	Sam Choy's Li Hing Mui Margarita

1 oz tequila                             1/2 ounce Triple Sec
1 oz sweet-and-sour mix        Splash of lime juice
Enough ice to fill glass
     1 tsp li hing powder 

Splash of simple syrup (see note)
Blend liquors and ice (shake, or place in blender for a frozen margarita).  Moisten the rim of the glass and dip in li hing powder.  Pour blended margarita into glass and sprinkle with 1/2 teaspoon li hing powder.  Garnish with a slice of lime. Serves 1. 

For a virgin margarita: Leave out tequila and double the amounts of sweet-and-sour mix and simple syrup. 

Note: To make simple syrup, mix equal parts sugar and water in a saucepan over low heat to dissolve sugar.  Then boil 5 minutes to make a clear syrup.

	LI HING POWDER

What is it?

Sometimes referred to as the “Hawaiian Spice,” it is derived from Li Hing Mui Seeds.  Li Hing Mui is a dry plum that is both salty and sweet.  A staple of local Hawaiian snack foods.

What do I do with it?

Sprinkle it on anything you want to spice up your food local style.
Need ideas for what to put it on?
· Gummies (Bears, worms, etc.)

· Fresh Fruit (Pineapple, oranges, apples, etc.)

· Dried Fruit (Mango, Apricot, Plums, etc.)

· Shave Ice (aka Shaved Ice or Snow Cones)

· Margaritas (see recipe included)


