SkiDazzle

A Taste’of Winter

Inspiration from:

GARABALDI LIFT COMPANY
Whistler Blackcomb G

Canada CBAR&GRI@

"Don't Call Me Mary" Bloody Caesar

Ingredients ...

Celery salt

1 1/2 ounces vodka

3 dashes hot sauce

4 dashes Worcestershire sauce
5 ounces Clamato juice

Black pepper

PREPARE ...

Rim glass with celery salt and fill with ice.
Add vodka, hot sauce and Worcestershire sauce.
Top with a splash of Clamato juice and a dash of black pepper.

Garnish ...

Garish with any or all of these:
Cold jumbo Shrimp; lemon or lime; pickled gerkins; pickled green bean;
mini pickled onions; rolled salami or a big slice of crisp bacon.
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