Here's excitement, new refreshment for Yuletide
entertaining . . . a cheering cup of 7-Up punch! Make it in a
world of flavors. It's an invitation to a party,
from an informal open house to a holiday ball.
Seven-Up gives punch an exhilarating lift that lasts the
whole bowl through. You'll
want to have extra 7-Up on
hand for drinking "as is," too.
With 7-Up party ideas, you
are ready for the holidays with
a "Come one, come all, for
^
fun and good cheer."

A party for the young . .
and the young at heart. Tables covered with glittering fake
snow. Melodious music from the "Nutcracker Suite."
Cookies to munch with a fanciful 7-Up punch served
from a sugar-frosted bowl.
7-UP SUGAR PLUM PUNCH
2 (12-ounce) jars plum jelly 6 (7-ounce) bottles 7-Up
2 trays ice cubes
2 cups boiling water
1 (No. 2) can plums,
2 (6-ounce) cans frozen
drained
orange juice, thawed
Powdered sugar
Yl cup lemon juice
Beat jelly until smooth. Gradually beat in boiling water,
mixing until smooth. Blend in orange juice concentrate.
Chill jelly mixture along with lemon juice and 7-Up. At
serving time, combine jelly mixture and lemon juice in
frosted punch bowl. Slowly pour in chilled 7-Up. Add
ice cubes. Place a half of a pitted plum in each punch cup.
Sprinkle each lightly with powdered sugar and ladle
punch over plum. Makes about 25 servings. (To "frost"
punch bowl and cups, moisten edge with lemon juice and
dip in powdered sugar.)

7-UP NOEL PUNCH
C o m e deck the halls with
boughs of holly . . . and p o p c o r n balls! T h e n gather ' r o u n d the
p u n c h bowl f o r a bold c u p o f 7 - U p Noel P u n c h . . . a treat f o r tree trimmers!
A n d here's another surprise f o r y o u r party. D i s c o v e r f o r yourself h o w
the sun-ripened citrus flavor of 7 - U p gives a lilt to holiday f o o d s
and c o n f e c t i o n s . P o u r 7-Up candy syrup over p o p c o r n and create
artful P o p c o r n Sculptures . . . a P o p c o r n S n o w m a n , Christmas Bells,
and P o p c o r n Balls with candy cane handles to hang on the tree.

2 (10-ounce) jars raspberry jelly
2 cups boiling water
1 can frozen orange juice, thawed
6 (7-ounce) bottles 7-Up
2 trays ice cubes
Lemon slices
Beat jelly until smooth. Gradually add boiling water and
continue beating until jelly has dissolved. Stir in orange
juice concentrate. Chill. At serving time, pour chilled
raspberry mixture into punch bowl. Slowly pour in chilled
7-Up. Add ice cubes and garnish with lemon slices. Makes
about 20 servings.

7-UP POPCORN SCULPTURES
1 (7-ounce) bottle 7-Up 1 teaspoon salt
2 cups sugar
}/i cup butter or margarine
y 2 cup light corn syrup 1 teaspoon lemon extract
5 quarts popped popcorn
Combine 7-Up, sugar, corn syrup, salt and butter or
margarine in a saucepan. Cook over low heat, stirring
until sugar is dissolved. Bring to a boil and cook to 250°F.
on candy thermometer (or until a few drops form a hard
ball when dropped into cold water). Add lemon extract.
Pour in a thin stream over popcorn, stirring constantly to
mix well. Shape, with well-greased hands, into balls or
desired shapes. Makes \XA dozen Popcorn Balls or about
8 Popcorn Sculptures.

7-UP CANDLELIGHT PUNCH
1 (46-ounce) can apricot nectar
12 (7-ounce) bottles 7-Up
2 (6-ounce) cans frozen, concentrated
orange juice, thawed
2 (12-ounce) packages frozen peaches,
slightly thawed
1 pint vanilla ice cream

during the Yuletide season?
For any occasion, 7-Up p u n c h provides the
perfect refreshment, light and sparkling.

Chill the apricot nectar and 7-Up. Just before
serving time, combine the apricot nectar and
the concentrated orange juice in punch bowl.
Slowly pour in chilled 7-Up. Add the peaches
and float generous spoonfuls of ice cream on
top of the punch. Makes about 35 servings.

T h e fresh, clean taste of 7 - U p accents —
never covers —the flavor of
the other ingredients.
For a holiday crowd, set up a p u n c h table
with a bright assortment of 7-Up p u n c h e s .
T h e y are so easy to make! Nestle the
p u n c h bowls in gilded leaves.
They'll draw a crowd every time.
7-UP EVERGREEN BOWL
4 pints lime sherbet
12 (7-ounce) bottles 7-Up
Spoon three pints of sherbet into punch
bowl. Let sherbet soften at room temperature for about 5 minutes. Then slowly pour
in chilled 7-Up, stirring slightly in order to
combine with sherbet. Float generous scoopfuls of the remaining sherbet on top of the
punch. Makes about 36 servings.

SING a song o f Christmas . . . and

a "partridge in a pear t r e e . "
After the carols, e n j o y sparkling
7-Up p u n c h and Jeweled
Angel Cake. Make the angel f o o d
cake f r o m a packaged m i x ; tint
the batter pink. For the jeweled
frosting, fold candied fruits into
sweetened whipped cream.
SANTA'S 7-UP SURPRISE
1 (46-ounce) can pineapple juice
10 (7-ounce) bottles 7-Up
2 (6-ounce) cans frozen, concentrated
orange juice, thawed
H to 1 teaspoon peppermint extract
Maraschino cherries
2 trays decorated 7-Up "ice" cubes
Chill pineapple juice and 7-Up. Pour additional 7-Up into 2 ice cube trays, placing a
maraschino cherry in each cube. Freeze. At
serving time, combine pineapple juice and
concentrated orange juice in punch bowl.
Add peppermint extract. Slowly pour in
chilled 7-Up. Add decorated 7-Up "ice"
cubes. Makes about 30 servings.

7-UP C R A N B E R R Y
CHRISTMAS PUNCH
1 cup honey
2 cups strong hot tea
2}/2 cups orange juice
1 cup lemon juice
2 pints cranberry juice
6 (7-ounce) bottles 7-Up
2 trays ice cubes
Stir honey into hot tea until well blended.
Cool and chill. Chill fruit juices and 7-Up.
At serving time, combine tea and honey
mixture with fruit juices in punch bowl.
Slowly pour in chilled 7-Up. Add ice cubes.
Makes about 35 servings.

It can be casual or a gala party.
For either, mistletoe lends its magic
to a party theme.
But remember the old tradition:
the gentleman should pull off a berry
and present it to the lady surprised
beneath the twig. When the berries
are gone, no more kisses allowed!
Let your holiday party
glisten in a snow-white
setting . . . frothy eggnog
with the festive sparkle of
7-Up, Frozen Fruit Cake,
and white divinity candies
on a snack tree!
For the Frozen Fruit
Cake, beat vanilla ice cream
until mushy, fold in
chopped candied fruit and
slivered, blanched almonds,
and freeze in a mold.

7-UP EGGNOG PUNCH
12 egg whites
12 egg yolks
1 cup sugar
1 quart rich milk

Nutmeg

1 tablespoon sherry or rum
flavoring
6 (7-ounce) bottles 7-Up
1 pint vanilla or eggnog ice cream

Beat eggs white to soft peaks and set aside. Beat egg yolks;
gradually beat in sugar. Slowly add milk and mix until well
blended. Add sherry or rum flavoring. Fold yolk mixture into
egg whites. Pour mixture into punch bowl. Float scoopfuls
of ice cream on top. Slowly pour in chilled 7-Up. Sprinkle
top with nutmeg. Makes about 25 servings.

Dance under a decorative canopy
of red Christmas balls alternated
with white and strung on red ribbon.
And then as a dance ends . . . the
refreshment of 7-Up Red Satin Punch!
7-UP R E D SATIN PUNCH
2 pints cranberry juice
1 quart apple juice
10 (7-ounce) bottles 7-Up
2 trays 7-Up "ice" cubes
Chill fruit juices and 7-Up. Prepare 7-Up
"ice" cubes by pouring additional 7-Up into
2 ice cube trays. Freeze. At serving time,,
combine cranberry juice and apple juice in a
punch bowl. Slowly pour in chilled 7-Up.
Add "ice" cubes. Makes about 35 servings.

The wonderful way to welcome the New Year
family, friends, food and refreshment.
Toast of the party . . . 7-Up Midnight Punch.
MINUTES TO MIDNIGHT MENU

Crabmeat Salad in Red Caviar Ring.
Thin SHtfed Turkey Sandwiches • Fruit Cake • 7-Up Midnight Punch
7-UP M I D N I G H T PUNCH
1 (No. 303) can crushed pineapple
1 (12-ounce) package frozen strawberries,
thawed
1 (46-ounce) can pineapple juice

1 cup grenadine
6 (7-ounce) bottles 7-Up
2 trays ice cubes
Orange rind curls

Chill fruit, fruit juice, grenadine and 7-Up. At serving time, combine crushed
pineapple and strawberries in a punch bowl. Add pineapple juice and grenadine. Slowly pour in chilled 7-Up. Add ice cubes. Garnish punch bowl with
curls of orange rind. Makes about 30 servings.
R E D CAVIAR R I N G
1 envelope unflavored gelatin
1 tablespoon lemon juice
1 (7-ounce) bottle 7-Up
1 cup heavy cream, whipped
y2 pint sour cream
1 (4-ounce) jar red caviar
Sprinkle gelatin into chilled 7-Up. Heat in top of double boiler, stirring until
completely dissolved. Chill until slightly thickened. Combine sour cream with
lemon juice. Fold in whipped cream and gelatin mixture, then the caviar.
Pour into a 1-quart ring mold. Chill until firm. Unmold on platter and garnish
with salad greens. Fill center with crabmeat salad. Makes 8 servings.

MAKE-YOUR-OWN
GLITTERING PUNCH BOWL
Here's how to make your own festive serving piece for
your favorite 7-Up punch. You will need one 4-quart
mixing bowl and gold and red foil (7-inches wide).
First measure the circumference of the bowl. Cut
three lengths of the foil, two red and one gold, two
inches longer than the circumference of bowl. Fold each
length in half lengthwise, color side out. T o make
petal fringe: place the three lengths of foil together with
gold foil in center. Starting at folded edge of foil, snip
foil with scissors into petal shapes, ending cut about
1-inch from the open edge of the foil. Circle top of bowl
with petal fringe and attach with cellophane tape.
Cover base of bowl by molding gold foil around it.
Cover a 10 or 12-inch plate with red foil and place
punch bowl on it. For New Year's Eve punch bowl,
use blue foil with silver.
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