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Halloween Drink

Wicked Worm Punch: The Spooktacular Party Drink That's Always a Hit

TIME PRINT SAVE SOURCE

5 min Recipe Card PDF ChefManiac

INGREDIENTS

4 cups lemon-lime soda (chilled)
2 cups pineapple juice (chilled)
2 cups orange juice (chilled)

1 cup cranberry juice (chilled)
%o cup grenadine (for a bloody effect)
Ice cubes

Gummy worms for garnish

Swaps and Notes:

Soda Swap: You can use ginger ale or club soda for
less sweetness and more fizz. For a green punch,
try substituting the lemon-lime soda with a
neon-green Hawaiian Punch flavor.

Juice Swap: If you prefer a more tangy punch,
substitute the orange juice with white grape juice

or apple juice.

Grenadine: This is crucial for the "bloody" look

and a nice depth of flavor. If you don't have it, a
splash of cherry juice or a little food coloring

will work for the color.

Gummy Worms: Don'’t be shy! | use a whole bag. You
can also toss in some plastic spiders or floating

fake eyeballs for extra creepiness.

Instructions:

Combine Juices: In a very large punch bowl, combine
the pineapple juice, orange juice, cranberry juice,

and grenadine. Stir well until all the juices are
uniformly mixed.
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Add Fizz (Just Before Serving): This is the key to
a bubbly punch! Just before your guests arrive,
pour in the chilled lemon-lime soda. Give it one or
two gentle stirs to combine without losing the
carbonation.

Garnish and Serve: Drop in a generous amount of ice
cubes and toss the gummy worms right on top. Let a
few drape over the edge of the bowl for an
extra-creepy look.

Presentation Tip: For an extra spooky vibe, serve
with a ladle into clear glasses rimmed with red
sanding sugar (simply rub a lemon wedge on the rim
and dip it in the sugar).

SWAPS & NOTES

DIRECTIONS

1. Combine : Juices: In a very large punch bowl, combine
the pineapple juice, orange juice, cranberry juice,
and grenadine. Stir well until all the juices are
uniformly mixed.

2. Add : Fizz (Just Before Serving): This is the key to a
bubbly punch! Just before your guests arrive, pour in
the chilled lemon-lime soda. Give it one or two gentle
stirs to combine without losing the carbonation.

3. Garnish and : Serve: Drop in a generous amount of ice
cubes and toss the gummy worms right on top. Let a few
drape over the edge of the bowl for an extra-creepy
look.

4. Presentation : Tip: For an extra spooky vibe, serve
with a ladle into clear glasses rimmed with red
sanding sugar (simply rub a lemon wedge on the rim and
dip it in the sugar).

Soda Swap: You can use ginger ale or club soda for less
sweetness and more fizz.

For a green punch, try substituting the lemon-lime soda with a
neon-green Hawaiian Punch flavor.

TIPS FOR SUCCESS

Juice Swap: If you prefer a more tangy punch, substitute the
orange juice with white grape juice or apple juice .

Grenadine: This is crucial for the "bloody" look and a nice depth
of flavor.

Keep it Cold: A warm punch is a sad punch.

Make sure all your ingredients are thoroughly chilled before mixing.
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You can also freeze some of the orange or pineapple juice in-a Bundt pan to create a flavored, non-diluting ice ring:

The Fizz Factor: Never add the soda until the last minute.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/wicked-worm-punch-the-ultimate-5-minute-spooky-halloween-drink/
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