
  DRINKS 

From the desk at Elbow Tree Cottage 

Classic Margarita 
Happy hour at home 
 
SERVES 1 | PREP 3 min | COOK N/A | READY 3 min 
 
  
INGREDIENTS 
 

 DIRECTIONS 

Optional: lime for rimming glass 

Optional: salt or sugar for 
rimming glass 

1 1/2 ounces tequila 

1 ounce triple sec (Cointreau) 

3/4 ounce lime juice (fresh) 

Garnish: lime wedge 

 Gather the ingredients. If desired, rim a chilled cocktail or 
margarita glass: Wet the rim with a lime wedge, then dip or 
roll it in a small dish of salt or sugar. 

 Pour the tequila, triple sec, and lime juice into a cocktail 
shaker filled with ice cubes. 

 Shake well 

 Strain into the prepared glass with or without fresh ice. 

 Garnish with a lime wedge. Serve and enjoy. 

  

NOTES 

Choosing quality liquors is essential to a superior margarita. Tequila is the main ingredient and a 
cheap, low-quality tequila will only bring the drink down. Pick up a medium- to high-end blanco or 
reposado tequila and a premium triple sec, such as Cointreau, for this cocktail. 

Likewise, you'll get a better margarita with fresh-squeezed lime juice. The average lime yields about 
1 ounce of juice, which is about perfect for this recipe.  

RECIPE VARIATIONS 

If you prefer a tart margarita, pour equal amounts of triple sec and lime juice or try 1 ounce of lime 
juice and 1/2 ounce of triple sec. 

To make it a little sweeter, add about 2 teaspoons of simple syrup or agave nectar. 



  DRINKS 

From the desk at Elbow Tree Cottage 

For a simple twist, try a blue margarita. The recipe simply substitutes blue curaçao for the triple sec 
to create a stunning drink with the same flavour. 

When you're ready to add flavour, there are many fruity margarita recipes to choose from. Apple, 
strawberry, and watermelon are favorites, though almost any fruit works and most can be either 
shaken or blended. 

You can also enjoy the more uniquely flavoured margaritas. Coconut, chocolate, and tamarind are 
just a few variations that are as fun to make as they are to drink. 

Not a fan of tequila? Pour a shot of vodka instead and you'll have a vodkarita (essentially the same 
as a kamikaze cocktail).  *Thanks to The Spruce Eats 

 


