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On the table...
Celebrating the Red, White and Brew...
By Laura Kurella 
 
   I remember as a 
child getting excited 
about the red, white, 
and blue striped snow 
cones my sister 
Nancy and I would al-
ways get.  
   Always made as sin-
gle-colored cones any 
other time of  year, 
being treated to a 
multi-patriotic-col-
ored cone we both 
thought well, cool! 
   Slurping those snow 
cones, we’d always 
end up laughing at 
each other over the 
funny colors those 
colorful cones turned 
our half-frozen 
tongues!  
   Those wonderfully 
warm memories of  
Fourths of  my youth 
inspired this week’s 
read, which is all 
about stirring up fun 
and flavorful drinks 
dressed in our na-
tion’s colors, of  
course! 
   Looking into it, I 
discovered that any 
drink – almost - can 
be made into a patri-
otic pleaser, making 
your holiday even 
sweeter!  
When it comes to col-
orful drinks that are 
paired appropriately 
to a holiday, both chil-
dren and adults find 
them to be a true de-
light, so all that’s 
needed is a little 
know-how (science) to 
create a drink that 
will keep the colors 
apart in your cup! 
   Since sugar is 
heavy, the ingredients 
you will be adding to 
your drink need to 
enter the glass ac-
cording to how much 
sugar they hold, be-
ginning with the most 
and ending with the 
least.  
   Begin by adding to 
the glass the ingredi-
ent with the highest 
sugar content then 
fill the glass with ice. 
Next add the next 
highest sugar content 
by pouring it very 
slowly over the ice. 
Add more ice if  
needed and continue 
to add ingredients, 
very slow on the pour 
– drizzling it – adding 
it gently to the glass, 
with the ingredient 
with the least amount 
of  sugar added last, 
such as a low or no 
sugar drink. 
   Be sure to pour 
through the ice, not 
directly into previous 
layer, because not hit-

ting the ice will cause 
the colors to mix. 
Also be sure to allow 
a little time for each 
layer to settle before 
adding the next ingre-
dient layer. 
   Since ice is crucial 
for separation, large 
ice cubes tend to work 
better if  ingredients 
are not chilled be-
cause crushed or 
small ice cubes will 
melt too fast and 
cause colors to blend. 
That said, chilling in-
gredients can make 
for better separation, 
especially over 
crushed ice. 
   Now that I’ve given 
you the tools to help 
make colors separate 
in drinks, here are 
some recipes to help 
you make your 
tongue become patri-
otic-colored too! 
May God bless you 
with a safe and happy 
Fourth. 
 
 

Old Blue 
 
   Prep Time: 2 min-
utes; Cook Time: 5 
minutes; Total Time: 
2 minutes; Yield:1 
serving. 
   1/2 an ounce grena-
dine, chilled 
   1/2 an ounce vodka, 
frozen 
   4 ounces seltzer 
water, chilled 
   1 teaspoon 
maraschino cherry 
juice, chilled 
   Crushed ice 
   3 maraschino/cock-
tail cherries, chilled 
 
   Pour grenadine into 
the bottom of  an 
empty glass. Add 
crushed ice, then 
slowly add vodka. 
   Slowly add the soda 
for a layered look, 
then add a splash of  
cherry juice and top 
with a toothpick 
strung with three 
cherries. 
 
  

Wee One Flag 
Waver  

(non-alcoholic) 
   
   Prep Time: 5min-
utes; Total Time: 5 
minutes; Yield: 4 serv-
ings. 
 
   Ice 
   1 bottle Gatorade, 
Fruit Punch flavor, 
chilled 
   1 bottle SoBe, Pina 
Colada flavor, chilled 
   1 bottle G2 Sugar-
Free, Blueberry 
Pomegranate flavor, 
chilled 

 
   Fill four cups com-
pletely with ice then 
slowly pour the drink 
with the highest 
sugar content in first 
-Gatorade Fruit 
Punch - directly over 
the ice. Using the 
drink with the next 

highest sugar content 
-SoBe Pina Colada - 
very slowly pour it di-
rectly over the ice. 
Add more ice if  
needed, then slowly 
pour the last color 
drink – G2 blueberry 
pomegranate - di-
rectly on top of  the 

ice and serve.  
   Cool 4th Ice Cubes 
raspberries 
blueberries 
   Water or sparkling 
water 
   Place berries into 
empty ice cube trays 
then fill with water 
and freeze. 

Cool down this Fourth with thirst quenchers splashed in our nation’s 
colors, which make it even more fun to pour out on this festive holiday! 
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