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Orange Slush Recipe 
as modified by 

Felix 
 
 

In a new or very clean plastic car wash bucket, add the following ingredients. 
 
1 - #10 can of Pineapple chunks and juice (blended into very small pieces) 
1 - #10 can of Fruit Cocktail and juice (blended into very small pieces) 
1 qt - Maraschino Cherries and juice (see option on when to add cherries below)* 
1 qt - Pineapple juice 
1 lg. – Frozen Orange Juice 
3 cups – Light Rum 
3 cups – Malibu Rum 
1 cup – 151 proof Rum 
3 cups – Amaretto di Sorrono 
1 cup – Sugar 
 
Mix thoroughly and then VERY SLOWLY, add so it doesn’t fizz. 
 
1 – 2 liter – 7up 
 
This will almost fill the bucket, depending on how many times you test the brew. 
 
 
Divide the mixture into containers (zip lock bags, etc.) that will fit in your freezer, making sure 
you get enough cherries in each container, or you can add the cherries as you divide the mixture.   
 
* Note:  The cherry juice should be added before mixing regardless when you add the actual 
cherries. 
 
Over the next 3 hours or so, shake the bag or container to keep the mixture homogeneous while 
freezing. 
 
When you are ready…  ENJOY, and pick a designated driver…. 
 
 
The original recipe is from the personal cookbook and party guide of Mrs. Carol 
Willhoft, from whom all CCCL Orange Slush parties originated.   
    Thank you, Carol. 

 


