
Trudie’s Rocking Margarita Mix 

¼ Cup of Simple Syrup (or plain sugar) or Sugar Free (Truvia liquid Stevia) 
¼ Cup of Fresh Lime Juice 
¼ Cup of Fresh Lemon Juice 
½ Cup of Water 
**Kosher/Margarita Salt, Tajin, Limes Slices for glasses 

Need 1.5 – 2 ounces of GOOD Tequila  
That will not take away from the margarita.   Does not 
need to be too expensive… This way you can have 
more tequila…Here are our favorites for margaritas! 

Need Ice - Pour over ice in a glass or blend in a 
blender to make a frozen margarita  

Simple Syrup Recipe 
Ingredients 

 2 cup granulated sugar
 1 cup water

Steps 
1. Add the sugar and water to a small saucepan over medium heat.
2. Stir until sugar is dissolved.
3. Let cool, then pour into a glass jar and seal tightly with a lid.
4. Simple syrup will keep, refrigerated, for about one month.
5. The best part? Your homemade simple syrup, once sealed refrigerated,

can live a happy, productive life for up to a month
Or you can by the Sugar Free Simple Sugar Truvia   

Kosher Salt ‐ If you would like to salt the rims of your glasses, run a lime wedge around the 
rims and then dip them in coarse Kosher Salt.  If you like a chili‐lime kick add the Taiin 
to the salt first. 
Lime Slices/Wedges – Add as garnishes or for that extra shot of tequila you may want! 



Mark’s Rocking Mocktail Margarita Mix 

¼ Cup of Simple Syrup (or plain sugar) or Sugar Free (Truvia liquid Stevia) 
¼ Cup of Fresh Lime Juice 
¼ Cup of Fresh Lemon Juice 
½ Cup of Water  

Need Ice - Pour over ice in a glass or blend in a blender to make a frozen drink 

For a Sparkling Mocktail substitute the water for sparkling water 

Simple Syrup Recipe 
Ingredients 

 2 cup granulated sugar
 1 cup water

Steps 
6. Add the sugar and water to a small saucepan over medium heat.
7. Stir until sugar is dissolved.
8. Let cool, then pour into a glass jar and seal tightly with a lid.
9. Simple syrup will keep, refrigerated, for about one month.
10. The best part? Your homemade simple syrup, once sealed refrigerated,

can live a happy, productive life for up to a month.
Or you can buy the Sugar Free Simple Sugar Truvia below 


