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The margarita is a drink with many
fl lives, and it can be as individual as you Kefley Clesey Colfoen b
are. Ty layering a margarita with lequila e
and fruit liqueurs to add a new dimension to :Er: :;ﬂ.'.’.m
this cocktail. | start with the Fiesta Mangarita Mix, and then und o Bemen &
i Bowk B,
maich the fresh fruits of the season to fruit - Aavored ligqueurs, P B
."r-.
Fiesta Margarita Mix
ﬁhhlﬁsnhun‘&ﬁm.hﬂdm'vh-q:ﬂlnhhwlmgrﬁmm hour or 5o - you don't wani
it i freeze completely hdmmhmhhhﬂmhdmmmddhirhquih.
{Makes 4 Servings)
& oz hmeods Combine all ingredients in a blender.  Blend
6 oz lemonode until smooth and slushy, Use as directed in the
¥4 cups woler following Fiesta Fruit Mangarita recipes.
4 cups crocked kce® F)
*For a margarita thal's more frozen than |
slushy, reduce the amount of ice by 1 cup,
FLOATING RASPBERRY MARGARITA
iMakes & Servinga)
The rich red berries of summer were the inspirotion for this
drink. Chambaord is often used in martinis, so | fust bor-
rowed the raspberry Ravor for my margorila. If's o beouty,
¥ cup tequilo
Fiesia Margartia Mix
2 oz Rospberry Havored liqueur, such as Chambourd
1 pant fresh raspberries
Pour 1 ounce of the tequila in each of 4 margarita Blasses
Divihe the Fiesta Margarita Mix amgnvg the 4 glasses, anid
drizzle ¥ ounce of the liqueur over vach drink. Camnish
each drink with 4 fresh raspberries. (1 recommend
ping the customary salting of the glass rim for this mar-
garita, as it would take away from the fruity flavor,)
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