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According to NOAA, NASA 
and Australia’s Bureau of 
Meteorology, an El Niño 

event appears to be forming 
this year and will reach it’s peak 
in 2015. El Niños are created 
by a warming of the surface 
waters in the Pacific Ocean. This 
prediction can mean good news 
or bad, depending on where in 
the world you live. The massive 
drought in the southwest states 
will most likely be alleviated. 
For us, it usually means very hot 
weather.

However, even that isn’t all 
bad for us. The height of this 
latest El Niño is not slated to 
arrive until this coming winter, 
which means that we could be 
in for a mild one next season, a 
pleasant change from this past 
year.

A Matter of Perspective
Just like our mothers told 

us, if we look around we can 
always find someone in worse 
shape than ourselves. For 
instance, back in 1936 during 
the Dust Bowl Era, the United 
States experienced its hottest 
summer ever. By June of that 
year, areas in the mid-west had 
already topped 100 degrees; 
in July, the town of Steele, 
N.D., reported a 121 degree 
day. Before it was over some 
15 states, including Kentucky, 
reported record-breaking heat. 
During that summer, soil temps 
exceeded 200 degrees F, enough 
to kill any beneficial bacteria 
remaining in the already 
stressed soil and adding to the 
severity of the dust storms that 
were wreaking havoc across 
the nation’s bread basket. In 
addition to the massive crop 
failure and loss of livestock, at 
least 5,000 people died from 
effects of the heat. Since then, 
there have been other harsh 
spells of heat, but none that 
lasted as long as the heat wave 
of ‘36.

Earth’s Top Hot Spots
Even though sometimes it feels 

hotter than a $2 pistol, what we 
experience around these parts 
isn’t even close to the really, really 
hot places on earth. Here is a 
quick run-down of the 5 hottest 
spots on the planet:

5. Timbuktu, Mali, is located in 
West Africa along the border of the 
Sahara Desert. Not surprisingly, it 
is one of the world’s hottest places, 
where temps can top 130 degrees. 
Timbuktu is considered an Islamic 
spiritual center, known for its 3 
mosques and the ancient Sankore 
University, which began as a 
mosque in the year 989 and grew 
into a world renowned center of 
learning during the Middle Ages.

4. Kebili, Tunisia, also in West 
Africa, is officially 4th in line, with 
it’s hottest day coming in at 131 
degrees. Kebili is also known for 
growing some of the world’s best 
dates, as well.

3. The country of Libya is 
host to 2 of the hottest places on 
earth, with the town of Ghudamis 
coming in at third. In addition to 
the heat, this oasis is subject to 
harsh sand storms.

2. For the last 90 years or so, 
Al’Aziziyah, Libya, was considered 
to be the hottest place on earth, 
with a recorded temperature of 
136.4 degress. in 1922. However, in 
2014 this record was downgraded 
by the World Meteorological 
Association because the person 
who took the temperature reading 
was not trained in meteorology. 
Even though this technicality has 
moved it into second place by the 
experts, most consider it to be 
tops for heat.

1. Greenland Ranch at Furnace 
Creek in Death Valley, California 
holds the official record as 
hottest place on the planet, with 
a temperature reading of 134.06 
degress in 1913. Likewise, the 
town of Furnace Creek is also 
home to the highest temperatures 
period. The average temperature 
in the month of July for 95 years 
running was 115 degress F.

The Recipes
No matter where you find 

yourself in the world, the best 
way to keep your cool is to stay 
hydrated. Many of the world’s 
hottest places have turned this 
simple process into an art form, 
making coping with the heat 
pleasurable for many of us and 
at least tolerable for the rest. 
Why not take some tips from the 
warm-weather pros? Here is a 
selection of cooling beverages 
from hot locales around the globe.

CLASSIC WATERMELON 
 AGUA FRESCA

Spanish and Portuguese 
explorers knew the value of 
electrolytes even even though 
no one had as yet heard of the 
word. They brought their crushed 
fruit and water refresher with 
them to the hot zones of Mexico, 
Central and South America, where 
residents ran with the idea, and 
the Agua Fresca was born.

Aguas Fresca are lightly 
sweetened, non-alcoholic thirst 
quenchers that are commonly 
sold by street vendors throughout 
Mexico, Central America and the 
Caribbean. Typically made with 
fruit, nuts and/or flowers, they 
are perfect hydrators for adults 
and kids alike after hot weather 
activities, and they’re super easy to 
make. If you don’t have a blender 
you can still make these by 
crushing the fruit by hand, it will 

just take a little more time.
6 cups seedless watermelon
3⁄4 cup water
Juice from 1 lime
2 tablespoons honey or agave nec-
tar (optional)
4 slices lime
2 sprigs mint

In a blender, puree the melon with 
the lime juice, honey and water until 
smooth. Pour into 4 glasses and 
garnish with mint and lime.

TAMARIND  
AQUA FRESCA

Tamarind pods can be 
found in Latin groceries and 
sometimes in the Latin or 
produce section of regular 
grocery stories. Tamarind is 
naturally sour, and when lightly 
sweetened and made into this 
agua fresca it becomes a very 
refreshing drink on a hot day.
8 oz (2 cups) tamarind pods
8 cups water
1⁄2 cup sugar or other sweetener

Peel the tamarinds to remove 
most of the pod. Place in a saucepan 
with 4 cups of the water and boil for 
about 2 minutes. Remove from heat 
and let steep about 2 hours; the 
resulting tamarind pulp should be 
soft. Using a fine mesh sieve and your 
hands to squeeze, strain the the 
tamarind into a pitcher. Add the sugar 
and remaining water and stir well. 
Refrigerate until thoroughly chilled. 
Stir again before pouring into ice-
filled glasses. About 8 servings.

DATE SHAKE
The date shake seems to have 

arisen in the 1930s in Southern 
California, the date growing 
region of the U.S. It’s a simple 
blend of dates, ice cream and 
milk, but the ingredients, once 
combined, become exponentially 
tastier. This recipe is from the 
collection of Saveur. You can use 
less expensive deglet noor dates 
or, if the occasion calls for it, 
decadent medjools.
1 cup dates
1 cup milk
2 cups high quality ice cream

Pit and chop the dates. In a 
blender, puree the dates and milk 
until smooth. Add the ice cream and 
blend again. Makes 2 shakes. Laura’s 
tip: to make these shakes extra 
special, top with whipped cream and 
a swirl of caramel syrup.

MIDDLE EASTERN  
STYLE MINT TEA

Dessert dwellers understand 
the meaning of the word parched 
better than anybody. Although 
this very sweet tea is traditionally 
served hot, the action of the 
mint creates a cooling effect in 
the mouth similar to peppermint 
candy. It is served in small glasses, 
but of course, you can serve it 
chilled in a larger glass if you like. 
Here is a great way to use some of 
that mint growing rampant in your 
yard.
3-4 green tea bags or 3-4 tea-
spoons loose green tea
5 tablespoons sugar
41⁄2 cups boiling water
12 sprigs mint plus extra for gar-
nish

The traditional way to make this 
tea is steep the green tea and the 
sugar in a saucepan or teapot for 4-5 
minutes or to your desired strength. 

Meanwhile, place a couple of sprigs 
of mint into small glasses and mash 
them up a bit with a spoon or a 
muddler (one of those small pestles 
that are used for mashing herbs or 
spices) and squash up the mint a bit 
to flavor the tea.

The easier, less traditional way to 
brew up this tea is to simply add the 
mint to the green tea and sugar and 
let it all steep together. Then place a 
fresh spring of mint in each glass and 
pour the tea over it. This will make 6-8 
small servings of tea.

FRUIT INFUSED WATER
Infused waters are frequently 

touted as fat-busters and flavorful 
alternatives to soda, but they 
are also incredibly refreshing 
and hydrating after strenuous 
activities or a day in the sun. This 
is a great way to get a little extra 
nourishment into busy youngsters 
as well as keep them hydrated in 
the summer months.

There are lots of “recipes” for 
these waters depending on your 
goal, i.e. weight loss, detox, etc., 
but I like use up whatever extra 
fruit and/herbs I have on hand 
before they spoil. The following 
combinations will get you started 
on making your own infused water 
creations. Each makes a 1⁄2 gallon 
pitcher full. Refrigerate each 
pitcher at least 2 hours before 
drinking and serve over ice.

Infused Water Combos
Citrus-Cilantro:1 each 

lemon, lime and orange
Strawberry-Melon: 1 cup 

strawberries, 1 cup watermelon
Peachy-Mint: 2-3 peaches, 

sliced, 1 large spring mint
Simply put the chopped fruit into 

a pitcher, add water and chill for a 
couple of hours.

Global cooling invites refreshing beverages
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This watermelon agua fresca is so good, no one will suspect it’s low cal 
and healthy, too.
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Infused waters, like this pitcher, are a great way to use up extra fruit.
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Despite hot spells in the recent past, nothing compares to the Dust Bowl heat and drought of the 1930s.
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