
Seriously	Extravagant	&	Spicy	Bloody	Mary

Preparation	time:	5	min
Difficulty:	Easy



Ingredients

Anchovy	paste:	1	tsp
Horseradish:	1	tbsp
Hot	sauce,	to	taste:	1-4	tsp
Ice:	None
Lemon	juice:	1	oz
Vodka	(or	gin	or	tequila):	2	oz

For	this	recipe	we	used:

Strained	Tomatoes	1	cup

Preparation

Did	you	know	that	Bloody	Marys	are	one	of	the	most	popular	morning	cocktails	and	hangover	cures
in	 America?	 We’ve	 found	 you	 a	 new	 and	 ultimately	 extravagant	 Bloody	 Mary	 made	 with	 Pomì
Strained	Tomatoes	to	give	you	that	100%	fresh	Italian	tomatoes	flavor.

Directions:

1.	 Add	all	ingredients	into	a	tall	glass	filled	with	ice.	Stir	to	combine	well.

2.	 Garnish	with	anchovy-filled	olives,	artichoke	hearts	and	anchovy	rolls	on	cocktail	picks.


