
Got a bunch of leftover harvest time gourds lying around?  Don’t let those beauties go to waste. 
Make some pumpkin and tequila combinations. Check out these drinks and dessert ideas.

Spiced Mexi-Latte warms you up on a crisp day. You’ll need 1/2 cup Jose Cuervo Tradicional; 2 
cups pumpkin spice coffee; steamed milk (enough for 2 coffees); whipped cream.

Start by brewing the coffee and steaming the milk. Pour the tequila into the bottom of 2 cups. 
Then pour coffee, filling the cup halfway, and topping with the steamed milk. Add whipped 
cream on top and serve.

And then, the mother-load of pumpkin and tequila drinks…

The Pumpkin Spiced Margarita, adapted from our friends at sweetlifebake.com, starts with 
some pumpkin puree and ends with a refreshing cocktail.

Use your pumpkin puree (1 cup) to make a pumpkin syrup by combining with brown sugar, and 
then heat it with water, cinnamon and allspice. Strain it well before combining your Tradicional 
tequila, Cointreau and pumpkin syrup in a blender. Pour into chilled glasses and enjoy.

Jose’s Pumpkin Pie Cocktail is an easy a job for the blender. Take the contents listed below and 
blend over ice until smooth. Our special spin on the examiner.com recipe calls for:

 1 1/2 oz Jose Cuervo Tradicional

1 oz almond liqueur and orange liqueur

allspice to taste

1 oz. vanilla soy milk

1 teaspoon caramel sauce

1 scoop of vanilla frozen yogurt

2 tablespoons canned pumpkin

Pour into a wine glass and top with whipped cream and cinnamon.

For dessert, we propose Easy Tequila Pumpkin Flan. You’ll need ingredients like:

1 cup sugar, caramelize it!

8 eggs, well beaten

2 cans sweetened milk (evaporated)

2 tablespoons Jose Cuervo Tradicional



1 cup pumpkin in a can (if you want to make your life easy)

1/4 teaspoon cinnamon

2 teaspoons vanilla extract

Coat a round pan with caramelized sugar and then mix in all other ingredients. Place the pan in 
2” of water and bake at 350˚ for 1 hour. Let it cool it and top with roasted pepitas. Enjoy!
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