
DELICIOUS

FUN
SAFE

CELEBRATE SAFELY: DESIGNATE A DRIVER

NORTHEAST FLORIDA’S REFRESHING 
NON-ALCOHOLIC DRINK RECIPES



Any AdditionAl 
service of $49.99 or more
COUPON REQUIRED. NO APPOINTMENT NECESSARY. Not valid 
with any other offer or discount. Visit http://jiffylu.be for participating 
locations and details. COUPON EXPIRES 1/31/14  
CODE: 4WAEF2

visit http://jiffylu.be for store hours.
Jiffy Lube, the Jiffy Lube design mark and Jiffy Lube Signature Service® are  registered trademarks 
of  Jiffy Lube International, Inc. ©2013 Jiffy Lube International, Inc.  All rights reserved.  PENNZOIL® 
is a registered trademark of Pennzoil-Quaker State Company. Pennzoil® products available at 
participating locations. © 2013

Accepted only At these pArticipAting AreA service centers
JAcksonville

2837 Townsend Blvd 
(904) 744-3402

3212 University Blvd. S 
(904) 721-7069

4821 Blanding Blvd 
(904) 772-1701 

8379 Baymeadows Rd 
(904) 731-3989

10430 Atlantic Blvd 
(904) 642-7720

9699 San Jose Blvd 
(904) 268-8084

13560 Atlantic Blvd 
(904) 221-5778
1441 Dunn Ave 
(904) 757-7168

11620 San Jose Blvd 
(904) 260-6060

11099 St. Augustine Rd. 
(904) 260-1413

orAnge pArk
634 Blanding Blvd 

(904) 272-1271
132 Blanding Blvd 

(904) 272-4676
1548 Park Ave 

(904) 278-8544
1585B Island Ln 
(904) 215-4611

JAcksonville BeAch
1672 3rd St S 

(904) 241-5011
AtlAntic BeAch
1067 Atlantic Blvd 

(904) 249-6927
mAcclenny
1445 S. 6th St 

(904) 259-8899
middleBurg

2692 Blanding Blvd 
(904) 282-1060

gAinesville
1921 N Main St 
(352) 371-6958

2310 SW Archer Rd 
(352) 371-1784
3200 SW 34th St 
(352) 375-4884

7531 W Newberry Rd 
(352) 338-6031

3714 NW 13th St. 
(352) 336-9308

All dAy. every dAy. no coupon or Appointment necessAry.
vAlue oil chAnge plus®  
Most vehicles, plus tax. Additional charge for 4x4s. Not valid with 
any other offer or discount. Includes up to 5 qts. of Formula Shell 
conventional oil. 

$24.9925%off
greAt 
vAlue!



Even one drink of alcohol can affect your 
driving. Alcohol slows your reflexes and 
reaction time, reduces your ability to see 
clearly and makes you less alert. As the 
amount of alcohol in your body increases, 
your judgment worsens and your skills 
decrease. You will have trouble judging 
distances, speeds and the movement of 
other vehicles. The best advice is, if you 
drink alcohol, do not drive.

Know Florida’s DUI Laws
DUI in Florida: .08 is the rate
Under Florida law, a blood or breath 
alcohol level of .08 is evidence that a 
person is under the influence of alcohol 
to the extent that normal faculties are 
impaired. However, a person may be 
found guilty of DUI with a level lower 
than .08.

Commercial drivers: .04 or more
A driver of a commercial vehicle may be 
found guilty of a moving violation if found 
with any alcohol in his/her body. A blood 
or breath alcohol level of .04 or above 
would disqualify a driver from operating a 
commercial vehicle for one year.

Pop a top, face a fine
Florida law prohibits possession of open 
containers of alcoholic beverages by the 
driver and passengers of most vehicles.

Consent to be tested
By accepting and using a Florida driver 
license, a person agrees to submit to an 
approved chemical test or physical test, 
including but not limited to a breath or 
urine test, when lawfully arrested for DUI. 
Refusal to take a test may result in a one-
year suspension of the person’s privilege 
to operate a motor vehicle for the first 
refusal or an 18-month suspension 
for each subsequent refusal. These 
suspensions are in addition to any other 
penalties that may be imposed by the 
court upon a DUI conviction.

Under 21: .02 applies to you
Anyone under 21 years of age with a 
blood or breath alcohol level of .02 or 
above who is found driving or in actual 
physical control of a motor vehicle 
will lose his/her driving privilege for 6 
months. A driver under 21 years of age 
may be charged with DUI if the law 
enforcement officer determines that the 
driver’s faculties are impaired.

The Dangers of 
Drinking & Driving
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Don’t drink  
and drive!

The Key to a Happy Holiday 
is Putting Safety First
The Key to a Happy Holiday 
is Putting Safety First

4401 Avenue D
St. Augustine, FL 32095(904) 825-2801 

gregsbailbondinc.com

In today’s times, most everyone has been touched by the criminal 
system at some point. If you find yourself, a friend or loved one in 
need of a bail bond, Greg’s Bail Bonds, Inc. can be there for you. We 
service St. Johns County, Duval County, Volusia County, Putnam 
County and all other surrounding areas.

•	Always Answers Phone 24/7
•	#1 Bondsman by Attorneys
•	30 Years Experience



Season’s Greeting & Best Wishes for a 
Safe & Healthy Holiday Season 

From the Board & Staff of 

FREE Streaming Safety Videos available only to our valued members.   
Contact us at osh-registration@nefsc.org for more information.
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Hoppy Holidays
Ingredients:
•	 2 oz. Orange Juice
•	 2 oz. Sour Mix
•	 1 oz. Pineapple Juice
•	 Splash of Grenadine
•	 Splash of 7-Up
•	 Orange
•	 Cherry

Preparation: Build first five ingredients 
on ice. Chill, shake and strain. Garnish 
with orange and cherry.

Calendar’s Spritzer
Ingredients:
•	 3 oz. Sprite
•	 1 oz. Cranberry Juice
•	 1 oz. Strawberry
•	 Lime Juice
•	 Orange Slice
•	 Cherry

Preparation: Mix first three ingredients 
and add a twist of lime. Garnish with an 
orange slice and cherry.

Cappuccino Cooler
Ingredients:
•	 4½ cups Cold Coffee
•	 4½ cups Chocolate Ice Cream
•	 ¾ cup Hershey’s Chocolate Syrup
•	 Crushed Ice
•	 Whipped Cream

Preparation: In blender, place coffee, 
ice cream and syrup. Cover; blend 
until smooth. Serve immediately over 
crushed ice and garnish with whipped 
cream. Makes 3 servings.

300 2nd St. N., Jacksonville Beach, FL 
904-241-4668

Calendar’s Pizzeria & Sports Bar 
20 S. College St., MacClenny, FL 

904-259-1212

Harn Museum, University of Florida Campus 
Gainesville, FL 
352-392-27354



10370 Philips Hwy., Jacksonville, FL 32225 
904-365-5555

Chocolate Covered Strawberries
Ingredients:
•	 1 oz. Grenadine
•	 Chocolate Syrup
•	 1 oz. Whipped Cream
•	 3 oz. Half-and-Half
•	 Strawberry

Preparation: Pour all ingredients 
besides strawberry into shaker filled 
with ice. Shake well, strain into martini 
glass and add strawberry for a garnish.

Italian Caramel Apple Soda
Ingredients:
•	 1 tbsp. Sugar
•	 2 tsp. Cinnamon
•	 Rose Lime Juice
•	 1 oz. Monin Caramel Syrup (one 

squirt)
•	 1 oz. Monin Granny Smith Apple 

Syrup (one squirt)
•	 6 oz. Soda Water

Preparation: Mix sugar and cinnamon. 
Dip the rim of glass into a shallow well 
of Rose Lime Juice to moisten the rim, 
then in the cinnamon sugar to coat. 
Combine syrups and soda water, then 
pour into prepared glass.

10367 Midtown Pkwy, Jacksonville, FL 
904-380-4360

Phish Punch
Ingredients:
•	 Pineapple Juice
•	 Orange Juice
•	 Lemon Juice
•	 Grenadine

Preparation: Layer juices over ice. Stir, 
add splash of grenadine and enjoy 
(safely)!

1445 SW Main Blvd, Ste 170, Lake City, FL 
386-755-0490 5



Pumpkin Spice Chai Latte
Ingredients:
•	 1 cup Soy Milk
•	 1 cup Oregon Chai Tea Latte 

Concentrate
•	 3 dashes Pumpkin Pie Spice
•	 Whip Cream

Preparation: Heat soy milk and chai tea 
concentrate in saucepan on medium. 
Stir continuously, add spice, stir until 
boiling. Serve and top with whip cream.

Peppermint Hot Chocolate
Ingredients:
•	 1/3 cup Unsweetened Cocoa Powder
•	 4 cups Milk
•	 1/3 cup Semisweet Chocolate Chips
•	 ¼ cup Crushed Peppermint Sticks
•	 Pinch of Salt
•	 Whipped Cream
•	 Marshmallows

Preparation: Heat milk in a saucepan 
and mix in cocoa until dissolved. Add 
chocolate and peppermint. Simmer 
until it starts to boil. Remove from heat, 
add salt, stir and pour into mugs. Top 
with whipped cream 
and marshmallows.

Tropical Sparkler
Ingredients:
•	 1 can (12 oz.) of Soda Guarana
•	 4 Half Slices of Orange
•	 4 Leaves of Fresh Basil

Preparation: Lightly muddle the 
oranges with the fresh basil to release 
the essences and top with the soda 
gaurana and ice.

2 Independent Dr., Jacksonville, FL 
904-356-1110

1974 San Marco Blvd. Jacksonville, FL 
904-306-9004

4000 St Johns Ave. Ste. 40, Jacksonville, FL 
904-388-48846



Strawberry Breakfast Smoothie
Ingredients:
•	 1 Cup Milk
•	 1/2 Cup Oats
•	 1 Banana Chopped
•	 10 Strawberries
•	 1/2 Tsp Vanilla Extract
•	 1 1/2 Tsp Sugar

Preparation: In a blender, combine 
milk, oats, banana and strawberries and 
blend well.  Add vanilla and sugar entail 
desired sweetness is obtained. Blend 
until smooth and pour.

Big Easy Driver
Ingredients:
•	 1½ cups Lemon Juice
•	 ½ cup Sugar
•	 6 cups Water
•	 1 cup Torn Fresh Mint Leaves
•	 24 oz. Club Soda
•	 Lemon Slices

Preparation: Place the lemon juice, 
sugar and 1 cup water in a large pitcher. 
Stir until the sugar dissolves, then add 5 
more cups water, mint leaves, club soda 
and a few lemon slices to garnish.

Mojito
Ingredients:
•	 1 Lime
•	 1 tsp. Sugar
•	 6 Mint Leaves
•	 Sprite

Preparation: Fill half highball glass 
with ice. Squeeze the lime juice in and 
add the sugar and mint leaves. With a 
spoon, crush the mint leaves with the 
ice so the aroma of the mint will spread. 
Add the sprite and some more ice.

thesaucykitchen.com 
904-600-5220

46 Avenida Menendez, St. Augustine, FL 
904-824-7765

2578 Atlantic Blvd, Jacksonville, FL 
904-399-0609 7



Apple Orchard Punch
Ingredients:
•	 32 oz. Apple Juice, chilled
•	 12 oz. can Frozen Cranberry Juice 

Concentrate
•	 1 cup Orange Juice
•	 11/2 liters Ginger Ale 
•	 1 Apple

Preparation: In a large punch bowl, 
combine apple juice, cranberry juice 
concentrate and orange juice. Stir 
until dissolved, then slowly pour in 
the ginger ale. Thinly slice the apple 
vertically, forming whole apple slices. 
Float apple slices on top of punch.

Brazilian Hot Chocolate
Ingredients: 
•	 1 oz. Sweet Baking Chocolate
•	 1/4 cup Sugar
•	 1/8 tsp. Salt
•	 1 cup Boiling Water
•	 1/2 cup Hot Milk
•	 1/2 cup Half-and-Half
•	 11/2 cups Hot Strong Coffee
•	 1 tsp. Pure Vanilla Extract
•	 1/4 tsp. Ground Cinnamon

Preparation: Combine chocolate, sugar 
and salt in top half of a double boiler 
over simmering water. Cook, stirring, 
until chocolate is melted; then stir in 
water. Cook, stirring, 4 minutes. Add 
milk, half & half and coffee. Beat with a 
whisk or hand beater until frothy. Add 
vanilla and cinnamon; whisk well.

Vanilla Punch
Ingredients:
•	 5 cups White Sugar
•	 2 cups Water
•	 2 tbsp Clear Imitation Vanilla Extract
•	 2 tbsp Almond Extract

Preparation: In a saucepan over 
medium heat, combine sugar and 
water. Cook, stirring frequently, until 
sugar is dissolved. Stir in vanilla and 
almond extract. Cool, and refrigerate. 
To serve: In a punch bowl with ice, mix 
1 cup syrup with 2 liters ginger ale or 
lemon-lime soda.

Clay Traffic Safety Team

Columbia Traffic Safety Team

Bradford Traffic Safety Team8



Bloody Shame
Ingredients:
•	 3 oz. V8® Vegetable Juice
•	 2-3 drops Tabasco® Sauce
•	 1 pinch Salt
•	 1 pinch Pepper
•	 1 Celery Stick

Preparation: Pour V8 into an old-
fashioned glass, add tabasco sauce and 
stir with a celery stalk. Sprinkle with salt 
and pepper,  and serve.

Lemon Daisy
Ingredients:
•	 3/4 oz. Lemon Juice
•	 1/2 oz. Grenadine Syrup
•	 1/2 oz. Simple Syrup
•	 7-Up® Soda
•	 Soda Water

Preparation: Stir the lemon juice, 
grenadine and simple syrup together 
in a white wine glass. Add ice, top with 
equal parts 7-up and soda water, and 
serve.

Snow Punch
Ingredients
•	 6 Bananas
•	 2 cups Half-and-Half Cream
•	 1 cup Lemon Juice
•	 1 cup White Sugar
•	 2 liters Lemon-Lime Flavored 

Carbonated Beverage
•	 1 pint Lemon Sherbet

Preparation: In a blender combine 
bananas, half-and-half, lemon juice 
and sugar. Blend until smooth. Pour 
the banana mixture into a large punch 
bowl. Gently stir in the carbonated 
beverage. Scoop out sherbet and float 
on top. Serve immediately.

Putnam County Safety Team

Alachua Traffic Safety Team

Multi-county Safety Team 
Dixie, Levy, Gilchrist, and Layfayette 9



Hot Buttered Lemonade
Ingredients
•	 3 cups Water
•	 3/4 cup Fresh Lemon Juice
•	 2/3 cup Sugar
•	 1 1/2 tsp Grated Lemon Peel
•	 1 tbsp Butter 
•	 4 Cinnamon Sticks 

Preparation: In a saucepan over 
medium heat, simmer water, lemon 
juice, sugar and lemon peel until sugar 
is dissolved. Pour into mugs; dot each 
with butter. Drop in a cinnamon stick.

Papaya Piña Colada
Ingredients:
•	 1/2 cup Lemon Juice
•	 13/4 cups Cold Water
•	 5 tbsp. Granulated Sugar
•	 1 cup Chopped Pineapple
•	 1/2 of a Ripe Papaya seeded, peeled, 

and chopped
•	 1/4 cup Cream of Coconuts
•	 Pineapple Wedges

Preparation: In blender, combine lemon 
juice, water, sugar, pineapple, papaya 
and cream of coconut.  Blend until 
smooth. Refrigerate at least 30 minutes. 
Serve garnished with pineapple 
wedges, if desired.

Mango Tango
Ingredients:
•	 2 cups Peeled, Seeded Mango 

chopped and chilled
•	 1/2 cup Ice Cold Milk
•	 1 cup Orange Juice
•	 2 tbsp. Honey

Preparation: Combine all ingredients in 
a blender. Process until smooth.

Duval Traffic Safety Team

St. Johns Traffic Safety Team

Nassau Traffic Safety Team10



Holiday Smoothie
Ingredients:
•	 1/2 cup Orange Juice
•	 1/4 cup Strawberries (fresh or frozen)
•	 1/4 cup Cranapple Juice
•	 1/4 cup Half and Half or Almond Milk
•	 1/2 Frozen Banana
•	 1 packet Stevia or Splenda (optional)
•	 1/2 to 1 cup Ice

Preparation: Blend all until smooth and 
pour into a tall glass. Enjoy!

Banana Cream Pie
Ingredients:
•	 2 oz. Vanilla Ice Cream
•	 2 oz. Banana Purée
•	 4 oz. Ice Cubes
•	 Dash of Ground Nutmeg
•	 Graham Cracker Crumbs
•	 Whipped Cream
•	 Maraschino Cherry

Preparation: Combine ice cream and 
banana purée in a blender with ice 
cubes and nutmeg. Rim a frappe glass 
with lime juice and dip the glass into 
the graham cracker crumbs. Pour 
mixture into the 
glass and top with 
whipped cream 
and garnish with a 
cherry. 

Hot Caramel Apple Cider
Ingredients:
•	 1 ½ cups Apple Cider
•	 1 ½ tbsp. Caramel Sauce
•	 ½ tsp. Vanilla Extract

Preparation: Pour ingredients into a 
saucepan. Heat over medium-high 
heat, stirring constantly, until apple 
cider is hot and 
caramel has 
melted. 

252 Yacht Club Drive, St. Augustine, FL 
904-824-2111

Jacksonville Suns Baseball Club 
301 A. Philip Randolph Blvd, Jacksonville, FL 

904-358-2846 11



Whitey’s Tiki Daiquiri
Ingredients:
•	 12 oz. 7-Up or Sprite
•	 Splash of Grenadine
•	 1½ oz. Strawberry Daiquiri Mix

Preparation: Mix all ingredients. Garnish 
with cherry and strawberry.

Pomegranate Fauxjito
Ingredients:
•	 1 oz. Simple Syrup
•	 4 Fresh Mint Leaves
•	 ½ Lime – Sliced
•	 4 oz. Club Soda
•	 1 oz. Pomegranate Juice

Preparation: Muddle first three 
ingredients. Add club soda. Fill with 
ice. Shake. Top with an ounce of 
pomegranate juice and serve.

Blueberry Hill
Ingredients:
•	 6 Blueberries
•	 1 oz. Agave Nectar
•	 ½ oz. Fresh Lemon Juice
•	 ½ oz. Fresh Lime Juice
•	 6 oz. Soda Water

Preparation: Muddle blueberries with 
agave nectar, add fresh juices then club 
soda. Stir and enjoy.

2032 CR 220, Orange Park, FL 
904-269-4198

207 Atlantic Blvd, Atlantic Beach, FL 
904-241-7877

Matthew’s Restaurant 
2107 Hendricks Ave, Jacksonville, FL 

904-396-992212



Citrus-Berry Spritz:
Ingredients:
•	 1/2 fresh Grapefruit
•	 1/2 fresh Orange
•	 .05 oz. of Peach Purée
•	 .05 oz. Agave Nectar
•	 Splash of Club Soda

Preparation: In a pint glass: Muddle 
2 blackberries, squeeze 1/2 fresh 
grapefruit and 1/2 fresh orange, add .05 
oz. of peach purée, add .05 oz. agave 
nectar, transfer ingredients into a 
cocktail shaker filled with ice and shake 
vigorously. Strain into a martini glass 
and top with 
club soda. 
Garnish with a 
fresh basil leaf.

Chef Stuart’s Special Egg Nog
Ingredients:
•	 Condensed Milk (1 small can)
•	 3 Cups of Half and Half
•	 Pasteurized Egg Yolks (equal to 3 egg 

yolks)
•	 Pinch of Nutmeg
•	 Splash of Angostora Bitters

Preparation: Mix ingredients. Add ice 
and shake to cold.

Bistro Aix 
1440 San Marco Boulevard, Jacksonville, FL 

904-398-1949

234 A. Philip Randolph Blvd, Jacksonville, FL 
904-356-6750

Gum Drop Drink
Ingredients:
•	 Sprite
•	 Raspberry Syrup
•	 1/2 shot Grenadine
•	 Dash of Sour Mix
•	 Piña Colada Mix

Preparation: In blender mix ice with the 
above ingredients and serve in chilled 
martini glass with a slice of lime.

31 N 2nd St, Fernandina Beach 
904-261-4749
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Ginger Tea With a Twist
Ingredients:
•	 1/3 cup Honey
•	 ½ cup coarsely chopped Fresh Ginger
•	 6 White Tea bags
•	 1/2 cup Lemons, juiced
•	 Lemon Slices
•	 8 cups Water

Preparation: Bring honey, 2 cups water 
and ginger to a boil. Reduce heat and 
simmer over low heat for 5 minutes. 
Remove from heat and add tea bags. 
Let mixture steep for 30 minutes, then 
strain. In a pitcher 
combine liquid with 
6 cups water and 
lemon juice. Chill in 
refrigerator.

Pumpkin Passion
Ingredients:
•	 1 qt. milk
•	 1 cup canned pumpkin
•	 1/4 cup sugar
•	 1 tsp. ground nutmeg
•	 1 tsp. vanilla whipped cream

Preparation: In large pan stir together 
milk, pumpkin, sugar and nutmeg. 
Do not boil. Remove from heat, stir in 
vanilla. Serve in mugs with whipped 
cream on top.

All Jacked Up
Ingredients:
•	 3 oz. Pineapple Juice
•	 6 oz. Mountain Dew
•	 Splash of Grenadine
•	 Granulated Sugar to Rim the Glass
•	 Maraschino Cherry
•	 Wedge of Lime

Preparation: Rim glasses with water and 
dip into sugar. Add ice to the glass. Add 
the liquid ingredients in the order listed 
above and stir gently. Garnish with a 
maraschino cherry and wedge of lime. 
Warning: This 
contains a jolt 
of caffeine and a 
rush of sugar.

2 East Independent Drive #222, 
Jacksonville, FL 
904-350-9911

725-6 Atlantic Blvd, Atlantic Beach, FL 
904-372-4105

835 Museum Circle, Jacksonville, FL 
904-398-229914



Proud Supporter of “Recipes 4 the Road”

Serving Gainesville and Surrounding Communities Since 1979!

For Advertising Information Call 
(352)-371-3106

Your Money Saving Magazine!

Look Online for More Values!

minimint.com

5569-5 Bowden Rd., Jacksonville, FL 32216 904-636-5131 • mediadesignjax.com

•	 Custom Websites
•	 Creative Design

•	 Media Planning
•	 Marketing Strategies

•	 Online Advertising

Media Design Wishes You a  
Safe and Happy Holiday Season!
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3521 St. Augustine Rd. 
Jacksonville, FL 

Phone: 904-346-0999 
sales@appagi.com

Peppermint Punch
Ingredients:
•	 1 qt. Peppermint Ice Cream
•	 1 cup Cold Milk
•	 2 liters Ginger Ale 

Preparation: Place ice cream in a punch 
bowl, and allow to soften slightly. Blend 
in milk and ginger ale. Stir until frothy. 
Serve at once, or keep chilled until 
ready to serve.

16
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