
 
 
 
 
 
 

Fresh White Peach Margarita  
 

When life gives you lots of lemons…make lemonade. When your orchard gives you lots of white 
peaches…make a margarita. 

 

 
2 tablespoons Sugar in the Raw for the glass rim 
One lime wedge 
One large fresh white peach, peeled, pitted, and cut into large chunks 
1 teaspoon simple syrup* 
1 ½ ounces premium tequila 
2 tablespoons freshly squeezed lime juice 
½ ounce triple sec 
½ cup crushed ice 
 
 
Sprinkle the raw sugar on a small flat plate. 
 
Rub the rim of the margarita glass with the lime wedge and dip the rim of the glass into the raw 
sugar. 
 
Discard the lime wedge. 
 
Place the rest of the ingredients into a blender and pulse until smooth.  
 
Pour into the sugar rimmed glass and enjoy immediately! 
 
Makes one margarita. 
 
 
* To make simple syrup, place 1 cup of water and 1 cup of granulated white sugar in a small sauce pan and bring it to a 
full boil. Turn off the heat and allow the syrup to cool completely before using it. Any extra can be stored in a glass jar in 
your refrigerator. 
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