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Instant Fun

Want a drink that’s colorful, crowd-pleasing, and totally fun? This
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INGREDIENTS

2 cups orange sherbet

1 cup lemon-lime soda (like Sprite or 7UP)

1 cup fruit punch

1 tbsp lemon juice

? Ingredient Tips & Variations:

Sherbet swap: Use raspberry, pineapple, or rainbow
sherbet to switch things up.

Fruit punch: Hawaiian Punch, store-brand, or
homemade-go with what you love.

Make it bubbly: Use ginger ale or sparkling water
instead of soda for a less sweet version.

For adults: Add vodka, rum, or prosecco for a fun
party twist.

??? Instructions:

Combine liquids: In a large punch bowl, pour in
fruit punch, soda, and lemon juice.

Add sherbet: Scoop in orange sherbet by the
spoonful. It will float on top and start to melt

into a foamy, frothy layer.

Stir gently and serve immediately with a ladle into
cups. Add a straw or fun garnish if you're feeling
festive!

? Tips for Party Punch Perfection:

Make it cold: Chill all liquids beforehand so the
punch stays cold without needing ice.

Garnish it up: Add orange slices, maraschino
cherries, or frozen fruit for flair.
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Serve with flair: Try it in-a clear dispenser or
large glass bowl so the colors really pop.

? What to Serve With Sherbet Punch:
Unicorn Poke Cake for a dreamy, colorful dessert
Spring Flower Pretzel Bites for a sweet-salty snack

Jolly Rancher Edible Shot Glasses for an edible,
fun twist

Blueberry Lemonade as a non-sherbet sipper
Rainbow Sangria for adult-only vibes
? Storage & Make-Ahead Tips:

Make-ahead tip: Combine the fruit punch, soda, and
lemon juice a few hours early and chill. Add the
sherbet just before serving.

Leftovers: The sherbet will melt, but you can
refrigerate the liquid for up to a day and enjoy as
a fruity cooler.

? More Recipes You'll Love:
Rainbow Sangria

Blueberry Lemonade
Unicorn Poke Cake

Final Thoughts:
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Combine liquids: In a large punch bowl, pour in fruit
punch, soda, and lemon juice.

Add sherbet: Scoop in orange sherbet by the spoonful.
It will float on top and start to melt into a foamy,

frothy layer.

Stir gently and serve immediately with a ladle into
cups. Add a straw or fun garnish if you're feeling
festive!

? Tips for Party Punch Perfection: Make it cold:

Chill all liquids beforehand so the punch stays cold
without needing ice.

Garnish it up: Add orange slices, maraschino cherries,
or frozen fruit for flair.

Serve with flair: Try it in a clear dispenser or large
glass bowl so the colors really pop.

? What to Serve With Sherbet Punch: Planning a
party spread? Pair your punch with these fun, festive
bites:

Unicorn : Poke Cake for a dreamy, colorful dessert
Spring : Flower Pretzel Bites for a sweet-salty snack
Jolly : Rancher Edible Shot Glasses for an edible, fun
twist

Blueberry : Lemonade as a non-sherbet sipper
Rainbow : Sangria for adult-only vibes

? Storage & Make-Ahead Tips: Make-ahead tip:
Combine the fruit punch, soda, and lemon juice a few
hours early and chill. Add the sherbet just before
serving.

Leftovers: The sherbet will melt, but you can
refrigerate the liquid for up to a day and enjoy as a
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Original recipe: https://chefmaniac.com/this-sherbet-punch-is-my-go-to-party-drink-for-instant-fun/

fruity cooler.

? More Recipes You'll Love: Need more party-ready
sips and sweets? Try:

Rainbow : Sangria

Blueberry : Lemonade

Unicorn : Poke Cake

Final Thoughts: This Sherbet Punch is proof that the
best party treats are the simplest ones. With just a
few ingredients and zero cooking, you can whip up
something fizzy, fruity, nostalgic, and fun. It's
perfect for kids, but adults will be coming back for
refills too.

Tried it? Snap a pic and tag @chefmaniac-we’d love to
see your punch bowl in action!
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