Classic Bloody Mary
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I experimented for a long time to come up with this winner. This is as good as they get (I mean seriously, no bar sells as good a Bloody Mary as this recipe makes)! This lush Bloody is deliciously herbal, as well as spicy. Leave the vodka out to make a “Virgin Mary.”
Per cocktail, fill a cocktail shaker half way with ice and shake together the following ingredients:

2 – 4 ounces vodka

8 – 12 ounces plain tomato juice or Italian, bottled strained tomatoes
1 teaspoon Worcestershire sauce

½ - 1 teaspoon Tabasco sauce
½ teaspoon granulated garlic powder

½ teaspoon granulated onion powder

½ teaspoon celery salt

½ teaspoon lemon-pepper
½ teaspoon salt
½ teaspoon ground, black pepper

½ teaspoon ground, dry dill

Strain the mixture into a pint glass and garnish with a stick of celery, piece of bacon, olives or whatever suits your fancy!  
