Other Uses for Margarita & Mojito Mixes

Mini Pies

I did this for my meeting, it was good! We did it in the Mini Muffin pan and I made little graham cracker crusts. The consensus was it was good but a little too sweet, and cut back a bit on the Itty Bitty Bevs mixture, it was too limey.

Mock Key Lime Pie

I have been doing a lot of shows in Feb with non-drinkers, last night I did a whole huge group from the Mormon Church, but told them I would include the recipe with their orders since they were getting it for free, and they could call it "Mock Key Lime Pie". They loved it.

Itty Bitty Samples

WOW!!! I did this for my Home Builders show yesterday. I served in on mini vanilla wafers so everyone could sample. In the first hour, I sold all 4 boxes I took with me! I will do this at every vendor event! I mixed it at home and stored it in my Salad Spinner bowl with the cool insert and lid. I filled the EAD with it and people were AMAZED! (including me). I will be making this at all of my shows this month with Fajitas! Super Simple and inexpensive!

Fruit Dip

This would be a great fruit dip..my kids have been using it on strawberries. It is not green but you could add a drop or 2 of green food coloring.

Another lady used the filling (cool whip, milk, itty bitty bev) mixture as a delicious DIP. She had the graham cracker sticks, but I would think you could use some other dessert cookies, or even fruit too.
Bitty Bev Squares

2 sleeves graham crackers, chopped
1 ½ sticks butter 
¾ c sugar

· Mix and spread into medium sheet pan. Bake for 7 min on 350^. Cool. 

8 oz cool whip
1 can sweetened condensed milk
3-4 Tbl. Itty Bitty Bevs margarita mix

· Mix and spread over crust. Freeze for 30 minutes. Cut into squares and serve. 
So good and go further than the pie [image: image1.png]



Itty Bitty Sample Varieties

I LOVE the idea of mixing it like pie filling & using the EAD to top not only graham crackers, & Nilla Wafers, but also sugar cookies, shortbread cookies, (any variety of) Keebler Sandies Cookies! Shortbread cookie crust is my pic when I make Key Lime pie. It is extra yummy when made with the Sandies cookies- ANY of the nut varieties add an extra layer of flavor!

Bitty Bev Square Options

On more idea- I haven't tried it yet, but what about a crushed pretzel crust when making on the sheet pan? That would give it both some crunch & also the salt that would be part of the flavor mix when served as drink in a salt rimmed glass.

Bitty Bev Samples 2

A gal at our meeting said yesterday she puts the filling into our EAD and can pipe it onto Vanilla wafers for individual desserts.

Itty Bitty Pie & Bars
Here is a recipe shared by another director on a loop I am part of. You could also just use water or sparkling water with the mix for a non-alcohol version of the drink.

ITTY BITTY BEVS MARGARITA DRINK MIX PIE AND BARS
(Pie)
1--graham cracker crust (regular size)
8 oz. cool whip, thawed
14 oz. can sweetened condensed milk
4 T. margarita drink mix (dry) (one package will make (2) pies)
zest of one small lime

1. In Classic Batter Bowl dissolve drink mix in sweetened condensed milk, fold in
cool whip and put in graham cracker crust. 
2. Garnish with fresh lime zest. 
3. Freeze for 30-45 minutes. 
4. Slice & serve. 
Very refreshing and yummy!  Perfect for a cool, refreshing no-bake dessert!!

( Bars)
1. In Small Batter Bowl mix 1 ½ c. graham cracker crumbs, 2 Tbsp sugar, 6 Tbsp melted butter or margarine. 
2. Press in bottom of Medium Sheet Pan. 
3. Bake in 350⁰ oven for 8 min. Cool completely.
4. When crust is cooled make filling as above. 
5. Spread in pan and freeze for 30 min. 
6. Slice into serving pieces, top with Cool Whip swirl using Easy Accent Decorator, garnish with lime zest. 
7. Serve and enjoy. 
Makes 24 Serves

Non-Alcoholic Mix Ideas

· We used 7up and it was good!

· Sparkling water was suggested by Home office

· Last night we tried the Cucumber Mojito mixed with plain water and served over ice and it was awesome and refreshing. There is NOTHING on the market to make Mojitos from a mix that is as good as the new Pampered Chef mix! (Some people thought it was too minty but adding some bruised cucumber peel or even slices might tone the mint down a bit if it's too strong for you.) Repeat - love, love, loved it! [image: image2.png]



· I used a 2 liter sprite in the margarita mix and it was very good. But it is a little pricey to use at home just for casual use.

· I think it would be good, but don't know. I tried Ginger Ale and liked the fizzy effect, but it was a little sweet for me. I always drink diet soda and would probably use the diet version of Ginger Ale next time. Club Soda might be a good alternative for me as it wouldn't have that sweet flavor.[image: image3.png]



