


Lucky Leprachaun
Ingredients

• 2 (6 oz.) packages green Jello
• 1 packet unflavored gelatin
• 4 cups boiling water
• 3 cups vanilla ice cream
• Grapes, for garnish

Directions

Prepare the Jello and add the ice cream 
to the Jello mixture. Pour the mixture into 
martini glasses. Chill until set, garnish with 
grapes, then serve and enjoy!

St. Patrick’s Day is one of the deadliest days on 
our nation’s roads. Walking while intoxicated can 
also be deadly. Pedestrians drinking should also 
arrange for a sober ride or a sober friend to walk 
them home.

FDOT encourages everyone to take the following 
safety precautions: 
• Remember that it is never okay to drink and 

drive. Designate a sober driver or call a ride 
share service to get home safely. 

• Never let a friend drive drunk. Arrange a safe 
and sober way for them to get home.

• Don’t ride in a vehicle with someone who has 
been drinking. 

• If you see a drunk driver on the road, contact 
local law enforcement to report the driver. 

• 2 oz. cream cheese, 
softened

• 2/3 cup blue cheese 
crumbles

• 1 tbsp. thinly sliced chives
• 1/4 tsp. Paprika
• 20 dates, pitted 

• 10 slices bacon, halved 
crosswise

• 2 jalapeños, cut into 20 
(1/4-inch thick) slices

• 2 tbsp. honey

Bacon Wrapped Dates
Ingredients

Directions

Preheat the oven to 400°F. Stir together the blue cheese, 
cream cheese, chives, and paprika in a small bowl. Cut each 
date lengthwise and stuff with blue cheese filling. Wrap 
each date with bacon and jalapeño slice, and secure with 
a toothpick. Bake for 20-25 minutes, flip once. Drizzle with 
honey and garnish with chives before serving hot.


