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BLooby MaRIA

MAKES TWO 12-0Z/375-ML DRINKS

Toput aMeianginanthisdasiclrunchacoddail, weuseasroky mes inlieu d theasonaryvodka —MVike

-2 teblegpoons Chile Spice Mix
(page 149)

2 lemon wedges

| ce cubesmade with filtered weter

8 07/250 ml Tomato- Veegetable Juice
(page 144)

4 07/125 ml top- shelf mescd

¥2 02/ 15 ml fresh lemon juice

¥2 0z/ 15 ml fresh limejuice

¥2 teagpoon prepared horseradish

¥2 teagpoon peded and grated
fresh gnger

1teagpoon Fermented Red Pepper Pagte
(page 147) or Tabasoo sauce, or
to tade

1teagpoon dill pickle or other lacto-
fermented pickie brine (page 23)

6 dachesof Adan fish sauce, or hedthy
pinch of artisand sa st

2 dill picklewedgesor skewersof andl
whole picklesfor garnish

Sorinkle the pice mix on asmall saucer. Lightlyrun a
lemon wedge around therim of ahighbdl gassto dampen
it, then invert the gassonto the spice mix. Repeat with a
second highbdl dassand lemon wedge. Fll each gasswith
ice and then drop in alemon wedge.

Fll alarge cocktall shaker hdf full with ice cubes Add the
vegetablejuice, mescd, lemon and limejuices horseradish,
gnger, pepper pade, picklebrine, and fish sauce, cover,
and shakewdll. Strain into thegases Garnish each gdass
with apicklewedge.

Tomat oes & Pepper s
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