THE ULTIMATE Margarita!!                                                                               Kurt’s favorite

	Tequila
	One Cup 

	Triple Sec
	¼ Cup

	Limeade – frozen concentrate
	½ can (six ounces

	Lemon Juice
	One fresh lemon - juiced

	Ice
	Three cups – large cubes

	Water
	½ Cup

	Limes
	Wedges for garnish


1. Put ice cubes in blender.

2. Pour in tequila & triple sec so the ice starts diluting the liquor.

3. Add the lemon juice, limeade concentrate and water.

4. Pulse the blender long enough to get the concentration mixed, so it sort of fizzes.

5. Cut a wedge of lime and hang it off the glass if you want!

· Adjust the water to alter the strength of the margarita mix, DO NOT adjust the alcohol ratio.

· FRESH lemon juice is a must!  MAKE SURE YOU REMOVE ANY SEEDS!

· Use MinuteMaid Lime juice if you can.

· Use Sauza’s Gio Gold Tequila.  This brand is smooth and reasonably priced. 

· Many brands of Triple Sec have and orange flovor.  Use a brand that is ‘neutral’ Triple Sec like Chateaux.

