

THE ORIGINALS

Every modern bartender, mixologist, and party host has his or her unique spin on the Bloody Mary. A modern-day Bloody pushes the boundaries of flavor, presentation, base spirit, even the vessel carrying it. People often muse on why the Bloody Mary is as popular as it is. Part of it certainly is that Bloody Marys are, like us, each a little different, each surprising and delightful in its uniqueness.

But before we go forward and celebrate all the weird and wonderful Bloody Marys out there, let’s start with the classics. As the backyard lawn mower said to the garden tools, “Ease up, Lawn Team. Plenty of daylight to get wacky.”



the “original” bloody mary
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Old Mr. Boston’s De Luxe Official Bartender’s Guide, 1953

GARNISH none

Every great hero needs an origin story, right? Yet if you go hunting for the Bloody Mary creator you’ll end up with limbs tucked into multiple rabbit holes. One thing is certain, though, and that is when this great drink came into the world. Around the end of Prohibition, not only did tomato juice become available, but also, crazy as it may sound, vodka became a thing. Pairing the two seems such an afterthought today, doesn’t it?

To begin our fantastic voyage for the first Bloody Mary, let’s keep it simple. This recipe celebrates the tomato juice cocktail and how vodka decided to crash the party.



SERVES 1

1½ OUNCES VODKA

1½ OUNCES TOMATO JUICE

1 DASH FRESHLY SQUEEZED LEMON JUICE




Combine
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salts and infusions
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If you’ve made your way through most of the recipes in this book, you deserve what we call in basketball parlance a lay-up. Treat yourself right. Be nice to people. And stay outta control. Like Mel Brooks always said to me, “Good to see you again, Brian. Don’t be so strange.”

DANER 4LIFE CHILI SALT



MAKES 1 CUP, ENOUGH TO RIM 25 GLASSES

½ CUP SALT

½ CUP CHILI POWDER




Combine the salt and chili powder in a nonreactive sealable container. Seal the lid and shake the ingredients for 10 to 15 seconds. Store in a cool, dark place for up to 6 months.



PIMENTÓN SALT



MAKES 2½ TABLESPOONS, ENOUGH TO RIM 14 GLASSES

1 TABLESPOON SMOKED SWEET PAPRIKA

1 TABLESPOON SALT

½ TABLESPOON CAYENNE PEPPER




Combine all of the ingredients in a small bowl and store in a sealed container indefinitely.



“4C” SALT



MAKES 2½ TABLESPOONS, ENOUGH TO RIM 14 GLASSES

1 TEASPOON CORIANDER SEEDS

1 TEASPOON CARAWAY SEEDS

1 TEASPOON CUMIN SEEDS

1 TEASPOON DRIED CHAMOMILE

1 TABLESPOON SALT




Combine all of the ingredients in a spice grinder and grind to a fine powder. Store in a sealed container for up to 6 months.



FENNEL SALT



MAKES ½ CUP, ENOUGH TO RIM 24 GLASSES

¼ CUP FENNEL SEEDS

1½ TABLESPOONS SALT




Toast the fennel seeds in a small, dry skillet over medium heat, tossing the skillet often, for 1 to 2 minutes. Let cool. Finely grind the fennel seeds in a spice mill. Combine with the salt in a small bowl. Store in an airtight container at room temperature indefinitely.



DILL SALT



MAKES ¼ CUP, ENOUGH TO RIM 12 GLASSES

1 SPRIG DILL

¼ CUP SALT




Stir together the dill and salt in a bowl and let sit for at least 2 hours before using. Seal and store at room temperature for up to 1 month.



CHIVE AND TARRAGON SALT



MAKES 2 TABLESPOONS, ENOUGH TO RIM 10 GLASSES

1 SPRIG TARRAGON

2 FRESH CHIVES

¾ TABLESPOON SALT

¾ TABLESPOON MALDON SEA SALT




Combine all of the ingredients in a food processor and process until the herbs are finely chopped. Store in a sealed container in a cool, dark place for up to 1 month.



PEANUT-INFUSED VODKA OR TEQUILA



MAKES 12 OUNCES, ENOUGH FOR 6 DRINKS

½ CUP DRY-ROASTED PEANUTS

12 OUNCES VODKA OR BLANCO TEQUILA




Combine the peanuts and vodka in a sealed container and let sit for for 2 or 3 hours at room temperature. Pass through a fine-mesh strainer. Store in a glass bottle or a nonreactive container at room temperature for up to 6 months.



BACON-INFUSED VODKA



MAKES 750 ML, ENOUGH FOR 12 DRINKS

4 STRIPS BACON

1 TABLESPOON BLACK PEPPERCORNS

750 ML TITO’S VODKA




In a cast-iron skillet, cook the bacon over medium-low heat for 10 minutes. Flip the bacon and cook the other side until crispy, about 5 minutes more. The goal is to render at least 2 tablespoons of bacon fat. Remove the cooked bacon and let the bacon fat cool in the pan for a few minutes, then transfer to a container. Combine 2 tablespoons of the bacon fat and the black peppercorns in a large sealable container or mason jars with the vodka. Seal and refrigerate for 6 hours to allow the flavors to integrate. Transfer to the freezer and freeze for 30 to 60 minutes. The fat cap will look like hardened wax curdling on top of the surface. Skim off the fat cap with a big spoon and discard. Let the infused vodka come to room temperature, then pass the vodka through a fine-mesh strainer lined with cheesecloth or a coffee filter. Store in a sealed container and refrigerate for up to 3 months.



BEET-INFUSED VODKA



MAKES 500 ML, ENOUGH FOR 10 DRINKS

1½ POUNDS BEETS, PEELED AND QUARTERED

500 ML VODKA




Combine the beets and vodka in a sealed container and let sit for 3 days, stirring 2 or 3 times per day. After 3 days, remove the beets; be sure to use gloves, as beets can really stain your hands. Pass the vodka through a fine-mesh strainer lined with cheesecloth or a coffee filter. Store in a sealed container at room temperature for up to 6 months.



CILANTRO-INFUSED VODKA



MAKES 20 OUNCES, ENOUGH FOR 10 DRINKS

½ OUNCE OR A GOOD HANDFUL OF FRESH CILANTRO SPRIGS

20 OUNCES VODKA




Combine the cilantro and vodka in a sealed container for 24 hours. Pass through a fine-mesh strainer lined with cheesecloth or a coffee filter. Store in a sealed container at room temperature for up to 3 months.



DILL-INFUSED VODKA



MAKES 20 OUNCES, ENOUGH FOR 10 DRINKS

½ OUNCE OR A GOOD HANDFUL OF FRESH DILL SPRIGS

20 OUNCES VODKA




Combine the dill and vodka in a sealed container for 24 hours. Pass through a fine-mesh strainer lined with cheesecloth or a coffee filter. Store in a sealed container at room temperature for up to 3 months.




SHIITAKE-INFUSED VODKA



MAKES 375 ML, ENOUGH FOR 7 DRINKS

½ OUNCE DRIED SHIITAKES

375 ML POTATO VODKA




Combine the shiitakes and vodka in a mason jar or nonreactive container and let sit for 5 hours at room temperature. Pass through a fine-mesh strainer lined with cheesecloth or a coffee filter. Store in a nonreactive container for up to 6 months.
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