
‭Sue B's Bloody Mary Recipe of Choice‬
‭Author:‬‭Liquor.com‬
‭Category:‬‭Cocktails‬

‭Servings:‬‭1‬
‭Preparation Time:‬‭10 min‬

‭Cooking Time:‬

‭A note before we start:‬
‭Our friend Sue 'B' found this recipe online and we agree that it is amazing!!‬

‭Ingredients:‬

‭●‬ ‭Celery Salt‬
‭●‬ ‭1 Lemon Wedge‬
‭●‬ ‭1 Lime Wedge‬
‭●‬ ‭2 oz of Good Vodka‬
‭●‬ ‭4 oz to tomato juice‬
‭●‬ ‭2 tsp of prepared horseradish‬
‭●‬ ‭2 dashes of Tabasco sauce‬
‭●‬ ‭2 dashes of Worcestershire‬
‭●‬ ‭1 pinch of ground black pepper‬
‭●‬ ‭1 pinch of smoked paprika‬

‭Garnish:‬

‭●‬ ‭sprig of parsley‬
‭●‬ ‭2 green olives‬
‭●‬ ‭lime wedge‬
‭●‬ ‭celery stalk‬
‭●‬ ‭Toothpick‬

‭Step 1:‬
‭Pour some celery salt on a small plate. Take either the lemon or lime wedge and run it around‬
‭the rim of the glass and then turn the glass upside down and place it in the salt. Fill the glass‬
‭with ice and set aside.‬

‭Step 2:‬
‭Take the lemon and lime wedges and squeeze their juice into a cocktail shaker and drop them‬
‭in. Add the vodka, tomato juice, horseradish, Tabasco, Worcestershire, pepper, smoked paprika‬
‭and a pinch of celery salt. Fill the shaker with ice and shake gently.‬

‭Step 3:‬
‭Strain into the celery salt rimmed glass of ice and add a garnish.‬

‭Buon Appetito!‬
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