
Spicy Mezcal Margarita
M A R G A R I T A  M I X E R

A classic Margarita is hard to beat. And now you can make on in less than a minute. Zesty & juicy, packed full of citrus

which perfectly complements the smoky mescal and the jalapeños or chillies bring the heat.

D I F F I C U L T Y :  2 G L A S S W A R E :  R O C K S  

I N G R E D I E N T S

S E R V E S  1

Fever-Tree Margarita Mixer 100 ml

Mezcal, infused with jalapeños and coriander 50 ml

Agave 7.5 ml

Ice Lots

Fresh jalapeños handful

Coriander handful

M E T H O D

Step One: Fill a shaker or container with plenty of ice, add the infused Mezcal and agave.

Step Two: Add the Margarita Mix, seal and shake for 15 seconds.

Step Three: Strain into a tumbler glass over ice, add jalapeños and corriander to garnish.



Top Tip: Add a Tajin rim to your glass for an extra dash of flavour!


