Bloody Mary

ummYy~issimoa

Personal Chef Service

Makes 6 drinks

2c¢ tomato juice, chilled 1 1/2T horseradish 3/4t Tabasco Sauce
2c clamato juice, chilled 1 1/2T Worcestershire salt, for rim garnish
Sauce
1 1/2c pepper vodka, or 6 lemon wedges, for
more to taste 1T garlic, very finely garnish
minced
1/3c lemon juice, fresh 6 celery stalk, for garnish

Place salt on flat plate. Run lemon wedge around rim of glass and dip glass rim in salt.

Mix all ingredients together in pitcher. Serve aver ice. Garnish with lemon wedge and celery
stalk.

Prepare Ahead Tip
Make up to 4 hours ahead and keep refrigerated. Stir well before pouring into glasses.
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