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I love coffee, tea, and water, but sometimes I want something a little more. This is the more book. The majority of recipes are for cold beverages with a smattering of hot ones. In addition, most of the recipes are non-alcoholic.

NOTE: serving size for each recipe is in parenthesis: (1) mean it serves 1

This revised edition includes a new cover, this introduction, and typo fixes.
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A is for Autumn Smoothie, Apple Pie Smoothie, Aam ki Lassi
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Autumn Smoothie

	5 ice cubes

	1 ripe pear, peeled and chopped

	1 banana, sliced

	1 cup plain or vanilla yogurt

	1/8 teaspoon pumpkin pie spice


Blend all the ingredients in a blender until smooth. (1)

Apple Pie Smoothie

	4 ice cubes

	1 cup unsweetened applesauce

	1/2 cup apple juice

	1/2 cup vanilla yogurt

	1 banana

	1 tablespoon granulated sugar

	1/2 teaspoon ground cinnamon

	1/4 teaspoon each ground nutmeg and ground allspice


Blend all the ingredients in a blender until smooth. (1)

Aam ki Lassi

	2 ripe mangoes, peeled and cubed

	2 cups plain yogurt

	1/2 cup granulated sugar

	1 cup light cream or milk

	dash of cardamom


Blend all the ingredients, except cardamom, in a blender until smooth. Pour into glass and top with cardamom. (1)
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B is For Black Forest Cocoa, Berry Frost, Baileys Butterball
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Black Forest Cocoa

	1 tablespoon maraschino cherry juice

	1 tablespoon chocolate syrup

	1/2 cup brewed hot chocolate 

	whipped cream 

	cocoa powder 

	1 maraschino cherry 


Combine cherry juice and chocolate syrup in a warmed coffee mug or glass. Slowly add the hot chocolate. Stir gently. Top with whipped cream and sprinkle with cocoa powder. Garnish with maraschino cherry. (1)

Berry Frost

	3/4 cup frozen mixed berries, slightly thawed

	1/2 cup plain yogurt

	1/4 cup milk

	1 teaspoon granulated sugar

	1 teaspoon vanilla

	1 ice cube


Blend all the ingredients in a blender until smooth. (1)

Baileys Butterball

	2 tablespoon caramel topping 

	2-4 tablespoons dark chocolate, finely grated 

	1/3 cup butterscotch schnapps 

	4 cups ice cubes 

	1 cup Baileys Original Irish Cream 

	1 cup light cream or milk


Place caramel topping and chocolate on separate plates. Dip rims of glasses in caramel topping, then in the grated chocolate. Place in the freezer 1-2 minutes. Combine Baileys Irish Cream and light cream in a pitcher. Divide butterscotch schnapps evenly among glasses. Top with ice. Pour in Baileys mixture. (4)
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C is for Caribbean Punch, Cherry Banana Smoothie, Cherry Sangria
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Caribbean Punch

	4 cups orange juice

	4 cups pineapple juice

	1/2 cup lime juice

	1/2 cup honey

	4 cups ginger ale

	1 cup rum (optional, if leaving out add only 1/4 cup honey)

	1 cup each pineapple chunks and melon balls

	ice


Mix juices and honey together. Refrigerate at least 3 hours. Before serving add ginger ale, rum, pineapple chunks, and melon balls. Serve over ice. (6)

Cherry Banana Smoothie

	1 cup sweet cherries, pitted and stems removed 

	1 medium banana 

	juice of 1/2 lemon

	1/2 cup plain yogurt 

	6 ice cubes 

	3 drops almond extract 


Blend all the ingredients in a blender until smooth. (1)

Cherry Sangria

	32 oz. cherry juice, or cherry-cranberry

	8 oz. peach nectar

	6 oz. jar maraschino cherries

	1/2 cup orange juice

	2 tablespoons lemon juice

	2 ripe peaches, cut into bite-sized chunks

	1 orange and 1 lemon, thinly sliced

	2, 10 oz. bottles club soda or carbonated lemon-lime beverage, cold (or rosé wine)


Combine all the ingredients, except club soda. Cover and refrigerate 2-3 hours. Before serving, add club soda and stir gently. (12)
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D is for Dreamsicle, Dark Chocolate Cappuccino, Danish Coffee
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Dreamsicle

	1 cup orange juice

	1 cup half and half

	2 oz. vodka or 1 teaspoon almond extract

	ice


Whisk together orange juice, half and half, and vodka or almond extract. Serve over ice. (1)

Dark Chocolate Cappuccino

	4-6 oz. chocolate milk

	1 oz. dark chocolate, grated

	1 oz. vanilla flavored syrup 

	2 oz. espresso or 4 oz. strong coffee, fresh brewed and hot

	whipped cream

	dark chocolate shavings


Heat chocolate milk and dark chocolate in pan over low heat until hot. Add vanilla syrup and chocolate to mug. Add coffee and stir. Whisk chocolate milk until frothy. Pour into coffee. Top with whipped cream and cocoa shavings. (1)

Danish Coffee

	1 tablespoon heavy whipping cream

	1 cup hot brewed coffee

	1 tablespoon rum

	1 tablespoon cherry liqueur

	1 teaspoon brown sugar

	10 oz. cup freshly brewed hot coffee

	ground cinnamon


Whisk cream in until slightly thickened but still pourable. Add rum, cherry liqueur, and brown sugar to a warm mug. Add hot coffee. Stir to dissolve sugar. Spoon whipped cream on top of coffee. Sprinkle with cinnamon. (1)
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E is for Eggnog Latte, English Bishop, Electric Melon
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Eggnog Latte

	2 cups commercial eggnog

	1 cup hot brewed espresso or strong coffee

	1 tablespoon light rum, optional

	1 tablespoon Bourbon, optional

	ground nutmeg for garnish


Heat eggnog in a pan over medium heat until hot, but not simmering. Meanwhile, combine espresso, rum, and Bourbon. Add to eggnog and which until frothy. Pour into mugs and sprinkle with nutmeg. (4)

English Bishop

	1 large orange, cut in half

	12 whole cloves

	1 teaspoon ground allspice

	2-1/2 cups inexpensive port wine

	1 tablespoon honey

	1 cinnamon stick

	2 dashes cognac, optional


Preheat oven to 300°F. Push cloves into the orange and bake cut-side up 30 minutes. Cut baked oranges into quarters and squeeze juice into a saucepan. Add peels to pan. Add the remaining ingredients. Simmer gently 15-20 minutes, do not boil. Strain and serve. (6)

Electric Melon

	3/4 oz. vodka

	3/4 oz. Midori melon liquor

	3/4 oz. peach schnapps

	splash orange juice

	splash grenadine

	ice

	ginger ale


Mix the first 5 ingredients, pour over ice, and top off with a little ginger ale. (1)
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