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Love hot, fresh coffee? For a delicious sum

whethe

mertime change of pacs,
T you prepare it plain and simple or enjoy the special variati

fry it onlicel That same full-bodied, rich flavor can be yours,
ons offered here, Coffee on ice s just right for perking up

sweﬁeﬂng summer spirits and because It Is so quick and easy fo make, you can have your coffee..and activities, tool

MEXICAN COFFEE FLOAT
2cups dgluntéfle em b_rewedir
2 tablespoons brown sugar
1 teaspoon vanilla

2 cups cold mik
Vanllia or chocolate Ice cream

Combine coffes, sugai and vanilia, Stir untll sugar Is
dissolved. Add milk.”"Chil, if necessary. Pour into tall
glasses, Top with a scoop of Ice cream. Gamish with

maraschino cherry and mint ledf, if desired. Makes -

about 4 cups or 4 servings.

ICED COFFEE ISLANDER
3 % double stgw“%tg brewed
1/2 cup coffee liqueur
1/4 cup light rum
Ice cubes

- )énblne.coﬂee,coﬁeeﬂqmurondmmpouratome

—~~ overice cubes in glass, Gamish with pineapple wedge
an&sfrawbeny,ifdeslred.MckesobouMcupsord?os
Jsenngs, T ‘

Start with fresh, hot coffee -- brewed double strength - and ¢
Iced Coffee lslander, Mexican Cotfes Float and Iced Brazi

reate an exollc aray of cool beverages. Pictured (left to dght) are
an Chocolate.

ICED BRAZILIAN CHOCOLATE

2 cups double strength brewed .
Yubanor Sanka brand decaffeinated coffee
1 /? tcup chocolloie syrup
easpoon cinnamon
Dash of

1-1/2 cups cold milk

1-1/2 teaspoons vaniila
Ice cubes

Combine coffee, chocolate syrup, cinnamon_and
nutmeg. Stir with wire whisk until blended. Gradually str
Inmilk, Add vanliia. Pour over ice cubes and serve, Gar-
nish with prepared whipped topping and chocolate
shavings, If desired. Makes about 4 cups or 4 servings.

GETTING DOWN TO BASICS

Cold, refreshing coffee on ice is one
- of summer's sublime pleasures, To
make it rich and robust from ground cof-
fee, brew the coffee double strength to
compensate for the melting of ice. That
means using two tablespoons of your fa-
vorite brand coffee — and % measuring
cup (6 fl. oz.) of fresh, cold water for
each serving. Simply pour the hot coffee
into tall, ice-filled glasses and add cream
and sugar, if you like. Waist watchers
take note: “basic black” coffee on ice is
also low in calories!

For delicious instant coffee on ice,
use slightly more coffee than you would'
for hot coffee. Simply place one round-’
ed teaspoon of instant coffee in the bot-
tom of a tall glass. Add a small amount’
from one cup of cold water, and dissolve
the instant coffee. Then gradually add
the remaining water, stirring well. Add
ice and cream and sugar, if you prefer. It
couldn’t be simpler...or more refreshing.

MAKE IT SPECIAL
FOR ANY OCCASION

These delicious variations build on the
basic brewed coffee on ice recipe.
Friends and family, alike, will relish this
exotic array of beverages which take
minutes to prepare. Since each begins
with hot, fresh coffee brewed double
strength, you can serve a variety of
drinks to satisfy individual preferences.
lce cream, chocolate, liqueurs and
spices all complement coffee’s rich,
hearty flavor and make these beverages
a refreshing alternative to heavy des-
serts, If you want to serve a little some-
thing along with the beverages, how
about a platter of fresh, seasonal fruit?
Use your creativity and present a color-
ful arrangement of cut-up melon, pine-
apple and grapes.

ICED SPICED COFFEE

(not photographed)
3 cups double strength brewed
decatfelnated coffee
2 tablespoons sugar

1/2 teasppon cinnamon
1/8 teaspoon ground cloves

1/8 teaspoon alispice
lce cubes

Combine coffes, sugar and spices. Stir until sugar Is
dissolved and spices blended. Pour over lce ard serve.
Makes 3 cups or 4 servings.

ICED ALMOND COFFEE
(rot photogrophed)

3 cups double strength brewed
decaffeinated colfee

1/2 cup almond liqueur

1/4 cup creme de cacao liqueur

1/2 cup light cream or half and half
. lce cubes

Combine coffee and liqueurs. Stir In cream and pour
over kee, Makes 4-1/4 cups or 4 10 5 servings.




