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Fireside Margarita

Categories

Tools Boston Shaker, Strainer

Locations

Plate/Store Glass, Martini 7 oz

Yield

Portion

Num Portions

1

Cook

Finish

Shelf

Prep

Ingredients

Drink

ea

1

1

Hornitos Tequila1 1/2 ounces

Cointreau Noir1/2 oz

Malibu Rum1/2 oz

Lime Sour1 oz

Blood Orange Puree1 oz

Lime Wheel garnish1 ea

Toasted Coconut Rim1 tsp

Agave Nectar Rim1 tsp
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Rim a margarita glass with agave nectar then toasted coconut
Note: Easy with Agave it is thick and will drop if you use too much.

In a mixing glass add all ingredients, shake with ice
Strain over ice in rimmed Margarita Glass
Garnish with a Lime wheel

Copyright Marriott International


