
West Federation CHRIE 
 
75th CHRIE Anniversary Drink Recipe - The Ruby Slipper  
 
The West Federation has members from Mexico to Canada with varied cultures, nationalities, and 
related regional cuisine.  It is difficult to choose one drink recipe to represent all of the regions of 
Western North America.  However, one does think of several large themes when envisioning the West.  
We think of Movies in Hollywood, Sunshine, and Multiple Fruits, Including both cool weather berries and 
tropical citrus.  We think of many of our most famous people in the West and cities, many celebrities 
and active fun outdoor lifestyle.   
 
Perhaps one drink captures many of the images of the West.  The Ruby Slipper is a vodka based drink 
with fruit juice.  We have the famed Tito’s Vodka in Texas, which began the national craft spirit 
movement.  Also in the west is Citrus.  A popular vodka with citrus flavor is grapefruit. There was a time 
where vodka flavors were only a few; pepper, lemon or orange.  Today, the flavors are bountiful.  A 
glance at a local liquor store and you will see grapefruit vodka flying off the shelves. 
 
The Ruby slipper uses grapefruit vodka as its base, lifted with fresh lime juice, then balanced with the 
sweet…yet slightly bitter Pink Grapefruit and Cranberry Juice.  Of course, we think of Dorothy from the 
Wizard of Oz, and the famed Judy Garland who wore the ruby slippers in the movie.  Just like Judy, the 
drink has a bitter streak, yet is sweet and tart at the same time.  This talented drink livens any room and 
is a quick attention getter, just like Judy. 
 
So, what would Judy do?  WWJD?  Drink a Ruby Slipper (rumor is she liked her vodka) 
 
The Ruby Slipper 
 
2 oz. Absolute Ruby Red Grapefruit Vodka (or Deep Eddy’s 3 oz) 
3 oz. Fresh Squeezed Ruby Red Grapefruit Juice 
2-3 oz. Cranberry Juice Cocktail (Simply Made or Knudson’s) 
1 oz. Fresh Squeezed Lime Juice 
1 cup ice 
Lime wedge for garnish 
 
Place a scoop of ice in a bar shaker glass.  Add Vodka, Ruby Red Grapefruit Juice, and lime juice.  Add 2 
oz of the Cranberry Juice and stir.  Check the color for resembling a ruby jewel tone. Taste, then add 
additional cranberry, up to 1 oz. for desired color and bitterness level, (depending on her mood). 
 
Pour into a cocktail glass and garnish with a cocktail umbrella, paper straw, and lime wedge.  If it is 
nighttime and one is out on the town, you can dip the rim of the glass in triple sec, then dust with 
sparkling sugar for a bit of razzle dazzle! 
 
The Ruby Slipper Mocktail 
 
4 oz. Fever Tree Pink Grapefruit Soda (or Polar Pink Grapefruit Seltzer) 
3 oz. Fresh Squeezed Ruby Red Grapefruit Juice 
2-3 oz. Cranberry Juice Cocktail (Simply Made or Knudson’s) 
1 oz. Fresh Squeezed Lime Juice 



1 cup ice 
Lime wedge for garnish 
 
Place a scoop of ice in a bar shaker glass.  Add Ruby Red Grapefruit Juice and lime juice.  Add 2 oz of the 
Cranberry Juice and stir. Check the color for resembling a ruby jewel tone. Taste, then add additional 
cranberry, up to 1 oz. for desired color and bitterness level, (depending on her mood).  Transfer to a tall 
highball glass 10-14 oz.  Top with Pink Grapefruit Soda or Seltzer, stir briefly, garnish with a lime, straw, 
and cocktail umbrella. 
 
Pour into a cocktail glass and garnish with a cocktail umbrella, paper straw, and lime wedge. If it is 
nighttime and one is out on the town, you can dip the rim of the glass in triple sec, then dust with 
sparkling sugar for a bit of razzle dazzle! 
 
 
Enjoy, Michael L. Wray, Ph.D. 
Professor, Hospitality Management 
Metropolitan State University of Denver 
 



SHRIMP AND/OR FISH CEVICHE 
 
Who wants to cook on a hot summer day? Ceviche combines the best items from the West Federation. 
Fish or Shrimp from Hawaii, California, or the Texas Gulf Coast and lots of fresh produce. It takes just 
minutes to make and is full of bold and zesty flavors. Paired with crunchy tortilla chips and your Ruby 
Slipper Cocktail and you have quite the fiesta. Makes about 8 full appetizer servings. 
 
INGREDIENTS 
 
2 pounds shrimp cooked or raw, cut into small pieces 
OR 2 pounds raw fish cut into small or medium dice – tilapia is popular, but sea bass, halibut, or scallops 
are awesome in ceviche OR 1 pound of each 
 
1/2 cup red onion, thinly sliced 
1 jalapeno, ribs and seeds removed, then minced 
3/4 cup cucumber, diced 
1 cup Roma tomatoes, seeded and diced 
3/4 cup cilantro leaves, chopped 
1 avocado, peeled, seeded and chopped 
1/2 cup lime juice for cooked shrimp OR use 3/4 cup of lime juice if you're using raw shrimp 
1/4 cup lemon juice 
1/3 cup orange juice 
salt to taste 
tortilla chips for serving 
 
INSTRUCTIONS 
For cooked shrimp 
Place the shrimp, red onion, jalapeno, cucumber, tomatoes, cilantro and avocado in a bowl. 
Pour the lime, lemon and orange juice over the shrimp mixture. Add salt to taste. Gently toss to coat. 
Cover your ceviche and refrigerate for at least 30 minutes or up to 8 hours. If you plan to refrigerate 
your ceviche for longer than 30 minutes, omit the avocado and add it right before serving. Serve chilled 
with tortilla chips if desired. 
 
For raw shrimp or fish 
Place the shrimp and/or fish, 3/4 cup lime juice and lemon juice in a bowl. Cover and refrigerate for at 
least 20 minutes, or until shrimp turns pink or fish turns opaque.  
Add the red onion, jalapeno, cucumber, tomatoes, cilantro, avocado, orange juice and salt to the shrimp 
mixture. Stir to combine. 
Cover your ceviche and refrigerate for at least 30 minutes or up to 8 hours. If you plan to refrigerate 
your ceviche for longer than 30 minutes, omit the avocado and add it right before serving. 
 
Serve chilled with tortilla chips 
 
From Jean Hertzman, Ph.D., CCE, CSW 
 


