SPICY MARGARITA

SERVINGS: 1 COCKTAIL

Y

PREP TIME: 5 MINUTES

Ingredients:

* 2 ounces blanco tequila

* 1/2 ounce Grand Marnier

* Juice from 1 medium lime

* 1 ounce Fiery Sweet Mesquite Honey

* 2 lime wedges

* Tajin Clasico Chile lime seasoning, for
rimming

* Jalapeno wheel, garnish (optional)

Directions:

1. Lightly rim a chilled glass using one lime
wedge then gently dip rim into a shallow
plate covered in Tajin seasoning.

2. Addtequila, Grand Marnier, lime juice, and
honey to a cocktail shaker and shake
vigorously for 15 seconds.

3. Add theice to the shaker and shake for
another 15 seconds.

4. Pour margarita mixture into glass.

5. Garnish with remaining lime wedge and
jalapeno wheel, if desired.

Notes:

Blanco (silver) tequila is the go-to base for a
spicy margarita because its crisp, unaged flavor
profile acts as a clean canvas. It allows the
bright citrus and the sharp bite of jalapefos to
shine without clashing with the vanilla or
woody notes found in aged tequilas.
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