
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SECTION 1 
 

BEVERAGES 
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Mom’s Party Punch Base 

 
1-1/2 c. sugar 
2 pkg. Raspberry Koolaid (not sweetened) 
1 c. water 
1 c. pineapple juice (unsweetened) 
1/4 c. frozen lemonade concentrate (defrosted) 
 

Mix well. Chill or freeze until ready to serve, at least 2 hours to blend flavors and 
thoroughly dissolve sugar. (If frozen in quart freezer box, let defrost at room 
temperature about 2 hours before serving time.) 
 

When ready to serve, pour mixture into large pan or punch bowl. Add: 

11 cups water 
4 cups Sprite, chilled (1 qt. bottle) 

Put 1 ice cube into each cup, or 1 tbsp. crushed ice, and fill with punch. Do not put 
ice cubes into punch bowl. (This makes it so that the last person served gets no weak 
"ice-water punch".) Serves 20-24. 

Afton Monson 1973 

SANDI'S LEMON FRAPPE 
 
1/2 gal. lemon sherbet (or 4 pt. size boxes) 
1 can (12 oz.) yellow frozen lemonade, mixed per directions on can 
1 large bottle Collins Mixer (drink mixer, Canada Dry brand is best) 
 
Soften lemon sherbet in punch bowl. Add lemonade and Collins Mixer. Break up the 
sherbet with spoon into small pieces before serving. 

Sandra Monson (Doug's wife) 
 

LIME PARTY PUNCH 
 
3 cans frozen limeade, diluted per directions 
2 large cans pineapple juice 
3 qt. 7-up 
1/2 gal. plus 1 qt. lime sherbet 
 
Combine all ingredients. Break up sherbet into pieces. Serve. 

Edith McKinnon, 1977 
First Ward - Tacoma, Washington 

 
RAINBOW PARTY PUNCH 

2 qt. Sprite 
2 large cans pineapple juice 
2 bottles ginger ale 
1/2 gal. raspberry sherbet 
1/2 gal. rainbow sherbet 
 
Put all together into punch bowl. Break up the sherbet into small pieces. Serve. 

Rogene Huish, 1977 
Tacoma, Washington 
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RASPBERRY FLOAT 

 
3 pkg. (3 oz.) raspberry Jello  1/2 c. lime juice 
4 c. boiling water    2-1/4 c. orange juice 
1-1/2 c. sugar     1-1/4 c. lemon juice 
4 c. cold water     1 qt. ginger ale 
       2 pkg. (10 oz.) frozen raspberries 

 
Dissolve Jello in boiling water. Add sugar, cold water and juices. Cool, but do not 
chill or Jello will congeal. (If it does congeal, heat just enough to liquify.) 

When time to serve, pour punch into punch bowl. Add ginger ale and frozen raspberries. 
Stir until raspberries break apart and are partially thawed. Makes about 4 quarts. 
 

Lucille Spencer 
Tacoma First Ward 

 
PARTY PINK DRINK 

 
4 c. rhubarb, cut up (1-1/3 lb.) 
2 c. water  
2 c. sugar 
Ginger ale  
Red food coloring 

 
Cut rhubarb into 1" pieces. Combine sugar and water, add rhubarb, and simmer until 
tender. Add just enough coloring to make an appetizing pink color. Strain. (Can save 
rhubarb pieces for pie or cobbler.) 

Freeze juice. To serve, spoon frozen rhubarb juice that has been softened to mush, into 
glasses. Fill with ginger ale. Makes about 6 cups. 
 

Lucille Spencer 
Tacoma First Ward 

 
HOT MULLED CIDER 

 
1 gallon apple cider    4 pieces stick cinnamon 
1/2 tsp. salt     1 tbsp. whole cloves 
1/2 c. brown sugar    1 tbsp. allspice 
2 lemons, sliced 

 
Mix cider, sugar and salt. Place spices in cheesecloth and put into cider. Heat, let 
simmer 20 minutes. Pour in punch bowl and add lemon slices. Serve hot. Serves 24. 
 

HALLOWEEN PUNCH 
 

2 c. apple juice     1 c. frozen orange juice * 
1 c. cranberry juice    1/8 c. (2 tbsp.) frozen lemon juice * 
1 c. ginger ale     2 tbsp. sugar 

 
Chill juices and mix, adding ginger ale just before serving. Serves 6-8. 
* Use these juices diluted per directions on can. 
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PARTY PUNCH 

 
2 c. sugar 
2 c. water 
 
4 qts. charged water (seltzer water/club soda) or 7-Up 
 
1 pkg. frozen raspberries (or 1 cup fresh) 
1 pkg. frozen strawberries (or 1 cup fresh) 
1/2 c maraschino cherries 
1 c. mashed bananas 
1 c. crushed pineapple 
Juice of 6 medium oranges 
Juice of 6 lemons (1 c. + 2 tbsp.) 
 

Combine sugar and water. Bring to boil. Simmer 10 minutes. Cover and set aside. 
Refrigerate until later. 
 
Chill the 7-Up or charged water by putting in refrigerator the day before serving time. 
 
On day of serving, combine and crush together all of the fruit and fruit juices. You 
can also add any left over juices you might have on hand. Chill in covered container. 
 
Just before serving, combine fruit with sugar syrup and charged water. 
 
NOTE: If you freeze some cherries in the ice cubes, they look pretty floating on the 
top of the punch bowl. 

Josephine Cassell, 1963 
Stuttgart, Germany 

 
HOT SPICED PUNCH 

 
5 qt. water 
2 c. sugar 
1 tsp. cloves 
2 sticks cinnamon 
 
1 can (6 oz.) frozen orange juice, mixed per directions 
1 can (6 oz.) frozen lemonade mixed per directions 
 

Simmer water, sugar, cloves and cinnamon sticks for 2 hours. Strain. To serve, add 
orange and lemonade and stir until dissolved. Serve hot. 
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HOT FRUIT PUNCH 

 
5 qt. water     1 can (6 oz.) frozen lemonade, mixed 
1-1/4 sticks cinnamon   1 can (6 oz.) frozen orange juice, mixed 
1 tsp. whole cloves 
2 c. sugar 

 
Simmer water, cinnamon, cloves and sugar for 1/2 hour. Add fruit juices. Heat again 
until comfortably hot to drink. 

Gloria Wright, 1961 
Stuttgart, Germany 

 
FABULOUS FORMULA 

 
6 tbsp. dextrose (or 3 tbsp. white corn syrup + 4 tbsp. sugar) 
10 oz. canned milk 
1 oz. (2 tbsp.) vegetable Oil  
8 oz. (1 cup) water 

 
Beat with electric mixer until oil is thoroughly mixed with other ingredients. 
 
Store in refrigerator in 1 quart jar - covered. Shake well before drinking. 
 
Take one vitamin pill each day. This formula can be used as substitute for one or two 
meals a day. 
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PARTY PUNCH 

1 pkg. Cherry Koolaid 
1 c. sugar 
2 qt. water . 
1 large can Hawaiian Punch  
1 large can pineapple juice  
2 cans (12 oz.) ginger ale  
Ice cubes  
 

Mix all together. Chill. Makes 25 - 7 oz. cups.  
 

Renee Lester, 1977  
Tacoma, Washington  

 
ORANGE SLUSH 

 
1 can (12 oz.) frozen orange juice  
3 cans water 
4 tbsp. lemon juice (bottled) 
8 c. water  
2-1/2 c. sugar 
2 or 3 quarts Sprite (or 7-Up)  
 

Mix frozen orange juice with the 3 cans of water. Add lemon juice, 8 c. 
water and 2-1/2 c. sugar. Mix well. Freeze in ice cube trays or shallow 
pans. To serve, break up slush in punch bowl. Add the 2 or 3 quarts of 
Sprite.  
 

June Broomhead, 1978 
Tacoma, Washington First Ward  

 
PARTY PUNCH 

2 cans Hawaiian Punch 
1 can pineapple juice 
1 pt. orange juice 
2 large (12 oz.) cans frozen pink lemonade  
4 cans (12 oz.) gingerale 
2 pkg. (10 oz.) frozen raspberries 
Lots of ice cubes  
 

Mix all together. Chill. Serve. Makes 10 quarts.  
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BANANA CRUSH 

4 c. sugar 
6 c. water  
 
2-1/2 c. orange juice (use 1 whole small can frozen juice - 6 oz.) 
1/2 c. lemon juice 
4 c. pineapple juice 
Green food coloring  

 
5 bananas 
Gingerale or 7-Up or Sprite  

 
Heat sugar and water until sugar is dissolved. Add orange juice, lemon 
juice, pineapple juice and enough green coloring to make a pleasing color. 
  
Mash bananas individually so there are no lumps and put into 5 ice cube 
trays. Pour juice mixture over bananas. Freeze. Wrap in foil to store. 
 
When serving, mix half soda pop and half crush mix in punch bowl.  
 
 

SIMA 
 

8 qts. Water     3 lemons 
2 c. sugar     1/4 c. hops 
2 c. light brown sugar    1 c. honey 
  

1/4 tsp. granulated yeast 
Raisins (25 per gallon bottle) 
Sugar (2 or 3 tsp. to each gallon bottle)  
 

Melt sugar in boiling water. Peel lemons (take away the white part from 
the peelings with the fingers - use only the yellow skin). 
 
To boiling sugar syrup add honey, lemon peelings cut into small pieces, 
and slices of lemon, and hops. (To get the dust out of the hops, rinse 
under hot water in a strainer.) Let boil 5-10 minutes. Cool. 
 
Dissolve yeast in a little warm water (2 or 3 teaspoonfuls) and add to 
rest of liquid. 
 
Pour into open glass or china container (do not use metal). Let stand 
overnight. Strain through a cloth and put into bottles. Add 2 or 3 tsp. 
sugar to each – gallon sized bottle of Sima. Rinse raisins in warm water 
and add 25 raisins per gallon bottle. 
 
Place in a cool place for the first day. After that keep chilled in 
refrigerator until serving time. This is an unusual drink and good. 
 

Leena Bushman 1962 
Stuttgart, Germany  


