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Cosmopolitan - 2005

Ron's Boss at NPPD - Jim Gregorius



2
ounces  vodka

1
ounce  Cointreau -- or triple sec

½
ounce  lime juice

1
ounce  cranberry juice

Fill shaker with ice, vodka, Cointreau, lime and cranberry juice.  Shake until well chilled and strain into a martini glass.  Garnish with a twist of lemon.



Haitian Punch - 2005

Ron Wozny



3
ounces  good quality dark rum, 
  
  such as Barbancourt

2
ounces  orange juice

1
ounce  passion fruit juice

½
ounce  lime juice

1
ounce  grenadine

crushed ice

Mix and pour into a cocktail glass. Serve with a lemon slice. 

Courtesy of the Barbancourt Rhum Web site, www.barbancourt.net.



Holiday Brunch Punch – 2005

(Non-alcoholic)

Ron Wozny



4
cups  cranberry juice cocktail

8
cups  lemonade -- prepared

2
cups  orange juice

1
4 oz. jar  maraschino cherries

2
liters  ginger ale

1
Orange -- sliced into rounds

In a large punch bowl, combine cranberry juice cocktail, lemonade, and orange juice. Stir in the maraschino cherries. Refrigerate for 2 hours or more. When ready to serve, pour in the ginger ale. Garnish each glass with an orange slice.

We served this at our annual Christmas brunch in 2004 and 2005, and all the kids wiped it out. Make sure you have a big punch bowl... this makes a LOT! Maraschino cherries were kind of a waste of time and effort.



Holiday Spiced Wine - 2002

Joan Wozny



4
cups  Water -- cold

1 ½
cups  sugar

4
cinnamon sticks

12
cloves -- whole

6
allspice -- whole

½
teaspoon  ginger

2
cups  apple cider

1
can - 6oz  orange juice, 
  
  from frozen concentrate

1
can - 6oz  lemonade, frozen concentrate

4
cups  burgundy wine -- Optional

Combine water, sugar and spices in saucepan and heat to boiling. Strain the orange juice and lemonade into the sugar water. Stir in the cider and wine.  Heat through, do not boil. Remove cinnamon sticks, cloves and allspice.  Serve.

Serving Ideas : Goes great with Prime Rib with Cabernet Sauce! Can also be cooled and served over ice.



Hot as Haiti - 2005

Joan  Wozny



2
1-inch  lime wedges -- seeded

2
1-inch  tangerine or orange wedges --
  
  seeded

1
tablespoon  sugar

6-8
ice cubes, or 1 1/2 cup crushed ice

1
shot  good quality dark rum, 
  
  such as Barbancourt

3-4 
ounces  ginger ale

Place the lime wedges, tangerine wedges, and sugar in the bottom of an 8-oz. double old-fashioned glass, or a thick, heavy-bottomed glass. Muddle the mixture until the juice is extracted from the fruit wedges and the sugar is completely dissolved in the juices. Add enough ice cubes or crushed ice to fill the glass. Pour in the rum, and top with ginger ale to serve.

Ron made these for us, and they are so good! This is a delicious and refreshing summer drink! The recipe came from a book that Ron bought me in California, "High Balls, High Heels - A girl's guide to the art of cocktails"



Kalhua I - 1996

Minna Greco



1 ½
Quarts  Boiling Water

1 ¼
Ounces  Instant coffee

3
Pounds  Sugar

1
Quart  Water

2
Ounces  Vanilla

¾
Quart  Grain Alcohol

Add the instant coffee to the boiling water and let boil a few minutes.  In another pan, mix the sugar and 1 quart of water.  Cook until the sugar is dissolved and the syrup is clear.  Add the coffee mixture to the syrup and cool 45 minutes.  Add the vanilla and grain alcohol.  Makes about 1 gallon.



Kahlua II - Made Easy 
(Like Sunday Mornin') – 2006

Charlie Gross



3
cups  sugar

4
cups  water

12
teaspoons  decaffeinated instant coffee

3
teaspoons  vanilla extract

750
milliliters  vodka

1
bottle  Kamora (coffee liqueur)

Combine sugar, water and instant coffee in pan. Mix as needed. Simmer on low for 1 1/2 hours. Cool. Add vanilla extract, vodka, and Kamora. Mix and bottle. Refrigerate and ENJOY! Makes 3 bottles.

Charlie is Lee Michael's father-in-law, hailing from the Michigan U.P. (upper peninsula). A former state trooper with a heart o' gold! 



Mojito - 2005

Ron Wozny



1 ½
shots  light rum

1
lime

2
tablespoons  sugar

8
mint leaves -- spearmint/peppermint

club soda

ice

In a tall collins glass, add mint leaves, sugar and a splash of club soda. Muddle mint leaves until the mint aroma is released. Cut the lime in 1/2, squeeze the lime juice into glass, dropping 1/2 of the lime into the glass. Fill glass with ice. Add rum and top with club soda. Stir or shake until thoroughly mixed. Garnish with a lime wedge and serve.

Adjust the amount of rum to your own tasting, up to 2 1/2 oz. per serving. Also, you can substitute sugar with 1 tablespoon simple syrup.

To make simple syrup: Heat equal parts sugar and water in a saucepan until just before boiling and stir until the sugar has completely dissolved. Make up a big batch – say a cup of sugar and a cup of water – then toss it in the fridge … it’ll easily keep for a couple of weeks, during which time you’ll be able to whip up mojitos at a moment’s notice, to the delight of your very fortunate friends.

ALTERNATE INGREDIENT LIST 
FROM BACARDI:

1.5 
oz BACARDI Rum

12 
fresh spearmint leaves

½
lime

7 
oz club soda

2 
tbsp. simple syrup (or 4 tsp. sugar)

Refreshing? Yes!!! These are an outstanding poolside drink.

I had my first Mojito in Miami on a layover to Haiti in February 2003. I met Joan's Uncle Carl for dinner... we sat on an outside patio and chatted for a long time while he drank coffee and I drank Mojitos, a Cuban drink. We had a great chat, and it was the last time I saw him before he passed away. Cheers, Uncle Carl!



Punch Montana (1/2 gallon) - 2005

Ron Wozny



750
milliliters  quality dark rum, 
  such as Barbancourt

½
jigger  Triple Sec

1
jigger  sweet vermouth

3
drops  angostura bitters

2 ½
cups  fresh lime juice-- approx.

2 ½
cups  fresh orange juice--approx.

Grenadine -- to taste

Mix rhum, triple sec, vermouth and bitters in 1/2 gallon jug. Fill nearly to top with 1/2 lime juice, 1/2 orange juice. Add grenadine to desired color & sweetness (about 3 shots). Makes 1/2 gallon. Garnish individual drinks with an orange slice. 

This is the acclaimed rhum punch from the Hotel Montana in Petionville, Haiti. Haiti's Barbancourt Rhum, now available in the US, is one of the finest rhums available... it is the only rhum made from pure sugar juice instead of molasses, and is so smooth that you can sip it like cognac! During my 2003 visit to Haiti , I convinced the bartender at the Hotel Montana to give me the recipe for their legendary rhum punch.



Punch Montana (by the glass) - 2005

Ron Wozny



2
shots  quality dark rum, 
  such as Barbancourt

½
teaspoon  Triple Sec

1
teaspoon  sweet vermouth

1
drop  angostura bitters

1/3
cup  fresh lime juice -- approx.

1/3
cup  fresh orange juice -- approx.

grenadine -- to taste

Mix rhum, triple sec, vermouth and bitters in large glass. FIll nearly to top with 1/2 lime juice, 1/2 orange juice. Add grenadine to desired color & sweetness. Garnish with an orange slice.

Smaller version of the ½ gallon recipe above.



Punch To Die For - 2005

Mary Heffron



1
can  frozen pineapple juice -- 12 oz.

1
can  frozen orange juice -- 12 oz.

1
can  frozen lemonade -- 12 oz.

1
container  frozen strawberries -- 10 oz.

2-3
two-liter bottles Ginger Ale -- very cold

In a large bowl, blend first 4 ingredients, strawberries and lemonade first, then the pineapple and OJ. Refreeze a portion of the punch in a mold. When ready to make punch, pour 2 bottles of VERY cold ginger ale into punch bowl, along with remaining juice mixture. Add frozen mold, and some sliced strawberries if you like. Add the additional cold ginger ale as needed.

This is a punch to die for... at least I thought so!



Rum Slush - 2003

Joan Wozny



½
gallon  pineapple, guava, banana juice

8
cups  rum -- (1.75 liter)

2
cans  Bacardi Pina Colada frozen mix

2
cans  water from PC can

1
can  orange-pineapple juice -- frozen

1
can  water from OP can

3
tablespoons  coconut rum

Mix all together. Put in freezer at least 24 hours before using.  Stir occasionally. Enjoy!

Another recipe given to us by Laura Adams, a fellow Haitian Pilgrim who traveled with Ron in 2003. Taste tested on Father's Day, 2003!



Sangria - 2002

Joan Wozny



1
cup  sugar

3
ounces  orange juice, 
  from frozen concentrate

¼
cup  lemon juice

2
quarts  red wine

1-2
10 oz. bottles club soda

2
small cans  pineapple

Orange slices -- to garnish

Lemon slices -- to garnish

Splash  brandy -- optional

Combine and enjoy. Can also be refrigerated.



Voodoo Cocktail - 2005

Ron Wozny



1
jigger  good quality dark rum,
  like Barbancourt

2
jiggers  gin

1
jigger  grenadine

Juice of  1/2 lime

Shake well with ice, strain into chilled glass. Garnish with lime wedge. 



Wozitini / Polish Martini - 2006

Ron Wozny



3
ounces gin 
  (Bombay Sapphire, Tanqueray, Boodles 
  and Beefeaters are among my faves)

¼-½ 
ounce dry vermouth

½ 
ounce olive juice

Splash water

Jumbo queen Spanish olives

Fill shaker with ice, and pour a small amount (1/2 shot or less) of vermouth into the shaker. Shake vigorously to coat ice, then strain off excess vermouth. Add gin (either 3-1 oz. shots, or 2- 1 ½  oz. shots). Add ½ oz. of olive juice. Add just a splash of water. Shake vigorously, until the shaker gets too cold to hold any longer. Strain into chilled martini glass. Garnish with olives.  (Nothing less than jumbo queen olives should used… olives stuffed with blue cheese, jalapenos, etc. are a nice treat!)

If you’ve ever had one of my martinis, then you’ve tasted a long history of what we affectionately refer to as a Polish martini, inspired by our Granddad, Bernie Wozny. No dinner at Dreisbach’s was complete without starting the evening with a Polish martini. 

When drinking these, don’t forget to start with a hearty “jak się masz!” (pronounced something like “yok-shey-mosh”) Although it is equally acceptable to cheers with “Mix the mush!” Jak się masz means “How are you,” but it’s the only Polish we know!
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