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I love the flavor of coconut and I also enjoy margaritas.  I silently oohed and ahhed to myself when I
came across this recipe my friend shared on facebook for coconut lemongrass margaritas.  They are
made with coconut tequila.  I had no idea there was such a thing.  You can read all about how to make
them on Shannaâ€™s blog pineapple and coconut.   Iâ€™m an on the rocks kind of gal, but if you
prefer your margarita frozen Shanna also shares a frozen version.
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After youâ€™ve quenched your thirst, you may want to add some food to accompany your margarita. 
Check out my recipe for shrimp ceviche tostadas.  They are light, quick and easy to make.  My photo of
the tostadas doesnâ€™t quite do them justice, unlike Shannaâ€™s drink photos which make me
thirsty.
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