
Cranberry Sparkler
- Rim a 12 oz glass with cranberry crystals

using the lemon juice to make them stick.

Over ice mix:
• 2 slices candied ginger
• 3oz Cranberry juice cocktail
• Top with soda water

Make it a cocktail with:
• 1.5 oz Vodka or Gin
• Top with sparkling wine instead of

soda water

Chocolate Caliente
- Prepare hot cocoa on stove with milk
- Add one cinnamon stick per cup of cocoa

and simmer
- Pour into mugs
- Serve with cinnamon stick garnish
- Make it spicy with a sprinkle of cayenne

pepper

Non-Dairy:
• Use Coconut or Oat milk

Make it a cocktail with:
• 1.5 oz of tequila or mezcal

Peppermint Hot Cocoa
- Heat hot cocoa in a pan on the stove with

milk (or water).
- Sugar crystal rim
- Add one candy cane per cup of cocoa and

simmer until candy is melted
- Pour into mugs
- Serve with marshmallows on top

Non-Dairy:
• Use Coconut or Oat milk

Make it a cocktail with:
• 1.5 oz of vodka

Spiced Apple Cider
To a large pot add:

• 5 slices candied ginger
• Teaspoon allspice berries
• 5 star anise
• 2 cinnamon sticks
• 2 quarts of apple cider
• Spike an orange with cloves and float

on top

- Heat on the stove or in a crock pot over
medium-high until bubbling

- Turn to low and simmer for an hour
- Strain out spices
- Serve hot in mugs with a cinnamon stick

garnish

Make it a cocktail with:
• 1.5 bourbon or gold rum
• Plus a squeeze of lemon

Or make it Glühwein/Wassail:
• Add a bottle of sweet port or fruity

red wine and simmer with cider and
spices. For extra holiday cheer, pour a
shot of bourbon or rum into each mug
before serving.

Camp Director Lonnie’s Bracing Beverage Recipes
These non-boozy beverage recipes are perfect for campers of all ages… 

and we’ve added some tips to make them “naughty” with spirits from your own Holiday Cabins!



Hot Buttered Rum
• Half-gallon (64 ounces) apple cider
• 1/4 cup dark brown sugar, packed
• 1 1/2 teaspoons ground cinnamon
• 1 teaspoon ground nutmeg
• 1/4 teaspoon ground cloves
• 1/8 teaspoon salt
• Cinnamon sticks
• 1 stick (1/2 cup) unsalted butter, cut

into slices

- Bring the apple cider to a simmer over
medium heat in a large pot (or in a crock
pot on high), then turn the heat down to
low. Stir in the brown sugar, cinnamon,
nutmeg, cloves and salt. Continue stirring
until the sugar is dissolved.

- Ladle the buttered cider into mugs. Top
each drink off with a pat of butter and
garnish with a cinnamon stick. Serve hot.

Make it a cocktail:
• Add a shot of rum or apple brandy

Campfire Eggnog
Rim glass with chocolate syrup and graham 
cracker crumbs. Add eggnog & garnish with 
a toasted marshmallow on a pick.

Make it a cocktail:
• Shake or stir in rum, whiskey or vodka

Non-dairy Butterbeer
(can be made with real butter and cream)

• 1 cup light or dark brown sugar
• 2 tablespoons water
• 6 tablespoon vegan butter (Good Earth

or something with a good buttery
flavor)

• 1/2 teaspoon salt
• 1/2 teaspoon cider vinegar
• 1 cup vegan whipped cream (https://

minimalistbaker.com/how-to-make-
coconut-whipped-cream/)

• Four 12-ounce bottles/cans of a good
cream soda

- In a small saucepan over medium, com-
bine the brown sugar and water.

- Bring to a gentle boil and cook, stirring
often, until the mixture reads 240 F on a
candy thermometer.

- Stir in the butter, salt, vinegar and 1/4
whipped cream. Set aside to cool to room
temperature.

- In a medium bowl, combine 2 tablespoons
of the brown sugar mixture and the
remaining 1/2 cup of whipped cream. Use
an electric mixer to beat until just thick-
ened, but not completely whipped.

- To serve, divide the brown sugar mixture
between 4 tall glasses (about 1/4 cup for
each glass). Add 1/4 cup of cream soda to

each glass, and then stir to combine. Fill 
each glass nearly to the top with addition-
al cream soda, then spoon the whipped 
topping over each. 

Make it a cocktail with:
• 1.5 oz aged rum in each glass



Camp Christmas Cocktails

Orange Cranberry Mimosa

In a champagne flute or tall glass pour:

• 1 oz Leopold Brothers Cranberry liqueur

• 2 oz orange juice

- Top with a brut (dry) sparkling wine

- Garnish with an orange slice or cranberries on a

pick

Dark and Stormy
- Fill a tall glass with ice
- Add 
• 2 oz dark or gold rum
• ½ oz fresh lime juice

- Top with ginger beer
- Garnish with lime slice

Cinnamon Rosemary Old-Fashioned

- In a rocks glass pour

• ½ oz rosemary-cinnamon simple

• 3 dashes Angostura or other spiced

bitters

• Stir and then add

• 2 oz bourbon

- Add ice and garnish with orange peel and

rosemary sprig (optional, but the pine scent

of the rosemary as you sip is really lovely)

Rosemary-Cinnamon Simple Syrup

- In a pan on the stove:

• ½  cup sugar (or honey, agave, or other

sweetener)

• ½  cup water

• Rosemary sprig (or dried rosemary

leaves)

• Cinnamon stick

- Bring to a low boil while stirring, then sim-

mer on low for 20 minutes.

- Cool before using, store extra in fridge

ENJOY!


