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ACCLAIM FOR TODD WILBUR’S  TOP SECRET RECIPES SERIES

“There’s something almost magically compelling about the idea of making such foods at home . . .The allure is undeniable, and [the books are] stuffed with tidbits and lore you’re unlikely to find anywhere else.”

—Boston Herald

 

“The mission: Decode the secret recipes for America’s favorite junk foods. Equipment: Standard kitchen appliances. Goal: Leak the results to a ravenous public.”

—USA Today

 

“This is the cookbook to satisfy all your cravings.”

—Juli Huss, author of The Faux Gourmet




TODD WILBUR is the author of Top Secret Recipes, More Top Secret Recipes, Top Secret Restaurant Recipes, Top Secret Recipes Lite!,  and Low-Fat Top Secret Recipes (all available from Plume). When not taste-testing recipes on himself, his friends, or TV talk-show hosts,Todd lives in Las Vegas.
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For Pamela—she’s the real thing. Beautiful inside and out. She’s my proof that soul mates do exist.




INTRODUCTION

 Today I’ve been drinking the world’s number one beverage but I can’t give you the recipe. Unless you already know how to combine two hydrogen atoms with one oxygen atom in abundance, you’ll have to settle for drinking it out of a bottle or straight off the tap.

What I can give you, though, is a bunch of recipes to duplicate the taste of the other drinks we hold dear, including several iced versions for the second most popular beverage in the world: tea. You’ll recognize many of these products, because it would be nearly impossible to exist in civilization on this planet without being reminded several times each day that you absolutely must drink these wonderful drinks. And that you will enjoy them. And that when you are thirsty again you will come back for more.

It’s true that this book includes clone recipes for some of the most successful products in the world—those drinks you’ve enjoyed since birth—with long, remarkable histories and huge profits. But a collection such as this would not be complete without also including copycat formulas for the newer, trendier drinks that have garnered more recent worship.

Sure, I’ve got recipes in here for sodas, milk shakes, smoothies, lemonades, coffee drinks, and punches, but this book isn’t just for the teetotalers. If you, uh, “total” more than “tee,” I’ve got some of the coolest cocktail, mixer and liqueur-making recipes ever assembled. Spirits were around a long time before fizzy flavored sodas and grande Frappuccinos, and this book recognizes that delicious cocktail recipes are just as fun to re-create at home as are recipes for famous foodstuffs found in previous Top Secret Recipes volumes.

This book is divided into two major sections, with the first half consisting of clone recipes for famous sodas, milk shakes, and smoothies, plus a section for drinks that don’t fit into those three categories. This is where you learn how to re-create your favorite  sodas using the old soda fountain technique: adding flavored syrup to cold soda water.This is also where you get the secret to mixing a Dairy Queen Blizzard clone of your own at home so that the ice cream won’t get too runny when you stir in all the chunks. If you like coffee, you’ll find out what secret ingredients will copy a Starbucks Frappuccino and the instant General Foods International Coffees. You’ll find out how to make the perfect lemonade from scratch and how to duplicate the taste of Sunny Delight using more fruit juice than the real thing’s got in it.

The second half of the book is devoted to spirits.This is where you find clone recipes for famous brands such as Kahlúa, Bailey’s Irish Cream, and Grand Marnier.You’ll find out how to add flavorings and fruit to inexpensive vodka to create a variety of delicious liqueurs. In this section you’ll also get dozens and dozens of recipes for the most popular cocktails from America’s largest restaurant chains. If you’ve ever been to Applebee’s, Chili’s, T.G.I. Friday’s, Planet Hollywood, or Outback Steakhouse and have seen the glossy table cards with beautiful photos of delicious and colorful cocktails on them and wished you could make drinks that good at home, this is where you learn how. And right at the end you’ll get the secrets to making the delicious mixers that go into those awesome drinks, all from scratch.

So grab a straw and dive on in. As with all the other Top Secret Recipes books, measure carefully and follow the directions precisely. In no time at all you’ll soon be downing a duplicate of your favorite drink, from your favorite glass, while sitting in your favorite chair.

 

If you’d like to try some clone recipes for solid food, check out the other books in the Top Secret Recipes series or come to the web site at www.TopSecretRecipes.com.

 

If you have suggestions for other drinks to clone, drop me some e-mail at Todd@topsecretrecipes.com.

 

I’ll be back again to uncover more of your most requested clone cuisine secrets in the next book, Even More Top Secret Recipes, coming soon. Until then, cheers to you.

—Todd Wilbur




SODAS

 When America figured out how to mix carbon dioxide gas with water in the early 1800s a monumental industry was born. The fizzy fluid, invented to clone carbonated water found in natural springs, was originally thought to be a magical curative for a variety of ailments ranging from indigestion to arthritis. Ambitious pharmacists looking to strike it rich with their own new “patent medicines” added custom mixtures of herbs, flowers, fruits, berries, and bark to the soda water, creating a wide range of flavors with a variety of claimed health benefits.Their background in medicine and chemistry made these pharmacists perfectly suited for such a task, despite the many dubious claims of miracle cures provided by the new formulas. It is these pharmacists who are responsible for launching today’s monumental soft drink industry.

Since alcoholic drinks are called “hard drinks,” the new beverages became “soft drinks.” But they were more than just bubbling thirst quenchers, since soft drinks in this era had some potent medicinal ingredients: Coca-Cola contained cocaine extracted from coca leaves to provide energy; Pespi-Cola contained pepsin, an enzyme to aid in digestion; and 7UP came packed with lithium, used today to treat depression and mental illness.

Through the end of the 1800s and into the twentieth century, customers stopped in at soda fountains at their local pharmacies for a dose of chat, refreshment, and remedy, and walked out with a great big smile. It’s no wonder these stores became the central attraction in town. At the soda fountain, when a soft drink was ordered, sweetened syrup was added to cold soda water, it  was stirred up a bit and served ready to drink. In the early days of these soda fountains ice cream sodas were hugely popular, as were root beer, ginger ale, and a whole mess of different cola drinks.

Still, the soda business was limited by the fact that customers needed access to a pharmacy. For soda pioneers to make their products fly high they had to figure out how to go from getting the people to the soda, to getting the soda to the people.At first, glass bottles blown by hand were filled with the drink and capped with corks. But pressure from the carbonation was too much for the early stoppers, and many bottles blew their tops before arriving at their destinations. Inventors racked their brains for years to figure out a design for the perfect stopper until, 1500 patents later, the crown bottle cap was invented in 1892. The glass bottle-blowing machine followed the crown cap a few years after that, and the soda distribution industry popped into high gear.

When Prohibition made it illegal to drink the hard stuff, soda sales skyrocketed. Bars that used to serve real beer had to substitute root beer when liquor-free drinks became the legal alternative to booze. As an added bonus, many of the soda brands were used as underground mixers in illegal drinking parties. Ginger ale was a very fashionable mixer in the 20s, as was 7UP, which was invented during Prohibition. So popular in cocktails was that particular lemon-lime soda that when Prohibition was repealed in 1933, 7UP was heavily marketed as a mixer.

During Prohibition convenience drove the soda industry. Vending machines were created that dispensed sodas into a cup so that workers could get their brand-name refreshment on the job, and six-pack cartons made it easy to carry home several bottles of soda at once.Thirsty consumers were bombarded with a variety of new flavors, and as the country was about to go to war, metal cans were introduced. Metal cans were lighter and more durable than bottles, but at that time the metal was more costly than glass, plus it made the drinks taste funny.

The can problems were fixed after the war, and in 1957 the first lightweight aluminum cans were used to package sodas. It took old customers some time to adjust to the new metal containers, but today more sodas are sold in cans than any other way.  The plastic bottles introduced in the 70s are now the second most common package for sodas, with glass bottles practically fading into obscurity.

These days the cocaine is gone from Coke, Pespi is pepsin-free, and 7UP comes without the attitude-adjusting benefits of lithium. When we drink these drinks today it’s usually because we’re thirsty. Or we need to get kicked up a notch by the caffeine that’s still added to several brands. Whatever the motivation, Joe Average American will knock back over 50 gallons of soda this year, all by himself. With more than 450 different varieties now competing for attention, it’s no wonder soft drink ads are everywhere we turn.

Choosing which of the most popular sodas to clone for this book was fairly easy: I picked the most successful brand of the most popular flavors (in other words, Coke instead of Pepsi). I would have preferred to create these recipes using the original product’s syrup without dilution, since it’s really the syrup that we’re cloning. But that wasn’t always possible. Most of the time, I had to use the original product right out of the bottle or can, as you find it in any store. Then I worked backward, concentrating the flavors, to develop thick, sweet syrup that could be made from scratch.

When the syrup’s done, the soda’s done. When you’ve cooled off your syrup and are ready to have a drink, simply add the proper amount of flavored syrup to cold soda water, just as the jerks did (c’mon, that’s what they were called) at the soda fountains of yesteryear. Give the drink a little stir, add some ice, and you’ve just used an old-fashioned technique to re-create one of today’s most popular beverages.




A&W CREAM SODA 

[image: 003]

 Sure, Roy Allen and Frank Wright are better known for their exquisite root beer concoction sold first from California drive-up stands under the A&W brand name. But these days the company makes a darn good vanilla cream soda as well. And the formula is one that we can easily clone at home just by combining a few simple ingredients. Most of the flavor comes from vanilla, but you’ll also need a little lemonade flavor Kool-Aid unsweetened drink mix powder. This mix comes in .23-ounce packets and provides the essential citric acid that gives this soda clone the necessary tang of the real thing. Once you make the syrup, let it cool down in the fridge, then just combine the syrup with cold soda water in a 1 to 4 ratio, add a little ice, and get sipping.

1[image: 004]cups granulated sugar  
⅛ teaspoon Kool-Aid lemonade  
unsweetened drink mix  
1 cup very hot water  
1 cup corn syrup  
½ teaspoon plus ¼ teaspoon  
vanilla extract  
10 cups cold soda water

1. Dissolve the sugar and Kool-Aid drink mix in the hot water in a small pitcher.
2. Add the corn syrup and vanilla extract and stir well. Cover and chill syrup until cold.
3. When the syrup is cold, pour ¼ cup syrup into 1 cup cold soda water. Stir gently, add ice, and serve.
• MAKES 10 10-OUNCE SERVINGS.




 A&W ROOT BEER 

[image: 005]

 In 1919, when Roy Allen and Frank Wright started selling their new root beer beverage to a thirsty America, national Prohibition was taking its grip on the country.Their timing couldn’t have been better. No longer able to legally drink real beer, thirsty patriots had to settle for this sweet, foamy concoction derived from roots, herbs, and berries. Roy and Frank had thirteen years of Prohibition to make their mark and their fortune from this refreshing drink. By 1933, when Prohibition came to a screeching halt, Roy and Frank had 171 stands in various shapes and sizes, each with the familiar A&W logo on them, all across the country. These drive-up stands with their tray boys and tray girls bringing cold drinks out to the cars were an inspiration for many other roadside stands and diners, and the prelude to the popular fast food drive-thrus of today. You can still get a foamy mug of A&W root beer at outlets across the country, or just enjoy some from a 12-ounce can.

But if it’s some home cloning you’d like to get into, check out this improved version of A&W Root Beer that was first printed in  More Top Secret Recipes. The beauty is you won’t have to worry about collecting roots, herbs, and berries like the pros do. Instead you just need to get some root beer extract, manufactured by McCormick, that you’ll find near the vanilla in your local supermarket. Make up some root beer syrup, let it cool off in the fridge, and you can whip up 10 servings by combining the syrup with cold soda water whenever you’re ready to drink. Cool, eh?

1[image: 006]cups granulated sugar  
1 cup very hot water  
1 cup corn syrup  
1 teaspoon McCormick root beer  
concentrate  
10 cups cold soda water

1. Dissolve the sugar in the hot water in a small pitcher.
2. Add the corn syrup and root beer concentrate and stir well. Cover and chill syrup until cold.
3. When the syrup is cold, pour ¼ cup syrup into 1 cup of cold soda water. Stir gently, add ice, and serve.
• MAKES 10 10-OUNCE SERVINGS.




COCA-COLA 
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 When Atlanta pharmacist John Pemberton whipped up his first cocaine-laced drink he was actually cloning Vin Mariani, a coca leaf-infused red wine that had been selling successfully in Europe since 1863. John’s version—called “Pemberton’s French wine coca”—had cocaine and wine in it too, but John added kola nut extract to give the drink additional kick (as if it needed it) from the stimulant alkaloid caffeine. Shortly after John had perfected his new drink, local Prohibition hit Atlanta in 1886, and the booze had to come out. The wine was replaced with sugar syrup to make it sweet along with some citric acid for tang, and the name of the new drink was changed to “Coca-Cola,” representing the beverage’s two very stimulating ingredients. As enthusiasm for cocaine-based tonics waned toward the end of the century, Coca-Cola manufacturers were again forced to ditch another key ingredient. By 1903, the cocaine in Coca-Cola had to come out too.

Although it was a major change to the recipe, removing cocaine from Coca-Cola didn’t alter the beverage enough to keep it from becoming the world’s number one fountain and bottled soft drink over the years. People enjoyed the drink for its refreshing taste. And, the drink did, after all, still contain enough caffeine to provide a sufficient spring to the step. The drink’s success spawned many clones from competitors with only slight variations on the formula’s top secret taste, but none, including Pepsi, would become as big a phenomenon as Coke. Many recipes were floating around at the time. It is well documented that John  sold several copies of the original recipe along with shares in his company to help him through the morphine addiction and poverty that plagued his later years. John died at age 57 in 1888 from stomach cancer before knowing the enormous success of his creation.

Although the drink is 99 percent sugar water, that other 1 percent is the key to the drink’s unique taste.The tangy citrus flavors, from lime juice, citrus oils, and citric acid (today the citric acid has been replaced with phosphoric acid), was used by John to overcome the inherent unpleasant bitterness of cocaine and caffeine. Even after removing the coca from the drink, it was still necessary to conceal the ghastly flavor of kola nut caffeine from the taste buds with the sweet, tangy syrup.

To make an accurate clone of Coca-Cola at home I started with the medicinal ingredient, probably just as John did. But rather than harvesting kola nuts, we have the luxury of access to caffeine pills found in any grocery store or pharmacy. One such brand is Vivarin, but it is yellow in color with a thick coating and it tastes much too bitter. NoDoz, however, is white and less bitter, with a thinner coating. Each NoDoz tablet contains 200 milligrams of caffeine, and a 12-ounce serving of Coke has 46 milligrams in it. So if we use 8 NoDoz tablets that have been crushed to powder with a mortar and pestle (or in a bowl using the back of a spoon) we get 44 milligrams of caffeine in a 12-ounce serving, or 36 milligrams in each of the 10-ounce servings we make with this recipe.

Finding and adding the caffeine is the easy part. You’ll probably have more trouble obtaining Coke’s crucial flavoring ingredient: cassia oil. I was hoping to leave such a hard-to-get ingredient out of this recipe, but I found it impossible.The unique flavor of Coke absolutely requires the inclusion of this Vietnamese cinnamon oil (usually sold for aromatherapy), but only a very small amount.You’ll find the cassia oil in a health food store (I used the brand Oshadhi), along with the lemon oil and orange oil.The yield of this recipe had to be cranked up to 44 10-ounce servings since these oils are so strong—just one drop of each is all you’ll need. Find them in bottles that allow you to measure exactly one drop if you can. If the oils don’t come in such a bottle, buy eyedroppers  at a drug store. Before you leave the health food store, don’t forget the citric acid.

This recipe, because of the old-fashioned technique of adding the syrup to soda water, creates a clone of Coke as it would taste coming out of a fountain machine.That Coke is usually not as fizzy as the bottled stuff. But if you add some ice to a glass of bottled Coke, and then some to this cloned version, the bubbles will settle down and you’ll discover how close the two are.

Because subtle difference in flavor can affect the finished product, be sure to measure your ingredients very carefully. Use the flat top edge of a butter knife to scrape away the excess sugar and citric acid from the top of the measuring cup and teaspoon, and don’t estimate on any of the liquid ingredients.

6 cups granulated sugar  
2 cups (one 16-ounce bottle) light  
corn syrup  
8 NoDoz tablets, crushed to  
powder  
2 teaspoons citric acid  
7 cups boiling water  
1 tablespoon lime juice  
½ teaspoon vanilla  
1 drop lemon oil  
1 drop orange oil  
1 drop cinnamon (cassia) oil

COLOR

1 tablespoon red food coloring  
1½ teaspoons yellow food  
coloring  
½ teaspoon blue food coloring  
18 drops green food coloring  
44 cups cold soda water

1. Combine sugar, corn syrup, powdered NoDoz, and citric acid in a large pitcher or bowl. Add the boiling water, and stir until the sugar has dissolved and the solution is clear. Strain the syrup through a paper towel-lined strainer to remove the NoDoz sediment.
2. Add the lime juice, vanilla, lemon oil, orange oil, and cassia oil to the syrup and stir.
3. Add the colors to the syrup, then cover it and chill it for several hours until cold.
4. To make the soda, add ¼ cup of cold syrup to 1 cup of cold soda water. Stir gently, drop in some ice, and serve.
• MAKES 44 10-OUNCE SERVINGS.

[image: 008]




ORANGE SLICE 
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 To make your own version of the syrup for this orange soda that comes to us from the Pepsi-Cola Company, you need to combine a simple syrup recipe with two popular versions of dry orange drink mix: Kool-Aid orange unsweetened drink mix and Tang. But unlike the real thing that “contains no juice,” your homemade version includes a bit of real orange juice solids that come powdered into every scoop of Tang mix. After you make the syrup, be sure to let it cool in the refrigerator before you combine it with cold soda water to make a perfect finished product.

1 cup granulated sugar  
1 cup corn syrup  
1 0.15-ounce package Kool-Aid  
orange unsweetened drink mix  
1 tablespoon Tang orange drink  
mix  
1¼ cups boiling water  
8 cups cold soda water

1. Combine sugar, corn syrup, and drink mix powders in a medium pitcher or bowl. Add boiling water and stir until sugar has dissolved and syrup is clear. Cover and chill this syrup for several hours until cold.
2. To make the soda, add[image: 010]cup of cold syrup to 1 cup of cold soda water (1 to 3 ratio). Stir gently, drop in some ice, and serve.
• MAKES 8 13-OUNCE SERVINGS.




7UP 
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 It was the perfect drink for a Great Depression. In 1929, the United States slipped into a giant economic slump, and a new lemon-lime soda with an attitude-adjusting additive was rolled out. The drink’s slogan, “Takes the Ouch Out of the Grouch,” referred to lithium, a powerful drug used to treat manic depression and prevent mood swings. Lithium was added to every serving of 7UP until the mid-1940s.

The soda wasn’t called 7UP at first. The drink, created by Charles Leiper Grigg, was originally called Bib-Labeled Lithiated Lemon-Lime Soda, but that name, and even the abbreviated version, BLLLLS, was too long.

Today, no one can agree on the origin of the name 7UP. Some theorize that it came from the number of ingredients in the soda, while others say it came from the size of the 7-ounce bottles in which the drink was first sold.There are even theories that the name came from a popular card game at the time called 7UP, or from a cattle brand Charlie Grigg saw one day.

During the sugar rationing of World War II, 7UP was especially popular with bottlers since it used less sugar than other soft drinks. In 1967, the company introduced the famous “uncola” ads, with an image of the drink served in an upside-down bell-shaped cola glass. That campaign continued through the 70s with deep-throated actor Geoffrey Holder explaining the secret of the drink to be the “uncola nut.”

The slogan “follow the liter” was later developed to announce 7UP’s new packaging in 1-liter bottles. Soon afterward,  every major soft drink label was selling their sodas in metric bottles.

In 1986, the Seven Up Company merged with the Dr Pepper Company, creating the world’s third-largest soft drink company behind Coca-Cola and Pepsi.

Now you can make a home clone for this refreshing citrus beverage in no time at all. Just add lemon and lime juice to a syrup solution, along with a little Kool-Aid lemonade drink mix for that special tang (thanks to included citric acid), and you’re almost there. When the syrup has cooled, you just mix it into some cold soda water in a 1 to 4 ratio. And that’s it. You’ve just made this clone of 7UP yours.

1 cup plus 1 tablespoon  
granulated sugar  
1 cup corn syrup  
½ teaspoon Kool-Aid lemonade  
unsweetened drink mix

1¼ cups very hot water  
1 tablespoon bottled lime juice  
2 teaspoons bottled lemon juice  
11 cups cold soda water

1. Combine sugar, corn syrup, and lemonade drink mix in a medium pitcher or bowl. Add hot water and stir until sugar has dissolved and syrup is clear.
2. Add lime juice and lemon juice and stir. Cover and chill for several hours until cold.
3. To make the soda, add ¼ cup of cold syrup to 1 cup of cold soda water (1 to 4 ratio). Stir gently, drop in some ice, and serve.
• MAKES 11 10-OUNCE SERVINGS. 




SONIC DRIVE-IN  CHERRY LIMEADE 
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Here’s the signature drink from the chain that’s reviving the drive-in burger joint, just like a scene out of American Graffiti or  Happy Days.

It was in 1953 that Troy Smith obtained the parcel of land in Shawnee, Oklahoma, that was big enough to fit the new steakhouse and root beer stand that was his dream.Troy thought he’d make the steakhouse his primary operation, but as it turned out folks preferred the hot dogs and cold drinks over at the root beer stand. So Troy did the smart thing and ditched the steakhouse to focus all his efforts on the other joint. At first he called the root beer stand “Top Hat,” but when Troy found out later that name was already being used, he came up with “Sonic” to signify “service at the speed of sound.” Today the chain is the sixth-largest hamburger outlet in the country.

This recipe makes a simple, old-fashioned drink by combining Sprite with cherry juice and some lime wedges. Use cherry juice made by Libby under the brand name Juicy Juice for the best clone.

12 ounces cold Sprite (1 can)  
3 lime wedges (⅛ of a lime each)  
¼ cup cherry juice (Libby’s Juicy  
Juice is best)

1. Fill a 16-ounce glass[image: 013]full with ice.
2. Pour Sprite over the ice.
3. Add the juice of three lime wedges and drop them into the drink.
4. Add the cherry juice and serve with a straw.
• MAKES 1 16-OUNCE DRINK (MEDIUM SIZE).




SONIC DRIVE-IN STRAWBERRY LIMEADE 

[image: 014]

 Troy Smith isn’t the one who came up with the idea to use an intercom system in the parking lot so that customers could pull up to order, and then eat while still in their cars. He was inspired by another hamburger stand he saw while driving through Louisiana, and had the same system designed for his place. Troy’s borrowed concept survived the generations thanks to a menu of food with wide appeal. Today Sonic is the only major fast food chain still incorporating the nearly 50-year-old service concept. And just as in the 50s, roller-skating carhops still bring the food right to the car window so diners can stay comfortably seated behind the wheel.

This is a flavor variation of Sonic’s signature Cherry Limeade. This version is just as good, even with the minor inconvenience of little chunks of strawberry clogging up the straw.

12 ounces cold Sprite (1 can)  
3 lime wedges (⅛ of a lime each)  
2 tablespoons frozen sweetened  
sliced strawberries, thawed

1. Fill a 16-ounce glass[image: 015]full with ice.
2. Pour Sprite over the ice.
3. Add the juice of three lime wedges.
4. Add two tablespoons of strawberries with the syrup. Serve with a straw.
• MAKES 1 16-OUNCE DRINK (MEDIUM SIZE).




SONIC DRIVE-IN OCEAN WATER 
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 Any Sonic Drive-In regular knows the four or five unique fountain drink favorites on the menu. There’s the Limeade, the Diet Limeade, Strawberry Limeade, and, of course, the Cherry Limeade. But that bright blue stuff called Ocean Water has become a recent favorite for anyone who digs the taste of coconut—it’s like a pina colada soda. The server simply squirts a bit of blue coconut-flavored syrup into a cup of cold Sprite.The big secret to duplicating this one at home is re-creating that syrup, so that’s the first step. After that’s done, you make the drink as they do at the restaurant in less time than it takes to say, “Does my blue tongue clash with what I’m wearing?”

3 tablespoons water  
2 tablespoons sugar  
1 teaspoon imitation coconut  
extract  
2 drops blue food coloring  
2 12-ounce cans cold Sprite  
ice

1. Combine the water and the sugar in a small bowl. Microwave for 30 to 45 seconds, and then stir to dissolve all of the sugar. Allow this syrup to cool.
2. Add coconut extract and food coloring to the cooled syrup. Stir well.
3. Combine the syrup with two 12-ounce cans of cold Sprite. Divide and pour over ice. Add straws and serve.
• MAKES 2 12-OUNCE SERVINGS.




SQUIRT 
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 Soda and citrus flavors were combined in 1938 to create a grapefruit-lemon soft drink that would later inspire Coke to make Fresca. Fresca was popular when it was introduced in the 60s since it was artificially sweetened and contained no calories.That was back when diet drinks were just catching on. Nowadays just about every soda comes in a diet version, and Fresca sales have slipped, despite a tweaking of the formula in the early 90s.

Squirt continues to hold on to a loyal cult following, with many who claim the soda is the only true cure for a hangover. To clone it, just add real bottled white grapefruit juice, along with a little Kool-Aid mix for a lemony tang, to the simple syrup recipe. Chill the syrup and soda water until cold and get ready to make a dozen cups’ worth of citrus soda at home.

1½ cups granulated sugar  
⅛ teaspoon Kool-Aid lemonade  
unsweetened drink mix  
¼ cup boiling water  
1 cup corn syrup  
1½ cups white grapefruit juice  
12 cups cold soda water

1. Combine sugar and Kool-Aid mix with the boiling water in a medium pitcher or bowl. Stir well. Add corn syrup and stir.
2. Add grapefruit juice and stir until sugar crystals are dissolved. Cover and chill for several hours until cold.
3. To make the soda, stir the syrup first, then add ¼ cup of cold syrup to 1 cup of cold soda water (1 to 4 ratio). Stir gently, drop in some ice, and serve.
• MAKES 12 10-OUNCE SERVINGS.




T.G.I. FRIDAY’S NOVEMBER SEA BREEZE  FLING 
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 Not only does the restaurant still serve some of the tastiest cocktails and mixed drinks, but Friday’s also has one of the best darn selections of custom non-alcoholic drinks in the business. The smoothies and shakes at Friday’s are all excellent, as are the designer sodas called “Flings.” These are hand-mixed soda beverages made in a fashion reminiscent of old-time soda fountains. Juices and sweeteners are mixed with cold soda water and served elegantly over ice—you can’t go wrong with one of these. The Fling cloned here uses cranberry juice, apple juice, simple syrup, and sweet & sour mix. If you’ve got the time, make the sweet & sour from scratch using the recipe at the back of the book.

1½ ounces cranberry juice  
1½ ounces apple juice  
1½ ounces sweet & sour mix  
(bottled or use the recipe from  
page 231)  
½ ounce simple syrup (from page  
226)  
1½ ounces club soda

 

GARNISH  
lime wedge

1. Fill a 14-ounce glass with ice.
2. Pour juices, sweet & sour mix, and simple syrup into a shaker and shake well.
3. Pour drink over the ice, add a lime wedge and the club soda on top, and serve with a straw.
• MAKES 1 DRINK.




T.G.I. FRIDAY’S STRAWBERRY SURPRISE  FLING 

[image: 019]

This version of a Friday’s Fling is more tropical than the preceding recipe and doesn’t require simple syrup.When you’re ready to be flung, get some of the sweetened sliced strawberries out of the freezer and start thawing.

2 tablespoons frozen sweetened  
sliced strawberries, thawed  
1½ ounces pineapple juice  
1½ ounces papaya juice  
1½ ounces apple juice  
1½ ounces club soda

 

GARNISH  
1 fresh strawberry

1. Fill a 14-ounce glass with ice.
2. Pour strawberries, with syrup, and juices into a shaker and shake well.
3. Pour drink over the ice, and add a fresh strawberry to the rim of the glass. Splash the club soda over the top and serve with a straw.
• MAKES 1 DRINK.




End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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