
Wormy Ice Cubes - For Witch's Brew
 Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 quart fruit punch

2 liter ginger ale  chilled soft 

1 cup pumpkin candies and gummy worms

6 ounce lime gelatin

3 cups pineapple juice  chilled 

2 cups vodka  chilled 

2 cups water  boiling 

Equipment

READY IN

13 min.

SERVINGS

32

CALORIES

128 kcal

https://whatsheate.com


bowl

tongs

Directions
Special equipment: 2 ice cube trays 1 large black plastic cauldron (available at party or craft

stores) 1 punch bowl that fits inside the cauldron 1 plastic hand (available at party supply

stores), sterilized in hot water 1 block dry ice (available at supermarkets, ice cream shops or

ice companies)

Arrange gummy worms in ice cube trays, 1 worm per cube. Fill tray with fruit punch as you

normally would water. Freeze until solid, 8 hours or overnight.

Place into Witches Brew minutes before serving.

Pour the gelatin mix into a large bowl. Slowly stir in the boiling water. Stir at least 2 minutes,

until the gelatin is completely dissolved. Stir in the pineapple juice.

Let cool to room temperature.

Wearing heavy duty gloves or using tongs, place the block of dry ice in the bottom of the

cauldron. (Dry ice will burn skin, so handle it with gloves and tongs and keep it away from kids

and pets!)

Use an ice pick to break the block into smaller chunks, if necessary.

Fill the cauldron with just enough water to cover the dry ice. It will begin to "steam."

Place the punch bowl inside the cauldron, on top of the dry ice. The cauldron will appear to be

magically smoking.

Entrap the sterilized rubber hand between the cauldron and the punch bowl, squeezing it

tight so the hand appears to be reaching out of the mist for help. Hot-glue the hand to the

cauldron, if necessary, to hold it in place.

Carefully pour the drink mixture into the punch bowl. Slowly add the chilled vodka and lemon-

lime soda or ginger ale. Stir gently to mix.

Nutrition Facts

 PROTEIN 5.01%
  FAT 0.52%

  CARBS 94.47%

Properties
Glycemic Index:3.88, Glycemic Load:4.73, Inflammation Score:-1, Nutrition Score:1.3630434675547%



Nutrients (% of daily need)
Calories: 127.97kcal (6.4%), Fat: 0.06g (0.09%), Saturated Fat: 0g (0.03%), Carbohydrates: 22.9g (7.63%), Net

Carbohydrates: 22.38g (8.14%), Sugar: 18.77g (20.86%), Cholesterol: 0mg (0%), Sodium: 34.87mg (1.52%), Alcohol:

5.01g (100%), Alcohol %: 4.06% (100%), Protein: 1.21g (2.43%), Manganese: 0.13mg (6.41%), Vitamin C: 2.86mg

(3.47%), Copper: 0.06mg (2.94%), Fiber: 0.52g (2.07%), Vitamin A: 90.42IU (1.81%), Potassium: 56.23mg (1.61%),

Iron: 0.28mg (1.56%), Phosphorus: 13.56mg (1.36%), Vitamin K: 1.43µg (1.36%), Vitamin B6: 0.03mg (1.35%),

Magnesium: 5.01mg (1.25%), Folate: 4.73µg (1.18%), Vitamin B1: 0.02mg (1.15%)


