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Kelley Cleary Coffeen is the author of several
cookbooks, including Fiesta Mexicali, which
can be found on amazon.com and at
Barnes & Noble Booksellers.

| like serving unusual cocktails. Just a little some-
thing out of the ordinary. Sweet-and-sour combi-
nations have been a long-time favorite in the
cocktail world and | like creating new, colorful
options for my guests to try.

Combining two popular cocktails has never been
so much fun. Layering this frozen margarita
mixture with fresh orange juice brings a new flavor
to this southwestern favorite.

6 to 8 oz frozen limeade concentrate
6 oztequila
/2 cup light beer

5 cups cracked ice

4 oz fresh squeezed orange juice
Lime wedges
Salt
Grenadine

Rub the rim of each of the four margarita glasses with a
lime wedge, pour the salt on a flat surface, and dip the
moistened rim of each glass into the salt. Shake off any
excess salt. Combine the limeade, tequila, beer and ice in
ablender. Blend for two to three minutes until slushy. Pour
one ounce of orange juice into each glass, fill with frozen
margarita mixture, drizzle with a teaspoon of grenadine
and garnish each with a lime wedge. sk
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