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BLAZIN’ BLOODY MARY

Brunch just got a serious upgrade!

The perfect Sunday-morning-hangover-hair-of-the-dog-I-can-drink-at-10AM
beverage. A classic Bloody Mary with a kick, this will get you through any Sunday
morning struggle.

Heat Level

Servings
8



Prep Time
10 mins

Cook Time
0 mins

INGREDIENTS:
[vc_separator css=”.vc_custom_1508805177176{margin-top: 1px
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3 tbsp. Colman’s English Mustard
3 tbsp. Worcestershire sauce
2 tbsp. prepared horseradish
2 tbsp. hot sauce (like Tabasco)
2 lemons, juiced
2 limes, juiced
2 tbsp. green olive juice
1 tsp. celery seed
2 tsp. fresh ground black pepper
2 tsp. kosher or sea salt
30ml tomato vegetable juice

INSTRUCTIONS
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Get a sense of your hangover. Is it bad? Don’t worry this will help.

Now, mix all the ingredients together except the tomato juice. Use your judgment
here, perfection is not the name of the game. Want more spice? Add more
Colman’s. Add as much or as little to the tomato juice as you prefer.



Add your favourite hair of the dog, serve over ice, garnish & enjoy!
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STEAK PIES WITH HORSERADISH
AND CHEDDAR POTATO TOPPING
Check out the recipe

https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/
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https://britishprovender.com.au/steak-pies-with-horseradish-and-cheddar-potato-topping/


CAULIFLOWER AND QUINOA
FRITTERS WITH HALLOUMI AND
MINT GLAZE
Check out the recipe

https://britishprovender.com.au/cauliflower-and-quinoa-fritters-with-halloumi-and-mint-glaze/
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SPICY PULLED CHICKEN AND BEAN
NACHOS
Check out the recipe

https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/
https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/
https://britishprovender.com.au/spicy-pulled-chicken-and-bean-nachos-2/
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STICKY DATE AND MUSTARD
PUDDINGS
Check out the recipe

https://britishprovender.com.au/sticky-date-and-mustard-puddings/
https://britishprovender.com.au/sticky-date-and-mustard-puddings/
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ROAST PORK WITH APPLE MUSTARD
SAUCE
Check out the recipe

https://britishprovender.com.au/roasted-vegetableroast-pork-with-apple-mustard-sauce-winter-bowl-2/
https://britishprovender.com.au/roasted-vegetableroast-pork-with-apple-mustard-sauce-winter-bowl-2/
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ROASTED VEGETABLE WINTER BOWL
Check out the recipe

https://britishprovender.com.au/roasted-vegetable-winter-bowl/
https://britishprovender.com.au/roasted-vegetable-winter-bowl/
https://britishprovender.com.au/roasted-vegetable-winter-bowl/


SEARED BEEF SALAD WITH
COLMAN’S HORSERADISH CREAM
Check out the recipe

https://britishprovender.com.au/seared-beef-salad-colmans-horseradish-cream/
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TANGY BBQ BEEF SKEWERS
Check out the recipe

https://britishprovender.com.au/tangy-bbq-beef-skewers/
https://britishprovender.com.au/tangy-bbq-beef-skewers/
https://britishprovender.com.au/tangy-bbq-beef-skewers/


SPICED LAMB TACOS WITH MINTY
YOGURT SAUCE
Check out the recipe

https://britishprovender.com.au/spiced-lamb-tacos-with-minty-yogurt-sauce/
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ANTIPASTO TARTS
Check out the recipe

https://britishprovender.com.au/antipasto-tarts/
https://britishprovender.com.au/antipasto-tarts/
https://britishprovender.com.au/antipasto-tarts/


CRUNCHY MINTED LAMB CUTLETS
WITH MINTY AIOLI
Check out the recipe

https://britishprovender.com.au/crunchy-minted-lamb-cutlets-with-minty-aioli/
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MUSTARD AIOLI WITH CAESAR
SALAD & ASPARAGUS
Check out the recipe

https://britishprovender.com.au/mustard-aioli-with-caesar-salad-asparagus/
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HOT ENGLISH MUSTARD SUSHI
Check out the recipe

https://britishprovender.com.au/hot-english-mustard-sushi/
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https://britishprovender.com.au/hot-english-mustard-sushi/


SWEET MUSTARD GLAZE WITH LAMB
CUTLETS & CHARGRILLED
VEGETABLES
Check out the recipe

https://britishprovender.com.au/sweet-mustard-glaze-with-lamb-cutlets-chargrilled-vegetables/
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SASSY APPLE PIE
Check out the recipe

https://britishprovender.com.au/sassy-apple-pie/
https://britishprovender.com.au/sassy-apple-pie/
https://britishprovender.com.au/sassy-apple-pie/


SIMPLE BEET SALAD WITH MUSTARD
VINAIGRETTE
Check out the recipe

https://britishprovender.com.au/simple-beet-salad-with-mustard-vinaigrette/
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BLAZIN’ BLOODY MARY
Check out the recipe

https://britishprovender.com.au/blazin-bloody-mary/
https://britishprovender.com.au/blazin-bloody-mary/
https://britishprovender.com.au/blazin-bloody-mary/


OOEY GOOEY CHEDDAR DIP
Check out the recipe

https://britishprovender.com.au/ooey-gooey-cheddar-dip/
https://britishprovender.com.au/ooey-gooey-cheddar-dip/
https://britishprovender.com.au/ooey-gooey-cheddar-dip/


FEELING HOT, HOT, CRAB CAKES
Check out the recipe

https://britishprovender.com.au/feeling-hot-hot-crab-cakes/
https://britishprovender.com.au/feeling-hot-hot-crab-cakes/
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FIERY MAC N’ CHEESE
Check out the recipe

https://britishprovender.com.au/fiery-mac-n-cheese/
https://britishprovender.com.au/fiery-mac-n-cheese/
https://britishprovender.com.au/fiery-mac-n-cheese/


NOT YOUR MOTHER’S MEATLOAF
Check out the recipe

https://britishprovender.com.au/not-your-mothers-meatloaf/
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https://britishprovender.com.au/not-your-mothers-meatloaf/


STEAMING HOT BBQ RIBS
Check out the recipe

https://britishprovender.com.au/steaming-hot-bbq-ribs/
https://britishprovender.com.au/steaming-hot-bbq-ribs/
https://britishprovender.com.au/steaming-hot-bbq-ribs/


SECRET INGREDIENT FRIES
Check out the recipe

https://britishprovender.com.au/secret-ingredient-fries/
https://britishprovender.com.au/secret-ingredient-fries/
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THE BURGER
Check out the recipe

https://britishprovender.com.au/the-burger/
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THE DEVIL IS IN THE EGGS
Check out the recipe

https://britishprovender.com.au/the-devil-is-in-the-eggs/
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https://britishprovender.com.au/the-devil-is-in-the-eggs/


[/vc_column][/vc_row]


