


Spring Fever Fizz

Ingredients

•	 1 cup strawberries, stems removed and cut in half
•	 1 cup water
•	 ½ cup sugar
•	 12 mint leaves
•	 2 cups fresh brewed black or green iced tea
•	 1 cup sparkling water
•	 Ice

Directions

In a blender, blend strawberries, water, and agave to 
create a sweet strawberry puree.  Fill each cocktail 
glass with ice and add puree, splitting between each 
of the four glasses. Add three mint leaves to each 
glass. Top with iced tea, a splash of sparkling water, 
and garnish as you like. Enjoy! 

7 Layer Dip

Ingredients

•	 1 (16 oz.) can refried beans
•	 2 1/2 cups sour cream
•	 2 tbsp. taco seasoning 
•	 Juice of 1/2 lime
•	 2 1/2 cups guacamole
•	 1 cup shredded Monterey jack
•	 1/2 cup shredded cheddar
•	 1 (16 oz.) jar chunky tomato salsa
•	 2 cups shredded lettuce
•	 1/2 cup quartered grape tomatoes
•	 1/4 cup sliced black olives
•	 Corn chips, for serving

Directions

Layer refried beans in a dish. Mix sour cream, taco 
seasoning, and lime juice, then spread over beans. Add 
guacamole, then cheese, salsa, lettuce, tomatoes, and 
olives. Serve with corn chips.

Florida is a top spring break hotspot, whether you’re 
heading to Daytona Beach, the Florida Keys, South 
Beach, Panama City Beach, Clearwater Beach, or 
Cocoa Beach, safety should always come first.

•	 Plan a safe journey: Travel during daylight hours to 
make your trip as secure as possible.

•	 Secure your stay: Always lock your hotel doors 
and stick with a buddy whenever you’re away from 
your group.

•	 Keep your whereabouts private: Avoid posting 
your location online while you’re still there. Share 
updates after you’ve left.

•	 Drink responsibly: If you’re of age, don’t leave 
your drink unattended, and be cautious in 
unfamiliar settings.

•	 Stay hydrated and sun-protected: Drink plenty of 
water and apply sunscreen regularly to enjoy your 
trip without dehydration or sunburn.

With these precautions in mind, you’ll be ready to 
make the most of your Florida spring break!
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