Often seen on margaritas and Bloody Marys, rim
coatings are a unigue way to add extra interest
and flavor to your cocktails. After moistening the
outside of the rim with a lemon wedge or other

C OAT T H E R I M citrus fruit, almost any powdered or crystallized

ingredient, such as sea salt, sugar, cocoa powder

OF A GLASS and celery salt, can be used to “rim” a glass.
Coatings should be on the outside of the rim
only—the idea is to have the coating hit the
tongue before the drink does.

Coat the Rim of a Glass
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