
ingredients

1 pound canned ripe olives, drained

1 tablespoon dried thyme

1 teaspoon minced garlic

1 teaspoon minced fresh habanero or other hot 
chile, to taste

2 tablespoons extra-virgin olive oil

Salt and freshly ground black pepper, to taste

Chef Jessica Harris Recipes

Place the frozen strawberries in the bowl 

of a blender or food processor and blend 

until they are liquid. Place the strawberries 

and all the remaining ingredients in a large 

pitcher, add the ginger ale and ice, stir 

well, and serve. 

Serves 6 to 8
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All manner of beverages turn up at parties and potluck suppers, from 

doctored-up pitchers of processed powdered beverage to fancy minted 

lemonades. This pink, party punch is a crowd pleaser that is perfect for those 

who are underaged, for designated drivers, and for teetotalers.

PINK PARTY PUNCH

PINK PARTY PUNCH
Recipe from A Kwanzaa Keepsake: Celebrating the Holiday with 

New Traditions and Feasts

Kwanzaa Day 4
Chef Jessica Harris shares this recipe from page 84 of her new book and discusses Day 4 of Kwanzaa.

Ujamaa : cooperation

1 package of frozen strawberries in syrup

2 tablespoons of fresh lime juice

2 cups of fresh orange juice

2 tablespoons of grenadine

4 cups of ginger ale




