
Margarita
 Vegetarian   Vegan   Gluten Free   Dairy Free

SIDE DISH

Ingredients
2 ounces percent agave silver/blanco tequila  divided 

2 tablespoons agave nectar  light 

0.8 cup ice cubes

1 tablespoon kosher salt

4  limes  divided 

0.5 small valencia orange

Equipment
sieve

READY IN

5 min.

SERVINGS

1

CALORIES

409 kcal

https://whatsheate.com


Directions
Watch how to make this recipe.

Pour 1/2-ounce of the tequila into a small saucer.

Spread the kosher salt in a separate small saucer. Dip the rim of a martini or other wide

rimmed glass into the tequila. Lift out of the tequila and hold upside down for 10 seconds to

allow for slight evaporation. Next, dip the glass into the salt to coat the rim. Set aside.

Halve 2 of the limes, cut a thin slice for garnish from 1, and set aside. Juice the halved limes

into the bottom of a Boston-style cocktail shaker.

Cut the remaining 2 limes and the orange into quarters and add them to the juice in the

shaker.

Add the agave nectar to and muddle for 2 minutes until the juices are release. Strain the juice

mixture through a cocktail strainer into the top of the shaker and discard the solids.

Return the juice to the bottom of the shaker, add the remaining 1 1/2 ounces of tequila and

any remaining on the saucer.

Add the ice to the shaker, cover and shake for 30 seconds. Strain the mixture through a

cocktail strainer into the prepared glass, garnish with reserved lime slice, and serve

immediately.

Nutrition Facts

 PROTEIN 2.12%
  FAT 2.05%

  CARBS 95.83%

Properties
Glycemic Index:104.5, Glycemic Load:19.8, Inflammation Score:-7, Nutrition Score:13.834347890771%

Flavonoids
Hesperetin: 128.32mg, Hesperetin: 128.32mg, Hesperetin: 128.32mg, Hesperetin: 128.32mg Naringenin: 16.47mg,

Naringenin: 16.47mg, Naringenin: 16.47mg, Naringenin: 16.47mg Luteolin: 0.09mg, Luteolin: 0.09mg, Luteolin:

0.09mg, Luteolin: 0.09mg Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg, Kaempferol: 0.06mg

Myricetin: 0.07mg, Myricetin: 0.07mg, Myricetin: 0.07mg, Myricetin: 0.07mg Quercetin: 1.29mg, Quercetin: 1.29mg,

Quercetin: 1.29mg, Quercetin: 1.29mg

Nutrients (% of daily need)



Calories: 408.93kcal (20.45%), Fat: 1.04g (1.6%), Saturated Fat: 0.07g (0.41%), Carbohydrates: 109.21g (36.4%), Net

Carbohydrates: 100.36g (36.49%), Sugar: 76.13g (84.59%), Cholesterol: 0mg (0%), Sodium: 6994.62mg (304.11%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.42g (4.83%), Vitamin C: 120.3mg (145.82%), Fiber: 8.85g

(35.41%), Vitamin K: 23.82µg (22.68%), Vitamin B6: 0.38mg (18.75%), Folate: 65.45µg (16.36%), Vitamin B1: 0.24mg

(16.17%), Vitamin B2: 0.24mg (13.86%), Copper: 0.24mg (11.92%), Calcium: 118.27mg (11.83%), Vitamin E: 1.64mg

(10.96%), Potassium: 365.63mg (10.45%), Iron: 1.8mg (10.02%), Vitamin B5: 0.7mg (7.02%), Vitamin B3: 1.35mg

(6.76%), Magnesium: 23.82mg (5.96%), Phosphorus: 55.95mg (5.59%), Vitamin A: 242IU (4.84%), Selenium: 3.01µg

(4.3%), Manganese: 0.06mg (2.82%), Zinc: 0.37mg (2.49%)


