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CUADRO 6
Consumo de frutas y hortalizas, por individuo, en determinados
paises fucra de Europa y Norteamérica

Preaedio Meta &e In
FALS Artiesls Lo 1942 1952 F. A O,
mwa/» pars 180
s g Ko s
...... 412 5e4 54
Argeating. ... ..o we m" 396 12 m
Fretas.... 60 LNy 924 850
PRLox s ine el W gt ny | 85| 10
Fretas.... ... 417 “wi 922 50
Chile... ... viv oue Hortalizas __‘ FAR ] 565 N0
Fretas.... .. 187 1108 1197 1100
Colombia.. ... ... o] Hortlizas... q&.& ol 130 750
Frotas.... ... - 1350
Caba *| Hortalizas.. “156 'ig ;-u 773
Pecd Hortalisas...| — 500 | se2 750
Frutas.... .. 1 3 395 s10 50
Urageay ‘| Hortalisas...] 93 .g 23 150
Vesersela.. ... ... ... ety [ 23| Y| e
ASIA
Ceilin Frotas.... ... ‘12 22 35 00
T Hertalisas.., * 397 94 50
ol Frets.... .| * 251 | v1a7 | so0
) Hortalisss.,,! * ‘163 *163 700
Japée Fratse... .| ‘164 | '69 | *153 | o
. wer - " Hortali <l 1”3 :gg :g m
m aw oane .- n < ""' :::‘ ‘_‘_M .” :3 3
Filipivas... ... ... ... x"m" """ 1 ey St "159 200
AFRICA
Frutas.... ., ot 3 T34 614 30
Eeipto- o oo o vio| Horalinas. | *333 ai | csst | e
w “l h . nm.u.;‘:::‘ '_‘, uﬁ % “m’
Unido Sodafricens —| jrociptivan..] 255 | 31| 38| oo
OCEANIA
Frotas.... ... Y747 "S5 "2 920
Australia | Hortallzas...! “670 | *245 | "666 | 1000
Frutas.... ... 650 555 v55s 610
Nm ul* ...... nm" “'o “" .“‘ ”
d::«h-“huywd-mrwa,':"‘l;{m" -
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naron los cambios de estructura que concurren en ¢l comercio de
manzanas. Sus causas son en parte ccondmicas, y contribuyen con
iguales efectos ciertos cambios de la prodoccién ajenos a la econo-
mia, tales como alguoos brotes de epifitias.

CUADRO 8

Frutas principales: Produccién y exportacién mundiales *

FRODUCCION EXPFORTACION
/5 /0
CLASE DE FRUTA Promadia | Promadie | con mle | Promelie | Pramadio | con sels

de de e » e &
UM | U8 | 1we A3 | NS | s

F.UTAS mws Niles &¢ tomelodme 7:::. Nk &¢ bomeladm Tz‘
o o
Plitamos ... oocooe ] 8063 ] 10355 | 1284 | 2460 | 2552 | 1004
Narsnjas y manderinas.| 3300 | 12971 | w74 | 1768 | 2000 | ne6s
Limeoves y limas. ... .. 1055 | 1412 | 1838 | 21 261 %2
Toronjas ..i voo vov wie v 1170 L7201 1470 121 127 1050
Manzanas (de mess) ...| 6900 | 9226 | 1337 720 714 2
Peras (de mess) ... ... 2250 | 29% | 1329 14s 186 | 1257
Uvas" (de mens) ... .| 3200 4330 1353 m 218 %2
Pities oo v v v v ] 3027 2438 2272 | Cu1es | vase | 1077

142 40 43 1429
979 34 285 905
6| 18 49 415
935 ‘80 43 0.0
538 ‘4% 12

Las estadisticas de produccién de hortalizas son bastante incom-
pletas, excepto las de Nortcamérica, Europa occidental y contados
paises de otras regiones, Las cifras correspondicntes a las cosechas
de 1951-53, comparadas con las de 1934-38, demuestran que en la
Europa occidental subié la produccién el 21 por 100, y casi un 35
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africa occidental ginger beer (1)

africa onental

argentina

argelia

- }\ L\; I\L

gengibre
azicar

agua

miel

jugo de limén
agua

hmdn

huevo

ginger beer (2)
gengidbre
azocar
agua
levadura de pan
frutas
clavo / canela

cayena

té de cardamomo
té
cardamomo molido
leche
azocar
miel

mate

agua
mate

agua
canela
pasitas
vodka

RECETAS

6oz

3q

S5ib

14 1b

1 gill (1/4 de pint)

17 qt

21ts
entero

1/4 de taza
2 lazas
4 litros (1 galén)
172 cucharada
limén + opcionales

1/4 cucharada (opc) 12a15h.

*..durante los Gitimos affos,

muchos turistas norteamericanos
descubrieron en La Habana que sus ideas
con respecto a la confeccién de cocteles
eran muy limitadas; en otras palabras :
aprendieron de cocteleria..”

Albert Stevens
“el mago® del hotel Waldorf Astoria.
N.York 1935

put ginger and 3 quarts water into a very
large kettie and boil for 30 min.

add sugar, honey,lemon juice 17 gts more
water,

Strain through a cloth and when cold,
add essence of lemon and egg.

let stan for 3-4 days before bottling....

1 hervir agua, mezclar todo,dejar hervir,

preparar levadura (15-20min)

enfriar agua y filtrar. agregar levadura.

cerrar .dejar en reposo.(temp.ambiente)

2 al aparecer burbujas, refiltrar a botellas
de plastico (atencion a presion)

checar con receta impresa.



brasil

chile

cosla rica

junguefio
jugo de naranja
hielo machacado
aguardiente o ron bl
azucar

batida de limao
limones
azicar
hielo
vodka

aloja de pifia
1 pifia o papaya
clavo
pasas
azicar
agua
(4 dias)

guarapo costefio
agua

panela
limén

canelazo (caliente)
aguardiente
aguapanela
canela

leche dormida
leche (ysin pasteurizar?)
limén
canela
canela en polvo

cuajo (7)

RECETAS

6as8
2 a3tazas
2 cuch.

1 por vaso

pocas
a endulzar
Sl

11.
1 partida

3tazas
3lazas
6 astillas

1 vaso
1
2 astilias
1 cuchradita

3 cucharadas
1/8 de pastilla

en calabazo o en olla: céscara y centro de
pifia con todos los ingredientes. se tapa
bien y cubre con tela inmévil al sol 36 4
dias.se cuela y enfria(dura solo 2 6 3 dias)
CON POPIYD 50 formontan puipa y pipas

1r0000dss...

disolver y agregar limén

mezclar,

calentar a bafo maria sin que hierva
servir caliente en jarra de barro con borde
escarchado (limén y az.o sal)

mezclar y refrigerar



ponche de guayaba
(nitza vilapol)
jugo de guayaba 1L
azucar 1/4 1aza
limones 3
ron 1 botella
agua con gas o refr. (agregar antes de servir)
hielo
drake (S XVia Xvili)
(francis drake 1542-1596)
aguardiente sin hielo
azuicar
limén
hierbabuena
mojito del S XIX 1800...
roN 070 con ron oro y sin hielo
azicar
mén
hierbabuena
hielo
1805 "ol rey Sol Nolo®, Federco Tuder..
1810 . pamora neverso. ..
daiquiri 1899 1899
(fermnando campoamor)
azucar 1 cuch
limdn jugo de 1/2
hielo trozos
ron 20z
daiquiri de constante 1918
ron blanco 20z
limén jugo de 112
azicar 1 cuch
marnrasquind 1 cuch
hielo frappé
mojito de angel martinez 1842
hielo
limén jugo de 1 en ese orden....
azicar 1 cuch
angostura 2 gotas
ron 202
agua mineral
hierbabuena
papa hemingway 1899 (1928 -1960) 1961
ron blanco (doble) 40z
jugo de toronja
marrasquino 1 cuch
hielo frappé

RECETAS



el salvador

ron collins
azucar
limén
hielo
ron blanco
agua mineral

mary pickford
(en coclelera @)
ron blanco
jugo de pifia
granadina
hielo

high ball (jaibol)
ron oro o ajefo
agua mineral o ginger ale
hielo

cuba libre
ron blanco
cola
limén
hielo

nuclear waste

curacao azul
baileys
lager

o
curacao azul
jugo de naranja
vodka

mistela de fruta

aguardiente
fruta

chicha de sabores
maiz
pifia
panela
gengibre
pimienta
culantro
fruta  (opc)

RECETAS

112 cuch
114 oz

1120z

(1893 - 1979)

1120z
1120z

gotas

1120z

1902

1120z

1950

1950

(ackomar con cerezd..)

1950

(20 de mayo)

en botella boca ancha, por un mes o dos.

1.en olla de barro remojar maiz hasta que
empiece a germinar

2.colocar en olla con boca reducida con
céscaras y pulpa de piha (1 sem)

3. tirar agua resultante y renovar hasta
cubrir , agregando panela ,gengibre
(poco) y culantro.

4. lapar con manta espesa y dejar
fermentar minimo 2 semanas.

S.agregar frutas  (pifia,tamarindo..)



@ -

guadalupe

guatemala

@ -

RECETAS

yansoon
agua
semilla de anis
azucar
vodka
sangria (receta tex mex)
vino 1 bot para 6 personas
tequila 10¢l reposo: 1 noche
naranja 1 en rodsjas finas
frutas(manzana,pera...) dados
crs
citron
rhum
sucre
chocolate con arroz
chocolate 2 tabletas cocinar arroz con la canela
arroz 121b al empezar a hervir agregar chocolate y
canela 1 raja azocar...
azicar 172 taza dejar hasta arroz en su punto.
agua 4 tazas
citronade
agua
limén
azicar
sal
vodka
ponche de pina (ponche de los peregnnos..)
pifia 1 pulpa de pifia en agua a hervir y se agregan
agua 1011721 ingredientes. hervir 20 min. se af\ade guaro.
piloncilio 112 tapa sin colar se sirve caliente.
canela 3 palitos
guaro 1/2 \aza
rompopo
leche 4 cel. leche con canela desmenuzada hasta hervir
canela 2 palitos batir bien yemas y huevos,afiadir almibar

huevos 16 yemas + 2 enleros templado y luego leche caliente. batir hasta
almibar de azicar 3tazasen 1| enfriar, afadir aguardiente

agua
aguardiente 1 bot.
lassi
yogurt 1taza licuadora
azucar 2 cuchs
hielo 4 cubos



india

maghred

martinica

lassi de mango
yogunt
azucar
hielo
mango
cardamomo

shake de mango

leche
mango
azucar
hielo

jamaica & ginger
.
jamaica
gengibre
azicar
ron

chay
agua
té de menta
azicar
menta o hierbabuena
azahar (?)
hierba-luisa (limén?)
vodka

leche almendrada
agua
almendras
leche
azicar
cascara de naranja
vodka

ti punch
ron blanco

azocar

limén

RECETAS

1laza
segun mango

3 cubos

12 \aza
1/4 cucharadita

6 tazas
2tazas

segun mango
10 cubos



®

_» horchata de coco

. puertofico |

cajeta de coco
coco rallado

aloja de perejil
agua
perejil
limoén
azicar
hielo

uvachado

aouﬂdienle

anis
pisco
azucar
agua

azicar y sal?
vodka o ron

RECETAS

172 1b.
1/41b
172 cucharadita
1 rama
1 cucharadita
8 tazas

1 botella
3 1/2 tazas
2 1/2 \azas
2 lazas
1/4 taza
2 cucharadas
1 cucharada

1k
1 botella

1taza
1 botella
1 taza
3 tazas (caliente)

{
4

1 seco

remojar desde noche anterior
remojar desde noche anterior
hervir hasta ablandar, batir en licuadora,

agregar el resto,
enfriar

mezclar y colar, agregar limén.

desgranar
verter encima y dejar minimo 1 mes

servir con uvas

tostar, verter agua y hervir 10 min,
INCOMPOrar azucar,

disolver hasta almibar ligero

en recipiente;

pisco agregar almibar.tapar.dias en reposo.

0 leche de coco:

por cada taza de leche de coco,2 de agua.

agregar azicar.(y pizca de sal)



RECETAS

rep. dominicana meorir soflando

jugo de naranja 566 nar. revolver despacio para no cortar leche.
leche evaporada 1 vainilla al final.
azicar 3 cuch
vainilla  pizca en polvo
hielo
vodka o ron
surinam konsa dejar fermentar por varios dias
jugo de cala en lugar oscuro y fresco.
tex mex margarita
tequila 5d
triple seco 2d
limdn 4d
hielo 8 a 10 cubitos
tex mex tequila sunrise
hielo
tequila
jugo de naranja en ese orden...
granadina
tex mex acapuico de noche
tequila 2 medidas impregnar borde de vaso con azucar,
ron bl 1 medida
jugo de naranja 3 medidas
azocar negra
trinidad y tobago ponche de ron
j de limbén 1 “one of sour,
sirup (50% agualazicar, hervido S min) 2 two of sweet,
ron 3 three of strong
hielo 4 and four of weak....”
uruguay mate con hierbas
(mezciar con thés...) (7)
soda el final.
usa ice cream soda helado
jarabe o granadina
soda

venezuela guarapita criolla
“papeldn” 1 (raspado) para 20 personas
ron blanco 3 botellas
limén 1 1/2 taza j.de limbn revolver, embotellar, refrigerar S horas
bicarbonato de soda(?)  3/4 cucaradila
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Liquor Dictionary

Much of the enjoyment of social drinking comes from a knowledge of the different types of
alcoholic beverages available. This section was prepared to help you understand some of the,
ofttimes subtle, differences between one type of liquor and another.

First here are a few common terms frequentiy misunderstood:

Alcohol (C2HS50H) the common ingredient of all liquor. There are many types of alcohol, but
for beverages only ethyl alcohol is used. Of the several types of ethyl alcohol, those spirits
distilled from grain, grapefruit and cane are the most common.

Proof-a measurement of alcoholic strength or content. One de gree of proof equale one-half
of 1 per cent of alcohol. An 80 proof product contains 40 per cent alcohol; a 90 proof product,
45 per cent alcohol, etc.

For centuries Scotch, British Gin and Canadian Whisky sold in England, Scotiand Canada and
most of the rest of the world has been sold at mild 80 proof. America has only begun to
appreciate the tasteful qualities of the more moderate lower proofs.

In recent years, a trend has developed in this country toward 80 proof blended and straight
whiskeys, dry gin., Scotch and Canadian whiskies. Practically all of the Rum sold in America
is now 80 proof. Vodka at 80 proof and now nearly all American made Brandy is 80 proof.

AGE-often believed to be the only indication of quality; a whiskey, rum, or brandy can be
aged too long as well as not long enough. Other factors affecting quality include variables in
the distilling process itself, the types of grain used, the degree of skill used in determining
product maturity. Aging may make good whiskey better, but no amount of aging can make
good whiskey out of bad.

GRAIN NEUTRAL SPIRITS - a practically tasteless., colorless alcohol distilled from grain
(like whiskey) but at 190 proof or above, whereas whiskey must be distilled at less than 190
proof. Used in blended whiskeys, in making gin and vodka, and in many other liquor.

WINE- produced principally from the fermented juice of grapes. If any other fruit is used, the

€7 60103 551 PM
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name of the fruit must appear on the label. The alcoholic content of wine ranges from less
than 14 per cent to 21 per cent.

. BEER - the name for five types of fermented malt beverages: Lager Beer (about 3.6 per cent
alcohol), the most popular type of light, dry beer; Ale, having a more pronounced flavor and
aroma of hops, is heavier and more bitter than lager beer; Bock Beer, porter and stout (about
6 per cent alcohol), which are progres-sively heavier, darker, richer and sweeter then either

lager beer or ale.

Brandy

Brandy so distilled from a fermented mash of grapes or other fruit. These brandies, aged in
oak casks, are usually bottled at either 80 or 84 proof. Long enjoyed as an after-dinner drink,
brandy is also widely used in cooking.

COGNAC - this fine brandy, known for its smoothness and heady dry aroma, is produced
only in the Cognac region of France (All Cognoc so brandy, but not all brandy is Cognac, nor
is all French brandy Cognac)

ARMAGNAC - is much like Cognac but has a drier taste, It is produced only in the Armagnac
region of France.

AMERICAN BRANDY - all of which so distilled in California, has its own excellent

characteristics of taste. Unlike European brandies (whose farmer-distillers sell their brandies

to blender-shippers who control the brand names), California brandies are usually produced
. by individual firms that grow the grapes, own brand names.

APPLE BRANDY, APPLEJACK or CALVADOS - is distilled from a cider made from apples.
Calvados is produced only in Normandy, France. Apple)ack may be bottled-in-bond under the

same regulations that apply to whiskey.

FRUTT-FLAVORED BRANDIES - are brandy-based liqueurs produced from Blackberries,
Peaches, Apeocots, Cherries and Ginger. They are usually bottled at 70 or 80 proof.

CORDIALS
The words Cordial and Liqueur are synonymous, describing liquors made by mixing or
redistilling neutral spirits with fruits, flowers, herbs, seeds, roots, plants or juices to which

sweetening has been added. Practically all cordials are sweet and colorful, with highly
concentrated, dessertlike flavor.

Cordials are made in all countries. Several, made from closely guarded secret recipes and
processes, are known throughout the world by their trade or proprietary brand names.

Here are brief descriptions of the cordials and flavorings mentioned most frequently in the
recipes in this book;

ABSINTHE - anise seed (licorice), flavors; contains wormwood; illegal in the United States

A7 60103 5:51 PM
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ABSINTHE SUBSTITUTES -Abisantee, Abson, Anisette, Herbsaint, Mistra, Ojen, Oxygene.
Pernod

AMER PICON - bitter, orange-flavored French cordial made from quinine and spices
ANISETTE - anise seed, licorice flavor

BENEDICTINE - secret herb formula first produced by Benedictine monks

BITTERS - (see page 125)

CHARTREUSE - yellow and green herb liqueurs developed by Car-thusian monks
CREME(S)-so-called because high sugar content results in cream like consistency
CREME DE CACAO - from cacao and vanilla beans

CREME DE CASSIS - from black currants

CREME DE MENTHE - from mint

CREME DE YVETTE - from violets

GURACAO-orange-flavored, made of dried orange peel, from Dutch West Indies
DUBONNET - French aperitif wine made from aromatics, has slight quinine taste
GRENADINE - made from pomegranates, used for flavoring

KUMMEL - caraway and anise seeds and other herb flavors

MARASCHINO - liqueur made from cherries grown in Dalmatian, Yugoslavia
PASSION FRUTT (PASSIONOLA) - a nonalcoholic mix made from the Passion Flower
PEPPERMINT SCHNAPPS - 2 light-bodied créme de menthe

PERNOD - a French anise-flavored liqueur and absinthe substitute

ROCK AND RYE - fruit juice, rock candy and rye whiskey, bottled with fruit slices
SLOE GIN - a liqueur made from sloe berries (blackthorn bush)

SWEDISH PUNCH - Scandinavian liqueur made from Batavia Arak rum, tea, lemon and
zg:; spices. Also known as Arrack Punsch and Caloric Punsch (the latter because it gives off

TEQUILA - a colorless Mexican liquor made from the mescal plant. Not to be confused with
Pulque, made from the same plant, but with a heavy sout milk flavor.

0105 5:51 PM
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TRIPLE SEC - coloriess Curacao, but less sweet.

GIN.

Gin, which is distilled from grain, receives its flavor and aroma from juniper berries and other
botanicals. (Every gin producer has his own special recipe)

Most gin is coloriess, though some brands may be golden or straw-yellow because of aging in
barrels. Even though a distiller ages his gin. He cannot, by law, make age claims for his
product. Gin sold around the world at 80 proof is bottled in this country at proofs varying
from 80 to 94,

DRY GIN - merely signifies that the gin lacks sweetness.

VACUUM-DISTILLED DRY GIN - is distilled in a glass-lined vacuum still at a low 90°
Fahrenheit temperature (instead of at the usual 212°), capturing only the light, volatile
flavors and aromas without the bitterness found in some gins.

LONDON DRY GIN - originated in England and is now considered a generic term and may
appear on American-made gins as well. Dry gins from England are inclined to be a little
heavier-bodied.

GOLDEN GIN - is a dry gin which, due to aging in wood, has acquired a golden color.

HOLLAND, GENEVA OR SCHIEDAM GINS - are imported from Holland, where gin
originated, are highly flavored and rich in aromatic oils; they do not mix well with other
ingredients in cocktails.

OLD TOM GIN - is an English gin that has been sweetened with sugar syrup.
FLAVORED GIN - is a sweet gin usually flavored with orange, lemon or mint.
SLOE GIN - is not 2 gin at all but a liqueur.
RUM
Rum is distilled from the fermented juice of sugar cane, cane syrup and molasses at less than
190 proof (160 proof for New England rum) and bottled at not less then 80 proof. It is aged

in uncharred barrels where it picks up very littie coloring; dark rums often have caramel
added to them for color

Most rums are blends of several aged rums, ranging from heavy, pungent types to light,
brandy like varieties selected for special aroma, flavor and color. There are two main types of

nm;

LIGHT-BODIED RUMS - are dry with only a very slight molasses flavor. Available in two

GO103 5:51 PM
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country distinct from that of the others.

AMERICAN WHISKEY - Although American whiskeys fall into two major categories, straight
whiskey and blended whiskey, the United States Government acknowledge thirty-three
distinct types of whiskey. Only the major types (98 Per cent of the nation’s consumption) are
covered here.

Straight Whiskey is distilled from corn, rye barley or wheat (not biended with neutral grain
spirits or any other whiskey) and aged in charred oak barrels for a minimum of two years,
There are four major types of straight whiskey.

1 Bourbon Whiskey is distilled from a mash of grain containing not less than 51 per cent
corn and Is normally aged four years in new charred oak barrels. Bourbon is
amber in color and full-bodied in flavor. When distilled in Kentucky it is usually
referred to as kentucky straight Bourbon Whiskey. Bourbon is named for
Bourbon County in Kentucky where this type of whiskey originated. Bourbon is
also produced in lllinois, Ohio, Pennsyl-vania, Tennessee and Missouri,

2 Rye Whiskey is distilled from a mash of grain containing not less than 51 per cent rye and
is much like bourbon in color, but is different in taste and heavier in flavor.

3 Corn Whiskey is distilled form a mash of grain containing not less than 80 per cent corn.
Corn whiskey Is commonly aged in re-used charred oak barrels.

4 Bottled-in-Bond Whiskey is straight whiskey, usually bourbon or rye, which is produced
under United States Government supervision. Though the government does not
guarantee the quality of bonded whiskey, it does require that the whiskey be at
least four years old, that it be bottled at 100 proof that it be stored and bottled
at a bonded warehouse under government supervision.

Blended Whiskey - A blend of one or more straight whiskeys and neutral grain spirits
containing at least 20 per cent or more straight whiskey bottled at not less than 80 proof.

1 Kentucky Whiskey - A Blend is a biended whiskey in which all the straight whiskeys are
distilled in Kentucky.

2 A Blend of straight Whiskeys occurs when two or more straight whiskeys are blended
together, to the exclusion of neutral grain spirits.

CANADIAN WHISKY - Canadian whiskies are blended whiskies usually distilled from rye,
corn and barley. Produced only in Canada, under government supervision, most of the
Canadian whisky sold in this country is at least four years old. Canadian whisky, usually
lighter bodied than American whiskey, is sold in Canada, and in most of the world, except the
United Stated, at 80 proof.

SCOTCH WHISKY - Produced only in Scotland Scotch whiskies are blended whiskies
deriving their individual personalities from native barley grain and traditional pot stills. All
Scotch blends contain malt whisky and grain whisky (similar to American grain neutral
spirits). Scotch’s distinctive smoky flavor comes from drying maited barley over peat fires. All
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varieties, white and Gold Label (or Light and Dark), the Gold or Dark is usually a bit sweeter
with a more pronounced taste. Among these rums are included rums from ate also produced
in the Dominican Republic, Haiti, Venezuela, Mexico, Hawaii and the Philippines.

HEAVY-BODIED RUMS - are darker, sweeter and have a pungent bouquet, body and flavor.
These are distilled by a different and slower fermentation process, which allows more time for
a fuller, richer molasses like body to develop and include rums from Jamaica, Drmerara
(British Guiana), Martinique, Trinidad, Barbados and New England.

VODKA

Vodka, most versatile of all alcoholic beverages, is a highly refined and filtered liquor distilled
from any material at or above 190 proof, bottled at not less than 80 or more than 110 proof.
It was originally made in Russia, from potatoes; but in the United States, vodka is usually
distilled from grain, primarily corn and wheat. The subtle differences between various vodkas
results from the types of grain used and the distilling and filtering processes employed. Most
American vodkas are filtered through activated charcoal.

Vodka is not aged; it is coloriess and virtually tasteless and odorless. In Russia and the Baitic
countries, vodka is always taken straight and ice-cold from small glasses, at one swallow,
along with food, In America, vodka is usually mixed with fruit juices, carbonated beverages
and other ingredients where vodka’s softness and palatability does not interfere with the
taste of the main ingredient

FLAVORED VODKA - an American-originated product. Excellent straight or in mixed drinks,
it has been sweetened and flavored, usually with orange, lemon lime, mint or grape. It is
usually bottied at 70 proof.

ZUBROVKA - vodka in which a bit of special ‘buffalo’ grass is steeped. This European grass
gives the vodka a light yellowish color and a slight aromatic bouquet. It can be made at
home by buying ‘buffalo’ grass from an herb company and steeping it in vodka. Zubrovka is
used like vodka.

Whiskey

Whiskeys are distilled from a fermented mash of grain (usually corn, rye, barley or wheat),
and then aged in oak barrels. In this country whiskey must be distilled at less than 190 proof
(although whiskey with a specific designation such as Bourbon, Rye, etc. cannot be distilled
above 160 proof) and must be bottled at no less than 80 proof.

Whiskey when placed in barrels to age, is a water-colored liquid. It is during the aging period
that whiskey obtains its characteristic amber color, flavor and aroma.

The major whiskey-producing countries are the United States, Canada, Scotiand and Ireland.
. Special grain characteristics recipes and distillation processes make the whiskey of each
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the Scotch imported into this country is at least four years old and is usually 80 or 86 proof.
Scotch sold in the rest of the world is almost always 80 proof.

. IRISH WHISKEY - Produced only in Ireland, Irish whiskey, like Scotch is a biended whiskey
containing both barley malt whiskey and grain whiskeys. Unlike Scotch however, the malt is
dried in coal-fired kilns and the aroma of the fires does not reach the malt. Irish whiskey is
heavier and more full-bodied than Scotch and is usually 80 proof.

Experts | Regpes | Job Oppornt " (WANCE ol

Copyright: Individual copyrights source acknowiedgments ace contained within cach recipe
Disclaimer
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educatonal, andicr enfertainment purposes only. Please consull a health professional.
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Recetario

[ P._Principal ] [ Recetario ] [ Lista De Correo ] [ E-Mail ]
[ Foro Barvirtual ] [ Libro De Mensaje ]

Recetas:

[ Cofiac ] [ Ginebra ] [ Pisco ] [ Ron ] [ Tequila ] [ Vodka ] [ Whisky ] [ Café ]
[ Sin Alcohol ] [ Afrodisiacos ] [ Licores

ORIGEN DEL COCTEL

Su verdadero origen se mantiene en la bruma, en esa bruma que envuelve a los
grandes puertos del mundo, en cuyos contornos surgen lGigubres tabernas, donde
rudos marinos apagan su sed. Fue en ese escenario donde el "cocktail" tuvo su
origen, o por lo menos se le fue conociendo paulatinamente, llegando hasta los

® ambientes mas distinguidos para convertirse en bebida de moda. Fue en
Norteamérica donde alcanzé mayor divulgacion, hasta que la sancién de la Ley "seca"
puso un paréntesis en su enorme consumo. No obstante ello, siguié viviendo en la
clandestinidad. Como el fruto prohibido que tenté a Eva, impulsé a muchas personas
de vida ordenada y destacada actuacién en los mds variados ambientes, a infringir
sus disposiciones, con grave perjuicio para su salud, ya que al estar al margen de la
ley, los elementos necesarios eran dificiles de conseguir y se reemplazaban por
burdas imitaciones. Finalmente, al ser anulada dicha ley, los americanos pudieron
volver a paladear los copetines sin temor.Al estar poco documentado el origen del
céctel, daremos paso a la leyenda, que, dando alas a la fantasia, nos traslada a los
mds exoticos lugares tratando de llenar el vacio que dejé la ausencia de datos y
antecedentes precisos.- Bafiado por las aguas del Golfo de México, en una pintoresca
bahia de la peninsula de Yucatan, se encuentra el histérico puerto de Campeche, que
en un tiempo viera nacer a los marinos mas intrépidos de América y los mas habiles
constructores de embarcaciones. Hace muchos afos llegaban a ese pintoresco puerto
tropical majestuosos veleros ingleses a cargar caoba y otras maderas preciosas, palo
de Brasil, palo de Campeche y otros diversos productos. No embarcaban chicle,
porque en esa época solo lo masticaban las clases bajas de México. La oficialidad y los
marineros bajaban a tierra y apagaban la sed en las puertas de las tabernas o en los
portales de la plaza principal. En aquella época se bebian vinos, licores y alcoholes sin
mezclar. Alguna vez se tomaban "dracs" de rhum, aguardientes u otros alcoholes, que

B eran bebidas compuestas preparadas en un vaso de vidrio grueso donde lentamente
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se revolvian los ingredientes con una cuchara. Posiblemente la palabra "drac" era una
corrupcién de Drake, el héroe britdnico de las aventuras maritimas. En una de esas
playas del puerto mexicano, el barman que servia empleaba para preparar sus
bebidas, en vez de cucharas o palillos, las raices delgadas, finas y lisas de una planta
que alli lamaban, por su forma particular "cola de gallo”. Los marineros ingleses, al
ver el mozo revolver las bebidas con la raiz de marras, para ellos extrafio, le
preguntaron qué era, a lo que él contesté "cola de gallo" o sea en inglés "cock-tail".
En adelante no le pedian "dracs" sino "cocktails".- Otra interesante version sitia como
descubridores del "cocktail" un pueblo del lejano oeste, en los tiempos ya distantes de
la fiebre del oro: Un tabernero de la localidad (podria ser California u otra), donde
numMerosos parroquianos acostumbraban a reunirse para apagar su sed con algo que
no fuese precisamente agua, poseia ademas numerosos gallos de rifia, entre los
cudles se encontraba uno que sostenia el titulo de campedn. Cierta vez se corrié la
noticia que desde una comarca lejana llegaba a la localidad otro poseedor de gallos de
rifia, entre los cudles traia uno que era famoso por sus hazafias. La expectativa se fue
incrementando hasta que llegé el dia en que los dos rivales se enfrentarian. Todo el
pueblo concurri6 a presenciar el singular encuentro. Después de varias alternativas en
las cuales la suerte perecia inclinarse por uno u otro rival, el gallo del tabernero dio
cuenta de su contrincante. La lucha habia sido tan intensa que del orgulloso vencedor,
sélo quedaban las plumas de la cola. El tabernero, deseando festejar el triunfo,
ordend a su hija preparar la bebida habitual para invitar a todos los presentes. La hija
del tabernero no encontré stock suficiente de un solo producto y opté por mezclar
varios. Cuando estuvieron listos, se brind6 por la cola del gallo vencedor, que era lo
Unico que habia quedado indemne. No tardaron en darse cuenta que lo que
saboreaban era algo nuevo que nunca habian probado antes. La bebida les resulté de
tal manera agradable que, para distinguirla, en lo sucesivo resolvieron denominaria
"cocktail", o sea, cola de gallo, en homenaje al bravo vencedor.

Informacion extraida de “baires ~
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| 2. Batido de Pidtanos al Calé .'
i 3. Café Americano i
| 4. Café Antitano |
s : .
6. Caté Canelado |
7. Caté al Caramelo :
8. Café Caraquefio i
9. Café Capuchino
10. Café al Coflac |
| 11. Café curacao
! 12, Café "Champs Elisées”
| 13. Café "Chiteay”
| 14. Café ol chocolate
| 15. Café denés |
| 16. Café "du matin® |
| 17. Caté escocks :
| 18. Café fiambeado =
BATIDO DE CAFE
Para 8 personas
Ingredientes :
¢ 1 itro de leche
o 1 tubito de vainiina
* 2 copas de licor de naranja
* 4 cucharaddas de café soluble
* 200 g de az(car
¢ 4 cubitos de hielo

Preparacion :

* Disoiver el azicar en la leche hirviendo y afiadir la vainillina.

¢ Dejar enfriar e introducir en Ia nevera,

* En la batidora verter la leche, muy fria, el icor de naranja y cuatro cubitos de hielo.

* Una vez bien batido, verter en copas alargadas y espolvorear por encima el café soluble.

o O sue
Batido de Pistancs al Caé

of9 $0103 1:08 PM
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BATIDO DE PLATANOS AL CAFE

Para 4 personas
Ingredientes :

* 4 cucharadas soperas de café moido
* 2 pistanos maduros

* 400 mi de leche

* Azicar y canela en poivo

Preparacion :

* Preparar un café medio largo.

* Repanir en 4 copas altas.

* Batir los platanos con la leche y azucarar a voluntad.
* Verter el batido en 1as 4 copas, encima del café.

* Espoivorear con la canela.

CAFE AMERICANO
Para 4 personas
Ingredientes :

* 4 cucharadas soperas de café molido
* 3/4 de litro de agua

CAFE ANTILLANO

Para 4 personas
Ingredientes :

* 4 cucharadas soperas de café molido
* 4 cucharadas de licor de cafla
¢ 1 pizca de caneia en polvo

of 9 SM01/03 1:08 PM
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Preparacion :

* Preparar un café exprés, corto.

* En cabente, poner una paca de canela.

* Afiadir el kcor de cafia.
* Enduizar a voluntad.

Betp//www infoacpocio. coms 'mundodeiafc noanoticies rooctas %2 (debidas hm

CAFE CALIPSO

Para 4 personas
Ingredientes :

* 4 cucharadas soperas de café molido
* 4 cucharaditas de melaza
* 4 copas de Bacardi

* Preparar un café fuerte para 4 personas.
* Poner una cucharadita de melaza en cada tacita y una copita de Bacardi.

Verter el café muy caliente.

of 9

Preparacion :

Preparar un café exprés.
Afiadir en caliente una pizca de canela.

o O suvic
Café al Caramelo

CAFE CANELADO

Para 4 personas
Ingredientes :

¢ 4 cucharadas de café moido
* Una pizca de canela en polvo
* 2 ramitas de canela

Servir con media ramita de canela en cada taza.

501703 1:08 PM
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CAFE AL CARAMELO

Para 4 personas
Ingredientos :

* 4 cucharadas soperas de café molido
* 4 cucharadas soperas de caramelo hquido
* 4 cucharadas soperas de crema de leche

Preparacién :

* Preparar un café largo y verter el caramelo,
Verter en cuatro tazas, muy caliente.
Poner por encima la crema de leche.

CAFE CARAQUENO

Para 4 personas
Ingredientes :

* 4 cucharadas de café moldo
¢ 1 cucharada de cacao molido
* 4 cucharaditas de melaza

* 4 cucharaditas de Curagao

Preparaciéon :

* Mezdar el café con el polvo de cacao,

¢ Con esa mezda preparar el café.

* Poner en cada laza una cucharadda de meiaza y otra de Curagao.
* Mezclar y verter el café muy caliente.

A

CAFE CAPUCHINO

Para 8 personas
Ingredientes :

¢ 6§ cucharadas soperas de café molido
* 1 Hro de leche
¢ canela en poivo, o bien plel de naranja rallada

o9 /01003 1:08 PM
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Preparacién :

* Preparar el café utiizando leche en vez de agua.
. ¢ Servir afiadiendo canela en polvo o raspadura de piel de naranja.
* Enduizar a voluntad,

HOEE

CAFE AL CONAC

Para 4 personas
Ingredientes :

* 4 cucharadas de café moldo
* 4 copas de Martell Napoledn o Courvoisier
* 4 terrones de azicar

Preparacién :

* Preparar un café exprés, corno.
¢ Tomar 4 tazas y verter una copita de coflac en cada una.

¢ Poner en una cucharita un terrdn de azicar, mojaria en el coffac y prender fuego.
* Intreducir el terrdn, poco @ poco, en el cofac de [a tacita hasta que prenda del 10d0.
* Dejar arder unos CiNCO MInutos.,

* Verter el café muy caliente.

O suve

CAFE CURACAO

Para 4 personas
Ingredientes :

4 cucharadas de café molido
4 copitas de curagao

1 naranja mediana

4 cucharadas de melaza

Preparacién :

* Preparar un café largo y endulzar con la melaza.

* Partir la naranja en rodajas.

* Escoger las 4 mas regulares y colocar una en cada taza,
¢ Verter el curagao.

* Verter el café muy caliente.

O subi

n>9
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CAFE "CHAMPS ELYSEES"

Pora4pomonas
Ingredientes :

* 4 cucharadas de café molido
* 4 cucharadas de Parfait Amour

* 8 cucharadas de nata montada
* 4 cucharaditas de jarabe de grosela
* 4 cucharaditas de az(car
Preparacién
* Preparar un café exprés medio largo.
* Repartirio en 4 tazas.
* Colocar, repartida, la nata montada.
* Verter el icor por encima.,
* Verter el jarabe de grosella.
* Espoivorear con el azicar.
CAFE "CHATEAU"
Para 4 personas
Ingredientes :

* 4 cucharadas de café molido
* 4 copitas de licor de cerezas
* 4 cucharadias de crema Chantily

Preparacién :

¢ Preparar un café fuerte para 4 tacitas.
* Poner el licor en las tazas y verter el café muy caliente,
* Verter por encima de cada taza una cucharadita de crema.

o« O sk
Caté al chocolate

N9
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CAFE AL CHOCOLATE

Para 4 personas
Ingredientes :

* 4 cucharadas soperas de café molido
¢ 2 cucharaditas de cacao en poivo (soiuble)
¢ canela

Preparacién :

* Mezdiar el café con el cacao.

* Proceder a confeccionar un café nommal.

* Despues de servir, aromatizar con una pizca de canela.
e Endulzar a voluntad.

CAFE DANES

Para 4 personas
Ingredientes :

® 4 cucharadas de café moldo

* 4 cucharadas de Kumel

* 8 cucharadas de crema de leche
¢ 1 yema de huevo

Preparacién :

* Batir la crema de leche con la yema y el kumel,
* Repartir [a mezcia en 4 tazas.

¢ Verter el café muy caliente.

* Endulzar a voluntad,

O

CAFE "DU MATIN"

Para 4 personas
Ingredientes :

* 4 cucharadas de café moido
* 3/4 de itro de leche complota
* aziCar

oo /0103 1:08 PM
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Preparacién :

* Preparar un café largo.
@ . Repartren 4 bois o tazss grandes.
* Hervir la leche hasta Que saque espuma.
* Verter la leche por encima del café, procurando que Caiga espuma en cada taza o bol,
¢ Endulzar a voluntad.

CAFE ESCOCES

Para 4 personas
Ingredientes :

4 cucharadas soperas de café molido
8 cucharadias de azicar

3/4 de litro de agua

200 g de crema de leche

4 copitas de whisky

Preparacién :

. * Preparar un café exprés largo.
* En 4 vasos previamente calentados, poner dos cucharadas de azicar y el whisky ( 1 copita por vaso ).
* Verter el calé muy caliente y remover,
¢ Colocar encima la crema de leche, procurando que este muy fria.

CAFE FLAMBEADO

Para 6 personas
Ingredientes :

1/4 de Iitro de aguardiente de cafla

1/4 de litro de ron negro

1/4 de litro de cofiac

1/4 de litro de café (puro,sin azicar, caliente)
25 a 30 terrones de azicar

1 bastoncilio de canela

la piel de medio limén
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Preparacioén :

En el centro de una cazuela mediana de barro poner [0S terrones de azicar.

Verter la cafia, el ron y el cofiac.

Introducir la canela y la piel del imdn.

Prender fuego al azicar embedido de alcohol y dejar arder durante diez minulos, removiendo suavemente con
una cuchara.

¢ Cuando las lamas decrecen en intensidad, verter en la cazuela el café ya preparado, remover un poco mas y
servir con el cucharén, en tazas de café.

O sui

X

L L R
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[ P. Superior ] [ Café Amaretto ] [ Café Frapee ] [ Café frio cremoso ]
[ Café Jamaicano ] [ Café Praliné ] [ Café Roval ] [ Café Ruso ] [ White Russian ]

8

Café Jamaicano

Ingredientes:

50 cc Ron

1 taza Café Negro Caliente
Azdcar Granulada

Crema Chantilly

Preparacion:

Preparar el café y agregar azicar a gusto. Poner en una copa para café (o Taza de
Vidrio) el Ron y agregar lentamente el café hasta 3/4 de la copa. Revolver
suavemente y poner sobre el trago Crema Chantilly.
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[ . Superior ] [ Aleluya ] [ Amanecer moscovita ] [ Azul Profundo ] [ Black Russian )

[ Bloody Mary ] [ Blue Lagoon ] [ Café Ruso ] [ Coctel Criollo ] [ Energy ]

[ Green demon ] [ Ibeer ] [ Ilusion ] [ KO ] [ Kinxon ] [ Laguna azul ] [ Qasis ]
[ Pelusz ] [ Ruso Blanco ] [ Sexo En La Playa ] [ Upper-cup ] [ Via al campo ]
[ Vodkatini ] [ White Russian ]
Café Ruso
Ingredientes:
50 ¢c Vodka
1 taza Café Negro Caliente
Azlcar Granulada

Crema Chantilly

Preparacion:
Preparar el café y agregar azicar a gusto. Poner en una copa para café (o Taza de

Vidrio) el Vodka y agregar lentamente el café hasta la mitad de la copa. Revolver
suavemente y poner sobre el trago Crema Chantilly.

L0103 10,07 PM
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[ 2. Superior ) [ Café Amaretto ] [ Café Frapee ] [ Café frio cremoso ]
[ Cafe Jamaicano ] [ Café Praling ] [ Café Royal ] [ Café Ruso ] [ White Russian ]

White Russian

Ingredientes:

50 cc Vodka

30 cc Licor de Café
30 cc Crema de Leche

Preparacion:
Combinar todos los ingredientes en una coctelera con hielo. Batir y servir en copa de

cocktail.

a1 10103 10.00 PM
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% Cream Soda
[ . Superior ] [ Belvedere ] [ Buffalo Bill ) [ Cypress Garden ] [ Eganog )
[ Golden Lemonade ] [ Ice Cream Soda ] [ Pussycat ] [ Tomate ] [ Tuttifrutti )

. -

Ice Cream Soda

Ingredientes:
3/4 helado variado
1/4 jarabe de frambuesa

Preparacién:
Se prepara en un vaso bajo, llendandolo hasta la mitad para luego afiadir soda muy

fria.

fl 10103 958 PM
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[ P._Superior ] [ Belvedere ] [ Buffalo Bill ] [ Cypress Garden ] [ Eaanog )

[ Golden Lemonade ] [ Ice Cream Soda ] [ Pussycat ] [ Tomate ] [ Tuttifrutti ]

Golden Lemonade

Ingredientes:

1 yema de huevo
Zumo de limén
Azdcar

Preparacién:

Se prepara en una coctelera con hielo. Se llena hasta tres cuartos de un vaso fino y
se agrega soda muy fria. Decorar con rodajas de naranja y limén.
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[ P._Superior ] [ Belvedere ] [ Buffalo Bill ] [ Cypress Garden ] [ Eggnog )

[ Golden Lemonade ] [ Ice Cream Soda ] [ Pussycat ] [ Tomate ] [ Tuttifrutti ]

Eggnog

Ingredientes:
1 huevo
Leche
Azlicar

Preparacion:

Se prepara en una coctelera con hielo. Se sirve en vaso bajo con nuez moscada
rallada.
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[ 2. Superior ] [ Acapulco Noche ] [ Banana Daiquiri ] [ Blue Sky ] [ Camaledn ]
Casablanca ] [ Champagne Punch ] [ Cubalibre ] [ Daiquiri ] [ Daiquiri criollo ]

@ [ Daiquiri de frutillz ] [ Daiquiri de manzana ] [ Mai - Tai ] [ Mojito ] [ Pifia Colada )
[ Zombie ]

Acapulco Noche

Ingredientes:

2 Medidas de Tequila

1 Medida de Ron Blanco

3 Medidas de Jugo de Naranja
Azdcar Negra

Preparacion:
Vierta los ingredientes en una copa cuyo borde esté impregnado con el azdcar. Luego

afiada hielo.
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Recetas materas

Mate con pomelo (toronja):

Tomar un pomelo tamanio grande v hacer un corle
circular ¢n su parte superior. Quitar algo de la pulpa
de la fruta hasta asimilario 2 una calabaza. Se puede
agregar azicar. Introducir verba mate hasta la mitad.
Empezar cebando con agua caliente desde el inicio va
que ¢! pomelo nommalmente sc encuentra frio. Seguir
cebando de la manera habitual. Se recomienda no
descartar los primeros sorbos del mate-pomelo v
apretario cuando comienza a escasear el jugo. Se
puede cambiar la yerba varias veces para un solo
pomelo.

Mate con naranja o limén:

Secar cascaras de naranja o limon al sol (cualquier
otro método ¢s vihido). Una vez logrado ¢sto,
calentarlas a fuego directo y picarlas o molerlas lo
mejor posible. Agregar las cdscaras de naranja a fa
verba mate cuando se ceba ¢l mate.

Mate con hierbas serranas:

S¢ obtiene agregando ments, poleo, pepernna v melisa
a Ia yerba mate. La composicion ideal (segun Yerba
Mate Taragli con hierbas serranas) es ésta: verba
mate 95%. menta 1,5%, poleo 1,5%, pepenna 1%y
mehisa 19. Si lograr ¢sta combimacion parece
demasizdo complicado s¢ puede mezelar ¢i contenido
de un sobre de i¢ Cachamay con ia yerbe v s¢
obtendra un resultado parecido

Mate con café:

Al preparar la yerba, agregar dos cucharadas de
azucar y media de café molido. Mezelar hasta que
quede homogpéneo. Cebar de 12 manera habitual. Se
recomienda utihzar siempre el mismo recipiente para
el mate con cafe ya que con el uso tomard su sabor

Mate con leche:

Mezelar verba mate con azicar v luego cebar con
leche calentada casi hasta el nunto de ehullicion

=
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de fa manera habiual, Unizar un recipiente de viano
o d¢ loza para tomar el mate va que ia keche hard dano
a la calabaza.

Mate con aguardiente:

Mezclar verba mate con dos cucharadas de azicar y
con un cuarto de medida de aguardienie. Cebar con
agua de la manera habitual

Concreto:

Llenar dos terceras partes de un recipiente con yerva y
cebar de 1a manera usual. Después de tres sorbos
agregar Gancia y una bebida blanca (gin, ron, tequila)
en pequedas cantidades junto al agua con el que s¢
ceba. Regular la cantidad de bebida alcohodlica que se
agrega seglm gusto v capacidad del que la consume.

Licor de mate:

Comprar medio litro d¢ alcohol puro (cerciorarse de
que s¢ trate de ctanol) v agregar 250y de yerba maie.
Dejar reposar en un envase cerrado durante 4 dias ¢en
un lugar oscuro agitando varias veees por dia. Cuando
sea un liguido verde, después de los 4 dias, filtrar v
trasvasar. Preparar un aimibar (calentar un Iitro de
agua con abundanie aziicar) y dejar enfriar. Mezclar ¢
almibar con ¢l alcobol (es imporntante dejar enfriar ¢
almibar, sino s¢ evaporaré ¢l alcohol al mezclarlo)
Guardar en una botella cerrada. Consunir deniro de
10s dos meses.

Tereré misionero (recetas provistas por Norman
Yaggi):

El tereré misionero puede hacerce coun jugo nawral de
IMen. o sino con jugos de sobre

De lim6n: Exprimyir 3 lmones v hacer una imonada
(aprox 1 litro), con azicar a gusto. ES muy wnportante
ponerie mucho miclo v tomarto bien fmo. Por otro lado
SC PONe ¢ un vaso (prelerentemente de aluminio), ia
bombilla, un poquito de yerba, un poquito de azucar v
otro poquito de yerba, al final se utiliza ¢l jugo pare
cebar,

De sobre: S¢ recomienda ¢l jugo Verao de
naranja-banana. Sc prepara el jugo en un poquinto
menos de 1 litro, con mucho hielo, y ¢l vaso con la
verba v ete. s¢ preparan igual que en fa receta anternor.

>l
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Es imporntante probar distintos sabores porque saken
COSas muy ncas (por cjemplo poner jugo de naranja 3

‘ un toque de vino tinto),

Sugereneas v comentanos 2 gronopio_flotante@yahoo com
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the Jar Zone

Jer Zone Ginger Beer (recipe)

This is a recipe for making a homemade ginger beer soft drink. It's
not really an alcoholic beer, more like root beer, although it does
have a very small percentage of alcohol from the fermentation
process.

. The recipe is very simple and once you get the hang of making it
you should experiment with other flavor combinations. Making root
beer uses the same basic recipe with root beer extract in place of
ginger root. Unlike ginger ale this ginger beer has a strong bite to
it.

Ingredients:

* 1 handful of fresh ginger root: juiced, grated, or sliced fine
about 1/4-1/3 cup of juice, depending on how strong you like
it
¢ 2 cups of sugar
¢ 1 gallon of water
¢ 1/2 tablespoon of bread yeast

Optional:

* substitute 1/4 cup of the white sugar with brown sugar
(adds bit of flavor and makes a slightly darker ginger beer)
* 1/4 teaspoon cayenne pepper (extra zing!)
. * 1/4 teaspoon cream of tartar (balances PH, for smooth mouth
feel)
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* fresh lemon and/or lime

Stage 1

If you can, use a juicer to juice the ginger root, ending up with 1/4
to 1/3 cup of juice. Don't drink this stuff straight as it is wicked
potent! If you don't have a juicer then slice, dice, or puree. Either
get the juice out or make the ginger small enough that the juice
will come out when boiled.

Fill a gallon jug with fresh water, leaving some head room (a cup or
s0). Like all things the better the water the better the end product,
s0 it's up to you and your taste buds if you use spring water or
chlorinated city water. Pour the water from the jug into a big pot
and put on the burner to boil. Add the ginger to the water along
with any optional spices or fruits. Also toss in the sugar and stir well
until dissolved.

While you wait for the water to boil you should reconstitute the
yeast. This means taking a half a cup of warm water (not hot,
finger warm) and sprinkling the yeast over the top. Don't stir, let it
sit for fifteen minutes and then stir until everything is dissolved. We
use bread yeast since it is readily available and is good at putting
out lots of CO2 gas. Wine yeasts are engineered to generate less
CO2, which means we'd have to ferment longer for the same
amount of bubbles and we'd probably have more alcohol in the end
product. Since we are interested primarily in bubbles the bread
yeast works perfect.

Meanwhile let the water to a boil for a few minutes. If you are using
fresh lemons or diced ginger you might want to boil longer to
extract more flavors. Once done boiling put the pot in a sink full of
cold water and ice cubes if you like. This will help it cool down
quickly so you can finish up the first stage. Once the temperature is
below a hundred degrees fahrenheit (lukewarm) strain the liquid
through a sieve, cheesecloth is even better, and into the gallon jug.
Pour in the reconstituted yeast, stir well, and then seal loosely. To
seal the jug you can use a brewing airlock, a balloon stretched over
the lip (wash balloon out first), or some clean cloth draped over.
Mostly you want to keep bugs from getting in while still allowing
gas to escape once the yeast kicks in. Place jug in @ warm location
(not in the sun).

701003 7:03 PM
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. Anisado

Los Ingredientes

¢ 1 Taza de Anis en grano
* 1 Botella de Pisco
* 1 Taza de Azicar
* 3 Tazas de Agua caliente

|
En una olla poner el anis y tostarlo unos minutos. Verter el agua y dejar que
hierva durante 10 minutos més. Incorporar el axGcar, remover hasta que ésta se
disueclva y dejar que cocine hasta que se forme un almibar ligero. Verter la boteolla
de pisco en otra de mayor capacidad y ahadir el almibar. Remover para qu el licor
se mezcle con el dulce, tapar y dejar unos dias en reposo.

5

Pagina creada por Interactivo System - Copyright © 1998
Sugerencias a: delpene@gcocitics com

La Preparaci6n

wysiny g/ frame2 4 1/botp/Awww, goocities. com/Athens Crete/ 7763 /0¢02_agu htm
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waiting for fermentation to start

After a few hours you should start
seeing bubbles rising in the jug. The
timing will vary, depending on how
warm it is and how well your yeast
kicks in (if nothing happens after a day
there's a good chance your yeast was
bad or something in the mixture
disagreed with the yeast). When you
see a steady stream of bubbles it is
time to bottle the ginger beer.

I use plastic bottles. The main reason is for safety. If you bottle
using glass I would suggest having one plastic bottle for pressure
testing. With plastic it's easy to give the bottle a squeeze and judge
how much pressure has built up. With glass you have no indication.
If you want to use glass then I'd recommend searching for good
references on the precautions and safety, it can be dangerous.
These plastic bottles are from a six pack of walmart spring water.
I've also tried the tall, skinny plastic bottles (with ribs) but they
don't hold as much and seem to be made of a more brittle plastic.

Clean the bottles and arrange the lids, funnel, and cheesecloth for

pouring. Ideally if you can pour one bottle right after the other
. without jostling the gallon jug you will pour off the least amount of

of 6 70103 703 PV I



<t Zooe Genger Bocr (recipe) wWysTWy R/ etpswww jemynig comlopd stones/ 20020/ 1 4jerZoncGmper Boerrecipe. php

fé6

sediment. Grab a friend to help. Fill each bottle about an inch or
two from the top and screw on the plastic lid firmly. Squeeze one of
the bottles before putting the lid so that almost all of the air is
squeezed out, then cap while it's still squeezed. This deformed
bottle will be your "visual" test bottle. By looking at it you will be
able to judge how quickly the pressure is building by how long it
takes to re-inflate.

bottles filled & starting to build CO2 pressure
Wipe off the bottles and set them in a warm place again. Warm
temperatures make the yeast act faster, so a cool 55 degree
fahrenheit room might take twice as long as an 80 degree room. In
a sixty five degree room it takes about twelve to fifteen hours for
the bottles to build up good pressure. To be on the safe side you
might want to put them into a plastic bucket or other type of
waterproof container to catch any leaks. You can also wear safety
glasses and leather gloves when handling them just to be sure.

Keep an eye on your test bottle to see how long before it expands
to its normal shape. Squeeze the bottles from time to time to gage
how tight the plastic is and thus how much pressure is building. On
my first batch I really didn't know what to expect and was nervous
the whole time. Now that I have done this a half dozen times I
have a pretty good feel for how long it takes and how tight these
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bottles can get.

When you can't take the pressure anymore
put the bottles into the refrigerator. The
cold temperature of the fridge will
eventually halt the fermentation.
Remember, it is only halted, not stopped
for good. If you left a bottle out it will most
likely start fermentation again and not stop
until it blows up or consumes all of the
sugar. Blowing up is most likely.

My ginger beer typically takes a few hours
before I bottle, which is late afternoon, and
then I leave the bottles out overnight and
put them in the fridge around mid-morning.
For your first batch you might want to start
early in the morning so you can finish up and put them in the fridge
before going to bed.

Conclusion:

Just as in making wine or beer, the yeast is multiplying rapidly
while consuming sugar. The byproducts of its sugar consumption is
alcohol and CO2. When making wine you typically ferment for a
week, by which time the yeast has converted all of the sugar to
CO2 and alcohol. The CO2 was vented out of the airlock and the
wine is left with ten or twelve percent alcohol. Temperature effects
how fast the yeast acts, along with subtle influences by acid and
other nutrients.

In making ginger beer the goal is to get lots of CO2 in a short
period of time, trapping it in the liquid. We start fermenting in the
gallon jug just long enough for the yeast to get really started. Once
we see steady fermentation the liquid is transferred to bottles and
sealed. Now the CO2 has nowhere to go and is captured in the
liquid. The yeast merrily goes on producing, pressure keeps
building, and eventually we decide that it is bubbly enough and put
the bottles in a fridge which stops the fermentation.

The process has also produced some small percentage of alcohol. It
took less than a day from start to finish to make my last batch of
Ginger Beer. I measured the percentage of sugar at the start at
9.5% and after fermenting it was right around 9%. Using the
alcohol scale on the hydrometer it roughly looks like a 2% change

wysinyg/Ohizp Fwww emng comopd s1ones/ 200205/ 1 4jerZoncGingerBocmmecipe php
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in sugar reflects 1% in alcohol. Given that I calculate the ginger
beer alcohol level at around .25% alcohol. Pretty low.

' No matter how much filtering you do while making ginger beer you
will see some sediment collect at the bottom of the bottles. This is
the cast off yeast and finer ginger particles. It's harmless. You can
either drink it, or pour the ginger beer into a glass carefully to
disturb the sediment as little as possible.

Enjoy!

- ——————————— e . e e

Other Stories and Photos - The Jer Zone

e ———— —— i e A A ————

© Copyright 2002 Jerry Halstead.
Last update: 5/14/02; 11:05:28 AM.
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fa Shep Hara, amazoncom.

St !
Y T MMM - - -~ Recipe via Meal-Master (tm) v8.05
CRTII
e y Title: Ginger Beer
L e Categories:
o NP Yield: 1 Servings

P m 6 oz Bruised ginger
B s bt 3 gt Water

¥ . " 5 1b Loaf sugar
L 1/4 1b Honey
PR Ca o e Gill of lemon juice
3 /i 17 qt Water
e v % i Jecad 2 Drachms essence of lemon
Orcdlan (about 2 ts)
E AR 1 Whole egg
B L L
e e ey Put ginger and 3 quarts water into a very large
- SRroudr kettle and boil for 30 minutes. Add sugar, honay,
¥ #M AT lemon juice and 17 quarts more water. Strain
Tk 4 through a cloth and when it is cold, add essence
of lemon and egg. let stand for 3-4 days before
bottling.
e

. You are recipe fanatic

Content C199%
Last Modificd Sunday, 26-Nov-2000 06:23:55 EST
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Build a website around your paslon mm_mm

Subjects Sangria
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From its humble roots in Spain, Sangria
has grown to become a popular,
refreshing party drink around the world.
Every restaurant has its own recipe -
typically a mix of wine, brandy and fresh
fruits, served over ice. It's one of the
most individualistic dninks on the
market. Don't just buy a mix at the store -
have fun and create your own! Sangria's
appeal is all about taking your favorit¢
red wine, your favorite fruits, and
experimenting with them,

Qrpanic Wines Sangria is a red wine punch, although it can also be made with white wine - it
onal Pa . : . = x A : =
W is then known as 'Sangria Blanco'. Sangria was onginally created in Spain
Recipes with Wine
Refere r with < _Rioja and other Spanish reds. Soon, however, the <
Software Cava-producing arca adopted a sparkling white version. In the south of Spain
Storage Systems Sangna is called zurra, and is created with peach or nectarine.

Sangnia is typically created from red
wine, fruit juices, soda water, fruit and
sometimes brandy. When making your
own Sangria, use a good quality red
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Subject Library
All articles on this topic

Stay up-to-date!
Subscribe to our
newsletter.
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wine, and be sure to let it chill overnight.
Use Rioja to get the authentic Spanish
flavor, but definitely choose something
you like - you're the one drinking it! In
the moming, pour into a pitcher full of
ice cubes, gamish with fresh fruit, and
enjoy.

Here's the glass that Riedel reccommends for Sangria. It's
relatively inexpensive, and is also great for those other
young and light reds - Gamay, Bardolino, Beaujolais
Nouveau, Dolcetto, Freisa, Grignolino, Lagrein and
Lambrusco. Sangria's best served chilled, and goes well
with just about anything!

Be sure to check out our Recommended cheeses and appetizers to go with

Sangria. Want to trade Sangnia recipes? This thread has recipes entered by
die-hard sangria fans, and you can add in your own!

Regional Sangrias
¢ Jtalian
* Mexican Sangria
» Sangnita - Tequila and Tomato Juice

Fruity Sangrias
Cranberry-Orange Sangna
Fruity Sapgri

Kiwi Sangna

Lemon Sangna

Flavorful Sangrias
= : ipe
Wﬁ ja's Sangria Reci

wysinyg//21/http /i wine about com/Bibrary types/dl_sangnia ham
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o Stacey’s Sangria Recipe with Cinnamon red-hots
« White Sangri
. Sangrias Around About.Com
* Cocktail Guide's Sangria Recipe
. Sﬂngna! aliente
e Crant S .

refer to it just about daily. A great present for yourself or
any wine lover.

Red Wine & Food Pairings | Wine & Cheese Pairings | Wine Listing by Grape
Chat about Wine | Wine Forum Reviews & Recipes | Wine Descriptions &
Information |

Recent Discussions

Wine & Winemaking
. Join these forum conversations

Images courtesy of TableSpan, Riedel and your Wine Guide

L£mail this pagel

DA IRV AN TR AR R W’ A A P R I N I R
< OpPONSOred LanKsS J:Eﬂu.’. «&5;,4‘ ‘d:m&}i‘o. D00 U7 B SO § S et S e

Riedel Glasses and Decanters from Winestuff
Winestuf!... For the best wine accessories at the best prices
Mo vy winesiutf . comy  (Cost 1o Aavenser: S0 28)

Mr. Limo Great Napa Limo Tour

Mr. Limo gives a great Napa kmo tour. Outstanding eight hour wine tasting tour for
$550, including tax and tip. Tour the wine country in top style in an eight passenger
mo.

MDA NEMO.CONMY  (Cost to Advertser. $0.21)

. Howard Park and Madfish Wines
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Join our Premium Wine Club and find out more about these award winning wines
from Westem Australia.

I RUR Avwaw BOWArcpakwines com au/  (Cost 1o Asvetser: $0.20)

Wine on eBay
eBay offers great deals on wine and accessories! Red, white and rosé, chardonnay,
meriot, champagne and more.

hip facfarm mediaplex.comy  (Cost 1o Acvertser. $0 20)

Buy a Link Now!
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Guarapita criolla

. Oyvind Pettersen (oyvindp@telepost.no)
Modo de preparar : Racion para 20 personas. En una ponchera ponga :

1 papelon raspado
3 botellas de ron blanco

Revuelva hasta que se disuelva bien el papelon. Luego agregue :
1 1/2 taza de jugo de limon

1/2 a una cucharadita de bicarbonato de soda

Embotelle y enfric por espacio de 5 horas en la nevera.

Last modified 10/27/98 by David Koufaty (venezuela@uiuc.edu).
Back to La Cocina Venezolanga.
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Cocteles Ecuatorianos

En esta pagina encontrard descripcién y recetas para bebidas y cocteles Ecuatorianos.
Algunos son bebidas tradicionales hechas en Ecuador y los otros son cocteles modernos o
variaciones nacionales de tragos extranjeros. De cualquier forma espero que los disfrute
todos. Si tiene problemas con el higado o por alguna otra razén no puede beber, revise mi
pdgina de bebidas ecuatorianas sin alcohol.

Bebidas Tradicionales

« Rompope.- Una bebida tradicional de Navidad parecido al "eggnog". 1 It. Leche, 1/2 Ib.
azdcar, 2 ramas de canela, 1 botella de “oquardiente” o alcohol potable, 8 yemas de
huevo, Ponga la leche, aziicar y canela en una olla y hierva hasta que se ponga rosada.
Apague el fuego y déjelo enfriar, Aparte bata las yemas de huevo y mézclelas con la
leche, déjela hervir de nuevo (puede agregar leche condensada también para que se
haga mas cremoso). Sdquelo del fuego y déjelo enfriar. Una vez que este frié agregue el
aguardiente. Péngalo en una botella y gudrdelo en el refrigerador hasta que lo vaya a
beber, Este trago no se dafiard si lo deja en la refrigeradora ni por un affo, al menos eso
es lo que me han dicho, el problema es que en mi refrigerador hay un fantasma, porque
cada vez que dejo trago en el, desaparece misteriosamente.

« Canelazo.- Una bebida caliente tradicional de la sierra (Quito), hecha con Aquardiente.
Hierva Naranjilla, azdcar y canela con agua. Ciérnalo. Agregue Aguardiente mientras
este todavia caliente. Bébalo caliente.

+ Leche de Tigra.- Un trago caliente. 1 It leche, Canela al gusto, 5 cucharadas de Aziicar,
1/4 Itr. de Puro de Cafia. Hierva la leche con la canela, una vez caliente licue la leche y
vierta poco a poco el trago y ponga el azicar a su gusto, el secreto es licuar también con
la canela.

« Gualluza de Mora.- 1/2 Itr, de Extracto de Mora, 1/4 Itr. de Puro de Cafia, Azicar al
gusto. Hervir durante 5 min. todos los ingredientes. Si se desea mas fuerte o dulce
pueden variar las cantidades tanto de licor como de azdcar

+ Agua Loca.- Aguardiente y Agua de Pipa (Coco que no se ha secado todavia y que tiene
todavia la cdscara verde afuera y el agua es clara). Una Variacién de esto es inyectar
aguardiente en un Coco (coco seco con carne gruesa y dura). Tape el hueco con cera de
vela y déjelo por un mes.

+ Aguardiente con Jugo de Naranja.- Use Jugo de naranja fresco , Si anda bajo de
fondos puede sustituir el jugo de naranja con jugo de Maracuya que sale mas barato.

+ Mistelas.- Mistelas o Macerados son una forma comin de preparar el Puro. Esto es
poner el Aguardiente en una botella de boca ancha con frutas o alguna cosa y dejarlo ahi
por al menos un mes o dos. Algunas de las mas populares son con: Mamey Cartagena (el

$01/03 6:22 PM



Jockicles Ecustonianos wysiny g/ Ghtpwww, poocitics.comNapa Valley/§ 15 S/eccockesil htm

of3

rosado), Mamey Mataserrano (el amarillo), carne, grosellas, grosellas + alacranes
(escorpidn) (este se dice que es bueno para la artritis), Marihuana (solamente para
frotarse, no para beber, muy usado también para la artritis). O puede usar cualquier
combinacién de frutas que te de la gana.

Drake. - Coctel tipico de Cuenca, Agua, Ataco, azdcar, Zhumir. Con las hojas y la flor de
Ataco hacemos una infusién, agregamos aztcar al gusto. En un vaso bajo o una copa de
cofiac se agrega 2 onzas de infusién y 1 onza de Zhumir.

Mapanagua.- 4 0z de Jugo de Cafia de azlcar, 4 oz de jugo de Naranja, 2 0z de
Aguardiente, Hielo/ Se mezcla todo y se sirve en vaso largo.

Cocteles Modernos

Happy Japa.- El "Coctel Nacional" Oficial del Ecuador. En la licuadora poner: 4 cubos
de hielo, 1/2 0z granadina, 1/2 oz. jugo limén, 1y 1/2 oz jugo de pifia, 1y 1/2 0z de
Brandy Naranja Lima. Licuar y servir en Copa de coctel decorado con pifia y cereza.
Pato Collins.- Un gran trago inventado por mi con Anisado Patito y Fresco Solo.
Amanecer Andino.- Ponga Espiritu del Ecuador y Jugo de Naranja en un vaso largo lleno
con hielo y decore. Es Fabuloso también con otros jugos de Fruta (a mi me gusta con
Maracuya o pifia). Yo hago una variacién de este coctel agregando un poco de ron blanco.
Espiritu del Ecuador le da el sabor y el ron le da un poco de fuerza.

EcuaColler. - En un vaso largo con hielo agregue Espiritu del Ecuador, agua mineral
(preferible Giiitig) y un poco de jugo de limén. Disfritelol.

Loco por Ti.- Ponga Espiritu del Ecuador y ron blanco (o vodka) en una coctelera con
hielo. Agite bien, cierna y vierta el liquido en una copa tipo martini. Decérelo.

Armonia.- Mezcle medidas iguales de Espiritu del Ecuador y whisky con jugo de limén y
hielo en una coctelera. Sirva en un vaso de coctel y decore.

Ecua Cafe.- Agregue una medida de Espiritu del Ecuador a una taza de café. Es
delicioso asf o pruebe agregdndole crema batida encima.

Caipirina.- A pesar de que este es un trago Brasilefio preparado con Cachaga, los negros
en Esmeraldas hacen una variacién del mismo usando Frontera. Ponga unos limones
cortados en un vaso. Agregue azicar. Exprima los limones aplastdndolos con un palo
dejdndolos dentro del vaso. Agregue hielo y Frontera. Tape el vaso con otro vaso como
si fuera una coctelera y agite. Nota: No estoy diciendo que este trago sea originario de
Ecuador, solo que lo hacen acé.

Ecuaton.- 1y 1/2 oz. Trépico Seco, 1/2 oz. Curacao Triple Sec, 4 oz Jugo de tomate
de drbol, 1/2 oz. jugo de limén, 1/2 oz. granadina, 4 cubos hielo, 1/4 oz. azdcar liquida.
Agite en coctelera, sirva en copa de coctel. Adorne con Rodaja de Tomate de Arbol.
Salinas de Noche. - 1 0z de brandy Lima Dry. 1 1/2 oz de Jugo de Pifia, 1/4 oz de
granadina, Licuar y servir en copa baja decorado con pifia y cereza.
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LECHE DORMIDA

Ingredientes:
1 vaso de leche cruda sin pasteurizar

1 limén

1 cucharadita de canela en polvo
2 astillas de canela

3 cucharadas de azicar

1/8 pastilla de cuajo

Preparacién: Se azucara Ia leche 2l gusto y se le agrega la canela en astillas y las cascaritas ralladas del
limén. Se deshace el cuajo en un poquito de agua fria y se le agrega a la leche. Se vacia en los vasos en
que se va a servir, se espolvorea con la canela en polvo y se pone en la nevera.

Pl Ay Pt Py P Pt P P Py e/

MISTELA DE CACAQO
Ingredientes:

Y2 botella de agua

%2 libra de azucar
6 panecillos de cacao rallados

Y2 botella de guaro

Preparacién: Se pone 2 hervir el agua con el azlicar hasta que puegue. Se le agregan
los panecillos de cacao y se baja del fuego. Se le mezcla el aguardiente y se embotella

y se tapa caliente.

Py Ay P Pl P oy Py e ey e/
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categorias Resbaladera Cotegoda: kicio » Babidas
- Aoz Por. kna 8202001 2N LIFM | Tipo: Convida Panamaela
- Bodidas Tinerpo da praparacdn 30 ewns Osculad: Fac RYNRR[ 38008 )
- Qaqg. S FEny
- Cocleles
- Ensal s ‘i} Cansidad do poccienes. ] (W) Ervacrecets M
al:adas S 172 Ibs. arroz e rnces @
+ Mariscos 3 :
. Minesteas = 1/41bs. cebada 40ué lo parecsd a usted
. Papas | & 172 cchia. nuez moscada osta rocota?
- Pastas ¢ 1ram, canela Wos Haguiar Daiensd
- Postres “ 1 cchta. vainilla
: Qg*_{; 8 taza(s) agua
- Salsas 1 unid. hielo
- Sopas o Cremas
- Ve Fiana v
‘ SRS Z Remoje el arroz y la cebada desde la noche anterior.
« Péngalos a hervir en abundante agua hasta que estén tolaimente
5 blandos.
< Muela en la batidora, endulce a punio alto, agregue la vainilla y 1/2
L cdta. de sal y la nuez moscada.
< Sirvala bien helada,
~  Comentarios del Autor:™
(;‘ -RNg -~
\ No se ha opinado de esta receta, (agregs srtarc )
I |
LOAuﬂM Vighte o! Forg dg Recetas + Ageeqer Fecetes « Tebla de Madides - Topi0 Auyds OM“"‘J
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Los Ingredientes

* 1Klg. de Uvas
* 1 Botella de Aguardiente o Pisco

i
La Preparacion ;
= |

-~

Desgranar las uvas y colocarlas en un botellén. Verter encima el aguardiente y ;
dejar que macere durante 1 mes o més. Servir en copitas de céctel, acompanado i
con algunas uvas. }

 —

) Pagina creada por Interactivo System - Copyright © 1998
Sugerencias a: delperv@geocitics com

x1
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. A

Panales

En un litro de agua se echan cinco kilos de azicar y doce claras de huevos bien batidas. Se pone a hervir hasta que
aclare y espese un poco. Luego se cuela y se vuelve a poner al fuego hasta que tome punto alto, que se quiedre entre
los dientes; sequidamente se e aflade medio cascarén de huevo de sumo de limén, se hace hervir otro rato y se
aparta del fuego para echario sobre papeles y cortario: cuando estén frios. También se echan en unos botecitos de
papel que se despegan cuando estdn frios. Los panales se toman en vasos, se le hecha agua y es un refresco muy
agradable.

Mosto de cana duice
Por trapiche de madera o de hierro se pasan las caflas dulces y el liquido que sale se llama mosto. Se. bebe asi puro.
Es una bebida refrescante y agradable.

Jalea de horchata

Se pisa muy bien un kilo de pepitas de meldn, se le afiade un litro y medio de agua y se cuela. Una vez colada se le
afade un kilo de azicar, hecha almibar punto alto y se alza al fuego a hervir hasta que quede punto de jarabe. Se
embotella y se pone 3 gusto en un vaso de agua. Se sirve coma refresco.

Horchata de sandia
Se procede como con el jarabe de horchata.

Jarabe de ybapurd
Se procederd como con la jalea de ybapury, pero se dejard cocer a punto de jarabe y se embotella.

Jarabe de uvas
Se exprimen [as uvas y se hace hervir un litro del jugo con un kilo de azicar hasta darle punto de jarabe y se
embotella.

Aloja de miel
Se echa en un vaso un poco de miel, se le agrega agua y limén a gusto y se bebe.

. Limonada de limén seutil
En un vaso se exprime limoén a3 gusto, se Ie agrega agud y azucar.

Limonada de duraznos
Se echa en un vaso Jugo de dulce de duraznd y unas gotas de limén, se le agrega 2gua Yy trocitos de durazno ¢ocido y
se sirve,

Naranjada
Se mondan 13s Naranjas, S¢ exprimen, se e 3grega agua y az0Car y se sirve,

Jugo de uvas

Se procede como con 13 naranjada.

Aloja de perejil

Se pisa el perejil, se le echa agua, se cuela, se le agrega azdcar al paladar y unas gotas de limén.

Aloja de agrial
Para este refresco se procede como con el perejil.

Aloja de perdudilla blanca
Se pisa la perdudilla cruda y se procede como con el de perejil.

Chicha de pina

Para hacer este refresco se utiliza 13 cdscara de 12 pifia, que se echard en un recipiente que pueda taparse; se le
29rega una alojd de miel bien dulce y después que haya terminado su fermentacién se cueld y se carga en botellas.
£ste liquido se mezcla con agua y azicar o miel y se sirve.

' Chicha de ybapurd

lof2 30103933 PM
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.
Se lavan las frutas, se revientan en un recipiente y se procede como con Ia chicha de pifia.

Chicha de uvas
Se procede como ¢on 1as otras chichas.

Chicha de tamarindos
Se machaca el tamarindo y se procede como ¢on 1as otras chichas.

Aloja de caa-pyquy
Ester 2l0Ja se prepara en 13 misma forma que 12 del perejil:

301003 9:33 PM
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 COCINA>RECETAS: Chicha

T | "CHICHA" DE SABORES
Cuentos : o)
~ ' La chicha es una bebida elaborada con maiz y frutas, dulce de panela
Lbros llamado "atado” (pues se vende envuelto en tuza de maiz), ademas
Historia lleva gengibre, pimienta gorda, y culantro.
7  ¢Cémo se hace?
Cocing La base es el maiz nacido o sea maiz remojado por varios dias hasta
- : que comienza a germinar; esto se coloca en olla de barro con la boca
Dcha9 ‘ un poco reducida; se ailade cascaras y pulpa de pifia, se cubre con
Curiosidades agua y el dulce de atado y se deja guardado tapado por unos 6 dias a
M S una semana. Luego se le bota esa agua llamado "faco™ y se le pone

. mas agua a cubrirla bien y esta vez suficiente dulce de atado,
Tus comentarios dependiendo la cantidad si se desea chicha fuerte o suave para damas

, quinceafieras, o velorios o si se desea fuerte para tomar en juerga de
hombres, partos o dolor de muelas.
En esta segunda vez afadir la pimienta, gengibre (poco para que no
' pique la garganta) y culantro ( que no es lo mismo que cilantro), se
' tapa con una manta espesa y se deja reposar por unas dos semanas.
' Se destapa y se prueba para ver si ya fermento y si aun le falta se
vuelve a tapar hasta que de el punto deseado.

Si se desea una chicha de calidad se pueden afadir mas frutas dulces
COMOo manzana o perote, cascaras y fruta de platano bien maduro casi
pasado, y nispero.

Cada persona recargard el sabor de la fruta que mas le guste : las hay
de pifia, platano, la "extranjera”™ con uva y manzana, arroz nacido (se
pone a nacer en granza), la de maraidn de pepa es de temporada y
muy apetecida, tamarindo, raices de guiscoyol, sin embargo la base es
maiz sazdén nacido.

Las personas de escasos recursos utilizan maicillo en vez de maiz y
hay quien utiliza las cdscaras de naranja al no haber dinero para fruta.
Cuando la bebida se esta fermentando se pone caliente y huele.

En el campo el lugar de fermentacién es debajo de la cama.

Esta receta también puede ser utilizada para hacer "Gallo en
Chicha".

Receta de "Mi Nana"
<] envia 2 un amigo

I I

Revista Electronica Guanaquiemos &

of 2 40103 12:11 AM
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- COCINA

2N GUC BARBE i
3 = W11 2PN

B A Que sase CCLOMEIA

> A QUL Sauc
L MUNCO

| TADLAS O | GUARAPO COSTENO
P AN S Costa Atlantica

F RECETA OL LA
BLAANA C_PREFARACION BULSEEi © INGAED ENTES
Se revuelve la panela en el agua = :

P GLOEARD

L wurmcdm | | | hoots que quede disuelta y se le | |1 litro de agua

Y DUANIFICACION OF | aqgrega el jugo de limoén. 1 panela partida en
i A e DEe0p.CI09 trocitos Jugo de 3 limones

Corespondancias, sugerencias o informaciones a:

>*BREVESR }
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C A DONDE IR
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Fatbol
Colopb

P
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BCCCIONED -
» A DUE BARE

CoLomeia !‘1 A c;u: BASE COLOMEIA

LA QUE BARE - e e e
£i MUNOG

F YAOLAS DL

CQNVALENCIAG Amazonas z
P RECETA O L
BEMANA e g
' ‘ FPREFARACION SR ] W O INGREDENTES
T RLOSARID

| Se pone el mafioco y el melado :
| urmisson | | | con el agua en un reciplente, se 1 taza de manoco (harlna

 BLARTIGACION OF | tapa bien, dejandolo durante 2 de yuca brava)
e, | | |dias, luego se cuela y se le agrega || 4 litros de agua
HPBREVES | | |12 miel de abejas, se revuelve y se || ¥2 panela en melado
| REGTAURANTE®S | sirve. 1 taza de miel de abejas

»yGUfa - soaoTA |

A DONDE 1R
EN ROUOYA Fax:

Corespondencias, sugerencias ¢ informaciones a:

{ regresar

am B otras rocetas W

:,f' .._'A"L,'f }1"’\' .?‘

B ;‘, > _--_.\“(n

La mejor Consulta de paginas
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o
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o # EEAEAEACAEA ACANATD - e
523 GASTRONGMIA

COLOMBIANOS EN EL
acccioNes . ™ MUND® AQUI

[ 34 DU BAKE
COLOMEin

B 4 Gue sase coromea e ————————— P\ L2 00
nodhacala 1>
taede.

MUA QUL SAuMC
KL MUNOS

YATLAS ! GC ‘ CANELAZO :
PN VALEN DAY Boyacé
VRECEYA DE LA

y DXSEAGANR LSS PREFARACION  BIEESDN
FIGLOSARIO : -
Se mezclan el aguardiente y el

RO aguapanela, se agrega la canela y

)} CAARINCACION OF | se calienta al bafio Maria, sin

Sttt | | dejario hervir. Se sirve caliente en

> BREveEe : jarritas de barro o copas de vidrio
gruesas escarchadas. Escarchado.
T 2 Humedecer con jugo de limén o
AR ST cualquier liquido el borde de un
N wDGOTA ; Vvaso 0 Copa y proceder luego a
e impregnarlo con azdcar o sal,
segun el caso.

ey
Corespondencias, sugerencias e informaciones a:

® . -
g hogor |

3 tazas de aguardiente
3 tazas de aguapanela
6 astillas de canela

»» aqui

! (-1 p
‘ ;;«&é LAS MEJORES CRONICAS

A g
- ' .

ERTAERENEAE

wOVENLE

|HuaR
e SRS ST
tcan‘tcc:v

1
= Rahbadr (B XM
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Mango Cooler

6-8 ripe no. 11 mangoes
2-3 cups cold water

2 tsps lime juice

sugar to sweeten

1. Wash and dry mangoes, then cool.

2. Rub the mangoes on a grater to remove pulp.
3. Mix the water with the pup and strain.

4. Sweeten to taste and add the lime juice.

5. Serve with cracked ice.

Source: Recipe taken from Chat Bout Belize (http://www.chatboutbelize.com/recipebook.htm).

e bl urmwadwwam
re

701103 131 AM
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Bick
op
Baka Kasaba

Cassava flour

The Cassava flour is smoked and then sifted through a sifter called a "manali.” The Guianans use
smokers made of clay or of a particular rock found near the sea, or, most frequently, of iron. The top
plate of the smoker is heated to as high a temperature is as possible and the cassava flour is spread
on it evenly, covering it completely. When the cassava begins to bubble, it is tossed s0 that it cooks
on the other side. It is then left in the sun to completely dehydrate,

To form patties, kasaba hoops (6" rings) are laid on a hot, 4 feot griddle oven an open fire, The
casaba is mixed with water (o form a heavy batter and poured into the hoops. When the patty is
semi-hard, the hoop is removed and the kasaba is flipped over.

This is a staple in the Guianas, and is important for ceremonial occasions. “Baka™ means "bakes."

This all purpose food is typically spread with peanut butter and eaten with at breakfast. It is also
dipped into sauces and soups, softening this very hard patty.

Bick
op
Booko Dei Sugarcane Ceremonial Beverages

All three types are used for libations to ancestors and are drunk in ceremonies honoring
ancestors,

36 1- foot sugarcane stalks

Extract juice from sugarcane with a cane press, cane mill, or cane mortar. Alternatively, cut the cane
into 67 pieces, place in a sturdy plastic bag, and crush with a hammer. Strain the juice into a pan
through a sieve. The beverages from the sugarcane are:

Ken wata

Strain and drink the juice from the extraction.

Lika

Beil the juice in a large pot until it thickens to the consistency of molasses.,

Konsa

Place the juice in a glass jug, and let it ferment for several days in a cool, dark place. The Guianans
typically ferment the konsa underwater in the river. This not only hastens fermentation but makes the

betp/www.si edu/marcon Yoodways/puiana Mm
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beverage stronger.
’ Back
Top
Daai Domo
2 cups cassava fiour (domi)
4 hot peppers, diced
1/2 cup water, enough to form soft dough
1 teaspoon salt

Combine the fiour, salt and peppers, stirring with "Kiikii™ to form a soft dough. Drop by tablespoonfuls
into boiling soup and cook about 15 minutes or until the dumplings are tender.

op
Doku

w 8 ears fresh comn
4 cups com kernels
2 cups brown sugar, or lo taste

1/2 teaspoon powdered cinnamon

1 teaspoon vanila extract

6 to 8 banana leaves, trimmed and softened by quickly dipping into hot water

White string

Scrape corn kernels from cobs and pound (o a paste in 8 mortar with a pestle, or purée in a blender
10 a heavy paste consistency

In a large mixing bowl, combine the paste, cornmeal, sugar, cinnamon, and vanilla and mix well,
forming a soft dough.

Place 1/2 cup of mixture on each banana leaf; fold over, making a littie packet enclosing filling. Tie
the packet with string.

Layer the folded packets in a heavy bottomed saucepans and cover with water. Put the lid on the
pan and boil gently over moderate heat for about 1/2 hour, Remove from water, chill, and serve,
Doku becomes firm as it is chilled.

Serve as a snack or dessert.
Back
® fop

6 60103 8:15 PM
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£ Warning E3

Don't be left out in the cold 111 e :
g Book your hotels before you leave home. M

Halloween Beverages

Bizarre and funny halloween drinks to really
surprise your family and friends on halloween,
including drinks both with and without alcohol.

alloween Beverages

X Need Valentine's Day Gift Ideas X

Visit our Valentines Day Gifts and purchase the
perfect gift for your special valentine.

Low on Printer Ink?
Visit Angie's Printer Ink and save money on
printer supplies for your Apple, Canon, Compag,
Epson, HP, Lexmark, and Xerox Printers.

9 Nuclear Waste (contains alcohol)

I measure blue curacao
1 measure Bailey's Irish Cream
Top up with one pint lager

The end result is a sort of greenish-brown liquid with scummy
bits floating in it and a THICK layer of scum on top. Tastes
wonderful, though, especially if vou dunk chocolate bars in.
(These are referred to as Control Rods, and the bar of
preference is a Toffee Crisp, if only because the crisped rice
pieces start floating around in the drink and making it look

even nastier)

The nuclear wastes I've seen mix blue curacao and orange
juice (and vodka). Turns everything a very nice shade of
fluorescent green.

FREE Coupons!
Print Coupons from your own computer!
Save hundreds of dollars.

9 601/03 7.07 PM
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Monster Slime Juice (alcohol-free)

6 oz Pk Kool-Aid*
12 0z Can orange juice concentrate
I gallon Water

*pre-sweetened Berry Blue.
Mix juice and Kool-Aid, add water, stir and watch it tumn green!

D imienienionienienieninaiominsicnine

Beetle Juice

You need grape juice, 7-up and gummy worms.
Mix the drinks and put in the worms it is really
&/ £200d.

Thanks to 11 vear old Knisten for this neat
Halloween Beverage Idea.

X Gift Ideas for any Occasion! X
Visit Angie's Shopping Mall
and shop from the convenience of home for men's
shoes, women's shoes. and childrens shoes,

winter boots, men's slippers & womens
slippers. jewelry. men's watches & ladies

watches. leather jackets. winter coat fur
. coats. gift baskets. candy & flowers. games &
| tovs. bicyeles & ride-on toys and posters and
. ; prints.

of 9 0103 7.07 PM
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Cold Beverages

INOWN RECIPES In North India, temperatures in summer can reach
Spice 110° and stay there for some time. India has devised
Blends/Masalas many chillers to stay cool like lassi, Thandai,
Appetizers o shiquanji, cold coffee and other nut shakes with
Salads cardamom the Indixn answer 10 vanilla. So next time
Raitas you want to reach out for a cola try one of India's
Soups exotic coolers.
Cold Beverages If you are entertaining we suggest our canned Mango
Hot Beverages and Lychee syrup, from our store, for making a
Beans and Dals Lychee or Mango drinks or lassi. They are tasty and

Chutneys convenient to make.
@ Popedsandother  Sweet Lassi -

Dry Textured Ingredients: 1 Serving
Vegetables Plain yogurt- 1 cup
Steamed Sugar- 2 tablespoons
Yegetadles Ice Cubes- 4
Leafy Vegetables
Stuffed Vegetables Method:
Fried Vegelables Blond all the ingredients in an electric blender.
Vegetable Curry Serve coid.
Chicken Curry
Meat Curry
Fish Curry Mango Lassi - Mango lassi is a favorite at Indian restaurants.
Plain Rice £ Now you can make some in your own Kitchen.
Vepetuble Rice Ingredients: 2 Serving
Diryans 1 cup plain yogurt
Kitcheree 1cup peeled and chopped ripe mango or 1/2
Indian Breads Cup mango pulp
sugar or to taste (less if pulp is used)
T i Cooki ;f:’tm_tsp. cardamom powder (optional)
Desseas Method:
Combine all ingredients and blend until
Meals smooth in a blender.
. Indian Breakfasts Strain through a sieve, pushing as much liquid
as possidle. If the pulp has been used there

16 A naad A strawn

of3 60103 1:17PM
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Pour in glasses and serfve.

. Cold Coffee - Indian cold coffec is sweet and refreshing. Use
the Bra instant coffec with chicory and the hot coffee to the milk
and ice to the coffee, allowing it to cascade through.

Ingredients:
S cups cold milk preferably whole
- 172 cup boiling water
- 6 tsp. instant coffee powder
- 3 tbsp. sugar crushed ice
- Method
. Dissolve instant coffee powder and sugar in
~ boiling water and allow 10 cool .
Blend the the coffee mixture and milk in a
* blender for few seconds.
.~ Add cream and crushed ice. Blend for
- another few seconds till it becomes frothy.
+ Serve chilled.

Nut Milk or Thandai- When North India is bristling
under its hot summers and one is not inclined to cook
or eat much families enjoy Thandai. Itis both a
healthful and refreshing drink. It is also popular for
festive occasions and served while entertaining

@ guests. Itis a popular drink at elaborate Indian
weddings.
ingredients:
2 glasses of whole milk
1 cup water
1 tablespoon blanched almonds

1 tablespoon Pistachios

1 tablespoon Poppy Seeds

6 cashew nuts

Powdered cardamom, Cinnamon, Nutmeg- a
pinch each

Honey as per lasle

Method

Bring the water to boil in a small sauce pan. Add the spices.
Remove from heat and sct aside to cool for 10 minutces.

Make a fine paste of all the nuts and poppy seeds along with the
heated spices. Pour into a strainer Jined with a damp cloth and
set over a clean bowl. Squeeze all the. milk out of the nuts by
tightening the cloth by wringing it. You may use the nut puip for
thickening Indian curries or in baking.

Mix this paste with the other spices into the milk and stir well.
Mix the honey and chill. Serve in glasses with crushed ice.

a3 601003 117 PM
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Mango Milk Shake

Ingredients:
2 cup mango pulp from a can or flesh of 3 ripe

mangoes
6 cups milk

3 Tosp. sugar for canned mango pulp. More sugar
if fresh mangoes used.

10 crushed ice cubes

Method:

Blend all the ingredients in a blender. Serve cold.
The "mango nectar” that is widely available in
American grocery stores does not have nearly
enough mangoes per unit volume to make this
drink. Try the mango pulp from our store for best
rosuit

Lychee Juice - In our store weMango Juice - We have ready
have a wonderful lychee drink m:“;& mango juice in stwg-e if you
syrup called Lychica Syrup. It Prefer mango juice may aiso be made
makes a refreshing lychee drink. :::(: MANQO PUIP, BeELIo 1 O

Please click here to subscribe to our Food Newsletter called

Crteaary « Occasion « Lifestyle « Gifts o Kitchen Ecuipment »  Cookboaks
My accoum customer service . shoppin2 cant . about us

S22 lodarFoods Company. o A8 gt reserved. The Inden Foods Company 1050 80d mack oce Fadecints of bdenF oodeloopany, ko
website designed by yiwaiy YMSC.Com and hosted By www, Iexposure .com

o3 GOIO3 117 PM
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Ti Punch

3 mesure de Rhum Agricole ( Blanc ou Vieux )

1 mesure de Sucre de Canne ou Sirop de Canne
1 Citron Vert

1 Carafe d'eau Fraiche

Déposez le sucre ou le sirop de canne dans le fond du verre, coupez un petit
morceau de citron, pressez le pour amoser le sucre de son jus et déposez le ¢

@ Culture le verre, ajoutez bien sur le rhum et remuez le tout en secouant doucement le

@ Nature verco. . g PR
Industrie Le Ti punch est une boisson que se boit rapidement et est toujours suivi d'un

< verre d'eau fraiche ( appelé ici ' Le Cras’).

' .RM”
z @ Tour Rapide Le Ti punch est une boisson plutol masculine, consommée & toutes les occas

P A ' dans la plupart des réunions ' entre copains ' et dans les bars,

@ Page d'Accuei En Martinique le Ti punch est plutot préparé avec du Rhum Blanc Agricole de

55 Degrés, Le Rhum Vieux moins fort ( 43 Degrés ) étant plutot consommé pu
Gratin de Christophines comme digestif ( l'équivalent Antillais d'un bon cognac! ).

Haricots Rouges Le Rhum Paille de couleur ambré est beaucoup utilisé pour I'élaboration de
Accras de Morue N,
Distilleries ails, -

12 Octobre 2002

y - 7 www.InfoMartinique.com e .
g iy

© 1999-2002 J Stone F Vi
Tous drolts résenvés.,
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Usten to |
. visit from Trink
SRR A Dolphin surf
my
Wiigod.con WAF fabric and  Live from
web design
index page - eoter page hoMmepage TRINIE
lots of caly
follov
istruc
Q0 several of Severages Cookbe
INESe PIPOS YOu Index
st il ¢ Houby ¢ Sea tossDrink
*local® music * Pponche de Créma ®  Sangria Punch !
* pidaColada * Sorrell % :
..mmmw ¢ Gloger Beer ¢ MashalsPeanut Punch o c
map of Trinidad * RumPunch ® Macsha's Ginger Beer
L o " L S
Tobage Tropical fruit Punch Marsha's Ponche de Cremad o s
a little history and ® Soursop Punch *  Condichon Drink
map of Tobago * Cotoout Drink “Pick me ug.” i
2
Map.of Canibbean C
very large ey
Mauby Method
for homesick £
{ m%ﬁﬁ txm 1)Mwlmmmmopuanam¢ors P
; 4 b VN ns. | ® <
N i :
| Navienal Anthem i 832 aios ks fn ; s
NGOsInTAT || ® 4 pleces of Mauby bark iz)“mm"“'"“““ ; ; :
hen visiting | ® 1 picce star anise ! i
.I’Mm {| ® 1 piece cinnamon (3) Strain liquid ' »
: 1| ® 2 cups sugar ! | v
i & i '4) Add water to desired strength and sugarto |
! olﬁ,oo.)}, | ® Angostura Bitters luﬂc Serve with ice cubes and a dash of | L
Trini Speek :-) |/ IANgostura Bitters ' A
! ‘ | I3
| Yuh is ah Yool i, || | | 1
. ( |Back up , -
| Love, Trini Style b
| Mowdollove | C
! thee? I { | R
Ponche de Créma ‘Method | c
i Legacy : S
Yrid flus Ingredients 1) Whisk eggs with lime peel until fluffy ! d
i (we give our flus ]
i names) ® 2 tins swoetened Condensed Milk mmm&,mwwkm ; R
[Yun can koomdem || ® 3 packs (250 mi) Evaporated Milk v besting continuously l
f nen. ® 1 teasp. vanilla essence ;
| yuhsee dem 3) Add all other ingredients and keep beating
. (my Jamaica |
| page) ¢ 12995 |
{ ® 2 dashes of Angostura Bitters 4) Use fine strainer and strain liquid |
G013 1:50 PM
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| Pat goothe, Born
! Jamaican

Trinl Artists
Yool Writers

%
L

¢ 1 Bottle Rum
® peel from 1 green lime

e

Strange stories n;m. Colada
{rom the

wysiwy g4/ htp/fmombers. tnpod. com/bordina beverages him

[ |
:u)oowumnonmm.

5) Serve over cracked ice

5

|

|

mix & proper Rum Punch:

Inutmeg and serve over ice, then add a dash of
IANgostura and sprinide with nutmeg ( gamish

{There Is a rhyme in Trinidad to tell you how 1o glass with slice of lime or orange and a

imaraschine cherry)

!
]'Omolsour,molsm,mumw !
‘e - ‘-

DETERIE ‘Ingredients 1) Combine rum, coconut milk, cream,
pineapple juice and chunks In a blender and
L&Y Eolklore lStand
Inléo!&ﬂ:décyme ® 1cuprum
W""d ® 1 1/2 cups coconut mitk 2) Acd Ice and process untll ice Is crushed
| OCallaghan ® 1 1/2 cups pineapple juice :
% % ® 6 cups crushed e 3) Serve in a Lafl glass with ice and gamishes
* 1/2 cup pineapple chunks
m&m ® 3 0z heavy cream or evaporsted milk  [PXKLR
The Trial
Muhammad All
BXRIBIBON DOUR SR ;- e e e - )
~ Trinldad
Play. Weh Ginger Beer iw
Trini Gambling
Gome Ingredients 1) Grate ginger roots
ownbens. F)Putinobouhwimm-tpmdwld
* 1 Ibginger root, washed and peeled 'muuncomnmo
® 1 lme { Juice and peel)
| Caribbean Links ¢ sugar to taste i
| wmoge Nested by 3) Leave in sun for one entire day
| < Btripod. i
L e ) Next day in the evening drain liquid and
ST 13 sweeten to taste with sugar
| Getripod. | ;
| R i e e '
| If you would like 3; ES)mmdunmmmmmmmz
to contribute to || ‘days
[ ﬂthcoﬂ?l'ﬂb, H {
. Trink kbook, || |
| Yo Is ah Trini, or |} 6) Serve over ice ( you may add soda water )
i Supcm#on :i z
| pages, or if have | .
| oy other [ SETIR R S B N D e i MM (v o)
. comment, please |
| write me. '
RTINSO o ol I e
[mmw iﬂothod
ngredients {l)mxwlngm.mforumm
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OUr OF weak™

® 2 measures syrup ( made of equal parts !m:m
of sugar and water , bolled for 5 mins)

* 3 measures rum

® 4 measures of water and ice, combined,

I

!

}

i * 1 measure lime juice ( 1 o2) !
|

i

g ® or ginger ale, a dash of Angostura bitters

and 3 dusting of nutmeg .
5
J
Tropical Fruit Punch SW
] |
A ]
‘Ingredients 1) Combine orange, pineapple, grapefruitand |
{ lime julces |
' |
; * 3 cups pineapple juice few hours g
! np.'
| Rl erbod e 13) Just before serving stir In ginger ale, rum, |
[ ¢ 1A cup lene or lemon Juice pineapple pleces and melon balls. Garnish with |
! ® 1/2 cup honey lime or orange slices, serve over crushed ke |
| ® 4 cans ginger ale or soda water |
| @ 1 cup rum or white whine IN.B. You can leave out the alcohol and also |
. } . !wpﬂwwumm imﬂm'ﬂlﬂm.mo’mnw E
[ ® 1 cup small melon pleces or balls : |
; ® 1 lime or orange seeded and thinly [Backup
- shiced ! !
F — R —
Soursop Punch !Nothod
Ingredients 11) Crush soursop In a bowl with half of the
! ;WW |
| )
| L w“w m i |
| : A 12) Pound it well and pass through a sieve to
| * 2 cups water { Juice
| ® 6- 8 tablesps. condensed milk i |
. sk 13) Add remaining water, milk and a little salt,
- * sugar jmix well !
® Angostura Bitters | I
r)mmawmuwm !
|

{
iS) Strain, chill and serve with bitters
| : |

|

Back up !

of 6 60103 1:50 PM
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wysiwyg//4/batps//members tripod com berdinabeverages hem

[Cosomt Ok 8 e vp iw |
]
i!nor«ﬂcm 11 Mix ol ingredients and chil :
|‘ Cups COCONUL walter Serve over ice E
2 cups grapefruit juice |
(172 cup sugar
‘2 Tablesps Rum ( optional ) |
[Sea Moss Drink  [Method G
Ingredients 1) Soak sea moss In ime julce overnight

® 1 1dsea moss

* 1 lime

*  Angostura Bitters
* milk

®  SuQar to taste

2) Wash thoroughly and cook In pressure cooker
for
12030 mins or until sea moss resembles felly

3) Cool, 2dd milk and sugar to taste and blend
{lnom

4) Flavour with bitters and serve with crushed
i

rnrnnwuuddnkbmmoundwomma

L)

man's performance ( wink)
Dack up

{ i |
— |

‘Sangria Punch Method: !
| |
1 |
TIngredients })uu;vl:n&mnumaumwmm !
| jserve l
i * 1 Bottle Burgundy wine l

L

- s A lana oad emons Back g ,
| * 2sliced peaches | ‘
! ® 1 sliced oranges | i
| ® 20z Colntreau or Triple Sec ; 3
| * 20zBrandy | :
| ® Add sugar to taste and club soda If :
! desired i
| |
| |
|

|

i

G013 1:50 PM
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e e R e

e LR e LN W

Ingredients:
1/2 to 2/3 cup smooth peanut butter

3 cups cold whole milk

4 tablespoons sugar

idmmmm

Place all ingredients In a blender and blend on

(Back g

Ihigh speed for about 30

or until thick and frothy.

‘ﬂMMgMMmHMM.

601103 1:50 PM
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'Marsha's Ginger Beer In a large bowl, combine grated ginger root, |
t [lime juice and cream of tartar and stir well.
lingredients: i

’ il 3 l1n 3 large kettle, bring 12 cups water to a boil ]
| over high heat. i
33/4 cup (1/4 pound) grated ginger root |
;2ubl¢spoomllmo;moo Wpourhotwmfowglm«nm\m
|32 eveponn.cranm of Ity and set aside to cool. |
12 cups (3 quarts) pius 1/4 cup water {

2 1/4 ounce packages active dry yeast In a small bowl, combine yeast, 1/4 cup water
2 Cups Sugar and 1/2 cup sugar.
Stir to make a smooth paste,
‘wm ginger mixture Is lukewarm, add yeast
imixture and stir well,
Cover bowl loosely with plastic wrap and ket
stand for 3 days. (But the longer you let It
i istand, the stronger It gets))
Pour ginger mixture through a sieve with
another large bowl underneath to catch the
liquid.
‘Add remaining sugar to ginger beer and stir
well. Serve chilled over ice.
!

@ j Lol |
[PONCHA CREMA (Ponche de crems) ;’:H'.'&ii;&o’&h'mpa’“ n over very low heat, |
! ‘warm the 4 cups milk, |
| { |
Ingredients: i |
;. ‘Cook for 7 mins. stir regularty. i
H ! |
U O 'Add the e9gs and sugar, stir and cook until the |
|G eggs, beaten ‘mixture thickens, taking care not to boll it or the |
|1 cup sugar [eggs will curdle. 5
l3 cups white rum ! |
11 teaspoon vanilla extract |Remove from heat and let cool.

'4 1o § drops Angostura bitters |
lime zest for garnish |Add the rum, vanilia and bitters; Stir well.,
‘freshly groted nutmeg,for gamish !

1
!Rgmgema the mixture until ready to serve.

{
To serve, pour the mixture Into glasses, garish
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About > Food & Drink > Cocktails / Beee

WHATY Y

Subjects

BUYER'S GUIDE
Before You Buy :

Holi nal

> Cocktail Recipe -
CveightWat
weight loss

that fits your lit

Tequila Sunrise now including 2
online plan

1 1/2 oz Tequila, Orange Juice, Grenadine

Pour Tequila & Orange juice in a Collins glass over ice,

Trickle grenadine on top If th ey
book
rooms
Back to the Recipe List

3
L
> Recipes « Chat * Features *, links » Boords™=, p ‘

CGmaphucs by Kady Hamlen « 1999 « Licensad 10 Aboet com

You'll find them at
SuperPages.com™
Lthis paget SurPLrRPAGES cor
Buy a Sponsored Link Now.
Start driving targeted traffic to your site with Sprinks, About’s Click here to
Sponsored Links program. book a room
NUD JIsSprinks aboutl Comy  (Cost to Advertser: 20) .
online today
Buy 2 Link Now! 5
\ i
700103 729 PM



‘ockial] Times com | History of Marganta

COCKTAIL TIMES . C
| WHISKEY. | DOUADRON - | SOOTOM) WOOKA. bt @M f o A
[isvony or coewra | i8]
Whiskey &
e History of Margarita
Vodkag YWriter: Mechelie Martz
Ging
Rum e
T i
;:"M';: The cockrall seems to have the history In the clouded
Mot Cocktallg  Mystery and myth. Many have claimed to now the
Blend g ©riins of this popular drink mixed with tequila and
Tropical lime juice. However the truth still remains unclear.
Shooter o

Cocktaill Times Original o

Main Dishm

Appetizerm

Bartending o
Home Baro

Call & Premium o

Bar Measurement o
Barware o

Glassware o

Q&A with Bartender o

eGreeting Card o
Free Desktop o
Submit Your Recipe o
VIP Membership o
VIP Only ©

Cocktall Interview o

History of Cod:tul ]
Distillery Journey o
In-Depth Report o
Cocktall Dictionary &
Alcohol Awareness o

The Facts &

Press Room
Editorial Submission B
Conmtact Infom

. Cocktail Times.com is for

mature & resoonsible

n2

L fTEGUNR:

The most popular of all the
historical claim behind the
Margarita originates in 1948, A
fabulous hostess and Dallas
socialite, Margarita Sames, hosted
8 pool side Christmas party at her
vacation home in Acapulco, Mexico.
The party game of choice for
Margarita was to get behind the bar
and see what concoctions she could
develop and let her party guests

test and rate the resuits, That

evening she mixed three parts tequila with one part
Cointreau and one part lime. The result was a success
among her guests and quickly traveled through the
clite in Texas and $00n Hollywood under the name of
the one who created It

The carliest date of origination goes back to 1930 at
the Callente Racetrack Bar in Tijuana, Mexico.
Unfortunately, there is no certaln reason for or names
related on this version of the invention of the drink.

There is als0 3 story of showgirl named Majorie King
who had an allergy to aicohol and for some reason
could only drink tequila. In 1938, while visiting the
Rancho Del Gloria Bar in Rosarita Beach, Mexico,
Majorie asked one of the bartenders to mix her a
cocktall rather than just taking a shot. The bartender,
Danny Herrerd, poured tequlla over shaved ice then
added lemon and triple sec. He transiated Majorie's
name to Spanish and thus the name.

The next in line of Margarita history comes from
Tommy's Place in Juarez, Mixico. Pancho Morales was
working at the bar one day In 1942, when 2 lady came
up and ordered 3 "Magnolid.” Mordles could not
remember any of the ingredients to the drink except
Cointreau. After mixing his favourite additives to the
liquor he named the new concoction after another
flower, the dalsy. Take a guess as to what the Spanish
transiation of dally is.

Regardless of its history, the margarita has developed
into one of the most popular cocktails of the time and
has been modified in many different ways. To find
margarita recipes on Cocktall Times.com, Click Here.
There are many different fruit margaritas such as a
strawberry, peach, and watermelon. There is the
famous blue margarita made with blue curacao. The
oockwl can be served frozen or on the rocks. Some

----- Man tha alace widah anM athacn wdoh svnne e

Batp/Awww cockasaltmes com/history/margants heml

O M~

[Wone stonics B

History of Bourbon

The world
wouldn't be as
bright as it is
without
Kentucky's golden water,

History of Brandy

Find out the
unique rating
system to v
describe the

quality & conditio o( eoch
brandy.

History of Gin

History of Gin
goes back to
the 17th
century in
Netherlands.,

History of Rum

Read about the
triangie trade
with rum,
sugar cane and
the slaves in the 17th
century.

History of Scotch

Find out the
difference
between the
single malt and
blended scotch.

History of Tequila

Jose Cuervo
became the
first man to
commercidlize
Tequila with legal rights
sometime in 17th to 18th
century.

History of Vodka

In Russid,
vodka was
used as a ritual
spirit and
served at religious events,

History of Whiskey

B BT AP LT

10/01/03 12:38 AM
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‘Mexican Food ° =
Q&GlftsﬂbGa R e

Gourmet Gift Boxes Tex Mex Products | |Mexican Accessories & Gifts| Tex Mex s.amplers
e —

HOWDY FRIENDS.....from Mexican Food To Go!
www.texmextogo.com

ARARAAREAARARARRA AR AR ANS

How to handle the dreadful summer heat of 2002..... GRILL QUTSIDE !l

RARARRARARARARARARRARR RN

The chipotle, also know as the smoked jalapeno, is 2 inches long and 1/2 inch wide. It has a
wonderful, smoky, natural flavor. The chipotle rates 10,000 Scoville units. It is great in all types of
food from soups to salsas and more.

* NEW PRODUCTS:
‘ * Mexican Chi icken Rub:
Enhance the flavor of your bird! Try mixing our spice with flour for frying (60z).

This is a great steak, brisket, pot roast or pork chop seasoning(60z). Both are an excellent fajita
spice. Go ahead, add some spice to your life...the Chipotle adds that kick that will make your
grilling stand out!

2 Pecan BBQ Sauce:
You'll find crushed Texas native pecans in every bite, a noticeable taste difference (80z). This
product will also be available in 120z & 160z bottles next month.

Click here to view these products: http://www.texmextogo.com/sampler.htm . Buy three bottles
or mix and match with other products. $22.00 (S&H included)

Click here to find our Tejano Salsa and our Salsa Verde on special through Labor Day:

http://www.texmextogo.com/Products.asp?Type=brand&ID=50

BRARARANARARAARARARRARARREY

* RECIPE
. ORIGINAL MARGARITA RECIPE

a3 100103 12:24 AM



upotle, rod bot chili peppers, marganita recipe Metp/www, texmextogo comChipothe_rob htm

1 part Cointreau

2 parts Tequila

. Fresh lime juice
Ice

Mix all ingredients together. Stir, strain into a Margarita glass and serve.
Margarita Sames, a Texas socialite created the original Margarita recipe in 1948
(according to Cointreau, published in the Houston Chronicle, April 1997).

Visit our salsa recipe page on Mexican Food To Go for the perfect accompaniment:
http://www.texmex .com/SalsaF .htm

AARARAARAARARARRARAARA R RS

HILI PEPPER.

* Remedies for eating a pepper that is too hot for you:
Drink milk, rinsing the mouth with it while swallowing, ice cream or yogurt.
Eat rice or bread which will absorb the capsaicin.
Drink tomato juice or eat a fresh lime or lemon ( the acid will counter act the alkalinity of the
capsaicin). Do not drink water- capsaicin which is an oil, will not mix with water but instead, will
distribute to more parts of the mouth.

0 In 1912, a chemist named Wilbur Scoville developed a method to measure the heat level of a chili
~~ pepper called “the Scoville Organoleptic Test". The pungency of chili peppers is measured in
multiples of 100 units, from the *bell pepper” at zero Scoville units to the incendiary *Red Savina”
Habanero pepper at 577,000 Scoville units. The substance that makes a chili so hot is Capsaicin.
In its pure form, capsaicin rates over 15,000,000 Scoville units!!

* Capsaicin prevents animals from eating chili peppers.

* Mammals get a burning sensation from capsaicin but birds do not which makes them perfect
distributors for the seeds. Seeds pass through bird's gut intact and get spread in new areas.

BRARRARARARRARARARRARRARAE,

* RECOMMENDED WEB SITE

Medical li Equipment - We have had to use this site frequently lately for rehab and
diabetic supplies. The convenience, a one-stop shop and the medical information provided has
saved us so much time and effort searching.....we thought it worthy of mention it in our newsletter.

RARARAARARARAARARRRARARAARAR

Well, we've kept you long enough as usual! If you've got friends or family you think might enjoy our
‘ newsletter, well by all means, pass it on! For more information on Mexican food, gifts and recipes,

3 100103 12:24 AM
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Italian Margarita

’ Ingredients:

6 oz. frozen lemonade concentrate
3 o0z. tequila

2 0z. amaretto

1 oz. triple sec

3 oz. water

3 cups ice cubes

Preparation:
Put all ingredients in a blender and blend until slushy.

LAST UPDATED: 2/24/99
Back 1o Recipes List

k to Pig A

by 100103 12207 AM
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About > Food B Dank > Cocktalls / Boer

AND YOU GOULD BE UHE PLAY AWAY

FROM GBREATNESS.

Margarita
Recipe Related Recipes
o Cocktall Recipes.

* 11/2o0z. Tequila .m
3/4 oz. Triple Sec (or ¢ Holiday Recipes
Cointreau) S ESLE.

* Splash of Sour Mix & a « Shooter Recipes.
dash of Lime juice * Chompagne & Wine

* Shake with ice & serve . Mocktalls.
in a salt rimmed glass *
on the rocks or strain « 709 10 Cockialls
to serve up
¢ Add more liquid and Compare Prices
blend with ice for a * Tequila

frozen variation : mj?q
¢ Garnish with a lime
wedge
Email this page!

LSS PODSOTEd LINKS 5o dod i i S

Bartending

How To... Buy a Sponsored Link Now,

Home Bar Start driving targeted traffic 10 your site with Sprinks, About's

Bar Ware Sponsored Links program.

Prof RHP/ISRriNks ADOUL.CONY  (Cost 10 Advertser: 20)
Buy a Link Now!

Hangovers

Cocktail Culture

Collectibles

Fun

History

Humor

of2 100103 12:19 AM
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El bar ¢n casa

. a Principal
Q cocteles y copas (#IAnadir esta pagina a tus favoritos @imnn’mir ¢sta pdgina & Recomendar ests

aJuogos para beber .
an El hielo

alquimista

aC.onoojos

anumor y curiosidades
aubro de visitas

at:nhc“ o CPAC . . .
Links En primer lugar hagamos unas distintas consideraciones sobre los dis

@ 1otras do canciones Niclo que podemos encontrar:

al-‘oto. de juergas
@E1l foro del botellén

« Hielo en cubitos:

Sicorreo elactronico El mas habitual, se utiliza sobre todo en bebidas que se sirven e
. completan ¢l nombre de algunas bebidas, por ejemplo ¢l Whisky
B b (s%l:)re las rocas), que sirve para reducir la potencia de la bebida

sabor.

» Hielo frappé

. Es hielo picado a punto de nieve, bien sea a mano o con la batid
usado porque se derrite rapidamente, pero puede servir para con
visuales espectaculares en chupitos o tragos cortos.

« Hielo Cobbler o granizo

Tiene usos parecidos al anterior, pero tarda mas en derretirse, pc
util, refleja a la perfeccion la luz y el color, por lo que se consigh
vistosos, se pone en la base de tragos largos que no vayamos a r
pasarse porque al fin y al cabo es algo temporal.

« Hielo fizz

Es hielo del tamaiio de una canica, que se usa sobre todo para e
rapidamente las bebidas en una cocktelera, tambien se usa en lo:
que no se miran con detalle las combinaciones de cada copa, ya
tamafio, se pueden incluir mas hielos en la bebida y rebajar la ra
que visualmente sea muy evidente.

‘ Una vez que ya conocemos los distintos tipos de hielo que hay, veam:

X3 20203 8:06 PM
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hacer para mejorar la presentacion de nuestras copas mediante su uso

« Incluyendo hiclo granizado en las bebidas que contengan lima, §
tropic, etc.. conseguiremos que la copa adquiera un resplandor ¢
sobre todo si nos encontramos en un lugar iluminado, ya que la
reflejaran en todas direcciones, como si de una piedra preciosa ¢

« Para conseguir transparencia y homogeneidad en los cubitos, po
bien a hervir ¢l agua antes de congelarla (no metas el agua calies
congelador directamente, lo unico que se consigue es que gaste )
un calentamiento general), o bien al agua mineral, que ademas ¢
riesgo de que nuestros cubitos sepan a cloro.

« Para bebidas suaves, se puede afiadir al agua destilada a congelz
hierbabuena picada, menta, romero... O lo que quieras, lo que le
un sabor difenrente, ademas de un color especial.

« Para bebidas que resultan transparentes, aunque sean mas fuerte
recurrir al mismo truco de antes, o incluso a usar remolacha, qus
muy vistosos a la bebida. Tambien se puede disolver un poco d¢
licor sin alcohol de cualquier color, pero sin pasarse para evitar
composicion esencial de nuestra bebida, y mejor usarlo solo con
en los que dificilmente puede apreciarse una pequeiia cantidad ¢
colorantes.

« Para presentar chupitos y tragos cortos, un plato con los vasos rc
picado aiade un toque de distincion a la par que elegante a nues
el unico inconveniente es que debe retirarse tras servirlo(antes d

« Cogelar los vasos antes de servir es interesante para bebidas que
que ¢l hiclo estropearia, pero nunca una copa donde vayamos a:
ya que asi esta resulta menos espumosa y por tanto no se podra «
su sabor.

« Para conseguir un efecto de escarcha en los vasos, mgjalos ante:
congelador.

Si sabes algun otro truco, envianoslo y lo publicaremos

Volver a Consejos

Anterior <;:‘ 2 C:> Siguiente

Principal /Costeles ¥ copas/El alquimisty/ JuegosFotos /Libro de visitasHumor /M
Para cualquier comentario o sugerencia, escribenos a El bar en ¢
o utiliza nuestro formulario,

202/03 $:06 PM
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Vodka Glmlct

1 12 oz Vodka

1 0z Lime Juice

I tsp Powdered Sugar
Ice

Shake with ice and strain into a glass.

 BACK TO VUDKQ

ALCOHOLIC
DRINKS
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Bikini

¢ 2 o0z Vodka

* | oz Light Rum
172 oz Milk

* 2 tsp Sugar

Juice of 172 Lemon
¢ Ice

Shake with ice and strain into a glass. Top witha
twist of lemon.
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