
PALOMA

Ingredients:

• 2 ounces blanco or a lightly aged reposado 
tequila

• 2 ounces Lucky Lime & Sea Salt Honey
• 2 ounces fresh squeeze grapefruit juice
• 2 ounces club soda
• Lime wedges, for garnishing
• Salt, for garnishing

Directions:

1. Lightly rim a chilled cocktail glass with Lucky
Lime & Sea Salt Honey and salt.

2. Mix the tequila and honey in shaker,
without the ice, shake very well.

3. Once the honey is completely dissolved in
the tequila, add the grapefruit juice and the
ice.

4. Shake once more for at least 15 seconds.
5. Pour into cocktail glass.
6. Top off with club soda.
7. Garnish with a lime wedge.

Notes:

Shaking the cocktail at room temperature 
before adding ice to the shaker is often done 
when making a cocktail that includes honey. 
This cocktail shaking method is called a “dry 
shake”. It allows the honey to dissolve evenly 
into the cocktail.
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PREP TIME: 5 MINUTESSERVINGS: 1 COCKTAIL


