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Red Feet Wine Market & SPiri’t Provisions

Odgsseg Cocktail Club
#4945
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* "*"‘ranklg Vodka

+ Tomato Juice BIOOdg Mal‘g

= SPicy Sauce

* Worcestershire Sauce
* Salt & Pepper
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» (Smoked Paprika) Celery
Salt, or Chile Lime

Seasoning —--OPtional)

» Garnish — Olives, Angthing

Pickled, Celerg, & etc
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« Garnish

* | 5-20z Frank19 Vodka

s 5-6 oz Tomato Juice 5 l OOd9 M d r9

s 3—4 dashes SPicy Sauce & Worcestershire Sauce

/.v
* 0.25 0z Lime & Lemon

* Saltor Celery Salt & PCPPer to taste
< (Seasoning + Salt — OPtional)
+ Garnish of your choice

o Saltthe rim of a glass or a corner & Set aside

 Inashakerora glass) add all the ingreclient and ice.

o Shake or stir & strain into the salted glass
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