Faux-Orange (Julius) Strawberry Drink
By George Geary
Made in California

Yield: 3-4 servings

In 1926, Julius Freed opened a small stand in Downtown Los Angeles selling a frothy orange drink he named Orange Julius. He was utilizing the blemished oranges from the nearby groves, which he purchased at a discount. 

1-6oz can	orange juice concentrate (thawed out)
1-1/2 cups	whole milk
1/4 cup	granulated sugar
2 tsp		pure vanilla extract
		Ice
1/2 cup	fresh strawberries (Optional)

1. In a blender, combine the concentrate, milk, sugar, and vanilla until smooth—about 15 seconds.

2. Add ice to fill the blender, and blend until smooth and creamy.

3. Serve in glasses with an orange wedge.
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