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Bloody Mary Mix 

Ingredients 

1 48 ounce can of tomato juice, or about 6 cups 
3 tablespoons prepared creamy hot horseradish 
3 tablespoons Worcestershire sauce 
2¼ teaspoons celery salt 
3 teaspoons garlic salt 
Tabasco sauce 
Freshly ground black pepper 
1 tablespoon celery salt 
1 tablespoon kosher salt 
Vodka 
 
Mix the tomato juice, horseradish, Worcestershire sauce, celery salt, garlic salt and black pepper in a 
large pitcher. Season with 10-15 shakes of Tabasco sauce, or to taste. Refrigerate until ready to serve. 
 
To assemble drinks, mix the celery salt and kosher salt on a small plate. Dip the rim of your glass in a 
shallow amount of water, then dip into the salt mix and twist. Fill an 8-ounce glass to the top with ice. 
Add 2 ounces of vodka then top with bloody mary tomato mixture. 
 
Garnish with limes, lemons, celery ribs, blue cheese stuffed olives, bacon strips, pepperocinis, cooked 
shrimp, hot sauce, pickles, pickled asparagus or green beans, pickled beets, chunks of cheese and 
anything your heart desires. 
 
Here’s some creative ideas to get you started! 
 
Add a Salad to your Bloody Mary… 
Lemons 
Limes 
Celery 
Cucumber slices 
Kosher pickle spears 
Pimento or cheese stuffed green olives 
Pickled beans and asparagus 
Pickled okra 
Pickled beets, cauliflower or carrots 
Pickled jalapeños 
Pepperocinis, peppadews or other peppers 
Large caper berries 
Marinated artichoke hearts 
Marinated pearl onions 
Baby corn 
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Make your Bloody Mary Protein-Rich… 
Bacon 
Oysters 
Cooked shrimp 
Beef jerky or pepperoni sticks 
Steak bits 
Hard boiled eggs 
Cheese squares 
 
Season It Up… 
Old Bay seasoning 
Garlic salt 
Garlic powder 
Celery salt 
Smoked paprika 
Lemon pepper 
Freshly ground black pepper 
Seasoned salts 
Pickle juice 
Olive brine 
 
Flavor It Up… 
Tabasco sauce 
Chohula 
Frank’s Red Hot sauce 
Tapatio sauce 
Louisiana hot sauce 
Sriracha 
Worcestershire sauce 
Steak sauce 
BBQ sauce 
 
Credit: foodiecrush.com 


