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Top-Rated South Florida Restaurant Serves the Best Prickly Pear Margarita East of the Rio Grande 
Prickly Pear Cactus Juice Is the Key Ingredient to the Perfect Margarita
If you visit Canyon, one of the hippest restaurants in Fort Lauderdale, Florida, on any given night, it’s rare to see a guest not sipping the restaurant’s famous Prickly Pear Margarita, despite its outstanding wine list. In fact, Canyon, a dimly lit and intimate favorite with South Florida’s lovers of fine dining, served more than 60,000 Prickly Pear Margaritas last year.
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This one-of-a-kind Prickly Pear Margarita is second to none and served icy cold, tangy yet sweet, complementing the exceptional southwestern cuisine of Executive Chef Chris Wilber. Canyon offers more than 30 different types of tequila as well, all 100% agave. 
The prickly pear fruit normally ripens and is ready for harvest during the late summer and early fall months. Prickly Pear Cactus has been a staple food of Native Americans for many centuries and many varieties of prickly pear cactus grow wild throughout the deserts of the Southwest. Prickly pear juice can be used to make jelly, marmalade, dressings and refreshing beverages.  You can get it at most specialty or organic food stores.
The recipe for Canyon’s Prickly Pear Margarita is under lock and key and you have to come into the restaurant for the real thing, but here is a similar drink to try at home.
Prickly Pear Margaritas (serves 4)
6 oz Your Choice of 100% Agave Tequila
4 oz Triple Sec
4 oz Lime Juice
2 oz Prickly Pear Cactus Syrup
1 oz Orange Juice
Directions: Mix ingredients and pour over ice into 4 glasses.
About Canyon:

You don’t have to go to Miami for exceptional food and ambience.  Frequently chosen as one of the top restaurants in South Florida by the public and reviewers alike, Canyon is known for its modern Southwestern cuisine featuring Asian, South and Central American influences. The menu includes Ancho Chile Crusted Shrimp Tostadas, Marsala Dusted Bison Skewers, and Jalapeno Panko Crusted Jumbo Shrimp with coconut curry black bean sauce and toasted cumin scented rice among other entrees.  Desserts such as Chocolate Bread Pudding and Toasted Pecan Pie are extraordinary.  All are creations of Executive Chef and Co-owner Chris Wilber.  The restaurant was founded by Chef Wilber and Co-Owner Mario DiLeo 12 years ago and is located at 1818 East Sunrise Boulevard in Fort Lauderdale.  It is open for dinner from 5:30 p.m. every evening and does not take reservations.  More information on Canyon can be found at www.canyonfl.com.
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