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Welcome to our 23rd annual “Recipes for the Road!
We hope you enjoy these delicious nonalcoholic drink recipes and
important traffic safety tips. Have a fun and safe holiday, and never
drive while under the influence of drugs or alcohol.
Thank you to the volunteers and community partners who share our
passion and goal of reducing alcohol-related traffic crashes and fatalities
in Northeast Florida. Over the last 23 years, we have made a positive
impact by helping to keep people safe on our roads during the holidays.
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Have a happy and safe holiday season!

Sleigh Driver

Enjoy and celebrate the season with this nonalcoholic punch….
Always buckle up and be alert as you drive home for the holidays.
Ingredients:
1 cup water
1/2 cup honey
1 small piece of ginger, peeled and sliced
3 pears, chopped
2 quarts apple cider
1 lemon
1 tbsp allspice
1 cup fresh cranberries
2 tbsp vanilla extract
Preparation: Boil water, honey, ginger, and one pear over medium heat.
Strain mixture and return liquid to pan. Next, add the remaining pears, cider,
lemon and allspice over medium-high heat while stirring for 15 minutes.
Add rest of ingredients, reduce temperature, allow to simmer, and serve.

#BeResponsible • Don’t Drink and Drive!

FrostBite Mocktail

A cool blueberry drink that’s alcohol-free, refreshing and perfect
for a brunch or holiday party!
Ingredients:
Ice
1 oz lime juice
1 oz pineapple juice
2 oz white grape juice
Fresh mint leaves
Fresh blueberries
3 oz citrus flavored seltzer
Preparation: Muddle mint and a couple of blueberries in a cocktail shaker.
Add ice and juices. Shake well. Strain into a large glass filled with ice. Top
with citrus seltzer and garnish with a few fresh blueberries.

#BeSmart • Only ride in a car with a sober, alert diver.

Impaired Driving is a Deadly Crime
Driving while intoxicated is a major factor in traffic fatalities in
Florida, and the number of incidents increases during the holidays.
EVEN ONE DRINK of alcohol can slow your reflexes and reaction
time, reduce your ability to see clearly and make you less alert.

Florida’s DUI Laws:

• 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. Note: a person may be found guilty
of DUI with a lower level.
• A blood or breath alcohol level for a commercial driver of .04 or above would disqualify
a driver from operating a commercial vehicle for one year. Note: a driver of a commercial
vehicle may be found guilty of a moving violation if found with any alcohol in his/her body.
• Anyone under 21 years of age with a blood or breath alcohol level of .02 or above found
driving or in actual physical control of a motor vehicle will lose his/her driving privilege for
six months. Note: a driver under 21 may be charged with DUI if the law enforcement officer
determines that their faculties are impaired.
• 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 will 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.
• Pop a top, face a fine – Florida law prohibits possession of open
containers of alcoholic beverages by the driver and passengers.

#CelebrateSafely • TrafficSafetyTeam.org

Figs-in-a-Blanket

Please always include alcohol-free drink options for the designated
drivers and include food at your festivities. This simple trio of figs
and cheese wrapped in ham is sweet and salty, and oh-so-nice!
Ingredients:
24 fresh figs
Crumbled goat cheese
Country ham
Honey (optional)

Preparation: Remove the stem and quarter the figs, being careful not to cut
through the bottom. Gently open figs, leaving attached at bottom. Fill each
fig with about 1/2 teaspoon of cheese then wrap each fig in a slice of ham.
Secure with wooden toothpick. Warm at 350ºF for 4-5 minutes. Drizzle with
honey to bring out the fig’s sweetness if you’d like and serve.

#DriveSober • Alcohol is a leading factor in motor vehicle deaths.

Candy Cane Mocktini

Make your season merry and bright with this cool, creamy and
perfectly pepperminty martini mocktail. Adults and kids alike will
love this pretty and festive winter drink recipe.
Ingredients:
1/2 cup heavy cream
6 oz cream soda
1 tsp simple syrup
2 drops peppermint oil or extract
Crushed candy canes
4 tsp simple syrup
Preparation: Prepare martini glass by coating rim in simple syrup then
dipping in crushed candy canes. In a cocktail shaker, add heavy cream,
cream soda, simple syrup and peppermint. Shake well, then pour into the
candy cane rimmed martini glass and enjoy!

#DesignateADriver • TrafficSafetyTeam.org

Rudolph Sparkler

This blood orange mocktail is a wonderful winter spritzer – a tasty
and easy holiday nonalcoholic drink recipe.
Ingredients:
8 oz freshly squeezed blood orange juice
1 tbsp honey
1/2 tsp vanilla
4 oz sparkling lime water
Blood orange slices
Maraschino cherry

Preparation: Combine juice, honey and vanilla into cocktail shaker. Shake
for one minute and add ice to chill. Pour into two ice-filled glasses. Lastly,
top drink with sparkling water and garnish with blood orange slice and one
Maraschino cherry for Rudolph’s nose.

#PhoneDown #BuckleUp • TrafficSafetyTeam.org

Sparkling Holiday
Lemonade

A blackberry lemonade punch that looks and tastes amazing for
a holiday office party or to toast the New Year.
Ingredients:
2 cups water
1 cup sugar (or sugar substitute)
1 tbsp lemon zest
1 cup fresh lemon juice
1 1/2 cup fresh blackberries
2 1/2 lemon lime seltzer
Preparation: In a saucepan, bring 2 cups of water and sugar to a boil, stirring
occasionally for 2 minutes. Remove sugar water from heat and add lemon
zest and juice. Next, blend blackberries and 1 cup of lemon sugar water until
smooth and then strain mixture into pitcher. Add remaining lemon sugar
water to pitcher, stir, and top it off with the seltzer.

#DriveSafe • Never drive drunk, drugged, distracted or drowsy.

Don’t Drink & Drive

Every single injury and death caused by drunk drivers is totally preventable.
Unfortunately, drunk drivers cause around 30% of all traffic fatalities in
Florida every year and that number increases during the holidays.
Some of the consequences of a DUI or DWI:
• Costly fines • Imprisoned in jail • Extra fees, penalties and lawyer expenses
• Increased insurance premiums • Suspended license
• Completion of an approved substance abuse education course
• Ignition interlock device required • Loss of vehicle • Loss of life
How to spot a drunk driver:

These warning signs should be your signal to take down a license plate number and vehicle
description to report to the proper authorities. Do not attempt to stop the vehicle.

• Wide turns • Straddling lanes or driving on the center line
• Drifting or moving in a straight line at a slight angle to the roadway
• Driving with headlights off at night
• Appearing to be drunk (eye fixation, face close to windshield, drinking in the vehicle)
• Driving below the speed limit
• Erratic braking or stopping without cause
• Slow response to traffic signals (sudden stop, delay start)
• Nearly striking an object, curb, etc.

TrafficSafetyTeam.org
Report impaired drivers. Dial *FHP on your cell phone.

Sweet Potato Sausage Bites
A small but hearty appetizer and a crowd pleaser with seasonal,
savory flavors. These may also be made ahead of time and frozen.
Ingredients:
1 pound fresh sausage, casings removed
2 1/4 cups all-purpose baking mix
8 oz shredded extra-sharp cheddar cheese
1/2 cup sweet potato purée
1/8 tsp ground cinnamon
1/8 tsp kosher salt
6 tbsp plum jam
2 tbsp Dijon mustard
Preparation: Preheat oven to 350°F. Stir together sausage, baking mix,
cheese, sweet potato purée, cinnamon, and salt in a large bowl. Roll into 48
(1 1/2-inch) balls, and place one inch apart on lightly greased baking sheet.
Bake about 20 minutes, until sausage balls are cooked through and deep
golden brown. Stir together jam and mustard until well blended, and serve
with the sweet potato sausage bites.

#CelebrateSafely • TrafficSafetyTeam.org

DRIVERS:

• Stop for pedestrians crossing at every intersection.
• Do not pass a vehicle that is stopped for pedestrians.
• Share the road with bicyclists.
• Passing bicyclists too closely is dangerous and illegal.
• Stop before turning right on red.
• Look in all directions before making a turn.

Old-Fashioned Eggnog

Toast the season with a smooth, creamy, nonalcoholic concoction
that’s sure to keep family and friends coming back for more.
Eggnog is a classic American tradition to celebrate the holidays.
Ingredients:
12 medium egg yolk
1 1/2 cups white sugar
4 cups full fat milk
2 cups heavy cream
1 tsp ground nutmeg
1 tsp vanilla
Preparation: Place the egg yolks and white sugar into the blender. Blend for
about 2 minutes or until the mix thickens up. Pour the yolk-sugar mix into
a large bowl, whisk in milk and cream. Continue mixing until the sugar has
completely dissolved. Sprinkle in the nutmeg and pour in the vanilla, mix
until well incorporated. Taste and adjust nutmeg if desired. Chill until ready
to serve. Sprinkle ground cinnamon over each cup before serving.

#BePrepared • Travel safe for every road trip.

Raisin Bread Pudding

This rich bread pudding is a favorite, warm comfort-food dessert.
Ingredients:
3 beaten eggs
1/2 cup sugar
1 tsp ground cinnamon
1/4 tsp ground nutmeg
1 cup milk
1 cup whipping cream
1 tsp vanilla
2 tbsp melted butter
1 cinnamon-raisin bread loaf (cut into 1-in cubes)
Preparation: Whisk together milk, cream, vanilla and butter in a large bowl.
Add bread cubes and mix gently until bread is moistened. Allow to chill for
an hour. Preheat oven to 350ºF. Pour mixture into lightly greased 2 1/2 quart
soufflé dish and cover with aluminum foil. Bake until a knife inserted in the
center comes out clean, 35-40 minutes. Serve warm.

#DriveSober • Alcohol alters physical and mental coordination.

Easy Nutella Hot Cocoa
A new classic slow cooker holiday hot chocolate recipe.
This rich, hazelnut hot cocoa is perfect for small gatherings.
Ingredients:
1 1/2 cup semi-sweet chocolate chips
1/4 cup cocoa powder
1/2 cup sugar
1 tsp vanilla extract
3/4 cup Nutella
1 cup heavy cream
6 cup whole milk
Garnish Options: Marshmallows, whipped cream and chocolate shavings
Preparation: Combine all ingredients, except garnish options, in a slow cooker
and stir. Cover and set on low for four hours. Keep the hot chocolate in the
slow cooker, on the warm setting. Serve in mugs with variety of toppings.

#DesignateADriver • TrafficSafetyTeam.org

Cheesy Dreams

These cheesy appetizer bites will disappear like magic. May also
be prepare ahead of time and popped straight into the oven frozen.
Ingredients:
2 cups grated sharp cheddar cheese
1 cup softened butter
2 tbsp heavy cream
1 egg
1 tsp Worcestershire sauce
1/2 tsp salt
1/2 tsp dry mustard
Ground red pepper or hot sauce
1 package white bread slices
Preparation: Blend cheese and butter with electric mixer. Add remaining
ingredients besides bread until combined. Cut crust off of each slice of bread
and cut each slice into 4 squares. Spread about 1 tsp of cheese mix onto
half of bread squares and add plain bread square to create mini sandwiches.
Place sandwiches 1 inch apart on lightly greased baking sheet and cook in
preheated oven at 375ºF for 15 min or until golden brown.

If you’ve been drinking, find a safe ride home from a sober driver.

