
The Triplett Margarita on the Rocks 
Submitted by: Jon Triplett 

Ingredients: 
• 3 - ¾ oz. shots of fresh squeezed Key Lime Juice
• 3 - 1 ¼ oz. shots of your favorite Top Shelf Tequila
• 3 - 1 ¼ oz. shots of Cointreau Triple Sec Orange Liquor
• 2 - ¾ oz. shots of pure agave nectar

(more or less depending on how sweet you like the drink)
• Course salt

Directions: 

1. In a shaker glass combine all the ingredients and shake until the pure agave nectar has

dissolved in the drink. It takes a minute.

2. Rim a glass with coarse salt.

Add ice and the drink from the shaker.

As the ice melts, the drink mellows.

Products used: 

LIME SQUEEZER 

MEASURING CUP 

16 OZ COCKTAIL SHAKER 

MARGARITA GLASS RIMMER 

MARGARITA CACT US GLASS 12 OZ. 
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https://www.missionrs.com/winco-ls-8g-lime-squeezer.html
https://www.missionrs.com/oxo-1057904-measuring-cup-mini-angled.html
https://www.missionrs.com/american-metalcraft-csj116-cocktail-shaker.html
https://www.missionrs.com/tablecraft-h5633-5-tray-margarita-glass-rimmer.html
https://www.missionrs.com/libbey-glassware-3619js-margarita-cactus-glass-12-oz.html
https://www.missionrs.com/
https://www.facebook.com/missionrs
https://www.instagram.com/missionrestaurantsupply/
https://www.youtube.com/missionrs
https://www.linkedin.com/company/mission-restaurant-supply
https://www.missionrs.com/

