Amyone can fix a Bloody Mary, but creating a
Bloody Mary Bar gives vour guests something
bo rematmiber. This brunch-pleaser offers somis
thing for everyone:

tasty, refreshimg cockiails

served up with new and Intensting Navors, and « reading @ “self-serve”
by frosss aip the host ko truly enjoy the occasion. | like to start with a
simphe Bloody Mary mis, made with a favoriie salsa and then choose 4
ey & rarnishes and let my guests customize their own cocktails, Uit cne-
ative and have fun with your own Bloody Mary Bar!
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Bloody Mary Bar
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2 cups of your fovorite picante-style soba
I can [1.34 Liters) good quality lomato juice
10 cunces vodka
2 ioblespoons Worcasterihire souce |
| tablespoon prepared Horseradish
Croched ico

Murew the salsa ina blender until sevooth. Combing
the salsa puree and the bomato fakee in a pitches
amd chill. Pour 1 gamoe of the vodka in o Colling
glass, half filled with crocked bee. Top with (he
tomate  mixture, Add 4 teaspoon  of TERERE
Worcestershine sauce and 6 ILl-gu'.thn ol tha : !
rodish in each Bloody Mary ﬁ[‘lﬂhl:hd"hm'h”

any the following for garmishes:

Whole Picklsd Garlic Chrves

Chaanks of Cucmibsers

Crushiesd Ked Peppir Flakis o
Fresh Green Ondons 1
Cracked Black Pepper

Creck Olives '
Kosher Salt -
Pickled Okra

Giround Cumin

Slimced Cilanstro

Fresh Celery Stalks

Frmh Pico de Gallo
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Fresh Green Apple Slices

Fresh Yellow Chiles

Fresh Jalapeiios
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