MIXOLOGY

Mixing

it Up
Margaritas,
From Classic to
Re-Imagined
BY BILL BURKE
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Please drink responsibly.

V

ermont's winters can be long, which we love, but when it gets warm and the Green
Mountain State lives up to its nickname, breaking out the blender is a great way to
celebrate the vibe.
The classic margarita is a perfect refresher during these warmer months, and variations on
the tried-and-true summer favorite can bring a little extra game to your glass. Whether you
prefer it frozen or on the rocks, there's a reason the humble margarita is an ideal summer sipper: It checks nearly every box on the list of discernible tastes. It combines the salt on the rim
of the glass, the sweetness of the agave, the bitter notes of tequila and the sour of the limes.
Where did it all begin? Depends on who you ask. Some say its origin story traces back to
Acapulco, Mexico, when, in 1948, a Dallas socialite named Margarita Sames mixed blanco
tequila with Cointreau and lime juice. Still others claim it's simply a twist on the classic Daisy
cocktail, which is essentially a margarita with soda and a rotating lineup of spirits.
A preponderance of cocktail historians, however, credit Carlos “Danny” Herrera, owner of the
Rancho de la Gloria bar, with inventing the margarita for a Ziegfield showgirl named Marjorie
King in 1938. According to legend, Marjorie was allergic to many spirits, but not tequila, which
turned out to be a stroke of luck for fans of this sweet-and-tart drink. He experimented with
tequila, Cointreau and lime juice, added some shaved ice, gave it a good shake and a cocktail
legend was born. He named it the Margarita — Spanish for Marjorie.
To experience Herrera's handiwork firsthand, start with the classic — a refreshing mix of lime,
orange and tequila flavors perfect for summer sipping. It's easy, delicious, and you'd be hard-pressed
to find someone who doesn't love this crowd-pleaser.

Tips from the Pros:
Make Your Best Margarita

Classic
Margarita

• Use 100% agave tequila:
better ingredients = better taste
• Use fresh ingredients: fresh lime juice,
not bottled lime juice
• Use larger ice cubes: It lasts longer and
doesn't melt as quickly as small chips
• Margaritas should be shaken,
not stirred:
Shaking your margarita adds bubbles
and frothiness

serves 2

courtesy seriouseats.com

4 ounces blanco tequila
2 ounces Cointreau
1½ ounces fresh juice from
		 two limes
1 lime wedge, plus 2 lime 			
		 wheels for garnish
1 tablespoon coarse salt,
		 for glass rims
Run the lime wedge around the outer
rims of two rocks glasses and set aside. In a
cocktail shaker, combine tequila, Cointreau and
lime juice. Fill with ice and shake until thoroughly
chilled, about 15 seconds. (The bottom of a metal
shaker should frost over.) Fill glasses with fresh ice
and strain margarita into both glasses. Garnish
with lime wheels and serve.

Always drink in moderation.
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MIXOLOGY: MARGARITAS, RE-IMAGINED

Tommy's Margarita was created in the early
1990s by Julio Bermejo at Tommy's Mexican
Restaurant in San Francisco. The twist on the
Tommy's is that instead of using an orange
liqueur such as Cointreau as the sweetener, it
uses agave — the same plant used to produce
tequila. Also, Tommy's calls for reposado
tequila, which is a bit of a departure from
most margarita recipes. (See sidebar for the
difference between blanco, reposado and
anejo tequilas.)

Tommy's Margarita
courtesy vice.com

2 ounces reposado tequila
1 ounce fresh lime juice
½ ounce agave nectar or juice
1 lime wedge
		 Kosher salt
		Ice
Moisten the outer rim of a rocks glass with
the lime wedge and coat lightly with salt. Fill a
cocktail shaker with ice. Add the tequila, lime
juice and agave nectar. Shake well. Strain into
the rocks glass. Top with fresh ice, lime wedge
garnish and serve.

Rim Your Glass
Adding salt to the rim of your margarita
glass helps to enhance the lime and orange/sweet and sour flavors. At the same
time, it tames any bitter flavors from the
tequila. Here's how: Dip the rim of your
glass into a shallow plate or bowl of water,
lime or lemon juice (you can also moisten
the rim with a lemon or lime wedge);
then, evenly dip the rim into whatever
you're rimming the glass with — in the
margarita world, typically salt.
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Bring a little heat to your margarita with this take. The coins add some spice, but the drink
retains the flavors that make it so popular. Muddling the jalapenos creates just enough bite to
be noticeable, but without overpowering the vegetal notes of the blanco tequila and the recognizable sweet-and-tart characteristics. Tip: Want it hotter? Drop another coin into the shaker.

Spicy Margarita
2
½
½
3

courtesy liquor.com

ounces blanco tequila
ounce orange liqueur
ounce agave syrup
jalapeno coins, seeds removed

1 lime wedge
1 ounce lime juice, freshly squeezed
		 Salt for rim

Rub the rim of a rocks glass with a lime wedge, dip the rim in salt to coat and set aside. Add two
jalapeno coins to a shaker and gently muddle. Add the blanco tequila, orange liqueur, lime juice
and agave syrup, plus ice, and shake until well chilled. Strain into the prepared glass over fresh ice.
Garnish with a jalapeno coin.
Please drink responsibly.

Know Your Tequilas
Most tequila recipes call for blanco, but
Tommy's Margarita, in particular, uses
reposado. Here's the difference between
blanco, reposado and anjeo tequilas:
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Typically clear in color, blanco tequila is
un-aged and stored or bottled soon after
distillation. There are no oak or aging
flavors, and it best expresses the flavor of
agave, freshly distilled.
Meaning "rested" in Spanish, reposado
tequila ranges from straw to amber in
color. It’s aged a minimum of two months
but less than a year in oak barrels. It’s mellower than a blanco, and quite often picks
up notes from the wood in the barrels.
Anejo tequila is aged for at least a year
but less than three years in small oak
barrels. The process imparts a smoother,
more complex flavor profile, with a slightly spicier flavor and darker color.
Actor Matthew McConaughey whipped up
his own take on the classic during an episode
of "Guy's Big Bite" on the Food Network.
McConaughey's margarita brings a little more
tart to the glass, and certainly — as the cranberry juice drizzles down into the cocktail — a
different look. We think it's “alright, alright,
alright.” (That's good.)

Just Keep Livin' Margarita
courtesy foodnetwork.com

serves 2

½ cup anejo tequila
¼ cup freshly squeezed lime juice
¼ cup orange liqueur
¼ citrus soda (recommended: Orangina)
¼ cup tonic water
2 tablespoons cranberry juice
		 Lime wedges, for garnish
		Ice
Fill two lowball glasses with ice. Divide the ingredients, except cranberry juice, evenly among the
glasses and stir to combine. Top each drink with
a splash of cranberry juice, garnish with lime
wedges and serve.
Always drink in moderation.
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