DRINKS


Fruit Juices

Chances are good that if you take a juicy fruit and squeeze it, you will then be able to drink the resulting juice.  We shouldn’t have to write down every single way you can squeeze a juicy fruit to obtain such a result.  We’ve only included real recipes, or situations where there is actually information to be transmitted.   XE "drinks:fruit juices" 
general fruit juices XE "fruit:juice, general"   XE  "pineapple:p. juice"   XE  "juice:general fruit j." 
For citrus fruits like grapefruits, lemons, and limes, cut the fruit in half and pull out the seeds.  Squeeze out the juice and add water and sugar to taste.

For non-citrus fruits like pineapple, take a juicy one and mash it.  Then squeeze it through a cloth or a strainer.  Add sugar and water to taste.  Serve with mint leaves.

lemonade

 XE "juice:Andza bottle lemonade"   XE "lemonade" \t "See lemon"   XE "lemon:Andza bottle l.ade"  Peace Corps Gabon

1+1/2 liters of water

25 cubes of sugar

juice of 3 large lemons or 5 small lemons

Mix all of the ingredients in a 1.5 liter plastic bottled water container (like a Coyah bottle).  Shake well and chill.

guava juice XE  "guava:g. juice"   XE  "juice:guava j." 
Wash and slice guavas.  Put in a large pot and half cover the fruit with water.  Bring to a boil.  Cook until fruit is soft.  Strain mixture through a muslin bag.  For a weaker juice, add water.

pineapple grapefruit juice XE  " pineapple:p. grapefruit juice"   XE  "grapefruit:pineapple g. juice"   XE  "juice:pineapple grapefruit j." 
1/2 cup sugar

1/2 cup water

2 cups grapefruit juice

1 cup pineapple juice

1/3 cup lemon juice

Boil sugar and water for four minutes.  Let cool.  Add the juices.  Chill and serve.

pineapple-ginger “beer”

 XE "drinks:pineapple-ginger beer"   XE  "pineapple:p.-ginger beer"    XE  "ginger:pineapple-g. beer"  Peace Corps Gabon

several pieces of ginger

pineapple skin

1/2 cup sugar

Wash several finger-length pieces of fresh ginger root very well and chop (skin and all) coarsely.  Put ginger in a medium-size saucepan; add all of the skin of one good-size pineapple (chop the skin coarsely first);  add about 1/2 cup of sugar (or more to taste) and cover with water.  Bring to a boil, lower to a simmer and cook about 30-40 minutes until pineapple is very soft.  Cool, strain, bottle, and refrigerate.  Dilute with water, if desired.

Gnamakudji (Ginger juice)

2 tsp ginger root, peeled and grated

juice of 2 lemons

¼ cup sugar

1 liter water

Mix.  Let the juices stand for a while.  Pour it through a sieve into glasses, unless you like the bits of ginger.  The longer this sits, the stronger it becomes, so you might have to add more water.

tomato juice XE "drinks:tomato juice"   XE  "tomato:t. juice"   XE  " juice:tomato j." 
2 large cans of peeled tomatoes

1 onion, sliced

several sprigs of parsley

1 teaspoon celery salt

1/4 teaspoon paprika

1/4 teaspoon sugar

Simmer tomatoes, onion, celery, and parsley for 30 minutes.  Strain and season with spices.  Serve chilled.  If the juice is too thick, add water.

Tomato Juice

3 tsp tomato paste

¾ cup water

Bissap

1 bag of bissap leaves

mint leaves

sugar

mint

Add one medium bag (1 water bag size) of bissap leaves along with mint leaves to 2-3 liters of boiling water.  Boil for 5-10 minutes.  Let cool.  Strain out leaves. Add sugar to taste.

Tea

Tea is made by boiling the leaves of a certain tea shrub, Thea (Camellia) sinensis.  Or so you thought!  It turns out you can make a tea by boiling just about anything, nevermind if it’s good or not.   XE "drinks:teas" 
general teas

Once again, you take things (usually off a tree) and you boil them.  This clever system works for:

lemon leaves: wash them, boil them, let them steep until desired consistency is achieved.  Strain.

dried citrus peel: dry citrus peel in the sun, boil it, let it steep, strain.

cinnamon sticks: boil, steep.

citronelle XE "tea:citronelle"   XE  " citronelle:tea" 
Wash citronelle.  Boil water.  Turn off heat.  Drop in leaves.  Let steep 5-10 minutes.  Serve hot with milk and/or sugar.  Eliminate extra steps and just serve it with sweetened condensed milk.  May also be served chilled over ice.

iced tea XE "iced tea"   XE "tea:iced t." 
A drink so obvious, we tend to forget it.  Refreshing!  Prepare tea using twice the normal amount of leaves.  Cool and chill.  Serve over ice (made with filtered water) with sugar, lemon, mint leaves, or rum.
sun tea

 XE "sun tea"   XE "tea:sun t."  Peace Corps Gabon

Suspend several teabags from the rim of a huge glass jar (or other large, clear container) full of water.  Close the container tightly and place it in direct sunlight for at least 4 hours.  The longer it sits in the sun, the stronger it gets.  Remove the teabags and refrigerate.  When serving, add sugar, lemon, and/or crushed mint leaves if you’ve got ‘em.

vava'u constant comment tea

 XE "citrus:vava'u tea"   XE "tea:vava'u constant comment t." Peace Corps Tonga

2 tablespoons orange peel, diced and dried

1 tablespoon lemon leaves, diced and dried

8 to 10 whole cloves

1 tablespoon cinnamon

3/4 cup tea leaves

Dry the orange peel and lemon leaves in low oven.  Mix all ingredients together.  Pour over boiling water.  Let steep for 3-5 minutes to attain full flavor.

CHAI TEA

Hot water

Tea bag

Powdered milk

Sugar

Cinnamon

Nutmeg

Cardamom seeds (if available)

Cloves 

Allspice

Let tea bag steep in water for a little; add milk and spices.  Like the real thing!

Party Drinks

SPICED WINE

1 box-o-bad-wine

Cloves

Cinnamon

Oranges (juice)

Sugar

Experiment with ginger, nutmeg or even pine

Let soak for 24 hours if you have the time (covered or corked).  Heat up until just before it starts boiling and serve.   Perfect on a cold December night in the Fouta.

Wine

20 Liters water in bucket with lit (not airtight, but very clean!).  Heat water and add sugar (2-4 kilos).  Add flavor (bissap, mangos, bananas, mint…).  Add yeast (1 pkg bakers or brewers, about 7 tsp).   Cover for 10 days.  Pour through tissue to filter into another bucket.  Let sit 7-10 days more.  The longer it sits, the better it tastes.

tea punch

 XE "citrus:tea punch"   XE "tea:t. punch"   XE "punch:tea p."  Peace Corps Tonga

juice of 2 lemons

juice of 6 oranges

2 cups sugar

3 cups strong tea

9 cups water

(2 cans of gingerale, optional)

Mix all ingredients except gingerale.  Chill.  Not you, silly, the punch!  Add chilled gingerale just before serving.  Garnish with mint leaves.

citrus tea punch

 XE  "citrus:c. tea punch"   XE  "tea:citrus t. punch"   XE  " punch:citrus tea p."  Peace Corps Tonga

1/2 cup sugar 

1/2 cup water

1 cup tea

1/2 cup pineapple juice

1/2 cup lemon juice

1 cup orange juice

1+1/2 cups water

Make sugar syrup with 1/2 cup water and 1/2 cup sugar.  Mix all ingredients together.  Chill and serve.

pineapple cooler

 XE  "pineapple:p. cooler"   XE  " cooler:pineapple c."  Ghanian recipe, grâce à Peace Corps Zaïre

1 pineapple

3 whole cloves or 1 teaspoon ground cloves

peelings from 1/2 orange

1 liter boiling water

sugar

Wash pineapple well.  Cut it in half, then quarters, then eighths.  Peel the sections and set the fruit aside.  Put the pineapple peelings, 1 cup of the chopped fruit, cloves, and orange peelings into bowl or jar.  Add boiling water.  Cover and let stand.  Meanwhile, eat the rest of the peeled pineapple!  After 24 hours, strain the concoction and sweeten to taste.  Chill if possible.  Great with gin or vodka for fêtes.

pineapple wine

 XE  "pineapple:p. wine"   XE  " wine:pineapple w."  Peace Corps Zaïre

2 pineapples

1 to 2 kilos of sugar

(yeast, optional)

patience

Cut out the inside of 2 pineapples, and mash it into a pulp.  Add 1-2 kilos sugar (depending on the size of pineapple).  Don’t add water.  Keep covered for 10 days so that air can escape but bugs can't get in (a cloth and rubber band works well).  Yeast might help it ferment, but it's not required.  Taste after 10 days.  If it isn't sweet, add more sugar.  Leave for another 2 weeks, more or less.

sangria

 XE "drinks:sangria"   XE  "sangria" 
2 liters vin d'Espagne ou d'Algerie

1 can of peaches in heavy syrup or 1 cup plain sugar

2 lemons

1 bottle of fruity soda (Orangina, Djino, Fanta)

4 oranges

2 glasses of Grand Marnier or Cointreau

Drain and slice peaches.  Peel oranges and lemons and slice.  Mix all ingredients.  Refrigerate for at least 3 hours before serving.

eggnog XE "drinks:eggnog" 

 XE "Christmas:eggnog" 

 XE "eggnog" 
2 cups milk

2 tablespoons vanilla, or zest of a lemon or orange

2 eggs

(ice, crushed, optional)

Combine all ingredients in a large glass jar.  Shake well and chill.  Serve with whisky, cognac, or rum.  Sprinkle with nutmeg before serving.

Caution:  This includes raw eggs.

Sweet Drinks

hot cinnamon cocoa

 XE "drinks:hot cinnamon cocoa"   XE "hot cocoa" \t "See cocoa"   XE  "cinnamon:hot c. cocoa"   XE  " cocoa:hot cinnamon c."  Peace Corps Tonga

4 tablespoons sugar

4 tablespoons cocoa

1/2 teaspoon cinnamon

a few grains of salt

1/3 cup water

4 cups milk

1/4 teaspoons vanilla

Mix sugar, cocoa, cinnamon, salt and water together in a 2-quart saucepan.  Heat quickly to a boil.  Lower heat and cook for 3 minutes.  Stir in milk and vanilla.  Keep hot until ready to serve, but do not boil.
Cocoa mix

4 cups powdered milk

1 ½ cups sugar

½ cup cocoa

1 sachet vanilla sugar

Store in an airtight container.  Keep forever.

smoothies XE "drinks:smoothies"   XE "banana:smoothies"   XE  "smoothies" 
1 cup fruit juice (any flavor)

6 ice cubes

1 banana

1 teaspoon vanilla

1 teaspoon honey

Blend the juice and ice in a blender until the cubes are liquefied.  Add fruit, vanilla, and honey.  Continue processing until the mixture is smooth.  This should yield approximately 2 cups of sweet, delicious fruit shake.

banana milkshake 1

 XE  "banana:b. milkshake 1"   XE  "milkshake:banana m. 1"  Peace Corps Tonga

1 ripe banana

1 sugar cube

1 cup cold milk

Mash banana and sugar together.  Mix (or blend in a blender) with milk.

banana  milkshake 2

 XE  "banana:b. milkshake 2"   XE  "milkshake:banana m. 2"  Peace Corps Gabon

3 bananas

4 heaping spoonfuls NIDO

1 sugar cube

sucre vanille

ice

water

cinnamon

nutmeg

(Cerelac or oatmeal, optional)

Combine all ingredients in a blender.
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