
Tajin Seasoning

2 Lime Wedges

Ice

1 oz. Lime Juice

1 tablespoon Jalapeno Syrup

2 teaspoons Agave Syrup

Chilled Barbet Wild Card

A few thin slices of Jalapeno

to garnish

S P I C Y
M A R G A R I T A

Get ready to impress your taste buds with this delightful
drink, boasting the iconic scent of lavender. But be warned, if

you go overboard, this flower can pack a punch, so let your
taste buds be your guide as you mix in just the right amount.

Sprinkle 1 tablespoon of Tajin onto a plate.
Run the lime wedge around the rim of the

glass of your choice and dip into the
seasoning. Fill the glass with ice. 

Add a pinch of Tajin with the juices and the
syrups to a cocktail shaker. Fill with ice and

shake for 30 seconds. Then strain into the
prepared glass. 

Top with Barbet Wild Card and garnish with
Jalapeno slices.

INGREDIENTS PREPERATION


