
OLEO SACCHARUM – MY UNRELENTING ATTEMPT TO MAKE THE PERFECT MARGARITA 
 
 
This blog is about my new discovery for making the perfect margarita. It is called Oleo Saccharum. I confess that 

I am a margarita snob/expert/addict. This margarita hint comes from the Eight Row Flint Bar in Houston.  As any 

margarita lover knows, you should never ruin a margarita by using a mix or God forbid, rose’s lime juice.  No, a 

true margarita is just three equal parts of 1) tequila (I like Anejo for the smoky taste—don’t cheap out here with 

a rot gut tequila), 2) Cointreau or an orange liquour like Patron Citronge (Citronge is a lot cheaper than Cointreau.) 

and 3) fresh lime juice preferable from Mexican limes.  

 

   
 

The secret ingredient is adding a touch of Oleo Saccharum. WHAT?  Oleo Saccharum sounds like a body part.  

No, it isn’t a body part, but what bartenders use to make their drinks special. So what is it? 

 

Oleo Saccharum, Oleo stands for oil or fat and Saccharum stands for sugar.  Literally the translation is oily sugar 

or sugared oil.  It has been used since the 19th century as a way to put a citrusy flavor and aroma to cocktails.  If 

you want to read more about the history, check out the book Punch by David Wondrich.   

 

 
 

How do you make Oleo Saccharum?  You peel lemons or oranges.  Try to avoid the bitter white pith as much as 

possible.  Then take the peels and mix them with sugar in a bowl or a big ziplock bag.  Make sure the peels are 

thoroughly covered in sugar.  The basic formula is two ounces of sugar per one whole citrus.  You mix it all up 

and cover it, if it is in a bowl.  Within a few hours, you will see the citrus oils emerging and dissolving into the 

sugar creating a syrup from the two ingredients.  Let it set overnight.  Then strain out the peels, and you’re done.  

   



I must confess making it can be messy.  The first time I made it, I used lemons.  The lemons were a pain to peel. 

Another little mistake was I used raw sugar.   I mixed it all up in a zip-lock bag.  The raw sugar didn’t dissolve 

that well and it was hard to pick out the peels.  I ended up putting more tequila in the jar and leaving the peels in.  

Actually a spoonful of this with a shot of tequila is all you need.   

 

     
 

I went back to the drawing board and tried again using oranges which were easier to peel.  I used white sugar and 

liberally sprinkled it on the oranges. I put it all in a big zip-lock and popped in the fridge.  I left it in the fridge for 

4 days (I got busy and forgot about it) and when I took the peels out, the remaining syrup was so good. I also tried 

eating the orange peels and they tasted like candy. Yum, it was a surprise benefit from leaving them in the fridge 

so long. I took out the orange peels and the remaining syrup, the Oleo Saccharum, was put in a jar and placed 

back in the fridge.   

 

   
 



      
 

 
 

Oleo Saccharum is sweet, so you just need a little bit in your margarita.  It would be great in other cocktails too.  

I put a spoonful over ice cream and that makes an exotic but easy dessert.   

 

The end result is that it is easy to make, a little messy, but worth the trouble. I will never stop working towards 

the perfect margarita!       


