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Brownies, Symphony Bars

Bushwacker

Coco Loco

BROWNIES, SYMPHONY BARS
' ‘Dixie54’, Oct/15/09:

G 1 layer of brownie mix; add extra oil

G 1 layer of “Symphony Bar” candy

G 1 layer of brownie mix; add extra oil

Add cinnamon and bake

BUSHWACKER (Drink)
' ‘Marcel8004’, Sep/2/09: I’ve included the Bushwacker recipe below. It comes

from the “19th Hole” in St. Thomas (now closed). Fortunately, I had the plea-

sure of enjoying them often — very often. So, if you can’t wait until we dock in

St. Thomas and have a well-stocked bar, go ahead and indulge; but, don’t

drive. Please, don’t drive.

G Slash of Vodka

G Splash of White rum

G Splash of Amaretto [Amaretto is a sweet almond-flavored liqueur of Italian

origin. It is made from a base of apricot or almond pits, or sometimes both.]

G Splash of Rum cream

G Splash of Kailua

G Healthy splash of Dark Creme de Cocoa

G Splash of Frangelico [Frangelico is a hazelnut and herb-flavored liqueur

(colored with caramel coloring) which is produced in Canale, Italy.]

G Splash of Coco Lopez Creme of Coconut
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RECIPES

' Put all ingredients in a blender with ice until you have something that looks

like a milk shake then you are done. If it gets too thick put in more alcohol.

Pour is straight up and enjoy. Top off with ground nutmeg.

COCO LOCO (Drink)
'  ‘Sadie8’, Sep/9/09: It’s frozen and they add the rum, very yummy and as

rummy as you want. They’re in abundance on Coco Cay, served in to-go cups.

G ½ oz Amaretto

G 1 ½ oz light rum

G 1 oz Cream of Coconut

G 1 tsp grenadine

G Dashes of milk

G ½ oz unsweetened pineapple juice

Combine all ingredients in a blender with ½ cup ice until smooth. Serve in a

hollowed-out green coconut (or wine glass).
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