LA VILLA BONITA

MEXICAN CULINARY VACATION

SMOKY MEZCALITA

Serves 2

3 oz. of Mezcal

3 oz. of orange liquor (Cointreau or Grand Marnier
or your own homemade liquor)

3 oz. lime juice

1% oz. simple syrup

Mix of Worm Salt (if you have it) and sea salt
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Prepare your glasses with lime around the rim and dip in a mixture of the worm salt and sea salt.
If you don’t have worm salt just use the sea salt. Place ingredients in your shaker and SHAKE!

SPICY MARGARITA

Serves 2

3 oz. of Tequila

3 oz. of Ancho Reyes Verde

3 oz. lime juice

1% oz. simple syrup

Mix of Worm Salt (if you have it) and sea salt

Prepare your glasses with lime around the rim and dip in a mixture of the worm salt and sea salt.
If you don’t have worm salt just use the sea salt. Place ingredients in your shaker and SHAKE!

Do you love La Villa Bonita and Chef Ana’s videos? Help Chef Ana keep her promise of an episode
a day as we get through this time together. Reserve. Subscribe. Donate. Make your culinary
vacation reservation with flexible open dates and a big discount or reserve with a deposit of only
S500 USD per person. More at http://bit.ly/keeplvbcooking. Donate at gofundme
http://gf.me/u/xrm8w7. All donations apply as a credit to future reservations, will help with
basic expenses, and will keep our employees safe at home. Help Chef Ana keep her promise of
an episode a day as we get through this time together! Sign up for all of the recipes with our
newsletter at www.lavillabonita.com and subscribe to our youtube channel at
www.youtube.com/lachefana

www.lavillabonita.com
+1-646-216-8604 US
Mexicds # 1 Culinary Vacation Destination
reservations@Iavillabonita.com
www.youtube.com/chefana
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