


“Tornadoes

RECIPE BY LAURA LORENZ

BAsIC MARGARITA SLUSHIE
60Z FROZEN LIMEADE CONCENTRATE (STILL FROZEN)
1.5 CUPS ICE (I JUST USED CUBES FROM THE FRIDGE)
20Z TEQUILA
10Z TRIPLE SEC

BLEND IN A BLENDER UNTIL SMOOTH AND THEN PLACE IN A FREEZER-SAFE
ZIPLOC BAG AND FREEZE FOR 30 MINUTES TO ONE HOUR.

RED SANGRIA SLUSHIE MIX

AHEAD OF TIME: FREEZE 1 CUP OF LYNFRED SANGRIA ROUGE WINE* IN
AN ICE CUBE TRAY

FREEZE 1 CUP OF FROZEN MIXED BERRIES

BLEND FROZEN LYNFRED SANGRIA ROUGE WINE AND 1 CUP FROZEN MIXED BERRIES.
FREEZE FOR 30 MINUTES TO ONE HOUR IN A ZIPLOC BAG.

ASSEMBLY
SALT RIM OF MARGARITA GLASSES WITH SALT OR TA]IN. IF YOU HAVE A SWEET TOOTH,
TRY SUGAR ON THE RIM.

TO SWIRL, POUR THE REGULAR MARGARITA MIXTURE INTO A SERVING GLASS AND
DOLLOP THE SANGRIA ROUGE MIXTURE ON TOP. THEN SWIRL WITH A KNIFE.

*T1ps*
THE LONGER YOU FREEZE THE MIXTURES, THE THICKER THEY BECOME.
THIS RECIPE MAKES ROUGHLY 2 COCKTAILS, DEPENDING ON GLASS SIZE.



