
This recipe came from Minced blog at www.mincedblog.com. 

Cranberry and Orange Margarita 
Makes 1 refreshing cocktail 

If I could change one thing about this cocktail, it would be the color.  The 
cranberry syrup is so beautiful that it saddens me that when mixed with 
everything else it yielded a light pink drink.  If you were so inclined, you could 
add cranberry juice in place of the orange juice for better color.  

In terms of measurements, one ounce equals 2 tablespoons.  Most jiggers are 
either 1 ounce or 1-½ ounces.  The latter being the amount of liquor considered a 
serving. 

Zest and juice from one orange 
Margarita salt 
Juice from one lime 
1 ounce cranberry simple syrup (see recipe below) 
1 ounce good quality tequila 
½ ounce Cointreau liqueur 
Lime slice, for garnish 

In a shallow bowl, rub the orange zest into the margarita salt with your fingers 
until incorporated and the salt is slightly orange.   Rub the lime slice around the 
edge of a margarita glass and then dip the edge of the glass in the orange-infused 
margarita salt.  Turn to coat.   

Fill a cocktail shaker with ice.  Add the fresh orange juice, lime juice, cranberry 
simple syrup, tequila, and Cointreau and shake to combine.   Use a strainer to 
pour the concoction into the prepared glass.  Serve immediately garnished with a 
lime slice.  

Cranberry Simple Syrup 
Makes about 1 ½ cups 
 
1 cup granulated sugar 
1 cup fresh cranberries 
1 cup water 
 
Combine the sugar, cranberries and water in a small saucepan and bring to a boil.  
The cranberries will pop as they cook.  After 2 minutes, reduce the heat to a 
strong simmer and simmer for 10 minutes.  Remove from the heat and let sit for 
10 minutes before straining through a fine mesh strainer.   Allow the syrup to cool 
before using.  Simple syrup will keep in the fridge for one week.   


