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INTRODUCTION

The old saying “as American as apple pie” is often used to illustrate something familiar and something comfortable. It could also be used to express a reflection of our societal ingenuity, independence, and our history—and let’s face it, it also speaks to our gluttonous yet remedial nature. Perhaps the saying should actually be “as American as a Bloody Mary,” since this iconic cocktail really is a blend of a little bit of our history, seasoned with a variety of regional and ethnic influences, shaken or stirred to create the most adaptable cocktail the world has ever known, yet it remains as American as apple pie.

Something about a Bloody Mary conjures up nostalgic feelings of relaxation, exploration, and remediation. The Bloody Mary is something truly remarkable. It is one of those cocktails that is time-tested yet so unique and special that many bartenders and mixologists feel they’ve been given a blank canvas in which to be creative, offering the consumer an alcoholic beverage that can be modified or specifically tailor-made to suit particular taste preferences. From an endless array of garnishes and condiments, to a variety of spirits including vodka, gin, beer, rum, and tequila, the Bloody Mary is as varied as the imagination allows. Virtually endless flavor profiles are created with each new combination. Then, of course, there are those who simply prefer the traditional Bloody Mary without any alteration. The choice is entirely up to the individual requesting the drink. As for the bartenders and mixologists crafting what many consider to be the most popular cocktail in America, it is also their nature to try and fully understand each beverage, its history, and ultimately, its intention. To fully understand the Bloody Mary cocktail, learn of its origin, and how it has evolved throughout the years, is really to understand a lot about who we are as a society.

The Bloody Mary is a little more than eighty years old, yet the tales and lore behind its origin are just as murky and mysterious as the libation itself. There are many colorful theories, some more disputed than others, for exactly who created the drink and when. We do know, however, that Paris, Prohibition, the Russian Revolution, Hollywood, and Hemingway are all key players in creating the Bloody Mary we know and admire today.

The year is 1911, and American jockey Ted Sloan appoints Scotsman Harry MacElhone to run a bar in Paris named Harry’s New York Bar at 5 Rue Danou. Ted procured the site built around his favorite New York bar, which he had dismantled and sent by boat to Paris to create an authentic American bar as a way of preserving his favorite watering hole as Prohibition loomed in the States. An authentic New York-style bar became a novelty as liquor-deprived Americans, including servicemen and American celebrities such as Rita Hayworth, Ernest Hemingway, and Humphrey Bogart sought refuge at Harry’s in Paris when Prohibition went into in full swing in the United States by 1920. As legend has it, the words Sank Roo Doe Noo were written on Harry’s of Paris because that is what limited French-speaking Americans would tell the Parisian taxi drivers where to take them soon as they stepped off the plane.

At the same time, the Russian Revolution had dismantled the czarist autocracy and was leading to the rise of the Soviet Union, which sent émigrés fleeing Russia into France. Vladimir Smirnov, who took over his father’s vodka company, was one of those who fled Russia, taking up residence in France, where he popularized vodka. Meanwhile, Ferdinand “Pete” Petiot experimented with vodka while bartending at Harry’s bar.

Back in the United States, many brands were trying to capitalize on Prohibition by offering cocktail-deprived Americans with something to take their place. In the 1930s, Lea & Perrin’s printed their recipe for Tomato Juice Cocktail, which was a combination of tomato juice mixed with Lea & Perrin’s sauce and served ice-cold. It is believed at that time, back in France, that Petiot was introduced to this Tomato Juice Cocktail in a can and thought it could breathe life into his vodka, which he described as “a tasteless spirit.” Yet, when he combined vodka with tomato juice and spices, something magical happened. That magic, many believe, resulted in the birth of the Bloody Mary.

There are also many theories for how the name Bloody Mary came to be. One of the most popular theories is that Petiot, who was born in England, named the drink after Queen Mary Tudor of England. Apparently, Queen Mary’s “Bloody Mary” moniker came from her acts as queen in support of Catholicism, which killed hundreds of Protestants during the Marian Persecutions due to the Heresy Acts of 1554.

Another popular theory for how the name originated is that American entertainer Roy Barton often frequented a dark and shady Chicago bar in the 1900s called the Bucket of Blood, named for all the blood mopped up from the floor after fights broke out. Barton also frequented jockey Ted Sloan’s New York bar before it was dismantled and sent to Paris. There, he nicknamed a barmaid named Mary “Bloody Mary” since she once worked at the Bucket of Blood Bar in Chicago. It is said that this name was attached to the bar when it made its way to Paris, and therefore, attached to the drink. The name was then brought back to the States when Prohibition ended in 1933 and Vincent Astor brought over famed barman Petiot to man his impressively upscale King Cole Bar at the St. Regis Hotel in New York, New York, famous for its thirty-foot nursery rhyme mural by Maxfield Parrish. Unfortunately, the name Bloody Mary was deemed too vile for the upscale patrons of the St. Regis’s King Cole Bar. To not offend the discerning clientele, Petiot was asked to rename his cocktail, which he did, calling it the Red Snapper. To this day, Petiot’s Red Snapper is still served at the St. Regis Hotel King Cole Bar, consisting of vodka, tomato juice, Worcestershire sauce, Tabasco, salt, pepper, lemon juice, and a slim celery stick to stir the drink.
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During World War II, and in the end of Prohibition, Vladimir Smirnov decided to sell the rights to Smirnov Vodka to the Heublin Company, famous for their A.1. Steak Sauce. Heublin began to market the “White Whiskey” in America while tying it in with the surging Bloody Mary movement. Like many products of the postwar period, the company hired a celebrity to advertise their product. One of the actors Smirnoff hired was famous comedian/singer/actor George Jessel, who promoted a new drink called the Tomato Pickup or Morning Glory, claiming the cocktail was a cure for his hangovers and could rejuvenate him prior to performances.

Regardless of who was first or who had more impact, thanks to the combination of Petiot’s influence in popularizing the Red Snapper to the many celebrities, socialites, and New York elite at the St. Regis Hotel, and George Jessel’s many celebrity endorsements for the salty and savory vodka cocktail in mainstream advertising and culture, the Bloody Mary now seemed en vogue in prestigious circles, continuing to capture the attention of cocktail consumers worldwide.

Further evidence that the Bloody Mary had, in fact, made its way onto the global stage was through author Ernest Hemingway, who notably consumed many Bloody Marys during his visits to Harry’s New York Bar in Paris during the 1920s. He wrote in a letter in 1947 that he had introduced the Bloody Mary to Hong Kong in 1941, which, he said, “Did more than any other single factor except the Japanese Army to precipitate the fall of that Crown Colony.” Hemingway had very specific instructions on how to make the cocktail:


“To make a pitcher of Blood Marys (any smaller amount is worthless) take a good sized pitcher and put in it as big a lump of ice as it will hold. (This to prevent too rapid melting and watering of the product.) Mix a pint of good Russian vodka and an equal amount of chilled tomato juice. Add a tablespoon full of Worchester Sauce. Lea & Perrins is usual, but can use A1 or any good beefsteak sauce. Stir, and then add a jigger of fresh squeezed lime juice. Stir. Then add small amounts of celery salt, cayenne pepper, and black pepper. Keep on stirring and taste to see how it is doing. If you get it too powerful weaken with more tomato juice. If it lacks authority add more vodka.”



Despite the many murky theories for the origin of the drink itself, one point is clear: the Bloody Mary is tied to many historically significant periods in history, which it still embraces today, but it has now evolved to embrace the ingenuity and creativity of those who created it, and is so adaptable that it can be adopted by any culture as their own. This is what makes the Bloody Mary so iconic, classic, and timeless—and why it’s important to never forget the original recipes that started it all while still appreciating how the drink has metamorphosed over time, leading us to today’s Bloody Mary, which remains as American as apple pie.

Throughout the pages of this book, bartenders, mixologists, bloggers, and representatives of bars and restaurants, including co-author Vincenzo Marianella himself, have proudly offered their personal recipes for the Bloody Mary during the authors’ ultimate quest to collect some of the best classic and contemporary recipes for the famous cocktail and share them with others under one cover. The recipes ahead truly represent just how far the Bloody Mary has come, and how far it will continue to go, while still remaining true to its heritage. This book is dedicated to honoring the Bloody Mary, and the many ways to prepare it, so that we never lose sight of such an iconic cocktail. Let’s raise a glass and toast to the importance of preserving the Bloody Mary, including all its glorious forms.
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TOOLS OF THE TRADE

Whether you’re a professional mixologist or a backyard bartender, having the right tools and equipment is essential. And just like a true craftsman, the tools and equipment you use should be well made and feel good in the hand. Obviously, you will find a lot of tools, equipment, and gadgets out there, and it’s difficult to mention every one, but listed are the items you should have on hand to get you started. Most can be found at your local kitchen store or at online retailers like Amazon.com.

Bar Spoon

A long solid metal bar spoon with a twist down the middle of the base means you got your hands on the right spoon. Get one that feels good in your hand.

Blenders

A quality countertop blender is necessary when blending ice and small or chopped ingredients. Always make sure the lid is secure before turning on the machine. This may sound like an obvious step, but you’ll be unpleasantly surprised if that lid is loose. For finer ingredients like liquids and herbs, an immersion blender will do the trick.

If you have money to spend, the ideal blender is a commercial drink blender, like Vitamix. They’re well worth the money if you frequently make cocktails that call for a variety of fruits and vegetables to be blended, like the Nola Verde Bloody Mary (page 114).

Bottles and Containers

For the various spirit-infusions and Bloody Mary mixes featured in this book, you’ll need bottles and containers in which to store the liquids. Most infusions and mixes can be stored in glass bottles like empty liquor bottles. You can also add a pour spout to the bottle for easy pouring like the pros. Sealed glass jars like Mason jars are also good for storing liquids. The more decorative the vessels, the nicer they will look on your counter or shelf.

Cutting Board

Wood is good, but plastic works, too. You’ll want different sizes—large for cutting up ingredients like pineapples and watermelons, and small to keep beside the bar to slice up lemons, limes, and other small fruit, vegetables, and herbs. If you decide to go with plastic, try to find a black board instead of white. Black hides the stains.

Ice Bucket and Tongs

An insulated bucket with a lid is always good to have, especially when needing to preserve your ice on hot summer days. Speaking of ice …

Most Bloody Marys in this book call for ice, so you’ll need plenty of ice on hand. The best ice for cocktails is clear ice. The bags of ice at your local supermarket are clear ice, and the larger the cubes, the better (unless you’re blending). Home freezer ice is fine and convenient, but is typically cloudy in appearance and can take on an aftertaste because of the recycled air in your refrigerator-freezer. Ideally, a home ice machine that produces clear ice is the way to go, but a bag of ice from the market is perfect for the job.

Jigger

A two-sided jigger is for measuring your alcohol pours, and they come in different sizes. Invest in a quality metal jigger, especially those that delineate a variety of fractions.

Juicer

Like the blender, a quality juicer is the perfect kitchen companion when making many of the Bloody Mary mixes in this book. Invest in a good electric model, especially if you’re going to juice a lot of fruit and vegetables. If you’re old-fashioned, a handheld juicer works well, but requires more elbow grease. In a pinch, you can also use a reamer.

Kitchen-Bar Rags

Make sure the rags can absorb liquids, as their function is to clean up spills. Damp rags seem to work better than dry.

Knife

Always use a high-quality knife and always keep it sharp. Typically, you’ll want a small knife for slicing small fruits and vegetables, and a larger one for cutting items like pineapples and watermelon.

Microplane

This fine grater is ideal for adding zest to a cocktail or as a garnish on top. Microplane seems to be the authority on graters.

Muddler

This handheld rod with a rounded bottom is used to extract herbal essences and crush fruits and other ingredients in the bottom of the glass. Wood muddlers are ideal, but plastic will work fine, too.

Peeler

The Y-shaped peeler gives you more control and cleaner garnishes, like the twist, but in a pinch, you can always use that vegetable peeler in your kitchen drawer.

Shaker

A quality cobbler shaker is preferred, which consists of three interlocking stainless steel pieces: the cup, the strainer, and the cap. The built-in strainer means one less tool to grab to finish the Bloody Mary. You can also use a mixing glass and a Hawthorne strainer, but this is generally for stirring—not shaking—cocktails.

Spice Grinder

These small grinders are perfect when working with fresh spices. Just look at the Danish Mary (page 87) and you’ll understand why. The blade in this compact-sized grinder is designed specifically to grind spices and nuts with a touch of a button. This item can be found in any quality kitchen store or online.

Stainless Steel Cream Whipper

This tool isn’t a necessity, but is particularly handy if you like to make drinks with creams and foams on top, like the 7452 Mary (page 57). This tool can also be found in any quality kitchen store or online.

Strainers

If you’re making Bloody Marys with a shaker that doesn’t have a built-in strainer, like the cobbler shaker, make sure you have a Hawthorne strainer. This tool has a curved metal coil that allows you to adjust the level of the strain. A julep strainer, which is bowl-shaped and slotted with small holes, also allows you to strain liquid. Whatever strainer you prefer, make sure it’s good quality. The strainer should feel heavy, not flimsy, and, if going for the Hawthorne model, have a nice tight and sturdy coil.
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GLASSWARE & SERVING VESSELS

Most of the Bloody Mary recipes showcased in this book are served in either pint glasses or Mason jars, with a few finding their way into a coupe or wine glass. Because this new collection of recipes includes twists and riffs on the iconic beverage, feel free to experiment with different vessels to present your handcrafted Bloody Mary, like those illustrated in many of the photographs. As the old adage goes, “variety is the spice of life,” so remember, the glass, cup, or bowl you choose represents the foundation of the drink. Thinking outside of the box will help make your cocktails look more hip and stylish at your next gathering. Also, any vessel that will not be getting ice should be kept chilled before serving. Here are some recommended vessels in which to serve your next Bloody Mary:

Collins Glass

A tall, cylindrical glass with plenty of room for ice that holds between 8 and 14 ounces.

Coupe

Supposedly molded from Marie Antoinette’s left breast, this rounded yet elegant old-fashioned champagne glass is now used for modern cocktails and holds around 5 to 7 ounces.

Flute

With a tall, narrow bowl on a stem, typically reserved for champagne, this glass holds between 4 and 6 ounces.

Highball

Named for a railroad instrument that indicated speed, this is a cross between a Collins glass and a rocks glass that hold from 8 to 12 ounces.

Hurricane Glass

Resembling a glass-footed hurricane lantern, this vessel can hold 12 to 20 ounces.

Martini Glass

An enlarged, modified coupe with a V-shape, this can hold anywhere from 8 to 16 ounces.

Mason Jar

A glass jar used for canning that has glass screw threads around the neck to accommodate a metal lid. This vessel can also hold 8 to 16 ounces.

Pilsner Glass

A Collins glass with attitude that tapers inward toward the bottom and holds between 8 and 12 ounces.

Pint Glass

A 16-ounce glass either in an inverted conical shape or with a swelling at the top.

Rocks Glass

A short, cylindrical glass used for drinks that either get no ice or a few cubes. It can hold between 6 and 8 ounces. Large glasses can hold 10 to 12 ounces.
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