LIBATION STATION

Watermelon Paloma
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Looking to cool down this summer when the temperatures
soar? Try this delicious cocktail and you won’t be
disappointed!

INGREDIENTS:

* Two 1-inch watermelon cubes

* 1.5 oz Don Julio Blanco Tequila

* 1 0z fresh grapefruit juice

.5 0oz Simple Syrup (see recipe below)

SIMPLE SYRUP RECIPE:

In a saucepan bring 1 cup of water to a simmer. Once the
water is simmering stir in 1 cup of granulated sugar until
fully dissolved. Transfer to a heat-resistant container and
chill for 10 minutes.

METHOD:

In a shaker tin muddle the watermelon, then add the
tequila, grapefruit juice, and simple syrup and shake well.
al - Strain into a highball glass with a Tajin Rim and garnish
with a pineapple leaf and watermelon cube.
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