring blender. Osius soon merged with Chester Beach and Louis Hamilton, creating Hamilton Beach. John Oster marketed his first blender in 1946.

A blender consists of a plastic, stainless steel, or glass jar/container and a base/motor with plastic or metal housing. The jar/container usually has American and metric measurement markings. Jar/container sizes can range from forty to sixty-four ounces (half-gallon). I prefer a 64-ounce plastic jar/container because of its transparency, weight, and volume. Four frozen drinks can be made easily at one time. In the bottom of the jar/container are stainless steel blades, which sometimes are removable for cleaning. You’ll also find a rubber gasket—a seal or O-ring to keep it from leaking. On the top of the blender is a plastic or rubber lid. The best lids have a removable middle part so that more ice, alcohol, or mix can be added during blending (and most double as a measuring device). Forget the blenders with the built-in spigots. It’s much easier and faster to pour from the mouth of the jar/ container.

The base/motor is housed in the bottom part of the blender. The important things to know about the motor when shopping for a blender are the horsepower, wattage, and RPM. However, the most important is the horsepower. If you are truly serious about making many outstanding frozen drinks, then buy nothing less than a blender with at least 1 horsepower. The low-end commercial blenders start at 1 horsepower. Anything less will end up costing you more money in the long run because the inferior blenders will burn out.



[image: 1] Popular Household Blenders:
Hamilton Beach, Oster, Rival, and Waring.

[image: 1] Portable Gas-Powered Blenders:
The Daiquiri Whacker, www.gasblender.com; 
The TailGator, www.totallygross.com.

[image: 1] Human-Powered Green Blenders:
www.bikeblender.com

[image: 1] Mac Daddy Blenders:
Vita-Mix, www.vitamix.com; 
Blendtec www.blendtec.com; 
Waring MegaMix, www.waringproducts.com.

ICE CRUSHER 

An ice crusher (also called a shaver) makes ice that looks like snow. Using a commercial ice crusher–type blender is the ultimate luxury for any bartender. In tropical locations (and bars that make a lot of frozen drinks) they are a lifesaver. Basically, you pour the ingredients of a recipe into the jar/container, set it on the machine, and push a button. A hopper of ice cubes rotates and crushed ice (like snow) drops into the jar/container. The jar/container blades then mix it. The simplicity of it will make you shiver.

ICE SHAVER INVENTION

Ernest Hansen is credited with inventing the first ice-block shaver called the Sno-Bliz in New Orleans in 1934. Mary, his wife, made many flavored syrups to accompany her husband’s shaved ice. They sold what they called “snowballs” on the streets of New Orleans for many years. Mary died in 2005 right after Hurricane Katrina, and Ernest followed her in 2006.

For home, you can invest in an ice crusher that can cost anywhere from $20 to $1,000. Sometimes they are called snow cone machines. Some machines use a molded block of ice or ice cubes from your freezer. The block of ice will provide a very fine shaved texture, but it’s much more convenient to use ice cubes.

To make a frozen drink, simply pour the ingredients of your recipe (preferably chilled) in a tall glass of your choice and then fill with crushed ice and stir. The consistency will be that of a slushy drink you find at convenience stores.

You can purchase many types and brands of small electric or hand-powered ice crushers or find a good deal on a used commercial snow cone machine on eBay. The biggest and best ice crusher for home use is the Little Snowie for $300 (www.snowie.com). The best combo ice crusher/blender for home use is the Margaritaville Frozen Concoction Maker for $300 (www.margaritaville.com).

Hands down, the best commercial ice crushers/blenders are Island Oasis (www.islandoasis.com) or the Vita-Mix Portion Blending System (www.vitamix.com).

ICE CREAM MAKERS 

Can you create great frozen drinks in an ice cream maker? Absolutely! The best thing is that you can make them with fresher ingredients. Simply pour in the alcohol portion at the end of the process. This melts the ice cream a little, giving it a pourable consistency. Another great advantage is that it can be saved for future use in the freezer. Imagine scooping out some homemade vanilla ice with vanilla vodka into a tall glass of your choice and then filling it with root beer. Mmmmmmm.

ICE CREAM MACHINE HISTORY

It’s believed that mixing mountain snow and dairy products has been done for 2,500 years. Ice cream has been recorded being served in the White House by the first president of the United States, George Washington. In the 1840s, a woman named Nancy Johnson invented and patented the first known hand-cranked freezer; a few years later, William Young patented his own improved version. And Clarence Vogt invented the first continuous commercial ice-cream freezer in 1926.

Ice cream makers can range in price from $20 to $5,000, which covers household varieties to commercial machines. They all work the same by housing a freezing cylinder and rotating movement to mix while freezing (like a cement mixer). The price depends on capacity and volume of product it can hold. Ice cream can also be used in conjunction with a blender after the ice cream process.

FROZEN DRINK MACHINE 

A frozen drink machine is almost like a commercial ice cream machine in the way that it has a freezing cylinder with movement, but fruit-flavored mixes or carbonated mixers are used. These machines are awesome and the easiest to use. The largest and heaviest-duty of these machines are found in local convenience stores; they make Slurpees, Slushies, ICEEs, etc. Some models can be used with carbonated mixes such as cola. These big stainless steel machines cost about $2,500 each.

The smaller, clear plastic 3-gallon commercial machines are $1,500. Basically, the mix is poured inside and takes about an hour to freeze up. You’ll find these machines at high-volume outdoor and tropical bars. Usually they are used for the most popular frozen drinks, such as the Margarita, piña colada, and strawberry Daiquiri.

You can find inexpensive home frozen drink machines, but the problem is that the cylinders tend to only hold one gallon and all the parts are made of plastic. The best choice is to find one at a local going-out-of-business auction or keep checking eBay. I’ve seen many for $200 to $400.

FROZEN DRINK MACHINE HISTORY

Omar Knedlik and John Mitchell worked on a carbonated frozen drink machine from 1959 to 1965. The 7-Eleven convenience store shot their creation to fame. The trademark Slurpee was created in 1967. Later, they invented the spoon-straw, then the candy straw. In 1965, Knedlik and Mitchell created the ICEE brand. The main difference between the two is that Slurpee used Coca-Cola products and ICEE used Pepsi products.

If you’re hosting a large luau or other party and don’t want to make the frozen drink machine investment, then I recommend calling a local party rental store and renting a frozen drink machine. It should cost between $100 and $200, and the company will provide pick-up and delivery. All you have to do is make gallons of your favorite recipe (no seeds or pulp) and keep it in the refrigerator until time to pour it in the machine. Guests are happy to serve themselves. Another idea is to make the mix nonalcoholic and then set out different flavors of liquor around the machine, allowing your guests to add their own alcohol. This also allows people who choose not to drink to have a great frozen drink as well.

THE ALCOHOL, MIXERS, AND GARNISHES 

Ice is definitely the ingredient most will use to make a frozen drink, but to create body, increase flavor, and dress it up, you need some alcohol, mixers, and garnishes. And of course, if you want to lose the booze for whatever reason, then by all means leave it out.

ALCOHOL 

By far, the most popular types of high-content alcohol used in frozen drinks are rum, tequila, and vodka. And with the explosion of flavored rums and vodkas on the market, the possibilities are endless. However, any alcohol can be used if the flavorings go well together. Liqueurs will also add a lot of flavor as well as sweeten the drink. If you can, use chilled alcohol so that it doesn’t melt your ice as fast and will ensure the least amount of dilution. Just store the alcohol in the refrigerator.

MIXERS 

Mixers create the volume for frozen drinks. They can also add incredible flavor. Mixers can be anything nonalcoholic, such as syrups, juices, purées, nectars, dairy products, sugar, simple syrup, coconut milk, fruit-flavored baby food, honey, extracts, fresh cut fruit, or soda. When using fresh fruit, make sure that it’s very ripe and bursting with flavor. Also, always wash and rinse the fruit to remove any pesticides. Simply freeze any leftovers for future frozen drinks or purée them in a food processor and pour them into ice cube trays for storage. You can also buy seasonal fruit while the price is down and freeze for future use.

GARNISHES 

Garnishes usually decorate the top of a drink, but swirling chocolate syrup inside a glass or rimming the lip with coconut flakes can also be part of the garnish. A garnish can enhance the look and even the taste of the drink. You can rim with sugars, spices, edible gold flake, sprinkles, and even Pop Rocks! To rim, simply wet the rim of a glass with water, alcohol, syrup, or rub a lemon or lime around the rim then dip into what you care to rim with. It’s limited only by your imagination. You can top drinks with whipped cream, fruit, veggies, sprinkles, spices, or flowers. Nontoxic flowers should be gently washed and rinsed well. These include roses, rose petals, hibiscus, orchid, orange blossom, carnation, basil blossoms, lavender, honeysuckle, jasmine, violet (not African violet), sunflower petals, sage blossoms, petunia, dandelion, chamomile, chrysanthemum, marigolds, apple blossoms, and primrose. As for fresh fruit, just go with what is in season. Fruit pieces can be slit to sit on the edge of a glass, or impaled on bamboo skewers and then placed into the drink. Don’t feel that you are limited to the garnishes matched with the recipes in this book. If you think an ingredient that you have on hand would work well as a garnish with a chosen recipe, go for it!

SIMPLE SYRUP

One mixer that you will see many times in this book is simple syrup. Simple syrup is simply sugar water. You can make a quick, no-heat simple syrup by filling a bottle with two parts sugar and one part water and then shaking. After the cloudiness clears, shake again. For sugar-free simple syrup, replace sugar with Splenda. To make the heated version, pour the sugar and the water in a pan on the stove and heat to a boil while stirring. Boil for 5 minutes, then remove from the heat. Allow to cool, and then you have simple syrup. You can store both types in the refrigerator for several weeks. You can also buy simple syrup premade at your local grocery store in the cocktail mixer section. Sometimes it’s called rock candy syrup.

DECORATIONS 

Decorations are any nonedible item you add to the drink. The most common for a frozen tropical drink is a paper parasol. Stick the parasol into the fruit you have sitting on the rim or add an extra straw and insert it into the straw. You can even find decorated straws. Big fat straws and spoon straws work the best for frozen drinks. Try Oriental Trading for tons of cost effective ideas (www.orientaltrading.com).

GLASSWARE 

Frozen drinks are generally served in a tall cool glass; however, many kinds of glasses can be used. You don’t have to stock a full assortment of frozen drinkware for your cabinets. Most times, what you have on hand is fine. If you feel like splurging and want a set of matching glasses to pour your frozen libations into, though, then by all means, get them! The best time to find fun novelty, tiki-style glasses is in the summer. Check your local dollar stores or department stores. Below are some styles of glassware that work well for frozen drinks.

Cocktail glass: Also known as a martini glass. Sure, you can serve a frozen drink in this glass! You’ll just use less mixer.

Coconut cup: Make a coconut cup by using a band saw. Simply take the coconut and cut a quarter off the top. The milk will spill out. You can leave in the white coconut meat and then fill with your frozen drink. Later, just allow the meat to dry out, scoop it out and discard it, and then you’ll have a cup you can use again and again. For a party, you can use napkin rings or something similar as bases for the coconuts.

Collins glass: A Collins glass is a tall skinny glass that holds about 10 to 12 ounces. It’s also called a chimney glass.

Hurricane glass: A hurricane glass can be 12 to 24 ounces. It has a short stem with a curvy shape like a hurricane lamp.

Margarita glass: A margarita glass is a stemmed wide-brimmed glass and can be 10 to 16 ounces. Some say it looks like a sombrero.

Mug: A mug holds about 12 to 16 ounces and has a handle.

Pineapple glass: A pineapple glass can be made with a pineapple corer that will cut and scoop out the middle of the pineapple. Simply cut off the top of the pineapple and core the pineapple leaving a shell. Save the pineapple meat for garnishes or part of the frozen mix.

Pint glass: A pint glass is 16 ounces.

Poco grande glass: A poco grande glass can be 13 to 15 ounces. It’s a stemmed curvy glass that looks like a tulip.

Red-wine glass: A red-wine glass is large enough to use as a frozen drink glass.

Tiki glass: Tiki glasses are tall decorative glasses that look like totem pole carvings.

Water glass: A big ol’ water glass is a perfectly fine place for a frozen drink to call home.

Zombie glass: A Zombie glass is a tall glass that can hold from 16 to 24 ounces. It’s like the daddy of the Collins glass.

THE TOP THINGS TO KNOW ABOUT FROZEN DRINKS 

We learn things in life through trial and error. Here are some things to know about frozen drinks that will keep you from making those beginner-blues mistakes.

Use medium to small cubed ice. Big cubes and chunks are hard to blend and hard on your equipment.

Ice is just frozen water (duh). The more ice you use, the more your drink gets diluted. This is why frozen drink mixes are sweeter and thicker than most cocktail mixers. A Cape Cod (vodka and cranberry juice) on the rocks is great, but trying to blend it is a disaster because the cranberry juice is half water to begin with. You would have to add a sweetener like a liqueur or purée to bulk up the drink.

You’re not really supposed to taste the alcohol in a frozen drink.

Alcohol melts the ice at warp speed. Try to keep the bottles you are using in the refrigerator instead of pouring them at room temperature.

If you want to taste the alcohol, simply blend the mixers in the blender (making a nonalcoholic drink) then leave room at the top of the glass to pour in the alcohol. Slowly swirl into the drink. You’ll taste the yummy difference.

If using a blender, pour in the liquids first then slowly add ice until you reach a desired pourable consistency. Blended too thick? Add more mixer instead of alcohol, then use the method above.

You can use frozen ingredients other than ice to reach a slushy consistency. Try frozen fruit, sorbets, ice cream, and frozen ice cubes made of juices.

To create a fun contrast in color, simply pour a mix, syrup, whipped cream, etc. in the bottom of the glass before pouring in your drink. It will gush up the sides, giving a cool effect. For example, you can pour an ounce of strawberry mix in the bottom of a glass and then fill with piña colada, creating a spectacular visual effect. You can always top a drink with a colorful liqueur as well. Here are some to try: blue curaçao, sloe gin, melon liqueur, raspberry liqueur, crème de cassis, dark rum, or Parfait Amour.

Layer different colored frozen mixtures on top of one another to create a striped effect. Pouring the mixtures at the same time on opposite sides of the glass will create vertical stripes, but the mixtures must be pretty thick.

Well, you’re set to blast your way into the frigid territory of frozen-drink-making. Throw on your snowsuit, jump on your snowboard, invite your friends (or just one friend) and surf the frozen libation tundra. You’re about to become the best ice prince or princess the North Pole has ever seen.




2    Frozen Drink 
Recipes 




3 MUSKETEERS IN THE DEEP FREEZE

MAKES 1 DRINK 

1 oz. vanilla vodka 

1 oz. chocolate liqueur 

1 oz. chocolate syrup 

2 oz. milk or cream 

Pour all ingredients into a blender with a cup of ice and blend. Add more ice to thicken or milk/cream to thin, creating a desired consistency. Pour into a tall glass and top with whipped cream if desired.

99 CHOCOLATE MONKEYS

MAKES 1 DRINK 

1 oz. 99 Bananas schnapps 

1 oz. chocolate liqueur 

3 oz. cream 

squirt of chocolate syrup 

Pour the first three ingredients into a blender with a cup of ice and blend. Add more ice to thicken or cream to thin, creating a desired consistency. Prep a tall glass by squirting some chocolate syrup inside the rim and allowing it to run down the inside of the glass. Pour frozen mixture into the glass.

A 

ABSINTHE MAKES THE COLD HEART GROW FONDER

MAKES 1 DRINK 

1 oz. absinthe substitute 

1 oz. raspberry liqueur 

1 oz. fresh lime juice 

1 oz. simple syrup 

lemon-lime soda, chilled, to fill 

fresh raspberries and lime slice 

Pour the first four ingredients into a shaker tin of ice; shake and strain into a tall glass of crushed ice. Add more crushed ice to the top of the glass, then fill with chilled lemon-lime soda. Garnish with fresh raspberries and a lime slice.

ABSINTHE MINDED

MAKES 1 DRINK 

1 oz. absinthe substitute 

1 oz. limoncello 

homemade lemonade, chilled, to fill 

lemon slice 

Pour the first two ingredients into a shaker tin of ice; shake and strain into a highball glass of crushed ice. Add more crushed ice to the top of the glass then fill with chilled lemonade. Garnish with lemon slice.

ABSOLUT MAN

MAKES 1 DRINK 

1 oz. Absolut Mandarin vodka 

1 oz. mango rum 

½ mango, chopped (save a slice for garnish) 

¼ cup mandarin oranges (save one piece for garnish) 

1 oz. fresh orange juice 

mint sprig 

Put all ingredients except mint into a blender with a cup of ice and blend. Add more ice to thicken or orange juice to thin, creating a desired consistency. Pour into a tall glass and garnish with slice of mango, mandarin orange, and mint sprig.

ABSOLUT PEAR-ADISE

MAKES 1 DRINK 

1 oz. Absolut Pears vodka 

1 oz. pear nectar or purée 

½ oz. fresh lemon juice 

1 oz. apple juice 

Pour all ingredients into a blender with a cup of ice and blend. Add more ice to thicken or apple juice to thin, creating a desired consistency. Pour into a tall cinnamon-rimmed glass.

ABSOLUT RAZZY

MAKES 1 DRINK 

1 oz. Absolut Raspberri vodka 

1 oz. raspberry liqueur 

1 oz. fresh lime juice 

1 oz. cream 

raspberries 

Pour the liquid ingredients into a blender with a cup of ice and blend. Add more ice to thicken or cream to thin, creating a desired consistency. Pour into a tall sugar-rimmed glass and garnish with raspberries.

ACAPULCO CHILLER

MAKES 1 DRINK 

1 oz. dark rum 

1 oz. triple sec 

1 oz. fresh lime juice 

1 oz. simple syrup 

lemon-flavored soda water, chilled, to fill 

orange slice and cherry 

Pour the first four ingredients into a shaker tin of ice; shake and strain into a highball glass of crushed ice. Add more crushed ice to the top of the glass, then fill with chilled lemon-flavored soda water. Garnish with orange slice and cherry.

ADAM AND EVE

MAKES 1 DRINK 

1 oz. Forbidden Fruit liqueur 

1 oz. 99 Apples schnapps 

1 oz. apple juice 

1 oz. lemon juice 

½ oz. simple syrup 

apple (your choice; any type will do) 

Pour the liquid ingredients into a blender with a cup of ice and blend. Add more ice to thicken or apple juice to thin, creating a desired consistency. Pour into a tall glass. Slice off the top of an apple, punch a hole for a straw in the slice and set firmly on the rim.

A DAY AT THE BEACH

MAKES 1 DRINK 

1 oz. coconut rum 

1 oz. banana rum 

2 oz. pineapple juice 

1 oz. fresh orange juice 

pineapple or orange slice 

Pour the liquid ingredients into a blender with a cup of ice and blend. Add more ice to thicken or orange juice to thin, creating a desired consistency. Pour into a tall glass and garnish with pineapple or orange slice and a paper parasol.

ADIOS SNOWBALL

MAKES 1 DRINK 

1 oz. gold tequila 

1 oz. coconut rum 

1 oz. coconut cream 

½ oz. fresh lime juice 

Goya coconut soda, chilled, to fill 

Pour the first four ingredients into a shaker tin of ice; shake and strain into a coconut-rimmed highball glass of crushed ice. Add more crushed ice to the top of the glass, then fill with chilled Goya coconut soda.

ADIRONDACK MINT

MAKES 1 DRINK 

1 oz. chocolate vodka 

1 oz. green crème de menthe 

1 scoop vanilla ice cream 

1 oz. cream 

squirt of chocolate syrup 

whipped cream and chocolate shavings (optional) 

Put the first four ingredients into a blender with a cup of ice and blend. Add more ice to thicken or cream to thin, creating a desired consistency. Take a tall glass and swirl chocolate syrup inside. Pour frozen mixture into the glass and garnish with whipped cream and chocolate shavings if desired.

AFTERNOON DELIGHT

MAKES 1 DRINK 

1 oz. banana rum 

1 oz. passion fruit rum 

1 scoop banana ice cream 

1 scoop raspberry sorbet 

1 oz. cream 

seasonal fruit 

Put all ingredients except seasonal fruit into a blender with half a cup of ice and blend. Add more ice or ice cream to thicken or cream to thin, creating a desired consistency. Pour into a tall glass and garnish with seasonal fruit.

A GOODNIGHT KISS

MAKES 1 DRINK 

1 oz. passion fruit rum 

1 oz. Passoã passion fruit liqueur 

1 oz. fresh lime juice 

1 oz. cream 

Hershey’s Kiss 

Pour the liquid ingredients into a blender with a cup of ice and blend. Add more ice to thicken or cream to thin, creating a desired consistency. Pour into a tall glass and garnish with Hershey’s Kiss.

ALABAMA RIOT

MAKES 1 DRINK 

2 oz. Southern Comfort 

1 oz. peach schnapps 

1 oz. fruit punch 

1 oz. lime juice 

seasonal fruit 

Pour the liquid ingredients into a blender with a cup of ice and blend. Add more ice to thicken or fruit punch to thin, creating a desired consistency. Pour into a tall glass and garnish with seasonal fruit.

ALAMO POWWOW

MAKES 1 DRINK 

1 oz. tequila 

1 oz. cinnamon schnapps 

1 oz. coffee liqueur 

Pour all ingredients into a blender with half a cup of ice and blend. Add more ice to thicken or coffee liqueur to thin, creating a desired consistency. Pour into a highball glass.

ALAMO SNOWPLOW

MAKES 1 DRINK 

1 oz. silver tequila 

1 oz. coconut tequila 

1 oz. pineapple juice 

1 oz. cream 

pineapple slice 

Pour the liquid ingredients into a blender with a cup of ice and blend. Add more ice to thicken or pineapple juice to thin, creating a desired consistency. Pour into a tall coconut-rimmed glass and garnish with pineapple slice.

ALASKAN BLACKOUT

MAKES 1 DRINK 

1 oz. Blavod black vodka 

1 oz. blackberry brandy 

1 scoop chocolate ice cream 

1 oz. cream 

Put all ingredients into a blender with a cup of ice and blend. Add more ice or ice cream to thicken or cream to thin, creating a desired consistency. Pour into a tall glass.

ALASKAN DOGSLED

MAKES 1 DRINK 

1 oz. chocolate vodka 

1 oz. white crème de menthe 

1 scoop rocky road ice cream 

1 oz. cream 

Put all ingredients into a blender with half a cup of ice and blend. Add more ice or ice cream to thicken or cream to thin, creating a desired consistency. Pour into a tall glass.

ALASKAN HUSKY

MAKES 1 DRINK 

2 oz. vanilla vodka 

1 scoop peppermint ice cream 

1 oz. cream 

Put all ingredients into a blender with half a cup of ice and blend. Add more ice or ice cream to thicken or cream to thin, creating a desired consistency. Pour into a tall glass.

ALASKAN IGLOO

MAKES 1 DRINK 

1 oz. orange vodka 

1 oz. Godiva white chocolate liqueur 

3 oz. cream 

Pour all ingredients into a blender with half a cup of ice and blend. Add more ice or ice cream to thicken or cream to thin, creating a desired consistency. Pour into a tall glass.

ALASKAN MALAMUTE

MAKES 1 DRINK 

1 oz. vanilla vodka 

1 oz. Irish cream 

1 scoop pralines and cream ice cream 

1 oz. cream 

Put all ingredients into a blender with half a cup of ice and blend. Add more ice or ice cream to thicken or cream to thin, creating a desired consistency. Pour into a tall glass.

ALEXANDER THE GREAT

MAKES 1 DRINK 

1 oz. cognac 

1 oz. crème de cacao 

3 oz. cream 

nutmeg 

Pour all ingredients except nutmeg into a blender with a cup of ice and blend. Add more ice to thicken or cream to thin, creating a desired consistency. Pour into a tall glass and garnish with a sprinkle of nutmeg.

ALL-AMERICAN SNOWBOARDER IN HEAVEN

MAKES 1 DRINK 

1 oz. Heaven Hill bourbon 

1 oz. Southern Comfort 

1 oz. apricot brandy 

1 oz. fresh lemon juice 

1 oz. simple syrup 

Pour all ingredients into a blender with a cup of ice and blend. Add more ice to thicken or lemon juice and simple syrup to thin, creating a desired consistency. Pour into a tall glass.

ALMOND DELIGHT

MAKES 1 DRINK 

2 oz. amaretto 

2 scoops French vanilla bean ice cream 

1 oz. cream 

Put all ingredients into a blender with a cup of ice and blend. Add more ice to thicken or cream to thin, creating a desired consistency. Pour into a tall cinnamon-rimmed glass.
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