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The World Directory
of the Alcoholic Beverage Industry

Go to:
www.internationalbeveragenetwork.com

Rum Runner Press, Inc., is proud to offer as-
sistance to current and future members of the
rum industry.  Our experience and contacts in
the field can be a valuable asset to those com-
panies seeking to:

* Import Rum: We can help you find the right
company that will produce the exact type of
rum you are looking for.

* Private Label: We can help find the right
supplier, one who will meet your needs.  Do
you want to buy the bulk rum and take care
of bottling yourself?  No problem.  Are you
looking for someone who will ship you the
finished product already bottled and labeled?
No problem!  Let us know your needs.

* New Rum Formulation: Looking to de-
velop a "recipe" for your new rum?  We can

definitely help.  We work with the top Master
Blenders in the industry.

* BATF Label Approval: No rum can be sold
in the USA without a Bureau of Alcohol, To-
bacco and Firearms (BATF) approval, which
can be tedious, confusing and time consum-
ing for the uninitiated.  We can help.

* Rum Training Seminars: Once your rum
is in distribution, you need to make sure your
workforce is knowledgeable about rum in
general and your product in particular.  We
conduct training seminars that teach sales-
people the differences and characteristics of
the rums in their portfolios.

These are just a few of the many services we
offer.  Let us know when you are ready to take
your rum to the next level!
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December is a month sur-
rounded with many symbol-
isms and special meanings.
For us it marks the end of
our third year in circulation.
It also marks the halfway
point in the curriculum for
The Rum University’s first
on-line course: “Rum Appre-
ciation In The 21st Century”.
The first 6 (out of 12) lessons are now available
for download.

During the past 5 months, over 20,000 students
have downloaded the lessons and are now well
on their way to achieving rum mastery.  I would
like to thank each and every one of them for the
interest and dedication shown.  A very special
“Thank You” also goes out to each and every com-
pany that sponsored a Lesson.  Their support
does not go unnoticed, as we live in a world were
66% of consumers are certain that rum produc-
ers are not doing enough to educate consumers
and 30% are unsure.

2004 will come around with new challenges and
opportunities.  For consumers, the challenge is
to continue educating themselves, seeking infor-
mation from as many different sources as pos-
sible, in order to keep an open mind.  For rum
producers, distributors and retailers, the challenge
is to shift more resources to education (which is
not the same as marketing), which helps
strengthen the entire rum category.

We at Rum Runner Press, Inc., have conducted
many classes and rum tasting seminars around
the world for rum producers and distributors.
These can involve consumers, retailers and mem-
bers of the media.  The results are phenomenal:
people leave the sessions with an enhanced
awareness of what rum is and the high level of
quality that it can achieve.  If you are interested in
learning more about these activities, please con-
tact us and help us educate the world.

Please e-mail me at luis@rumshop.net.

Luis K. Ayala
President / Editor
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I want to thank all of our readers that have sent me great reci-
pes throughout the year to share with everyone.  Your recipes
and feedback about my column "The Spirit of Cooking" has
been and continues to be greatly appreciated.

I look forward to the upcoming year to continue to share with
each and every one of you more delicious rum-based recipes.
Enjoy the Holidays and Happy New Years!  Cheers everyone!

Margaret E. Ayala
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Due to logistical and legal delays involved in
the organization of our Rum Expo 2004 in

Las Vegas, we have decided to postpone the
Expo until 2005.  Receiving, storing and

transporting the rum samples from distilleries
outside the USA requires Federal and State

permits which take time to obtain.  Our
sincere thanks to all of those who have

expressed interest in the event.  We will keep
you posted.

Rum Runner Press, Inc.
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Rum and Kindness Save the Day

Oct. 30, 2003 -  After a man wielding a sawed-
off shotgun smashed his way into their home
Tuesday night, two Carrollwood, Florida,
women kept their cool and overpowered the
intruder with “kindness.”

Cathy Ord, 60, and Rose Bucher, 63, said
they offered the man a ham sandwich with
pickles, a bottle of rum and a shower, even
providing him with a disposable razor to shave
off his scruffy beard, the Tampa Tribune re-
ported Thursday.

They also chatted amiably with the man and
agreed to call him a cab when he indicated he
was ready to leave. But when the sated “guest”
fell asleep while awaiting the cab, they called
sheriff’s deputies, who arrested the man, the
newspaper said.

Ord and Bucher said they were watching TV
about 9:30 p.m. on Tuesday when the man
shattered a kitchen window and then walked
into the dining room with a shotgun that he
leveled at Ord.

“He said he wouldn’t harm us unless we did
something smart,” Bucher told the newspaper.

Rather than panic, the women offered the man
a sandwich and a bottle of rum, which he
promptly consumed. Later, they suggested he
use their shower and shave off his beard. He
did so, emerging every minute with a towel
wrapped around him to make sure the women
weren’t calling police, the Tribune said.

Shortly after 3 a.m., the man asked the women
to call him a cab, and the women did so. When
the cabbie called to say he was having trouble
finding the house, the gunman allowed Ord to
go outside to flag the taxi. When she returned,
the man was snoring peacefully, apparently
the victim of too much rum.

After hearing of their ordeal, the cabdriver
called 911 and Hillsborough County sheriff’s
deputies soon swooped down on the home to
arrest the man.

Alfred Joseph Sweet, a 42-year-old homeless
man, remained in jail without bail on Wednes-
day on charges of home invasion and false
imprisonment, the newspaper reported.

http://www.msnbc.com/news/986959.asp?cp1=1
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1 Lime (quartered)
3 Sprigs Fresh Mint
1 1/2 oz. Matusalem  Light  Rum
2 oz. Simple Syrup (50/50 sugar water heated to create super-saturated solution)
Crushed Ice

Directions:
Squeeze juice of lime into mortar. Add mint leaves, leaving one top for garnish. Crush with pestle
until all leaves well bruised. Pour/scrape lime juice and mint into glass. Place 3 squeezed lime
quarters into the glass. Add rum. Fill with crushed ice. Top off with simple syrup. Stir well and garnish
with mint top leaves. Serves One.

I use a mortar and pestle but any method of thoroughly crushing the mint will do. The simple syrup is
the real secret, making a very consistent drink with just the right balance of sweetness and tartness.

Recipe courtesy of Bill  (William K. Ponder)
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1 Pkg Yellow Cake Mix
1 Pkg Jell-O Instant Pudding Mix (vanilla flavor)
¾ C. RedRum or VooDoo Rum
¾ C. Vegetable Oil
4 Eggs

Preheat oven to 350 degrees. Combine all cake ingredients together in a large bowl. Mix with an
electric mixer at low speed for 30 seconds. Mix ingredients for an additional 2 minutes at medium
speed. Pour mixture into a lightly greased bundt pan and bake for approximately 40 minutes.  Test
for doneness with a long toothpick. Cool in pan for 10 minutes. Turn pan upside down over a wire
cooling rack. The cake should slide out easily after cooling. While cake is still warm, gently poke
holes in the top with a fork or toothpick.

Glaze:
2 Tbsp. RedRum or VooDoo Rum
1 ½  C. Powdered Sugar
Squeeze of Lemon Juice
Dash of Salt

Mix sugar, lemon, and salt together in a bowl. Gradually  beat RedRum or VooDoo into powder
mixture until it is a smooth consistency. If glaze is too runny add more powdered sugar. If glaze is too
thick add more rum. Drizzle glaze over the top of the cake using a spoon. Move the spoon in a zigzag
motion while drizzling to give the glaze a decorative look. Slice with a serrated knife and enjoy!
RedRum & VooDoo Bundt Cakes keep well in the refrigerator and freeze for future servings.

Recipe courtesy of Red Rum

�
#$
�!���
�'+
�



�� � �� � ���� ��	


Copyright 2003 Rum Runner Press, Inc.  All Rights Reserved

������������) '+�����+�+
�#�$�%�:�'��

By Nanna Rognvaldardottir from Iceland
(whatscookingamerica.net/Eggnog.htm)

Eggnog literally means eggs inside a small
cup. It is used as a toast to ones health. Nog
is an old English dialect word (from East
Anglia) of obscure origins that was used to
describe a kind of strong beer (hence nog-
gin). It is first recorded in the seventeenth cen-
tury. Eggnog, however, is first mentioned in
the early nineteenth century but seems to have
been popular on both sides of the Atlantic at
that time. An alternative British name was egg
flip.

It all began in England, where eggnog was the
trademark drink of the upper class. "You have
to remember, the average Londoner rarely saw
a glass of milk," says author/historian James
Humes (July 1997, "To Humes It May Con-
cern"), former speech writer and adviser to
four presidents. "There was no refrigeration,
and the farms belonged to the big estates.
Those who could get milk and eggs to make
eggnog mixed it with brandy or Madeira or
even sherry." But it became most popular in
America, where farms and dairy products were
plentiful, as was rum. Rum came to these
shores via the Triangular Trade from the Car-
ibbean; thus it was far more affordable than
the heavily taxed brandy or other European
spirits that it replaced at our forefather's holi-
day revels."

An English creation, it descended from a hot
British drink called posset, which consists of
eggs, milk, and ale or wine. The recipe for
eggnog (eggs beaten with sugar, milk or cream,
and some kind of spirit) has traveled well,

adapting to local tastes wherever it has landed.
In the American South, bourbon replaced ale
(though nog, the British slang for strong ale,
stuck). Rich, strong eggnog — the richer and
stronger, the better — is no stranger to holi-
day celebrations in New Orleans, and at this
time of year the drink takes its place along-
side syllabubs on the traditional southern table.
(Syllabub is a less potent mixture than eggnog
but just as rich. Made with milk, sugar and
wine, it straddles the line between drink and
liquid dessert.)

Eggnog goes by the name coquito in Puerto
Rico, where, not surprisingly, rum is the liquor
of choice (as it is these days for many egg-
nog lovers in the U.S.). There the drink has
the added appeal of being made with fresh
coconut juice or coconut milk. Mexican egg-
nog, known as Rompope, was  created in the
convent of Santa Clara in the state of Puebla.
The basic recipe is augmented with a heavy
dose of Mexican cinnamon and rum or grain
alcohol, and the resulting drink is sipped as a
liqueur. In Peru, holidays are celebrated with
a Biblia, an eggnog made with the Peruvian
pomace brandy called pisco.

The Germans make an eggnog or rather egg
soup with beer (Biersuppe). Here in Iceland,
we do have a soup here that resembles egg-
nog somewhat but there´s no alcohol in it. It is
served hot as a dessert. Other than that, we
have nothing that resembles eggnog and no
eggnog traditions.
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Want to have your rums reviewed?  Write to info@rumshop.net for details.

(Note “Proof” here is Alcohol Percentage by Volume x 2)

What better rums to enjoy the spirit of the season than spiced ones!  They can be consumed neat, on
the rocks, hot or in any of the Eggnog or Rum Cream Recipes found in this magazine.

If you live in the USA, you can order all of these rums from our website, simply go to www.rumshop.net
and click on the <Order Rum On-Line> link located on the left side of the screen.
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Coquito is Eggnog, Puerto Rican style. Coconuts are plentiful
during Christmas time, so it is not a surprise that it is one of the
ingredients in this recipe.  Giving Coquito during the Holiday
Season to family and friends is sure to put a smile on their faces
because this gesture of giving is to show how special they are to
you.

Ingredients:
4 Cans Evaporated Milk
3 Cans Sweet Condensed Milk
12 Egg Yolks
1 Can (15 oz.) Cream of Coconut
1 Tbsp. Vanilla
1/2 C. (4 oz.) Brandy or Cognac
1 quart of White Rum
Cinnamon (to taste, may want to starting with 2 teaspoons)

Mix all of the ingredients in a blender, small amounts at a time until smooth. Pour the mixture into a
large glass bowl, so that it can all fit ! When finished blending, stir ingredients in the large bowl, and
pour into glass bottles or serve immediately.

���+�+
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4 Eggs
1 Can (14 oz.) Sweetened Condensed Milk
1 tsp. Vanilla
1/2 tsp. Cinnamon
1/2 C. Rum
Ground Nutmeg

Blend all ingredients (except for nutmeg) in a blender on high speed.
Serve in small glasses with a sprinkle of nutmeg on top.

�'���������
6 Large Eggs
3/4 C Sugar
1 1/2 C Brandy
1/2 C Rum
4 C Milk
4 C Cream
1/2 C Icing Sugar
Nutmeg (to sprinkle)
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Separate the yolks from the whites of the eggs. Beat the yolks slowly while simultaneously adding
the sugar; do this until the mixture is pale and golden. Now slowly add in the brandy and rum, then
beat in the milk and half the cream. Set aside until just before serving, then whisk the egg whites until
stiff and fold them into the eggnog mixture. Whip the remaining cream and icing sugar until thick. Top
each glass of eggnog with whipped cream and a shake of nutmeg. Yields: 8 servings.

������
2 (12-oz.) Cans Evaporated Milk
4 (12-oz.) Cans Sweetened Condensed Milk
1 (15-oz.) Can Cream of Coconut
1 tsp. Vanilla Extract
1 tsp. Almond Extract
 1 tsp. Cinnamon
1 tsp. Grated Nutmeg
1 Lime (zest and juice)
1- 750 ml. Bottle of 80-Proof Rum

Mix all ingredients together in a large pot and pour into bottles or serve
immediately.
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12 Eggs, separated
1 lb. Confectioner's Sugar
2 C. Rum
8 C. Heavy Whipping Cream
1-2 tsp. Nutmeg
1/2 C. Sugar

Separate the 12 eggs. Set the whites aside in the fridge, tightly covered,
as they won't be needed until much later.  Beat the yolks until they notice-
ably lighten in color. From here on out you may want to use an industrial-
strength mixer. Continue beating the yolks while adding the confectioner's
sugar. Beat for about 4 minutes or until the mixture turns much lighter
yellow and takes on a satin-like texture. While still beating, slowly add 2
cups of rum (make sure you only put the 2 cups, if you want more rum, that will come at a later time in
the process).   After the rum is thoroughly beaten in, cover the mixture with plastic wrap or aluminum
foil and let it stand for 1 hour at room temperature. This is to "cook" the eggs and takes much longer
if you refrigerate. After standing, add the heavy whipping cream, unwhipped!   Add the nutmeg and
any more rum that you wish.  Pour in moderation with occassional tastings.  Mix thoroughly, again.

Refrigerate the mixture for 3 hours to let it ripen. At the end of the 3 hours, get the egg whites from the
fridge. Beat them until stiff but not dry, adding about 1/2 cup sugar to slightly sweeten the whites.
Pour the whites into the serving bowl you will be using. Then gently and slowly pour the other mixture
into the bowl, mixing with a whisk to fold it all together. The whites should be smoothly and evenly
distributed through the 'Nog to make it fluffy. They will lose some of their bulk so don't be afraid to mix
thoroughly. Sprinkle the top with some more nutmeg, and serve.
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Lesson VI is now ready for download!
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(Order the Collector’s Editions from us and save 50% over Amazon.com)
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107 Rock Chalk Ct.
Round Rock, TX

78664
USA

PHONE:
(512) 554-7095

FAX:
(512) 671-6753

E-MAIL:
info@rumshop.net

Please contact us if you
are interested in having
your products reviewed

by us

We’re on the Web!
See us at:

www.rumshop.net

Our Mission:

1) To educate people around the world about
the many faces of Rum.

2) To help rum Distillers, Blenders, Importers
and Resellers spread the word about their

wonderful products.

3) To promote the responsible and sensible
enjoyment of what is perhaps the world’s most

underrated distilled spirit today.
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