Cool Beverages for Hot Summer Days 

(Non-Alcoholic) 

Mango Lassi
1 1/4 cups plain low-fat yogurt 
1/2 teaspoon lemon juice 
1/2 cup fresh mango pulp*
1/3 cup cold water 
1 to 2 tablespoons honey or sugar (depending on how sweet you want it)
9 to 10 standard-size ice cubes

* Canned or frozen mango may be substituted
If using a fresh mango, peel and remove the flesh from the pit; cut mango into small pieces. 
In a blender, add yogurt, lemon juice, mango pulp, water, and honey or sugar. Blend approximately 2 to 3 minutes or until you see a little forming in the mixture. Add the ice and blend until mixture is frothy Makes 2 servings.
Watermelon in Rose-Lime Syrup

Syrup (see recipe below)
1 small seedless watermelon*
Fresh squeezed lime juice to taste
1 to 2 tablespoons rosewater
Coarse salt or sea salt (optional)
Ice cubes

* To choose a watermelon, look for one that is firm, heavy for its size, free of bruises and cuts, and creamy yellow on the side that sat on the ground as it grew. Cut watermelon can be stored, covered, in refrigerator for 3 to 4 days.
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Make Syrup. Remove rind and any seeds from the watermelon. Cut the watermelon into roughly 1/4 to 1/2-inch cubes and place in a large bowl. Add lime juice, rose water, and a pinch of salt. Add approximately 1 cup of ice cubes per pound of watermelon. Set the bowl in the refrigerator for approximately 2 hours or until the ice cubed have mostly melted.

When ready to serve, remove from refrigerator and add any additional lime juice and/or rose water as needed for your taste. Serve immediately in glasses or bowls with a spoon on the side.

Simple Syrup: 
1 cup sugar 1/2 cup water 

In a medium saucepan, combine sugar and water. Boil for 5 minutes, without stirring; remove from heat and let cool before using. This syrup mixture will keep for several weeks in the refrigerator. 

Pineapple Berry Outrigger
Ingredients:

2 fresh pineapples

1 pint strawberries

1/2 cup light corn syrup

2 tablespoons water

2 tablespoons orange flavored liqueur or 1 tablespoon thawed orange juice concentrate

Preparation:

When selecting pineapples, select ones with fresh green leaves.  Cut each pineapple in half lengthwise through the green top, then cut each half in half again.  Cut core from each pineapple quarter and cut along curved edges with a grapefruit knife.  Cut fruit crosswise into 3/4 inch slices.  Pull slices by alternating the pulls from each side.  Fill the spaces with strawberries.

Now, stir together corn syrup, water and liqueur.  Just before serving, drizzle over pineapple boats.

HINT:  These can be prepared and refrigerated two hours before serving. 

