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There is an abiding love by Guyanese around the world for some of the delicious home brewed 

drinks of Guyana that verges on worship. This unwavering memory of the taste of home can 

instantly transport you back to that nostalgic and happy place of family and cultural 

identification. Guyanese foods and drinks are always on the minds of the diaspora regardless of 

their vast distances of travel and adaptation to other foods and cultural experiences of the world. 

 

Mouthwatering fruits juices and drinks in Guyana comes from the multitude of amazing tropical 

fruits of Guyana- homemade juices and drinks inexpensively prepared and served in households 

to satisfy everyday needs. Pineapple drinks made from both chunks of pineapple or peel, five -

finger {star fruit} cashew, paw- paw, orange juice or drink, lemonade or swank, mango juice or 

drink, coconut water, ginger-beer, guava, sorrel and mauby are some of the more common 

delicious homemade drinks that are thought of when Guyanese excitedly seek out Caribbean 

stores to enjoy something uniquely special. Sorrel and Mauby are probably two of the most 

commonly sought after drinks. Dried sorrel or sorrel syrup, mauby bark or extract, both offers a 

gratifying taste of tradition to the longing palate of 

Guyanese. 

 

Sorrel or roselle (Hibiscus sabdariffa) is a species 

of Hibiscus found growing in many countries around 

the world including Guyana and used primarily as a 

drink. The plant is considered to have 

antihypertensive properties. In some places, the plant 

is primarily cultivated for the production of bast 

fibre from the stem of the plant. The fibre may be 

used as a substitute for jute in making burlap. 

Hibiscus, specifically Roselle, has been used in folk 

medicine as a diuretic, mild laxative, and treatment 

for cardiac and nerve diseases and cancer. In East Africa, the calyx infusion, called "Sudan tea", 

is taken to relieve coughs.  
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Roselle juice, with salt, pepper, 

asafoetida and molasses, is taken as a 

remedy for biliousness. The heated 

leaves are applied to cracks in the feet 

and on boils and ulcers to speed 

maturation. A lotion made from leaves is 

used on sores and wounds.  

The seeds are said to be diuretic and 

tonic in action and the brownish-yellow 

seed oil is claimed to heal sores on 

camels. In India, a decoction of the seeds 

is given to relieve dysuria, strangury and 

mild cases of dyspepsia. Brazilians 

attribute stomachic, emollient and 

resolute properties to the bitter roots. 

 

Sorrel drink is made from sepals of the 

roselle. It is prepared by boiling dried sepals and calyces of the sorrel/flower in water for 8 to 10 

minutes or until the water turn red, then adding sugar.  Spices of clove, cinnamon, ginger or 

lemon peel may be added for extra flavoring and served over ice. It is a popular drink for special 

occasions such as Christmas. 

 

Sorrel Drink 

 3 cups dried sorrel or red hibiscus flowers, or 5 Red Zinger tea bags 

 1 4-inch cinnamon stick 

 10 whole cloves 

 ¼ tsp. crushed allspice 

 2 3-inch pieces peeled fresh ginger 

Simple Syrup 

 1 cup sugar 

 1 cup water 

1. To make Sorrel Drink: Bring all ingredients and 4 cups water to a boil in saucepan. Reduce 

heat to medium-low, and simmer 10 minutes. Cool, strain, and chill. 

2. To make Simple Syrup: Bring sugar and water to a boil in small saucepan. Stir to dissolve 

sugar, and simmer 1 minute. Cool. Pour Sorrel Drink over ice. Serve with pitcher of Simple 

Syrup for guests to sweeten drinks to taste. 
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Mauby is another classical refreshing traditional drink known to most Guyanese for its special 

taste and associations. Childhood days and mauby usage especially comes to mind- a tall glass of 

cold tasty mauby with buns, salara or fresh pastries on a hot day is fondly remembered. You can 

certainly find the mauby concentrate sold under many labels in the Caribbean, but nothing beats 

making your own from the ‘bark’ which is easily available in most West Indian food marts. 

Mauby is a tree bark-based beverage grown, and widely consumed, in the Caribbean and 

Guyana. It made from the bark from certain 

species in the Colubrina genus including 

Colubrina elliptica, a small tree to the northern 

Caribbean and south Florida. 

A great deal of folklore regarding the health 

benefits of this tea or sparkling beverage exists, 

but the jury is still out on just how effective it 

is. Syrups with high sugar content may cause 

certain health issues, although the sugar content 

is usually lower than that of sodas made in the 

US. Some claim that mauby is an aphrodisiac, 

while others have asserted that the drink causes 

impotence. 

Other people believe this drink is good for arthritis, reduces cholesterol, and may help fight 

diabetes. According to the University of the West Indies, mauby, especially when combined with 

coconut milk, may lower blood pressure. 

 Health benefits beyond this, however, are largely untested and people should consult a 

healthcare professional before altering or starting any particular medical treatment program. 

With a unique sort of liquorice flavor which resembles root beer minus the bitter after taste, 

mauby is an acquired taste and is probable the most popular beverages in Guyana and the 

Caribbean.  

The nostalgic flavors and aroma of a Guyanese Christmas won’t be complete without freshly 

brewed ginger beer or mauby and black cake. Mauby is sold in the market places or cake shop- 

corner stores around Guyana, similar to olden days. In several Caribbean countries, mauby is 

also a Christmas beverage. Making mauby is a bit of a process and involves a few days for 

curing and perfect taste. Mauby is often bought as pre-made syrup and then mixed with water to 

the consumer's taste, but many still make it themselves at home. 
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Recipe for mauby drink-: 

Ingredients- Gallon water (16 cups) - stick of 

cinnamon- 4 - 5 cloves- ½ nutmeg- cracked-

Sugar to taste 

1. Place all the ingredients for the concentrate in 

a saucepan and bring to a boil until the liquid is 

reduced to half (¾ cup). Let cool 

2. Fill a large, clean bucket or container with the 

gallon of water 

3. Strain the cooled mauby concentrate into the 

water (do not throw away the boiled bark and 

spices), add the fresh spices and sweeten to 

taste. (Bear in mind that you will add ice when 

serving, so sweeten adequately) 

4. Brew (using a large cup, dip into the mixture, fill the cup and then pour it back into the 

container. Do this for at least 3 minutes.) 

5. Cover the container and set aside. 

6. Add 1½ cups of water to the reserved bark and spices. Cover. 

7. The following day, a full 24 hours later, open the container with the mauby and strain the 

liquid from the reserved bark and spices into the mixture and brew - for 3 minutes. At this stage, 

you will start to smell the ripening of the mauby. Cover the container and set aside 

8. Add another 1½ cups of water to the reserved bark and spices. Cover. 

9. The next day, 48 hours later, strain and pour the reserved bark and spice mixture into the 

mauby (you may now discard the bark and spices) and brew for 3 minutes. 

10. Cover the container and set aside. Three hours later, taste the mauby for desired sweetness 

and strength. If you feel it is too strong, then add some water, adjusting to your taste. 

11. With the strength and sweetness to your desired taste, strain the mauby into bottles - plastic 

or glass and refrigerate. 

12. Served chilled with ice for all and any occasions. 


