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Grinch Shots Basketball Game
Highlights

A Little Holiday Magic
I love making treats that bring a smile. These Grinch Shots are just that.
They are bright green and so fun. They remind me of the silly holiday
spirit.

Making them is almost like a craft project. You get to decorate the
glasses first. It feels like you are painting with sweetness. Doesn’t that
sound like a fun way to start?

My First Fancy Shot
I remember making these for my grandson. He thought they looked too
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pretty to drink. He just stared at the green color for the longest time. I
still laugh at that.

He finally took a tiny sip. His eyes got wide. He said it tasted like a
sweet, tropical candy. That is why this matters. Food can create a
happy little memory.

The Fun of Dipping and Decorating
Let’s talk about the best part. You take your shot glasses and dip the
rims. You can use corn syrup or even a little frosting. Then you press
them into colorful sprinkles.

It is so simple, but it makes everything special. Your drinks look like
they came from a party. What color sprinkles would you use? I always
go for red and green.

Shaking Things Up
Now for the liquid magic. You just shake the Midori and rum with ice.
The shaker gets so cold in your hands. It makes a cheerful, clattering
sound.

When you pour it, the green is so vibrant. It just makes you happy to
look at it. *Fun fact: The name Midori actually means “green” in
Japanese. It is the perfect color for our Grinch!

A Cherry on Top
The final touch is the cherry. You drop one gently into each glass. It sits
there like a little red jewel. It is the perfect sweet bite at the end.

This is why the small details matter. That one cherry makes the whole



Grinch Shots Basketball Game Highlights | 3

www.savorydisovery.com

drink feel complete. It shows you cared enough to add something extra.
Do you like a cherry in your drinks?

Sharing the Fun
These shots are not really about the drink. They are about sharing a
moment. Making them together is half the fun. It is a small way to show
someone you care.

That is a good lesson for any recipe. The best meals are made with a
little love. Have you ever made a fun drink for a friend? I would love to
hear about it.

See also  Easy Homemade Refrigerator Dill Pickles
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Ingredients:

Ingredient Amount Notes
Midori liqueur 4 ounces For the shot
Light coconut rum 4 ounces For the shot
Maraschino cherries 4 For the shot
Light corn syrup or vanilla frosting 2 tablespoons For the garnish
Red and green sprinkles 2 tablespoons For the garnish

My Grinch Shots for a Festive Fling
Oh, the holidays are a time for a little mischief. I remember my
grandson wanting to make a “Grinch” drink one year. He was so proud
of his green creation. It makes me smile to think of it. This recipe is just
as fun and full of cheer. It’s perfect for a party with friends and family.
Let’s make some magic together.

Step 1: First, let’s make our glasses pretty. Put your corn syrup in a
small, shallow bowl. Dip the rim of each shot glass into the sticky syrup.
You can also paint it on with a clean brush. This part is a bit messy, but
that’s half the fun. (A hard-learned tip: Do this over a plate to catch any
drips!)

Step 2: Now for the colorful part. Pour your red and green sprinkles
onto another plate. Roll the sticky rim of your glass in the sprinkles.
Press gently so they really stick. I love how they look like tiny, festive
ornaments. It reminds me of decorating sugar cookies with my sister.

Step 3: Time to mix our Grinch potion. Grab your cocktail shaker. Pour
in the bright green Midori and the coconut rum. Add a good scoop of ice
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to make it nice and cold. Put the lid on tight and shake it up. I still laugh
at how my first shake was not so tight. Shake it for a good ten to fifteen
seconds.

Step 4: We are almost done. Use the strainer on your shaker. Carefully
pour the green liquid into your pretty glasses. Doesn’t that color just
make you happy? Finally, gently drop a maraschino cherry into each
shot. It’s like the Grinch’s little heart, right at the bottom. What’s your
favorite holiday color? Share below!

See also  Spicy Jalapeno Popper Cheesy Fries

Cook Time: 0 mins

Total Time: 5 mins

Yield: 4 servings

Category: Drink, Cocktail

Three Fun Twists on Our Grinch
You can always change a recipe to make it your own. I love getting
creative in the kitchen. Here are a few ideas to try if you’re feeling
adventurous. They are all simple and add a special touch. See which
one calls to you.

The Snowy Grinch: Use vanilla frosting instead of corn syrup for the
rim. It tastes like a sweet winter wonderland.

The Tropical Grinch: Add a tiny splash of pineapple juice to the
shaker. It gives a fun, fruity vacation feel.

The Choco-Cherry Grinch: Rim the glass with chocolate syrup and
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crushed candy canes. It’s a delicious holiday dessert in a glass.

Which one would you try first? Comment below!

Serving Your Festive Sips
Presentation is part of the joy. I like to serve these on a small tray. Place
a few extra cherries in a bowl for nibbling. A plate of shortbread cookies
is the perfect partner. They are buttery and sweet, a lovely contrast to
our bright drink.

For a full party spread, think about drinks for everyone. A sparkling
apple cider is a wonderful non-alcoholic choice. Its bubbles are so
celebratory. For a grown-up beer, a crisp lager pairs nicely. It cleanses
the palate between sips. Which would you choose tonight?
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Keeping Your Sausage and Peppers Tasty
Let’s talk about storing your delicious meal. You can keep it in the
fridge for three days. Just use a tight-lid container.

This dish freezes beautifully for a busy night. I remember freezing a big
batch once. It saved me on a hectic Tuesday.

To reheat, use a pan on the stove. Add a splash of water to keep it
moist. This makes the peppers sweet and tender again.

Batch cooking means a good meal is always ready. This matters for
busy families. It brings everyone together with less stress.

Have you ever tried storing it this way? Share below!

Simple Fixes for Common Hiccups
Sometimes the peppers can be too crunchy. Just cook them a little
longer. A lid on the pan helps them soften up.

I once made the sausage too greasy. Prick the sausages with a fork
before cooking. This lets some of the fat cook out.

If your dish tastes a bit plain, do not worry. A pinch of salt and dried
oregano fixes it. This makes all the flavors pop.

See also  Prosciutto Asparagus Puff Pastry Delights

Fixing small problems builds your cooking confidence. You learn that
mistakes are okay. It also makes the food taste just right for you.
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Which of these problems have you run into before?

Your Quick Questions Answered
Q: Is this recipe gluten-free? A: Check your sausage labels. Many are
safe, but you must read the package.

Q: Can I make it ahead? A: Yes, the flavors get even better. Make it a
day before you need it.

Q: What if I do not have bell peppers? A: Try zucchini or mushrooms
instead. They are both very tasty in this.

Q: Can I double the recipe? A: Of course! Use a bigger pan. It is perfect
for feeding a crowd.

Q: Any optional add-ins? A: A little onion or garlic is nice. *Fun fact:
Onions get sweeter the longer you cook them.*

Which tip will you try first?

A Note From My Kitchen to Yours
I hope you love making this cozy dish. It always reminds me of family
dinners. My table was full of laughter and good food.

I would be so happy to see your creation. Your kitchen stories are my
favorite thing to hear.

Have you tried this recipe? Tag us on Pinterest!

Happy cooking! —Elowen Thorn.
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Print Recipe
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Author: Elowen Thorn
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Cooking Method:Shaken
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Cuisine:Cocktail



Grinch Shots Basketball Game Highlights | 18

www.savorydisovery.com

Courses:Drinks
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Difficulty:Beginner
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Prep time: 5 minutes
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Cook time: minutes
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Rest time:
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Total time: 5 minutes
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Servings:4 servings
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Best Season:Summer

Description

This sausage and peppers recipe combines savory sausage with sweet
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peppers for a flavorful, satisfying dish. Perfect for a quick dinner or
special occasion, it’s easy to make and full of taste.

Ingredients

=== Shot: ===

4 ounces Midori liqueur
4 ounces light coconut rum
4 maraschino cherries

=== Garnish: ===

2 tablespoons light corn syrup or vanilla frosting
2 tablespoons red and green sprinkles

Instructions

Place corn syrup into a shallow bowl and rim the edges of your shot1.
glasses. Alternately, you can paint it on using a clean paint brush.
Place sprinkles in another small dish, pressing them into the corn2.
syrup to stick.
In a cocktail shaker, combine the Midori and coconut rum with a3.
scoop of ice. Shake for 10-15 seconds and using the strainer, pour
into prepared shot glasses.
Gently drop a cherry into each.4.

Keywords:Grinch Shots, Midori, Coconut Rum, Cocktail, Shots


