
HAPPY HOUR BY MURRAY’S 

Otamot Bloody Mary 
Prep: 5 min. | Assembly: 10 min. | Total: 15 min. | Serves: 4 

A zesty cocktail with all the fixings 

Ingredients: 

• 1 16 oz. jar Otamot Vodka Sauce • ½ tsp black pepper • ¼ cup celery salt 

• 1 Tbsp + 2 tsp fresh horseradish, grated • 3 Tbsp fresh lemon juice • ¼ cup smoked paprika 

• 1 Tbsp + 1 tsp Worcestershire sauce • 8 oz. vodka • 4-8 Epic pickles String Beans 

• 2 tsp soy sauce • Crushed ice • 1 red bear Holy Cow! Beef & brandy salami 

• 2 tsp hot pepper sauce • 4-8 blue cheese stuffed olives 
(like Tabasco sauce) or more to taste • ½ lb Point Reyes Toma 

Directions: 

1. Unwrap the Red Bear salami and cut into roughly 1 inch cubes. Do the same with the Point Reyes Toma. 

2. String the salami cubes, cheese cubes and blue cheese stuffed olives onto four toothpicks or cocktail picks, alternating between 

the two. Set aside. 

3. In a shallow dish, mix the celery salt and paprika together and set aside. Use the juiced lemon to rim the top ½ inch of four tall 

glasses in preparation for the salt rim. Turn the rim in the salt paprika mixture to coat. 

4. Add the Otamot sauce, Worcestershire, hot pepper sauce, lemon juice, soy sauce, horseradish and black pepper to a large shaker 

or mixing glass. Stir momentarily before tasting to ensure spice levels are accurate. 

5. Add the vodka, along with ice and shake vigorously or stir until the shaker or glass has chilled to the touch, roughly 10-20 seconds. 

6. Carefully fill the glasses or tall vessels with crushed ice and pour the cocktail over to evenly disperse between glasses. 

Pair With: 5 Spoke Harvest Moon (chunked out/crumbled), Ellsworth Curds, Weinkase Lagrein (sliced into wedges) 

7. Garnish with the pickled green beans and salami cheese picks. Serve.


