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spicy grapefruit margarita.
By halfbakedharvest
I swear I have found the perfect amount of tequila, to lime juice, to
fruity mixer for margs

 prep time  10  minutes

 total time  10  minutes

 servings  6 drinks

 calories  207 kcal

INGREDIENTS
BIG BATCH MARGARITAS

TO MAKE JUST ONE DRINK

SPICY CHILI SALT RIM

INSTRUCTIONS
SPICY CHILI SALT RIM

BIG BATCH MARGARITA

THE RECIPE

1 1/2 cups silver tequila 12 ounces
2 cups grapefruit juice 16 ounces
3/4 cups fresh lime juice
1/4 cup agave nectar may also use honey
1-2 whole jalapeños halved (depending on how spicy you want your drink)
slices lime + grapefruit for serving

1 1/2 - 2 ounces silver tequila
2 1/2 ounces grapefruit juice
1 ounce fresh lime juice
1 tablespoon agave nectar or more to taste
1-2 slices jalapeno depending on how spicy you want your drink
slices lime + grapefruit for serving

1 tablespoon chili powder
1 tablespoon kosher salt
2 teaspoons granulated sugar

In a bowl, combine the chili power salt and sugar. Mix well to combine. Use this mixture to rim your
glasses.

Combine all the ingredients in a pitcher and stir to combine. Keep chilled in the fridge for 1-3 hours.
Taste the drink every hour to check for spiciness. The longer you leave the jalapeño in the drink the
spicier the drink will become. Once the drink is spiced to your liking, remove the jalapeños.



TO MAKE JUST ONE DRINK

When ready to serve, salt the rims of 4-6 glasses. Add ice to each glass and pour the margaritas over the
ice. Add a grapefruit and a lime wedge.

Salt the rim of your glass. Combine all the ingredients in a cocktail shaker and fill with ice. Shake until
combined and then strain into your prepared glass. The longer you shake the drink, the spicier it will be
come. Add a grapefruit wedge and a slice of jalapeño if desired.


