
pitcher of strawberry-lemon margaritas

BY CAROLINE CHAMBERS

Cook time: ~5 minutes!

Tools:

● Chef’s knife (or any knife — it’s for destemming the strawberries)
● Blender
● Lemon squeezer, if you’ve got one
● Pitcher (optional)

Ingredients:

● 1 cup blanco tequila
● 1 cup fresh strawberries, destemmed (you don’t have to cut them up, but really pack

them in there!), plus a few strawberry slices for garnish
● 1/2 cup fresh lemon juice (from 3 to 4 lemons), plus some thin lemon slices for garnish
● 1/4 cup orange liqueur (such as triple sec or Grand Marnier, OR, for less sugar, the juice

of 1 large orange — but add an extra splash of tequila!)
● 1 tablespoon fresh mint leaves, plus more for garnish
● Sugar, agave syrup, or simple syrup to taste, if needed

Add 1 cup blanco tequila, 1 cup fresh strawberries (destemmed), 1/2 cup fresh lemon
juice, 1/4 cup orange liqueur, and 1 tablespoon fresh mint leaves to a blender and blend on

https://www.amazon.com/Global-Model-Chefs-Knife-Japan/dp/B07YQ8RQKP?dchild=1&keywords=Global+Model+X+Chef%27s+Knife+-+Made+in+Japan,+8%22+(Fine+Edge)&qid=1628543433&sr=8-1&linkCode=sl1&tag=carolinechamb-20&linkId=c6a30a8c7793047c8e1a1504298ffb7a&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Vitamix-Professional-Professional-Grade-Low-Profile-Container/dp/B00LFVV8CM?dchild=1&keywords=Vitamix+Professional+Series+750+Blender,+Professional-Grade,+64+oz.+Low-Profile+Container,+Black,+Self-Cleaning+-+1957&qid=1628543098&sr=8-3&linkCode=sl1&tag=carolinechamb-20&linkId=8f42f24d574a0b022d2f3f4431da9a51&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Rated-Zulay-Premium-Quality-Squeezer/dp/B00YBP918M?dchild=1&keywords=lemon+squeezer&qid=1627928702&sr=8-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUExWjVKOVZZWlFMQjZWJmVuY3J5cHRlZElkPUEwMjU3MzExTzVMU1FVSVI3VUtOJmVuY3J5cHRlZEFkSWQ9QTAyMjc0NTAzT084N1QxRkNDR05MJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ%3D%3D&linkCode=sl1&tag=carolinechamb-20&linkId=c1923ec55db3053bc6670f6bb1bf1192&language=en_US&ref_=as_li_ss_tl


high speed for 20 to 30 seconds, until no strawberry specks remain. Taste. If your strawberries
weren’t at their peak it may need to be sweetened. If so, add a touch of agave syrup, sugar,
or simple syrup.

To serve, you can either add it to a pitcher filled with ice and let people pour their own, or you
can pour it evenly into 4 glasses full of ice. Garnish with thinly sliced strawberries, thinly
sliced lemon, and fresh mint and ENJOY!

NOTES:

● This recipe will also work with raspberries or blackberries if you have a high-enough
powered blender to blend the seeds, or if you’re OK with a bit of texture.


