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TIPS FOR PARTY GIVERS

WHEN THE PARTY’S OVER



When your guests arrive, collect their car keys. That
way, when they are ready to leave, they must get a
second opinion on whether they’re sober enough to drive
home.



If one of your guests has been drinking and shouldn’t drive,
please don’t give them back their car keys and let them drive.
They could hurt themselves or others and maybe just a little
persuasion from you could mean the difference between life
and death.

Always serve food with alcohol. High protein and
carbohydrate foods, like cheese and meats are
especially good. They stay in the stomach much longer,
which slows the rate at which the body absorbs alcohol.



Suggest that you or a sober friend drive your alcohol
impaired friend home. The car can always be picked up
at another time.



Have several jiggers or self-measuring one-ounce bottle
spouts at the bar to mix drinks. Guests are less likely to
drink excessively when standard measures are used.



Suggest that your impaired friend stay overnight in your
home. This may seem inconvenient but you could be
saving your friend’s or someone else’s life.



If you serve alcoholic punch, use a non-carbonated
base, such as fruit juice. The body absorbs alcohol
faster when mixed with carbonation.



Have your friend taken home in a taxi. Pay for the ride
yourself. It’s hard to object to a free ride.




Do not force drinks on your guests or rush to refill their
glasses when empty. Some guests may not wish to
appear rude and will accept drinks they do not want.

Whatever you do, don’t give in. Friends don’t let friends
drink and then drive. In the morning you’ll have a safer
and maybe an even closer friend.



Stop serving alcohol about two hours before the party is
over. Guests then have time for their bodies to absorb
the alcohol consumed. Serve coffee or other nonalcoholic beverages as well as food.
IF YOU OBSERVE A GUEST DRINKING TOO MUCH



Engage him/her in conversation to slow down the
drinking.



Offer high protein food like pizza, shrimp or spareribs.



Offer to make the next drink, using less alcohol and
mixing it with a non-carbonated base.

REMEMBER
One drink = 5 oz. of 12% wine
One drink = 12 oz. of 5% beer
One drink = 1½ oz. of 80 proof liquor
Neither coffee nor a cold shower will help
sober someone up. Only time can do that.

(continued)

 Coffee Eggnog 
2 eggs, separated
1 tablespoon vanilla extract
1/3 cup sugar
1/3 cup instant coffee
dash of salt
2 cups milk, chilled
1 cup heavy cream, whipped
shaved, unsweetened chocolate
In a small bowl, with an electric mixer at high speed, beat
egg whites until soft peaks form. Gradually beat in the sugar
until stiff peaks form. In a large bowl beat the egg yolks until
lemon colored. Gradually beat in coffee, salt, vanilla, milk
and ¾ cup of water. Stir in egg-white mixture and whipped
cream. Mix well. Serve well chilled with chocolate sprinkled
over each serving. Makes 12 servings.

NON-ALCOHOLIC “MOCKTAILS”
 Designated Driver’s Delight 
2½ oz. orange juice
1¼ oz. pineapple juice
1¼ oz. cranberry juice
2 scoops vanilla ice cream
3-4 frozen strawberries

 Red Delicious Punch 
Pour 2 bottles of non-alcoholic sparking cider into a punch
bowl. Mix 1 quart of cranberry juice. Float a frozen ice ring
and garnish with sprigs of mint.

 Faux Kir 
For each serving, half fill a large wine glass with chilled white
grape juice. Stir in 1 tablespoon of non-alcoholic grenadine
syrup. Fill with cold raspberry ginger ale.

Mix in a blender until smooth. Serve in a hurricane glass with
an orange slice and a strawberry.

 New Year’s Eve Kiss 
 The Enforcer 
Fresh brewed coffee
Whipped cream
Chocolate sprinkles
Sugar cubes
Cinnamon

Pour 2 oz. passion fruit juice in a champagne flute. Fill with
club soda.

*Information provided by the Washington Regional Alcohol program
and the Virginia Department of Motor Vehicles.

Pour coffee into a mug and stir in 2 sugar cubes and a dash
of cinnamon. Top with whipped cream and chocolate
sprinkles.

 Citrus Collins 
2 oz. orange or grapefruit juice
1 oz. lemon juice
1 oz. simple syrup
Fill a 10-12 oz. glass with ice. Add ingredients above and
then fill with club soda. Garnish with ½ orange slice and a
cherry.
Simple Syrup In a saucepan combine 2 cups sugar and 1
cup water. Bring to a boil, stirring until the sugar dissolves.
Boil gently for 5 minutes. Makes about 2 cups. Will keep 6
months in the refrigerator.

partyideas111098

