The Perfect Bloody Mary with Cajun/Creole-Infused Vodka

[image: image1.jpg]



The fresh taste of this vodka in a Bloody Mary compared to commercially-infused vodkas or by adding pepper or Tabasco sauce is amazing! Just a little of the homemade pepper vodka and some tomato juice and you’re in business for the best Bloody Mary you’ve ever had!
The recipe is pretty simple:

· Half-dozen Serrano, Jalapeño, and/or Habanero chili-peppers, roughly sliced

· 1 green bell pepper, 1 red bell pepper and 1 yellow/gold bell pepper, roughly sliced

· 1 – 2 ribs celery, roughly sliced

· fresh, heirloom tomatoes (1 large or 2 small), quartered, or a few sun-dried tomatoes are very nice

· 1 medium-to-large Spanish onion, peeled and sliced in half, or several whole pearl/cocktail onions

· fresh garlic cloves (2 large or 4 small), peeled and cut in half

· ½ - 1 oz. baby arugula leaves

· 3½ liters plain vodka - the cleaner-tasting the better (UV-103 works great!)

· ¼ teaspoon salt and freshly-ground black pepper

Drop the vegetables, salt and pepper into a 1½ -gallon jar, preferably one with a spout at the bottom like the one in the picture above (you can pick one up for around $20 at places like TJ Max– be sure to check the spout before you buy it to make sure it’s tight-fitting or it’ll end up leaking!). Next, pour the vodka over the vegetables. 

Let the concoction sit for at least 24 hours (it gets better with age!). 

Pour an ounce or two out from the spout into a tall, high-ball glass, add chilled tomato juice or V8, garnish with a spicy pickle spear (or traditional celery rib – or whatever you’ve got on hand) and you’ll have the best, freshest tasting Bloody Mary ever! 

