
Jane de Graaff 
Halloween recipes for Toormina Gardens  

Lychee Blueberry Eyeball Drink 
This is so much fun and so simple. You can use whatever drink base you like, but I find that 
a green cordial really looks the Halloween part, and the edible blood is a great garnish for so 
many ghoulish treats! 
 
Ingredients:  
 

● 1 x tin of lychees in syrup 
● 1 x tin of blue berries or a punnet of fresh ones 
● Green cordial 
● ¼ cup honey 
● Red food dye  
● Optional: simple sugar syrup (1 cup sugar + 1cup water, warmed together until sugar 

is dissolved and then set aside to cool) 
 
Method:  
 

1. First, make your honey blood by mixing the honey and a few drops of red food dye in 
a shallow dish. Dip the rim of a cocktail glass into the red honey to coat the edge and 
then set it aside to let the ‘blood’ drip down the sides. Repeat until you have as many 
glasses as you need.  

2. Drain the lychee juice and the blueberry juice into a jug. If you want a layered drink, 
you can add 2 tablespoons of the lychee and blueberry syrup into the simple syrup to 
create a heavy fruity syrup. Set-aside to use in your drinks.  

3. Push a blueberry into the hole of each lychee to create an eyeball and set them 
aside.  

4. To make the drink, mix up your cordial as per the instructions — make it a little 
weaker if you’ll be layering with the blueberry sugar syrup. Add some eyeballs to 
each glass and top with a dash of heavy blueberry syrup and then pour the green 
cordial gently over the top to create your layer.   

5. Add an extra eyeball on a skewer for garnish and serve. Eewww! 
 

 

 
 


