
Spicy Michelada
B L O O D Y  M A R Y  M I X E R

A bold and refreshing Mexican beer cocktail that blends light lager with lime juice, savory sauces like Worcestershire and

hot sauce, and a salted rim for a spicy, tangy kick.

D I F F I C U L T Y :  3 G L A S S W A R E :  H I G H B A L L  

I N G R E D I E N T S

S E R V E S  1

Fever-Tree Bloody Mary Mix 4 oz

Lime juice 0.5 oz

Hot sauce 0.5 oz

Mexican Lager 1 bottle

M E T H O D

Step One: Salt Rim of a highball glass and add a healthy scoop of fresh ice.

Step Two: Layer in Bloody Mary mix, hot sauce and fresh lime juice

Step Three: top with a Mexican lager

Tip: For the best Michelada, chill your glass first and rub the rim with lime juice before dipping it in chili-lime salt or

Tajín—this adds an extra layer of flavor with every sip.


