Makzs 8

1 goad-quality millk chaoalate bar
(such as Scharfien Berger or Valrbona)
16 grabam crackar squanss
12 e crunchy peanit buther
1 bhanama, sliced
& jumbc marshmallows or Plush Pufls

Prefieat the grill te medium, Divide chacolats bar
intg & equal pleces. Spread 8 graham cracker souares
with a lay=r of peranut burter and top with banzna =lices
ad 1 pisca ol chacolale Flacs gn lhe gr
rack il the chaoodate baging 1o setan

Meamwhile, place marshmallows an shewers, being
careful o space themfar enaugh apart so that they won't
vl bogpetber, T, Suming as nesceasary, unlil B rmanh-
malloes are godden broven. Carafully remoyve marsh

S WATmIng
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mal lows from the skevesrs and place ontop of the chooo-
e pesced, Top wilh e remaining graham craskers

Mlakes aboit 1172 galions

1 gallon ywalar

1172 cups sugar

1 12 cups freshly sgueszed lamon juics
(aboul B lemans

H GUINGES pOMBRranate paska
{avallable in Persian markeis)

L4 besspoon salt

Wix water, sLpsr and bamem jusss untsl The sugar is dis
solved, Add the pamegranate paste and mie until
dissolved. Stir in =2, taste, and adjust flavorings 2=
Aecessary, Jarye b lall ghasass e joae

11 ML

Serves B

2 cups freshily squesmed lime jukee (about 16

limes)

1073 cups sugar

s s packed min kaves

4 1#-cunce botlles cold sparkling water
Lime slices and mint sprigs for gamish

Cambding th lime puice, siagar and mind = a Bsancder
Purge until smooth, Fill 128 glasses haH full with ice
cubes, Pour half of the lime juice concentrate in
aaeh), Top wilh spadking waler, gasnish with Brms and
it and s&rva

Fier 1 adince o whiba rum svlo a Lall glass wilk s, and
top with Meaty Lime Cogles



