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Buy one four pack of Islander Ginger Beer 
for the recipe and another to enjoy while you cook!

• 2  cu ps f i n ely  ch opped, peel ed  f i rm  bu t
r i pe tom a to

• ½  cu p  f i n ely  ch opped green  pepper

• ½  cu p  f i n ely  ch opped cel ery

• 1  cu p  f i n ely  ch opped cu cu m ber

• ¼  cu p  f i n ely  ch opped sw eet w h i te on i on

• ¼  cu p  f resh  m i n ced I ta l i a n  f l a t l ea f  
pa rsl ey

• 1  Bottl e I sl a n der  G i n ger  Beer

• 2  T bsp . su ga r

• ¼  cu p  ex tra  v i rgi n  Ol iv e Oi l

• 1  tsp . sa l t

• 1  tsp . bl a ck  pepper

• 2  cu ps tom a to ju i ce or  you r  fav or i te B l oody  M a ry  M i x

Com bi n e a l l  th e i n gred i en ts i n  a  gl a ss bow l  or  l a rge p i tch er  –  st i r  w el l .

Cov er . Ch i l l  4 h ou rs . Toss to com bi n e w el l  a n d  a dju st  sea son i n gs to su i t

y ou r  ta stes. Serv e i n  ch i l l ed  bow ls or  cu p s a n d  en joy  w i th  a  bott le  of  i ce

cold  I s l a n d er  G i n ger  Beer .


