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Health Disclaimer: 

This eBook offers various tips, techniques and methods for use in your home kitchen, and is intended for general information and entertainment purposes 

only.  The information provided herein should not be considered complete and you should not rely on this information as a substitute for, nor does it 

replace, professional medical advice, diagnosis, or treatment. Please review any and all ingredients for potential food allergies and sensitivities, and make 

necessary substitutions.  If you have any concerns or questions about your health, you should always consult with a physician or other health-care 

professional. Do not disregard, avoid or delay obtaining medical or health related advice from your health-care professional if you have any concerns 

about your health.  Information collected could become outdated or changed, and the actual sources should be referenced for up-to-date information.  

Silicone Designs does not recommend, endorse or make any representation about the efficacy, appropriateness or suitability of any information that is 

contained through this eBook. 

 

Copyright © 2015 Silicone Designs, all rights reserved. 

This eBook is provided free to all and without charge.  As an individual, you may share and distribute this publication freely with your friends and family. 

Corporations, partnerships, businesses or other organizational entities are prohibited from any distribution without express written consent of Silicone 

Designs.  This product may not be included with any product that is sold without express written permission of Silicone Designs.  All information, content 

and graphics herein belong to the references cited and respective owners. 
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 4 – Fruit Wedding Punch 
 

 

 

Ingredients: 

 

• 2 parts orange juice 

• 2 parts lemonade part pineapple juice part grapefruit juice - (optional)   

• 2 qt lemonade from a mix - prepared 

• 1 cn (12-oz) orange juice, Frozen reconstituted 

• 1/2  tall can pineapple, frozen – juice, reconstituted 

• 1/2  tall can grapefruit juice-reconstituted (optional) 

 

Steps: 

 

• This recipe contains no carbonation and no ice cream.   

• Prepare lemonade.  

• Reconstitute orange juice, pineapple juice, and grapefruit juice, according to package directions, and in separate 

containers.  

• Add lemonade to punch bowl.  

• Add all of the orange juice, 1/2 (up to 3/4) of the pineapple juice, and 1/2 of the grapefruit juice. 

• Slice thin orange wheels and float on top for a festive look.   

• Cherries would also look nice. 
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 7 – Up Punch 
 

 

 

Ingredients: 

 

• 1 cn 46 – oz. pineapple juice 

• juice of 2 lemons 

• 2 c  orange juice 

• 1   mint leaves 

• 6 c  water 

• 4 c  sugar 

• 5   bananas, mashed 

• 1  7 – up to stretch it 

• 1 pk strawberries, Frozen 

 

Steps: 

 

• Mix sugar and water.  

• Chill.  

• Add fruit juices.  

• Add bananas right away. (Don't let the mashed bananas sit).  

• Freeze.  

• When ready to serve, break up the frozen base into pieces.  

• Add strawberries and enough 7 – Up to stretch.  
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 Apple Slush Punch 
 

 

 

Ingredients: 

 

• 2 c  apple juice, or cider 

• 1 c  sugar 

• 2 c  applesauce 

• 6 T  orange juice, Frozen – concentrate, thawed; unduly 

• 2 T  lemon juice 

• 1/4 c  grenadine syrup 

• 5 c  lemon-lime soda 

 

Steps: 

 

• In 3-quart saucepan, heat together apple juice and sugar until dissolved, stirring occasionally.  

• Remove from heat and stir in remaining ingredients except lemon – lime soda.  

• Cool completely.  

• Place in covered container and freeze until firm, about 6 hours. 

• To serve, thaw slush at room temperature about 10 minutes.  

• Portion into punch cups or bowl and fill with lemon – lime soda.  

• Garnish with strawberry, if desired. 

• Yield 20 servings. 
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 Apple Orchard Punch 
 

 

 

Ingredients: 

 

• 32 oz. apple juice, chilled 

• 12 oz. cranberry cocktail, frozen – concentre, thawed 

• 1 c orange juice 

• 6 c ginger ale (or champagne) – chilled  

• 1 apple, do not core 

 

Steps: 

 

• In large punch bowl, combine apple juice, cranberry cocktail and orange juice.   

• Stir to dissolve.   

• Slowly add ginger ale OR champagne.  

• Vertically, thinly slice apple to form whole apple slices.   

• Float apple slices on top of punch. 
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 Apricot Mist Punch 
 

 

 

Ingredients: 

 

• 1 cn 46oz apricot nectar 

• 1 cn pineapple juice 

• 3  6oz. cans limeade, Frozen – concentrate 

• 3  bottles ginger ale, 28oz – each 

 

Steps: 

 

• Combine Apricot nectar, pineapple juice, and concentrate in punch bowl.  

• Stir in ginger ale.   

• Add ice ring with lime slices etc. 

  

Notes:  

 

• For adults add Rum. 
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 Autumn Punch 
 

 

 

Ingredients: 

 

• 1/2 c honey 

• 3/4 c  lemon juice 

• 6  whole cardamom seeds 

• 3  3-inch sticks cinnamon 

• 1 t  whole allspice 

• 2 t  whole cloves 

• 1 1/2 qt cranberry juice 

• 5 c  apple cider 

• 5 c  apricot nectar 

• 3 qt ginger ale 

• 1 ice, Crushed 

 

Steps: 

 

• Combine first 6 ingredients in a saucepan; bring to a boil, reduce heat, and simmer 10 minutes.   

• Strain and discard spices.  

• Chill.  

• Combine chilled mixture with remaining juices and ginger ale.  

• Serve over crushed ice.  

• Yield 7-1/2 quarts. 
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 Banana – Orange – Pineapple Punch 
 

 

 

Ingredients: 

 

• 6 c  water 

• 3 c  granulated sugar 

• 2  12 oz. cans orange, Frozen – juice, concentrate 

• 1 cn pineapple juice, (46 oz.) 

• 7 ripe bananas, (7 to 8) 

 

Steps: 

 

• Dissolve sugar in water.  

• Set aside. 

• In a blender, combine one banana, some orange juice concentrate, and sugar water mixture.  

• Blend until smooth and transfer into a very large mixing bowl or large pot.  

• Repeat this step until all the bananas, orange juice concentrate, and sugar – water mixture are blended.  

• Add the pineapple juice to the banana – orange mixture.  

• Stir until blended.  

• At this point, you may freeze or refrigerate until ready to serve. 

• When ready to serve, add equal amount of 7 – Up to the banana – orange – pineapple mixture (5050 ratio).  

• This is very attractive in a punch bowl because there is a layer of foam on the top.  

• Pureed strawberries or other pureed fresh fruits may be added to this punch. 
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 The Bridal Sweet Punch 
 

 

 

Ingredients: 

 

• 10  tea bags 

• 3 c  sugar 

• 3 c  orange juice 

• 3 c  pineapple juice, unsweetened 

• c  lemon juice, fresh, strained  

• 2 qt ginger ale 

• Garnish 

• 1 mint leaves 

 

Steps: 

 

• Bring the water to a boil, add the tea bags and steep for 5 minutes.  

• Remove the tea bags, add the sugar, mix and chill for at least 3 hours.  

• Place the chilled tea in a punch bowl, add the juices, and stir.  

• Just before serving, add the ginger ale and stir.  

• Add some ice cubes and garnish with mint leaves. 
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 Bridal Fruit Punch (Non – Alcoholic) 
 

 

 

Ingredients: 

 

• 4 c tropical fruit juice (OR – pink) – lemonade 

• 1  cn strawberry juice, Frozen – concentrate, (280 ml) 

• 3 c ginger ale 

• 2 c soda water 

 

Steps: 

 

• In punch bowl, mix together fruit juice and juice concentrate.  

• Pour ginger ale and soda water down side of bowl to avoid loss of carbonation.  

• Serve over ice. 

• Makes about 10 cups or about 20 servings.  

 

Notes:  

 

• Garnish the punch bowl with ice cubes and sprigs of fresh mint; for a fancier touch, use a ring mould to make a 

fruited ice ring. 
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 Christmas Cherry Berry Punch 
 

 

 

Ingredients: 

 

• 1 red maraschino cherries – well, Drained 

• 1 green maraschino cherries – well, Drained 

• 1 pk cherry gelatine, 3 oz. 

• 1 c  water, boiling 

• 1 cn lemonade concentrate, Frozen – 6 oz. 

• 4 c  cranberry juice cocktail 

• 3 c  water  

• 1 bottle ginger ale, 1 litter – chilled 

 

Steps: 

 

• At least 1 day before serving, arrange red and green cherries in clusters in a ring mould that fits into your punch 

bowl. 

• Add water to just cover cherries. 

• Freeze for about hours or till firm.  

• Add more water to fill ring.  

• Freeze. (If you don't have a punch bowl, freeze cherries in ice cube trays to float in a pitcher or individual glasses 

or cups). 
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 Christmas Cranberry Punch 
 

 

 

Ingredients: 

 

• 4 c cranberry juice cocktail 

• 2 c orange juice 

• 12 oz. sugar – free lemon – lime pop  

• 1 whole cranberries 

 

Steps: 

 

• Combine the cranberry and orange juices in a punch bowl.  

• Pour the carbonated beverage down the sides of the bowl.  

• Float whole cranberries on the top. 
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 Christmas Party Punch 
 

 

 

Ingredients: 

 

• 1 cn (12-oz) orange juice, Frozen – concentrate  

• 1 cn (6-oz) lemonade, Frozen – concentrate 

• 1 cn (18-oz) pineapple juice 

• 6 c  water 

• 6 pt. cranberry juice cocktail 

 

Steps: 

 

• Add water to frozen concentrates as directed on cans.  

• Mix all ingredients well.  

• Serve in punch bowl over ice.  

• Yield 50 servings. 
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 Cinnamon Candy Punch 
 

 

 

Ingredients: 

 

• 1 c water 

• 1/2 c sugar 

• 6 T cinnamon decorator candies 

• 92 oz. unsweetened pineapple juice - (2 cans) - chilled 

• 8 c raspberry-flavoured ginger – ale, chilled 

• 1 fresh mint sprigs, (optional) 

• 1 pineapple cubes, (optional) 

 

Steps: 

 

• Combine first 3 ingredients in a small saucepan; bring to a boil. 

• Reduce heat, and simmer, uncovered, 5 minutes or until candies melt, stirring occasionally.  

• Cool completely. 

• Combine cinnamon mixture and juice in a large punch bowl; stir well.  

• Add ginger ale; stir gently.  

• Yield 5-1/2 quarts (serving size 1 cup). 
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 Cinnamon Tea Punch 
 

 

 

Ingredients: 

 

• 1 c apple juice 

• 1 c apricot nectar 

• 2 cinnamon sticks 

• 2 c cinnamon – flavoured herb tea 

• 1 ground cinnamon, For Garnish - (optional) 

 

Steps: 

 

• Combine the juice, nectar, and cinnamon sticks in a saucepan and simmer over low heat for 1 – 2 min., stirring 

occasionally.  

• Add the tea and stir to mix all the ingredients together.  

• Remove the cinnamon sticks and pour the mixture into 4 mugs; sprinkle with ground cinnamon, if desired. 
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 Cider Punch 
 

 

 

Ingredients: 

 

• 1l cider 

• 3T brandy 

• 200 ml lemonade 

• 500 ml apple juice 

• 4 cinnamon sticks 

• 1 orange 

• 10 cloves 

• 2 T brown sugar 

• 1 lemon, sliced 

• 1 apple, cut into segments 

 

Steps: 

 

• In a large pan, slowly heat the liquids.    

• Do not allow to boil.  

• Add the cinnamon sticks.  

• Pierce the orange with the cloves and cut the orange in half.  

• Add the orange, sugar, lemon slices and apple to the punch. 

• Simmer for 40 minutes before serving. 
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 Citrus Mint Punch 
 

 

 

Ingredients: 

 

• 1c fresh mint leaves, Packed 

• 1 peel of 1 orange, Grated 

• 1 peel of 1 lemon, Grated 

• 3 c water, boiling 

• 12 oz. can lemonade, frozen – concentrate, thawed 

• 12 oz. can orange juice, frozen – concentrate, thawed  

• 1 1/2 qt cold water 

• 1 additional mint leaves - (optional) 

 

Steps: 

 

• Place mint leaves and peels in a heat – resistant pitcher or bowl; add boiling water.  

• Let steep 1 hour; strain.  

• Add concentrates and water; stir well.  

• Chill.  

• Serve over ice, garnish with mint if desired. 
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 Citrus Fruit Punch 
 

 

 

Ingredients: 

 

• 1 cn orange juice, Frozen – concentrate, thawed (12 oz.) 

• 1 cn lemonade concentrate, Frozen - (12 oz.), Thawed 

• 1 cn limeade concentrate, Frozen – thawed (12 oz.) 

• 4 c cold water 

• 1 l ginger ale, chilled orange, lemon or lime slices – for garnish 

 

Steps: 

 

• In punch bowl or 2 1/2 quart pitcher, combine concentrates and water; mix well.   

• Stir in ginger ale; serve immediately.   

• Garnish with fruit slices, if desired. 

• Yield twelve (1-cup) servings. 
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 Citrus Punch 
 

 

 

Ingredients: 

 

• 1 1/2 c sugar  

• 3 c  water 

• 1 T  tea, Instant 

• 1 1/2 c lime juice 

• 2 cn (46-oz) blended grapefruit – and orange juice 

• 1  ice cubes 

• 4 c  ginger ale 

 

Steps: 

 

• Combine sugar and water in saucepan; place over low heat and stir until sugar is dissolved.  

• Add to instant tea.  

• Add juices; chill.  

• Pour into punch bowl; add ice cubes; stir until ice is partially melted.  

• Just before serving, add ginger ale.  

• Garnish with lime slices and maraschino cherries. 

• Yield 44 (1/2-cup) servings. 
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 Citrus Sparkler Punch 
 

 

 

Ingredients: 

 

• 8 oz. bottle lime juice 

• 8 oz. bottle lemon juice 

• 2 litter’s club soda 

• 2 (46 oz.) cans unsweetened-pineapple, juice 

• 1 qt. orange juice 

• 2 litter’s ginger ale 

• 2 lemons 

• 2 oranges 

• 2 c sugar (can use less) 

 

Steps: 

 

• This will fill two punch bowls.  

• Mix first five ingredients together, this can be done ahead of time.  

• When ready pour half of the mixture into a punch bowl.  

• Add one litter of ginger ale and one litter club soda.  

• Add slices of fresh lemon and orange for decoration. 

 

Notes: 

 

• If desired, a mould of the mixture can be frozen the night before to keep the punch cold while not diluting it. 
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 Coca – Cola Punch 
 

 

 

Ingredients: 

 

• 12 lemons, juiced 

• 3 c  sugar 

• 5 pt. water 

• 6 king size Coca – Colas 

 

Steps: 

 

• Combine lemon juice, sugar and water.  

• Let stand overnight in refrigerator.  

• When ready to serve add Coca – Colas and ice.  

• Good punch for children. 

• Yield 25 punch cup servings. 
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 Cowboy Punch 
 

 

 

Ingredients: 

 

• 2 l White Grape Juice 

• 1 l Club Soda 

• 2 l  7 – Up 

 

Steps: 

 

• Mix the ingredients.   

• Chill thoroughly.   

• Serve very well chilled.  

• Tastes like Champagne. 
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 Cranberry – Cider Punch 
 

 

Yield 32 Servings 

 

Ingredients: 

 

• 2 l cranberry ginger ale 

• 1 chilled 

• 2 l apple cider, chilled 

• 3 limes 

• 1 cn (341ml) raspberry, Frozen 

• 1 juice concentrate, optional 

 

Steps: 

 

• Pour ginger ale and cider into punch bowl.  

• Squeeze juice from 2 of the limes and thinly slice the third.  

• Stir juice into punch.  

• Taste and add raspberry concentrate, if you wish.  

• If concentrate is still frozen, you may not need to add ice.  

• Refrigerate until serving time.  

• Float lime slices on surface.  

• Makes 16 cups, enough for 32 punch – glass servings. 
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 Cranberry Holiday Punch 
 

 

 

Ingredients: 

 

• 2 qt. ginger ale 

• 1 qt. orange soda 

• 8 oz. lemon – lime soda 

• 2 c cranberry juice cocktail 

 

Steps: 

 

• Freeze one quart ginger ale for beverage cubes.  

• When ready to serve, pour cranberry juice, sodas and the remaining 1 qt. ginger ale into punch bowl. 

• Float beverage cubes in punch.  

• Can garnish with orange slices and mint leaves.  

• Serves 24 punch – size cups. 
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 Cranberry – Lemon Punch 
 

 

 

Ingredients: 

 

• 1 1/2 qt. water 

• 1 c  sugar 

• 1 c  strong tea 

• 1 6oz. can lemonade, Frozen 

• 1  concentrate, thawed 

• 1 qt. cranberry juice cocktail 

• 2 c  apple juice 

• 1 c  orange juice 

 

Steps: 

 

• Heat water and sugar to boiling, stirring constantly, until sugar is dissolved; cool.  

• Prepare tea, using 2 teaspoons loose tea or 2 tea bags and 1 cup boiling water; cool.  

• Refrigerate all ingredients.  

• Just before serving, mix in large punch bowl.  

• To make ice ring, arrange thin citrus slices and cranberries in 6 cup ring mould.  

• Pour water into mould to partially cover fruit.  

• Freeze.  

• When frozen, add water to fill mould 3/4 full.  

• Freeze.  

• Unmould and float fruit side up in punch bowl.   

• Makes about 30 servings, 1/2 cup each. 
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 Cranberry – Peach Punch 
 

 

 

Ingredients: 

 

• 2 1/2 c water 

• 2 cinnamon sticks 

• 2 bags peach – flavoured tea 

• 1 T  lime juice 

• 1 T  honey (or), To Taste 

• 2 c  cranberry (or lingo berry) – juice 

 

Steps: 

 

• Bring the water to a boil in a large pan with the cinnamon sticks and tea bags. 

•  Remove the pan from the heat and let the tea steep for 10 minutes.  

• Remove the tea bags and cinnamon sticks.  

• Stir in the lime juice, honey and cranberry juice.  

• Transfer the mixture to a pitcher and chill. 
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 Creamy Pineapple Punch 
 

 

 

Ingredients: 

 

• 1 cn pineapple juice, chilled (46- oz.) 

• 1 1/2 pt. vanilla ice cream, softened 

• 1 pt. orange sherbet, softened 

• 3 c  ginger ale, chilled 

 

Steps: 

 

• In large bowl, combine pineapple juice, ice cream and sherbet; stir until blended.  

• Pour into punch bowl.   

• Add ginger ale.   

• Serve immediately.  

• Yield eighteen (3/4-cup) servings. 
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 Delicious Party Punch 
 

 

 

Ingredients: 

 

• 1 pk. (large) drink mix, any – flavour 

• 2 qt. water 

• 2 c pineapple juice 

• 3/4 c sugar 

• 1/4 c lemon juice 

• 1 sherbet, any flavour 

 

Steps: 

 

• Combine all ingredients & freeze until slushy.  

• Pour over any flavour sherbet 10 minutes before serving.  

• Makes 1-1/2 gallons. 
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 Delicious Summer Punch 
 

 

 

Ingredients: 

 

• 1 cn (12-oz) orange juice, Frozen – concentrate (thawed) 

• 1 cn (6-oz) lemonade, Frozen – (thawed) 

• 1 bottle (32-oz) cranberry – juice cocktail, chilled 

• 1 bottle (2-litre) sprite 

 

Steps: 

 

• Add juices to the punchbowl and stir.   

• Then SLOWLY pour in Sprite. 
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 Double Sherbet Punch 
 

 

 

Ingredients: 

 

• 12 oz. orange juice, frozen – concentrate 

• 6 oz. lemonade, frozen concentrate 

• 3 c pineapple juice 

• 1 qt. lime sherbet 

• 1 1/2 qt. ginger ale, chilled 

 

Steps: 

 

• Mix orange juice and lemonade as directed on label, combine orange, lemonade and pineapple juice.   

• Refrigerate 2 hours or until serving time. 

• When ready to serve, pour juice mixture into punch bowl, add sherbet to punch in small scoops.   

• Add ginger ale. 
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 Easy Party Punch 
 

 

 

Ingredients: 

 

• 1 46 ounce can unsweetened – pineapple juice 

• 1 46 ounce can apple juice 

• 2 28 oz. bottle 7 – Up, chilled (1 – 2 litter works fine) 

 

Steps: 

 

• Freeze juices in the cans.   

• Remove juice from freezer 1 hour in advance, or sit cans in a sink of warm water for 10 – 15 minutes.   

• It should be slushy.  

• Mix up in large punch bowl and serve. 
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 Easy Punch 
 

 

 

Ingredients: 

 

• 1 cn (46-oz) unsweetened – pineapple juice 

• 1 qt. ginger ale 

• 1 ice ring, cherries AND/OR – strawberry 

 

Steps: 

 

• Chill all ingredients before mixing.  

• Mix only as needed.  

• Decorate with ice ring or fresh mint leaves.  

• Serves 12 to 16. 
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 Fall Punch 
 

 

 

Ingredients: 

 

• 8 sm. apples 

• 8 c  water 

• 2 cn apple juice, Frozen – concentrate, thawed (18 oz.) 

• 1 cn orange juice, Frozen – concentrate, thawed (18 oz.) 

• 1 cn apricot nectar, (11 1/8 oz.) 

• 1 cn lemonade concentrate, Frozen  (8 oz.), Thawed 

• 1 c  brown sugar, Firmly Packed 

• 15 whole cloves 

• 6  sticks cinnamon 

• 3 c  white grape juice (or sweet) 

• 1 white wine, such as a Riesling 

 

Steps: 

 

• Peel top third of each apple.  

• Place apples in a shallow baking dish.  

• Pour water to a depth of one – half inch into dish around apples.  

• Bake, uncovered, at 350 degrees for 50 minutes or until apples are slightly tender, basting occasionally with 

water.  

• Remove apples from dish and set aside.  

• Combine 8 cups water and remaining ingredients, except grape juice or wine, in a Dutch oven.  

• Bring to a boil, reduce heat and simmer 30 minutes, uncovered.  

• Remove cloves and cinnamon sticks.  

• Stir in wine or grape juice.  

• Serve warm in punch bowl. 

• Float baked apples in punch.  

• Yield 3/4 quarts. 
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 Fresh Fruit Punch 
 

 

 

Ingredients: 

 

• 2 c  Sugar 

• 1 c Water 

• 1 bottle Dry white wine 

• 1  bottle Sparkling water –  (1.5  litters) 

• 6 c  seeded watermelon, Chopped 

• 1 c  mango (or papaya), Chopped 

• 1 c  pineapple, Chopped 

 

Steps: 

 

• Combine the sugar and water in a saucepan.   

• Bring to a boil and simmer, stirring occasionally, until the syrup is clear.   

• Set aside to cool.  

• Combine the syrup, wine, and sparkling water and stir well.  

• Add the remaining fruit and serve cold. 

• This recipe yields 12 to 16 servings. 
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 Five Fruit Punch 
 

 

 

Ingredients: 

 

• 1 bottle (48 ounce) – cranberry - raspberry drink 

• 1 cn frozen-pineapple – orange – guava juice* 

• 1 bottle (1 litter) chilled – ginger ale 

• 1  bottle champagne, chilled –  (get the most inexpensive) 

 

 

*If you can't find that combination, just get pineapple – orange frozen concentrate then find guava juice usually in the 

Mexican section of the store. 

 

Steps: 

 

• Mix cranberry – raspberry drink and juice concentrate – refrigerate until time to serve.  

• Just before serving, pour into your punch bowl, add ginger ale and champagne.  

• Stir gently.  

• This punch is good served with frozen juice ice cubes or a pretty juice fruit ring. 

• Fruit Ice Cubes. 

• Fill an ice cube tray with some of the fruit juice – put a cherry or raspberry or a pineapple chunk in the juice and 

freeze.  

• After they are frozen add to the punch and it will not get watered down. 
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 Frosted Fruit Punch 

 

 

 

Ingredients: 

 

• 1/2 c  sugar 

• 1/2 c  water 

• 1 cinnamon stick 

• 3  whole cloves 

• 2 c  sauterne 

• 12 oz. apple juice 

• 1 c  orange juice 

• 1/4 c  lemon juice 

• 1 orange sherbet 

 

Steps: 

 

• Combine sugar, water, cinnamon and cloves.  

• Bring to a boil, reduce heat and simmer, uncovered, for 5 minutes.  

• Strain and cool.  

• Mix all remaining ingredients except sherbet, with cinnamon mix.  

• Chill well. 

• Serve in glass topped with a spoonful of orange sherbet. 

 

 

 

 

  



43 | P a g e  

 

 

 

 

 

 Fruit Medley Punch 

 

 

 

Ingredients: 

 

• 1 Della Robbia Ice Ring * 

• 20 oz. (2 pk.) strawberries**, Frozen 

• 3 c apricot nectar, chilled 

• 3 c  cold water 

• 1 c  lemon juice 

• 6 oz. orange juice thawed***, Frozen 

• 1 c  sugar 

• 32 oz. bottle ginger ale, chilled 

 

Steps:  

 

*Ice Ring is optional. 

** Strawberries are to be the ones frozen in syrup and they should be partially thawed.  

*** Frozen Orange Juice should be thawed and no water added. Should be concentrate form. 

 

• Prepare Ice Ring, if used in advance. 

• In a blender container, puree strawberries. 

• In punch bowl, combine pureed strawberries, apricot nectar, water, lemon juice, orange juice concentrate, and 

sugar; stir until sugar dissolves. 

• Slowly pour in ginger ale; add Della Robbia Ice Ring, if desired. 
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 Frozen Punch 

 

 

 

Ingredients: 

 

• 4 lg. cans orange juice 

• 4 lg. cans pineapple juice 

• 1 lg. can of pineapple, Crushed 

• 1/2 bottle of ReaLemon 

• 2 c  water 

• 1 1/4 lb sugar 

• 1 ga. orange sherbet 

• 4  bottles of 7 – Up 

 

Steps: 

 

• Mix juices in very large container, add pineapple.  

• Cook water and sugar until dissolved add to juice.  

• Stir well and freeze.  

• To serve thaw to slush consistency, add sherbet and 7 – Up and whip. 
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 Fruit Punch 

 

 

 

Ingredients: 
 

• 2 qt. strawberries 

• 2 c  sugar 

• 1 T  honey 

• 1 pt. white wine 

• 2 qt. Seven – up 

• 1 dash of lemon 

• 1 dash of cognac (OR triple sec) 

 

Steps:  

 

• Mix strawberries, sugar and honey and let set 1 – 2 hours.  

• Add the wine, Seven – Up and dash of lemon and leave set another hour or so.  

• Just before serving add a dash of cognac. 
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 Fruity Sherbet Punch 

 

 

 

Ingredients: 

  
• 4 c  apple juice, chilled 

• 4 c  pineapple juice, chilled 

• 4 c orange juice, chilled 

• 2 l  ginger ale, chilled 

• 2 qt. orange (OR pineapple sherbet) 

 

Steps:  

 

• Combine juices in a punch bowl.  

• Stir in ginger ale.  

• Top with sherbet.  

• Serve immediately. 
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 Ginger Ale Punch 

 

 

 

Ingredients: 

 
• 2 lg. cans unsweetened pineapple juice 

• 1 cn lemonade and 3 cans, Frozen water 

• 1/2 cn limeade and 2 cans, Frozen water 

• 1 cn orange juice and 2, Frozen cans water 

• 1 c sugar 

• 4 qt. dry ginger ale 

• 2 qt. soda water 

• 1 pt. strawberries (OR use, Frozen mint leaves) 

 

Steps:  

 

• Mix base of juices and sugar.  

• Chill.  

• Just before serving add ginger ale and soda. 
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 Ginger Ale – Sherbet Punch 

 

 

 

Ingredients: 

 
• 6 qt. ginger ale 

• 7 pt. sherbet (mint (OR orange)) 

• 2 or 3 pt. vanilla ice cream (optional) 

 

Steps: 

 

• Combine 1 quart ginger ale and 1 pint sherbet, beating well before adding any more.  

• Continue adding in these proportions as needed.  

• For extra "body" to the punch, add 2 or 3 pints of vanilla ice cream every so often. 

• Yield 50 (1/2-cup) servings. 
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 Ginger Apple Fruit Punch 

 

 

 

Ingredients: 

 
• 50 g fresh ginger 

• 1 1/2    bottles water 

• 3 c  sugar, (3 to 4) 

• 2 c  apple concentrate 

• 2 c  fresh orange juice 

• 1 c  pineapple juice 

• 1/4 c  strawberry pulp a pinch of salt 

 

Steps: 

 

• Grind 50 gms. of cleaned, fresh ginger to a rough paste or small pieces. 

• Boil 2 bottles of water, after the water starts bubbling add the ground ginger. 

• Add the sugar. 

• Boil on high flame for two minutes and switch off.  

• Strain the ginger juice through a fine muslin. 

• Cool and then pour into another larger vessel, being careful not to pour to the end.  

• Thus the sediment and impurities remain to be thrown away. 

• Strain once more and add in the rest of the juices and strawberry pulp. 

• This concentrate must be refrigerated and can be blended with iced water or soda to make an incredible 

summer drink at short notice. 
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 Golden Summer Fruit Punch 

 

 

 

Ingredients: 

 
• 1 cn (12-oz) orange juice, Frozen – concentrate  

• 1 cn (12-oz) lemonade, Frozen – concentrate  

• 1 cn (48-oz) apricot nectar 

• 1 cn (48-oz) pineapple juice 

• 1 bottle (2-liter) ginger ale 

 

Steps:  

 

• Dilute the orange juice and lemonade as directed on can.   

• Mix with remaining ingredients.  

• Yield about 2 gallons. 
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 Golden Summer Punch 

 

 

 

Ingredients: 

 

• 3 cn (12 oz.) orange juice, Frozen – concentrate  

• 3 cn (12 oz.) lemonade, Frozen – concentrate  

• 6 3/4 qt. water 

• 6 cn (12 oz.) apricot nectar 

• 6 cn (28 oz.) pineapple juice – (3-48 oz. cans) 

 

Steps:  

 

• Mix. 
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 Ginger Tropical Punch 

 

 

 

Ingredients: 

 
• 1 1/2 c water 

• 1 c  sugar 

• 2 T  ginger root, chopped 

• 4  whole cloves 

• 1 whole cinnamon stick 

• 6 oz. orange juice, Frozen – concentrate  

• 1/2 c orange juice, freshly – squeezed  

• 1 whole orange, thinly sliced 

• 1 whole lemon, thinly sliced 

 

Steps:  

 

• In a medium saucepan combine water, sugar, gingerroot, cloves, and cinnamon.  

• Bring to boiling over medium heat, stirring constantly. 

• Reduce heat and simmer, uncovered, for 5 minutes.  

• Cool mixture; cover and let steep in refrigerator for several hours.  

• Meanwhile, prepare apple and orange juices according to product instructions.  

• In a large container combine the apple juice, orange juice, and lemon juice.  

• Cover and chill. 

• Strain steeped ginger mixture.  

• In a punch bowl stir together the fruit juices and ginger mixture.  

• Reserve 8 lemon or orange slices.  

• Foat remaining fruit slices in the punch.  

• Cut reserved fruit slices in half.  

• Garnish each cup with half a fruit slice and an orange curl (optional), if desired. 
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 Graduation Punch 

 

 

 

Ingredients: 

 
• 1 cn fruit drink, Frozen – concentrate, Thawed (12 ounce) 

• 1 cn orange juice, Frozen – concentrate, Thawed (6 ounce) 

• 1 cn lemonade concentrate, Frozen –  (6 ounces), Thawed 

• 2 l  ginger ale 

• 1 qt. orange sherbet 

 

Steps: 

 

• In a punch bowl or large container, combine the fruit punch, orange juice, and lemonade concentrates.  

• Stir until well mixed.  

• If not serving right away, cover and refrigerate.  

• Just before serving, add the ginger ale and sherbet. 
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 Hawaiian Punch 

 

 

 

Ingredients: 

 
• 3 cn large Hawaiian punch, Frozen 

• 3 cn large lemonade, Frozen 

• 2 cn large orange juice, Frozen 

• 1 qt. raspberry sherbet 

• 2 qt. ginger ale 

 

Steps: 

 

• In a large punch bowl, follow can directions for each frozen juice.  

• Spoon in raspberry sherbet and whip it up.  

• Pour the ginger ale slowly around the edge of the punch bowl (2 bottles). 
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 Holiday Fruit Punch 

 

 

 

Ingredients: 

 
• 2 lb red, green or blue/black 

• 1 1/2 pounds grapes 

• 1/2 pineapple, peeled and cubed 

• 3 c  white wine 

• 3 c  cranberry juice cocktail 

• 3 T  lemon juice 

• 3 T  sugar 

• 1 qt. club soda, lemon – lime soda 1 qt. (OR champagne) 

 

Steps:  

 

• Fill ring mold (any size that fits into punch bowl) with 1 to 1 1/2 pounds of grape clusters of all colours.  

• Barely cover with water; freeze.  

• Halve and seed the remaining grapes.  

• Put into a large refrigerator container, along with pineapple.  

• Add remaining ingredients except soda or champagne.  

• Cover and chill two hours or overnight.  

• At serving time, dip ring mould in hot water for ten seconds; remove ice ring.  

• Put into punch bowl.  

• Pour in fruit – wine mixture.  

• Add soda, water or champagne.  

• Ladle punch and some fruit into cups. 

• Makes about 3 quarts. 
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 Holiday Punch 

 

 

 

Ingredients: 

 
• 3 3/4 c chilled lemon – lime soda –  (about 30 ounces) 

• 3 c chilled cranberry – apple – juice drink 

• 1 c  chilled dry white wine 

• 2 T  brandy 

 

Steps: 

 

• Combine all ingredients in large bowl.  

• Stir until well blended.  

• Add ice just prior to serving.  

• Try floating some fresh strawberries in the punch for a nice presentation.  

• For a non – alcohol punch substitute Apple Cider for the White Wine and skip the Brandy in entirety. 
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 Hot Christmas Punch 

 

 

 

Ingredients: 

 

• 64 oz. bottled apple juice 

• 64 oz. bottle cranberry juice 

• 5  cinnamon sticks, broken 

• 5  oranges, sliced 1/4 thick 

 

Steps: 

 

• Place all ingredients into a large stainless kettle and bring to a boil.  

• Reduce heat and simmer 45 minutes to 1 hour.  

• Strain and serve hot.  

• Do store in plastic containers. 
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 Hot Cider Punch 

 

 

 

Ingredients: 

 

• 2 qt. apple cider 

• 1/2 t  cinnamon 

• 1/2 t  mint leaves 

• 1/4 t  nutmeg 

• 1/2 c powdered sugar 

• 3  whole oranges, sliced 

• 1 cloves 

• 1/2 c apricot brandy (OR other) – spirits 

 

Steps:  

 

• In a large saucepan combine cider, cinnamon, mint, nutmeg and sugar. 

• Stud orange slices with cloves; add to cider. 

• Simmer very slowly, do not boil. 

• The longer it simmers, the better. 

• Just before serving, add brandy or other spirits.  

• Makes 12 to 16 servings. 
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 Hot Holiday Punch 

 

 

 

Ingredients:  

 

• 3 c  apple juice 

• 3 c  orange juice 

• 6 c  cranberry juice cocktail 

• 3/4 c maple syrup 

• 2 t  powdered sugar 

• 1 1/2 t cinnamon 

• 3/4 t  cloves 

• 3/4 t  nutmeg 

• 1 cinnamon sticks 

 

Steps: 

 

• Cinnamon sticks are optional but make a very pretty addition as stirrers in steaming hot mugs of punch. 

• Combine all the ingredients in a very large heavy pan, except the cinnamon sticks.  

• Bring to a boil and turn to simmer for few minutes.  

• You can put the ingredients in a crockpot after it has boiled and keep warm over low heat. 
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 Hot Spiced Cranberry Punch 

 

 

 

Ingredients: 

 

• 2  Lemons, thickly sliced 

• 24   Whole cloves 

• 6 c  Cranberry juice cocktail 

• 2 c  Lemonade, fresh or made from concentrate, Frozen 

• 1/2 t  cloves, Ground 

• 1/2 t  cinnamon, Ground 

• 1/2 t  allspice, Ground 

• 1 c Sugar (OR honey) 

• 12  Cinnamon sticks, (optional) 

 

Steps:  

 

• Stud the lemon slices with the whole cloves to float on the top of the punch.  

• In a large enamelled or nonreactive pot, combine the cranberry juice, lemonade, cloves, ground cinnamon, 

allspice, honey, and cinnamon sticks, if you are using them, and simmer the punch over low heat for 15 minutes. 

Serve in a 2-to 3-quart punch bowl, or keep the punch warm in a deep chafing dish or an electric cooking pot.   

• Offer the cinnamon sticks as swirlers, if desired.  

• This recipe yields 2 quarts of punch. 

 

 

 

 

  



61 | P a g e  

 

 

 

 

 

 Hot Spiced Fruit Punch 

 

 

 

Ingredients: 

 
• 4 c  cranberry – raspberry drink 

• 2 c  orange – strawberry – banana – juice 

• 1 t  whole allspice 

• 2  orange – and – spice tea bags 

• 5  lemon rind strips, (3 x-3/4-inch) 

• 1  cinnamon stick, (3-inch) 

• 1/4 c sweetened cranberries, Dried –  (such as craisins) 

• 1/4 c dried apricots, Diced 

• 2 T  sugar 

• cinnamon sticks, (optional) 

 

Steps:  

 

• Combine first 6 ingredients in a large saucepan; cook mixture 30 minutes over medium – low heat.   

• Remove from heat; let stand 30 minutes.  

• Strain mixture; discard solids.   

• Return juice mixture to pan; stir in cranberries, apricots, and sugar.   

• Cook over medium – low heat 30 minutes, stirring occasionally.   

• Pour into mugs; serve with a cinnamon stick, if desired. 

• Yield 8 servings (serving size 3/4 cup). 
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 Hot Spicy Lemonade Punch 

 

 

 

Ingredients: 

 

• 4 c  cranberry juice 

• 2/3 c  sugar 

• 12 oz. can lemonade concentrate – thawed 

• 4 c  water 

• 2 T  honey 

• 6  whole cloves 

• 2  cinnamon sticks, broken 

• 1  lemon, sliced and unpeeled 

 

Steps:  

 

• In slow – cooking pot, combine cranberry juice, sugar, lemonade concentrate, water and honey.   

• Tie cloves and cinnamon in small cheesecloth square.  

• Add spice bag and lemon slices to juices.  

• Cover and cook on low for 3 to 4 hours.   

• Remove spice bag. 

• Keep hot in slow – cooking pot. 
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 Island Fruit Punch 

 

 

 

Ingredients: 

 

• 2 1/4 c orange juice 

• 1 c  pineapple juice 

• 1/2 c  light rum 

• 1/4 c fresh lime juice 

• 2 T  grenadine syrup 

 

Steps:  

 

• Combine first 4 ingredients in a pitcher; stir well, and chill.  

• Fill 4 glasses with orange juice mixture.  

• Slowly pour 1-1/2 teaspoons grenadine syrup down inside of each glass (do not stir before serving). 

• Yield 4 cups (serving size 1 cup). 
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 Jubilee Punch 

 

 

 

Ingredients: 

 

• 1 1/2 qt. orange juice 

• 1 1/2 c lemon juice 

• 1/3 c maraschino cherries, with – juice 

• 2 1/2 sparkling white grape juice – 750 ml each 

 

Steps:  

 

• Mix orange and lemon juices with cherries.  

• To serve, place in large punch bowl with large block of ice and add grape juice. 
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 Lemon Apple Punch 

 

 

 

Ingredients: 

 

• 1 c  Lemonade 

• 1 c  Apple Juice 

• 2 c  Ginger Ale 

• Ice Cubes 

• Fresh Raspberries 

 

Steps:  

 

• Mix lemonade, juice and ginger ale together and pour over ice in four tall glasses.  

• Garnish with raspberries. 
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 Lemon Sherbet Punch 

 

 

 

Ingredients: 

 

• 4 c  lemon sherbet 

• 1 c  frozen lemonade concentrate – thawed 

• 3 c  water, Warm 

• 1  ice cube 

• 1  lemon, Slices 

 

Steps:  

 

• Place sherbet in mixing bowl.  

• Using mixer on low, add lemonade concentrate and water.  

• Mix well, 5 min.  

• Refrigerate.  

• Serve in tall glasses with ice and garnish with lemon slices. 
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 Mango Punch 

 

 

 

Ingredients: 

 

• 2 c  sugar 

• 1/4 c  white rum 

• 1  doz ripe mangos 

• 3 qt. water 

 

Steps:  

 

• Wash mangos and peel them, rub through sieve.  

• Add water and bring to quick boil.  

• Simmer for about 1/2 hour.  

• Allow to cool, then add rum and sweeten.  

• Serve chilled. 
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 Mint Raspberry Punch 

 

 

 

Ingredients: 

 

• 1/4 c orange juice 

• 1/2 c  lemon juice 

• 1/2 c  sugar 

• 1 T  raspberry flavouring 

• 1/2  dozen sprigs fresh mint 

• 1 pt. cold water 

 

Steps:  

 

• Mix fruit juices, sugar and raspberry powder or flavour.  

• Stir well and add water.  

• Pour over large pieces of ice.  

• Serve with a sprig of mint in each glass. 
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 Mississippi Wedding Punch 

 

 

 

Ingredients: 

 
• 1 cn (46-oz) pineapple juice 

• 2 cn (6-oz) orange juice, Frozen 

• 2 cn (6-oz) lemon juice, Frozen 

• 1 c  sugar, very scant 

• 1 fifth champagne (up to) 

• 4 qt. ginger ale 

 

Steps:  

 

• Mix juices and sugar and add enough water to make 1 gallon.  

• Just before serving, stir in champagne and ginger ale. (If frozen lemon juice cannot be obtained, use frozen 

lemonade and omit sugar). 
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 New Year's Punch  
 

 

 

Ingredients: 

 

• 46 oz. juice, pineapple,1 can 

• 4 c tea, brewed 

• 3 c juice, apple 

• 1/2 c  juice, lemon 

• 2 c  ginger ale 

 

Steps:  

 

• In a gallon container, combine pineapple juice, tea, apple juice and lemon juice; mix well.   

• Store in refrigerator.   

• Add the ginger ale just before serving. 
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 Old-Fashioned Fruit Punch 

 

 

 

Ingredients: 

 
• 4 c  tea, cold 

• 4 c  orange juice 

• 4  lemons, juice of 

• 4  oranges, thinly sliced 

• 2 c  sugar, to taste 

• 12 c  ginger ale 

• 4 c  soda water, or sparkling war, - Cracked 

• 1 bn mint, fresh 

 

Steps:  

 

• Combine tea, juices, orange slices and sugar.  

• Stir until the sugar dissolves.  

• Chill.  

• Add ginger ale and soda just before serving.  

• Garnish with fresh mint. 

• Serves about 50. 
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 Open House Punch 

 

 

 

Ingredients: 

 
• 1 fifth southern comfort 

• 6 oz. fresh lemon juice 

• 3 qt. 7 – up 

• 1 cn (6-oz) orange juice, Frozen 

• 1 cn (6-oz) lemonade, Frozen 

 

Steps:  

 

• Chill ingredients.  

• Mix in punch bowl, adding 7 - Up just before serving. 
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 Orange Blossom Punch 

 

 

 

Ingredients: 

 
• 1 c  orange juice, Frozen – concentrate, Thawed 

• 10 oz. strawberry daiquiri, Frozen – mix conc., or peach, Thawed 

• 750 ml champagne, see notes, – Chilled   

• Ice cubes 

 

Steps:  

 

• In a punch bowl combine thawed concentrates.  

• Add 4 cups cold water; stir to combine.  

• Gently add champagne or grape juice, but do not stir.  

• Serve immediately over ice.   

• If desired, garnish with strawberries and Flordia orange wedges. 

 

Notes:  

 

• May use sparkling white grape juice in place of champagne. 
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 Orange Punch 

 

 

 

Ingredients: 

 
• 1 ga. tang orange drink 

• 2 qt. ginger ale 

• 46 oz. juice 

 

Steps: 

 

• Combine all ingredients in punch bowl.  

• Add ice. 
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 Pacific Fruit Punch 

 

 

 

Ingredients: 

 
• 1 lg. can orange juice 

• 1 lg. can apricot nectar 

• 1 lg. can pineapple juice 

• 1 qt. ginger ale 

• 1 c  fresh strawberries 

• 1 qt. orange sherbet, soften in – refrigerator 

 

Steps:  

 

• Combine juices and ginger ale in punchbowl.   

• Add sherbet, strawberries, and ice.   

• Garnish individual glass with pineapple spears and small umbrellas.   

• Yield 4. 
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 Paradise Punch 

 

 

 

Ingredients: 

 
• 16 lg. oranges 

• 16 lg. lemons 

• 2 cn (46 oz.) unsweetened – pineapple juice 

• 2 c  sugar 

• 2 c  water 

• 6 bottles ( 29 oz.) ginger ale 

• 1 bn. mint leaves 

• 1 pt. fresh (or strawberries) – Frozen 

• 1 fresh flowers to float 

 

Steps:  

 

• Grate the rinds of 3 oranges and 3 lemons; squeeze juice from all the oranges and lemons and add the grated 

rinds and pineapple juice.  

• Mix the sugar and water in a saucepan and bring to a boil, stirring until sugar is dissolved.   

• Cool and add to juices.   

• Add ginger ale, ice, mint, berries, and flowers.   

• Makes one full punch bowl. 
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 Peppermint Punch 

 

 

 

Ingredients: 

 

• 4 c  milk 

• 2 c  vanilla ice cream, softened 

• 2 c  chocolate ice cream – softened 

• 1 peppermint extract 

• 8 small candy canes 

 

Steps:  

 

• In large bowl, whisk together milk, vanilla and chocolate ice creams, and a few drops peppermint extract to 

taste. 

• Refrigerate until ready to serve.   

• Just before serving, whisk to blend.  

• Pour into glasses and garnish with candy canes.   

• Makes 8 cups. 
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 Pina Colada Punch 

 

 

 

Ingredients: 

 
• 5 piece ginger root, Dried – bruised with spoon 

• 5 T  light – brown sugar 

• 5 T cassia bark, broken in small pieces 

• 3 1/3 c water 

• 10 china teabags 

• 3 1/3  coconut, Shredded 

• 6 1/4 c water, Boiling 

• 8 3/4 c pineapple juice 

• 3 1/3 c light rum (OR gin) 

• 1  ice, Crushed 

• 1  maraschino cherries 

• 1 fresh pineapple chunks 

• 1 fresh pineapple leaves (opt) 

 

Steps:  

 

• Put ginger, sugar and cassia bark in a saucepan.  

• Add 2/3 cup water and bring to a boil.  

• Cover and simmer 5 minutes. 

• Remove from heat and add teabags.  

• Let stand 5 minutes, then strain into a bowl.  

• In a blender or food processor, blend coconut and boiling water 1 minute.  

• Let stand 5 minutes, then strain into tea mixture, pressing coconut to extract all moisture. 

• Add pineapple juice and chill 1 hour.  

• Add run or gin and stir well.  

• Serve over crushed ice in tall glasses.  

• Thread cocktail sticks with cherries and pineapple.  

• Add a cocktail stick and swizzle stick to each glass.  

• Garnish with pineapple leaves, if desired. 

• Variation: Add more rum or gin for a stronger flavoured drink. 
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 Pineapple Ice Cream Punch 

 

 

 

Ingredients: 

 
• 1 pt. Vanilla ice cream 

• 1 pt. Pineapple sherbet 

• 1 qt. Pineapple juice, Chilled 

• 1 qt. Ginger ale, Chilled 

 

* Creamy, sweet, and smooth. For very special occasions. 

 

Steps:  

 

• Combine in punch bowl.  

• Stir to break up ice cream and sherbet. 
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 Pineapple Mint Punch 

 

 

 

Ingredients: 

 

• 2 qt. sweet cider 

• 2 qt. ginger ale 

• 1 cn pineapple juice, (46 oz.) 

• 1 cn limeade, Frozen 

• 1   orange, sliced thin 

• 1   lemon, sliced thin 

• 3   sprigs mint, Crushed 

 

Steps:  

 

• Mix cider, pineapple juice and limeade together.  

• Add sliced orange, sliced lemon and crushed mint.  

• Add ginger ale just before serving. 
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 Pineapple Party Punch 

 

 

 

Ingredients: 

 
• 1 cn (46-oz) pineapple juice – Chilled 

• 1 pt. orange sherbet, Softened 

• 1 pt. vanilla ice cream, Softened 

• 1  bottle (32-oz) ginger ale – Chilled  

 

Steps:  

 

• Put juice, sherbet and ice cream into a large mixing bowl.   

• Beat with mixer until blended.   

• Pour into punch bowl and slowly add ginger ale. 

• Makes 3 quarts. 
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 Pineapple – Orange Punch 

 

 

 

Ingredients: 

 
• 12 oz. orange – pineapple, Frozen – juice concentrate 

• 1  water 

• 3 c  ginger ale 

 

Steps:  

 

• Prepare juice, adding water, according to directions on can.  

• Just before serving add two of the juice cans (3 cups) of ginger ale. 
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 Pineapple – Raspberry Cream Punch 

 

 

 

Ingredients: 

 
• 1 qt. pineapple juice 

• 2 l ginger ale 

• 1 qt. vanilla ice cream 

• 1 qt. raspberry sherbet 

 

Steps:  

 

• Pour pineapple juice and ginger ale over ice cream and sherbet.  

• Stir until melted and blended. 
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 Pink Lady Punch 

 

 

 

Ingredients: 

 
• 2  pkgs. strawberry Kool – Aid to simmer 

• 2 8 oz. cans orange juice, Frozen 

• 3 cn water 

• 2 8 oz. cans lemon juice 

• 3 cn water 

• 2 46 oz. cans pineapple and grapefruit juice 

• 1  bottle maraschino cherries and juice 

• 2 28 oz. bottles ginger ale 

 

Steps: 

 

• Make up Kool – Aid according to package directions and heat to simmer. 

• All fruit juices and Kool-Aid are to be mixed together 4 hours before serving. 

• Add Ginger Ale just before serving. 
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 Pumpkin Punch 

 

 

 

Ingredients: 

 
• 1 c pumpkin, canned puree 

• 1/2 c brown sugar 

• 1/4 c honey 

• 1 t cinnamon 

• 1/2 t nutmeg 

• 1/2 c orange juice 

• 1 qt. vanilla yogurt, Frozen 

 

Steps:  

 

• Combine ingredients in blender and whirl until smooth.  

• Pour into carved out pumpkin to serve. 
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 Punch – Orange Or Lime 

 

 

 

Ingredients: 

 
-----------Orange------------- 

• 2 pk. orange Kool-Aid 

• 1 cn. frozen orange juice (12-oz.) 

• 1 qt. orange sherbet 

• 2 l 7-up (OR ginger ale) 

 

-------------Lime--------------- 

• 2 pk. lime Kool-Aid 

• 1 frozen lemonade (12 oz.) 

• 1 qt. lime sherbet 

• 2 l 7 – Up (OR ginger ale) 

 

Steps:  

 

• Make Kool – Aid as directions on packet.  

• Add frozen juice, undiluted. 

• Add sherbet, then 7 – Up when ready to serve. 
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 Quick Cranberry Punch 

 

 

 

Ingredients: 

 
• 1 6 ounce can pink, Frozen lemonade concentrate, Thawed  

• 1 32 ounce bottle cranberry juice cocktail, Chilled 

• 2 12 ounce cans ginger ale – Chilled 

 

Steps:  

 

• Prepare lemonade as directed on can in large pitcher. 

• Stir in cranberry juice cocktail and enough ice to chill.  

• Just before serving, stir in ginger ale. 

• 12 servings (3/4 cup each). 
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 Quick Fruit Punch 

 

 

 

Ingredients: 

 
• 1 cn (46-oz) sweetened orange juice 

• 1 cn (46-oz) sweetened pineapple juice 

• 4 c ginger ale 

 

Steps:  

 

• Chill thoroughly.  

• Mix well.  

• Add ginger ale last.  

• Yield 30 servings. 
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 Raspberry Sherbet Punch 

 

 

 

Ingredients: 

 
• 1/2 ga. raspberry sherbet 

• 2 l ginger ale 

• 33 oz. pineapple juice 

 

Steps: 

 

• Combine all together and serve. 
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 Reception Tea Punch 

 

 

 

Ingredients: 

 
• 2 qt. iced tea 

• 2 c cranberry cocktail juice 

• 2 bottles ginger ale (28 oz.) 

• 2 cn frozen lemonade (6 oz.) 

• 2 cn frozen limeade (6 oz.) 

 

Steps:  

 

• Pour tea into punch bowl and add lemonade, limeade and cranberry juice.  

• Put block of ice or cubes in punch; add ginger ale just before serving. 
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 Rose's Wedding Punch 

 

 

 

Ingredients: 

 
• 2 lemon lime Kool-Aid 

• 1 1/2 c sugar 

• Add water to 2 quarts 

• 2 seven-up 

• 1 pineapple juice 

• 1/2 ga. pineapple sherbet 

 

Steps: 

 

• Mix the above ingredients.  

• Serves 32 half cups.  

• Can add more 7 – Up if you wish. 
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 Ruby Red Grapefruit Punch 

 

 

 

Ingredients: 

 
• 48 oz. ruby red grapefruit juice – Chilled 

• 33 3/4 oz. club soda 

• 25 1/3 oz. dry white wine, Chilled 

 

Steps:  

 

• Combine all ingredients in a large punch bowl; stir well.  

• Yield 17 servings (serving size 3/4 cup). 
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 Sherbet And Ginger Ale Punch 

 

 

 

Ingredients: 

 
• 2 l sherbet (use your favourite flavour) 

• 2 l ginger ale 

 

Steps:  

 

• Scoop sherbet into punch bowl.  

• Slowly pour ginger ale over the sherbet. 

• Serve. 

• Replenish sherbet AND/OR ginger ale as needed. 
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 Sherbet Champagne Punch 

 

 

 

Ingredients: 

 
• 1 1/2 c pineapple juice, chilled 

• 1 1/2 c orange juice, chilled 

• 3/4 c lemon juice 

• 1 qt. orange sherbet 

• 3 1/4 c champagne, chilled 

• 10 strawberries, fresh, optional 

 

Steps:  

 

• In punch bowl, combine pineapple, orange and lemon juices.  

• Just before serving, scoop sherbet into punch bowl.   

• Add champagne, stirring gently. 

• Garnish each glass with whole strawberry, if desired. 
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 Sherbet Punch 

 

 

 

Ingredients: 

 
• 4 1/2 c sugar 

• 3 c lemon juice 

• 2 1/2 c pineapple juice 

• 1 qt. ginger ale (OR champagne OR) – white table wine 

• 2 qt. sherbet, (up to 3) 

• 1 qt. water 

• 3 c orange juice 

• 2 c water 

 

Steps:  

 

• Cook sugar and 1 qt. water together until sugar is dissolved.  

• Chill. 

• Add fruit juices, 2 cups water and chill.  

• When ready to serve, stir in ginger ale or wine, then drop in sherbet by scoops. 
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 Shower Punch 

 

 

 

Ingredients: 

 
• 12 oz. limeade, Frozen 

• 1/2 l 7 – Up 

• 1/2 ga. lime sherbet 

• 1/2 l good quality vodka 

• 1 qt. ice cubes 

 

Steps:  

 

• In a large punchbowl, combine the thawed limeade with the 7 – Up and the Vodka.  

• Scoop the lime sherbet in large chunks and add to the punchbowl.  

• Add about 1 quart of ice cubes.  

• Stir and enjoy. 
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 Slushy Wedding Punch 

 

 

 

Ingredients: 

 
• 10 cn (12 oz. ea.) lemonade, Frozen - concentrate, thawed 

• 10 cn (12 oz. ea.) orange, Frozen juice concentrate, thawed 

• 20 cn (12 oz. ea.) water 

• 12 oz. apricot nectar 

• 2 boxes (10 oz. ea.), Frozen strawberries OR raspberry 

• 8 bottles (1 litter ea.) lemon – lime carbonated beverages  

 

Steps:  

 

• In a large container such as a plastic jug (or several), mix lemonade, orange juice, water, nectar and 

strawberries.  

• Freeze 2-3 hours before serving.  

• Just before serving, chop up partially – frozen mixture in a punch bowl.  

• Add carbonated beverage. 

• Makes 100 – 125 servings. 
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 Southern Comfort Punch 

 

 

 

Ingredients: 

 

• 6 md lemons 

• 4 md navel oranges 

• 12 oz. lemonade, Frozen 

• 6 oz. orange juice, Frozen 

• 1 concentrate 

• 2 l lemon – lime soda 

• 1 l southern comfort 

 

Steps:  

 

• Line 2 baking sheets with plastic wrap and set aside.  

• Slice lemons into rounds as thin as possible.  

• Arrange lemon slices in layers on one prepared baking sheet.  

• Repeat with oranges; layer on second baking sheet.  

• Place in freezer for 2 to 2 1/2 hours, until fruit slices are frozen.  

• Just before serving, open the cans of frozen lemonade and orange juice, and place frozen juices in a large punch 

bowl.  

• Add the soda, Southern Comfort and several handfuls of ice. 

• Remove frozen fruit slices from freezer and arrange over the top of punch.  

• Serve immediately. 
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 Southern Fresh Fruit Punch 

 

 

 

Ingredients: 

 
• 6 lg. lemons, up to 8 

• 4 lg. oranges, up to 6 

• 2 qt. water 

• 1 1/2 c sugar 

• 8 regular – size tea bags 

• 1 c fresh pineapple, Diced 

 

Steps:  

 

• Peel lemons and oranges; carefully remove and discard pith, reserving rind.  

• Squeeze juice from lemons to measure 11/2 cups; squeeze juice from oranges to measure 2 cups.  

• Set juices aside. 

• Bring 2 quarts water and sugar to a boil in a large saucepan, stirring often; boil 1 minute.  

• Pour over tea bags and rind; cover and steep 20 minutes.  

• Discard tea bags and rind, squeezing tea bags gently. 

• Stir in juices and pineapple.  

• Cover and chill at least 2 hours. 

• Serve over ice.  

• Yield about 3 quarts. 
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 Sparkling Apple Punch 

 

 

 

Ingredients: 

 
• 2 cinnamon sticks 

• 64 oz. apple juice 

• 2 c unsweetened orange juice 

• 2 (25.4 oz.) bottles sparkling – apple cider 

• 1 icy fruit wreath 

 

Steps:  

 

• Drop cinnamon sticks into bottle of apple juice; chill at least 2 hours.  

• Pour juice into a large punch bowl, discarding cinnamon.  

• Pour in orange juice and apple cider. 
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 Sparkling Champagne Punch 

 

 

 

Ingredients: 

 
• 24 oz. lemonade concentrate, Frozen – thawed, and undiluted 

• 24 oz. pineapple juice concentrate – thawed, and undiluted 

• 6 c water 

• 1 ice cubes (or ice ring) 

• 2 33.8 oz. bottles ginger ale – chilled  

• 28 oz. tonic water, chilled 

• 1 25.4 oz. bottle champagne – chilled  

 

Steps:  

 

• Combine first 3 ingredients; chill well.  

• To serve punch, pour juice mixture over ice in a large punch bowl.  

• Gently stir in ginger ale, tonic water, and champagne.  

• Yield 7 quarts. 
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 Sparkling Cranberry Punch 

 

 

 

Ingredients: 

 
• 2 qt. cranberry juice cocktail – chilled  

• 6 oz. pink lemonade, Frozen – concentrate, thawed 

• 32 oz. sparkling water, chilled 

 

Steps:  

 

• Mix cranberry juice cocktail and lemonade concentrate in punch bowl.  

• Just before serving, stir in sparkling water.  

• 25 servings (about 1/2 cup each); 
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 Sparkling Fall Harvest Punch 

 

 

 

Ingredients: 

 
• 2 c cranberry juice 

• 2 c apple juice 

• 1 1/2 c orange juice 

• 2 c club soda 

• 1 orange slices, For Garnish 

• 1 cranberries, For Garnish 

 

Steps: 

 

• Combine juices in a large bowl or pitcher. 

• Just before serving, add club soda and stir.  

• Garnish with sliced oranges and fresh whole cranberries. 
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 Sparkling Pineapple Punch 

 

 

 

Ingredients: 

 
• 1 c guava nectar 

• 1 (3-pound) ripe pineapple – peeled, cored and cut into 1-inch chunks 

• 1/4 c honey 

• 2 qt. cold unsweetened pineapple – juice, (see note) 

• Two, (750-ml) bottles, cold brut sparkling wine 

• 3/4 c calvados (OR cognac) 

 

Steps: 

 

• Pour the guava nectar into an 8-inch metal ring mold or kugelhopf mold; the nectar should cover the bottom of 

the mold.  

• Freeze until firm, about 25 minutes.  

• Put the pineapple chunks and honey in a blender and puree until smooth.  

• Pour the pineapple puree over the frozen guava nectar, cover and freeze until solid, at least 2 hours. 

• In a large punch bowl, combine the pineapple juice, sparkling wine and Calvados.  

• Warm the bottom of the mold under hot water to thoroughly loosen the pineapple ice.  

• Invert the ring onto a sheet pan, then carefully lower it into the punch, guava side up. 

• Ladle the punch into glasses and serve. 

 

 

 

 

 

 

 

 

  



105 | P a g e  

 

 

 

 

 

 Sparkling Red Slush Punch 

 

 

 

Ingredients: 

 
• 2 c sugar 

• 1 cn pineapple juice, large can 

• 2 qt. cranberry juice 

 

Steps:  

 

• Stir sugar into boiling water.  

• Let cool.  

• Add other liquids and freeze.  

• Remove from freezer 1/2 hour before serving.  

• Scoop out slush into punch bowl.  

• When bowl is 1/2 full, slowly add lemon-lime soda (1 gallon maximum).  

• Slush mixture with back of spoon before serving. 
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 Sparkling Strawberry Punch 

 

 

 

Ingredients: 

 
• 2 pk. (10-oz) strawberries, Frozen, Thawed 

• 1 cn (6-oz) lemonade, Frozen-slightly, Thawed  

• 1 fifth rose wine, chilled 

• 2 bottles (28-oz) ginger ale – chilled 

• 1 bottle (28-oz) club soda – chilled 

• 2 trays ice cubes 

• 1/4 c sugar 

• 1 sl. orange, For Garnish 

 

Steps:  

 

• About 10 minutes before serving, blend strawberries and lemonade concentrate in blender.  

• Cover and at high speed, blend until well mixed.  

• Pour this mixture into a chilled punch bowl.  

• Add all ingredients except orange slices.  

• Stir punch until sugar is completely dissolved.  

• Garnish with orange slices.  

• Makes 18 cups. 
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 Spiced Apricot Punch 

 

 

 

Ingredients: 

 
• 1 46 ounce ca apricot nectar 

• 3 c orange juice 

• 1/2 c brown sugar, Packed 

• 2 T lemon juice 

• 3 cinnamon sticks 

• 1/2 t whole cloves 

 

Steps:  

 

• In slow – cooking pot, combine apricot nectar, orange juice, brown sugar, and lemon juice.  

• Tie cinnamon and cloves in small cheesecloth bag; add to juices.  

• Cover and heat on low for 2 to 5 hours.  

• Serve hot from pot. 
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 Spiced Peach Punch 

 

 

 

Ingredients: 

 
• 1 (46 oz.) can peach nectar 

• 1 (20 oz.) can orange juice 

• 1/2 c brown sugar, firmly packed 

• 3 (3 inch) pieces stick – cinnamon, broken  

• 1/2 t whole cloves 

• 2 T lime juice 

 

Steps: 

 

• Combine peach nectar, orange juice, and brown sugar in a large saucepan.  

• Tie cinnamon sticks and cloves in a cheesecloth bag and drop into saucepan. 

• Heat slowly, stirring constantly, until sugar dissolves; simmer 10 minutes.  

• Stir in lime juice; ladle into mugs.  

• You may garnish with cinnamon sticks.  

• Serve warm.  

• Yield 12. 

 

 

 

 

 

  



109 | P a g e  

 

 

 

 

 

 Spicy Pineapple Punch 

 

 

 

Ingredients: 

 
• 225 ml water 

• 500 ml pineapple juice 

• 12 1/2 cm cinnamon, broken into – pieces 

• 6 cloves 

• 6 green cardamoms, bruised 

• 1 1/2 t fresh mint leaves, chopped – (7 g) 

• 90 ml brandy 

 

Steps:  

 

• Put the water, half the pineapple juice, cinnamon, cloves, cardamom and mint into a saucepan.  

• Bring to the boil, cover the pan and simmer gently for 20 minutes. 

• Remove from the heat and allow to cool.  

• Keep the pan covered.  

• Strain the drink and add the remaining pineapple juice and the brandy.  

• Mix well. 
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 Springtime Punch 

 

 

 

Ingredients: 

 
• 2 c Sugar 

• 2 1/2 c Water 

• 1 c Fresh lemon juice (3 to 4 lemons) 

• 1 c Fresh orange juice (2 to 3 oranges) 

• 6 oz. Can pineapple juice, Frozen Concentrate, thawed 

• 2 qt. Ginger ale, chilled 

 

Steps: 

 

• In a saucepan, bring sugar and water to a boil.  

• Boil for 10 minutes; remove from the heat.  

• Stir in the lemon, orange and pineapple juices. 

• Refrigerate.  

• Just before serving, combine ginger ale in a large punch bowl. 
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 Stars & Stripes Punch 

 

 

 

Ingredients: 

 
• 6 oz. pkg cherry gelatine 

• 2 c water**,Boiling 

• 2 qt. chilled apple juice 

• 1/2 c chilled lemon juice 

• 1 1/2 qt. lemon soda 

• 1 ice, Cracked 

 

** Do not mix hot ingredients in punch bowl!  

 

Steps: 

 

• Dissolve gelatine in water.  

• Stir in fruit juices and soda; mix well. 

• Chill with ice in punch bowl. 
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 Strawberry Party Punch 

 

 

 

Ingredients: 

 
• 4 pk. sliced strawberries, Frozen – (10 oz. each) (partially), Thawed 

• 1 c sugar 

• 2 qt. rose' wine (or strawberry) – soda, divided 

• 1 cn pink lemonade, frozen concentrate, thawed (6 oz.) 

• 1 qt. club soda, chilled 

• Ice ring, (optional) 

 

Steps:  

 

• In large bowl, combine strawberries and sugar; mix well.  

• Stir in 1 quart of the wine; let stand at room temperature 1 hour. 

• Stir in concentrate; refrigerate until ready to serve.  

• To serve, stir in remaining 1 quart wine and club soda.  

• Serve in punch bowl with ice ring, if desired. 

• Yield twenty – five (1-cup) servings. 
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 Tea And Fruit Punch 

 

 

 

Ingredients: 

 
• 6 apples, peeled and sliced 

• 4 bananas, peeled and sliced 

• 8 oz. seedless grapes OR halved and pitted grapes 

• 4 pt. water 

• 1 1/2 lb sugar 

• 5 oranges, juice of 

• 5 lemons, juice of 

• 1 pt. ginger ale 

• 1/2 pt. cold tea (OR herbal tea) 

• 1 1/2 pt. soda water 

• 1 bottle gin (OR vodka) – (optional) 

 

Steps:  

 

• Put the fruit in a punch bowl.  

• Heat the water in a pan and dissolve the sugar and the fruit juice, stir well and simmer for 5 minutes.  

• Pour over the fruit and set aside to cool. 

• Just before serving, add the ginger ale, tea, soda water and alcohol. 
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 Texas Golden Punch 

 

 

 

Ingredients: 

 
• 4 cn (12-oz) orange juice, Frozen 

• 4 cn (12-oz) lemonade, Frozen 

• 4 cn (46-oz) pineapple juice 

• 4 cn (46-oz) apple juice 

• 4 bottles ginger ale 

 

Steps:  

 

• Combine orange juice and lemonade using only half as much water as directed on the cans.  

• Add pineapple juice and apple juice.  

• Mix well & freeze. 

• Remove from freezer 3 hours before serving.  

• It should be slushy when ready to serve.  

• Add ginger ale.  

• Serves about 125. 
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 The Bridal Sweet Punch 

 

 

 

Ingredients: 

 
• 10 tea bags 

• 3 c sugar 

• 3 c orange juice 

• 3 c pineapple juice, unsweetened 

• 1 c lemon juice, fresh, strained 

• 2 qt. ginger ale 

 

-----------------------GARNISH--------------------------------- 

 

• 1 mint leaves 

 

Steps:  

 

• Bring the water to a boil, add the tea bags and steep for 5 minutes. 

• Remove the tea bags, add the sugar, mix and chill for at least 3 hours.  

• Place the chilled tea in a punch bowl, add the juices, and stir.  

• Just before serving, add the ginger ale and stir.  

• Add some ice cubes and garnish with mint leaves. 
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 Three Fruit Punch 

 

 

 

Ingredients: 

 
• 1 qt. Pineapple juice, chilled 

• 1 qt. Orange juice, chilled 

• 1 1/2 qt. Cranberry cocktail juice – chilled 

• 2 l Ginger ale, chilled 

• 2 Star fruit, cut 1/4" slices 

• Ice cubes (OR an ice ring) – made of fresh, distilled water with gummy worms  

 

Steps: 

 

• In a large punch bowl combine pineapple, orange, cranberry juices and ginger ale.  

• Stir in star fruit slices.  

• Add ice or ice ring.  

• Serve chilled.  

• This recipe yields approximately 20 servings. 

 

 

  



117 | P a g e  

 

 

 

 

 

 Trinity Wedding Punch 

 

 

 

Ingredients: 

 
• 2 qt. 7 up, chilled 

• 1 pt. sherbet (flavour – colour) 

• 12 oz. lemonade, undiluted 

 

Steps: 

 

• Soften sherbet, stir in lemonade that is partially thawed.  

• Pour in 7 – Up and serve. 
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 Valentine's Day Punch 

 

 

 

Ingredients: 

 
• 2 c chilled grape juice 

• 4 c chilled orange juice 

• 8 c ginger ale 

• 1/4 c sugar 

• 2 oranges 

 

Steps:  

 

• Mix all ingredients except oranges.  

• Peel oranges and remove all seeds.  

• Float orange pieces on top.  

• Chill and serve. 

 


