RKF Recipes V-

This crisp, refreshing mixer is made with all-natural fruit juices,
sweetened with organic agave and kissed with hibiscus, making
it the perfect complement for vodka, tequila or whiskey!

Spicy Paloma
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Ingredients
¢ 1.0 oz. Premium Tequila
¢ 2 0z. Red Kitchen Foods Low Calorie Hibiscus Mixer

¢ 1 oz. Fresca
e Juice of 1/2 grilled lime
¢ Juice of 1/4 grilled Ruby Red grapefruit

¢ 2 Red Kitchen Foods LI'L GEMS Candied Jalapenos muddled in
bottom of glass

Directions

1. Combine all ingredients, except muddled LI’L GEMS, in a hand-shaker with several ice
cubes, shake until shaker starts sweating (about 40-50 quick shakes)

2. Put muddled LI'L GEMS in bottom of a martini glass

3. Pour shaker contents into martini glass

4. Garnish drink roasted Grapefruit rind
Drink Tip: Ice cubes from shaker are flavored with liquor, they can be added to drink for extra coldness!
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