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INGREDIENTS

1% ounces vodka

1 tablespoon fresh lemon juice

1 tablespoon Worcestershire sauce
Vs teaspoon Old Bay seasoning

Dash of freshly ground black
pepper

> teaspoon prepared horseradish
3 dashes of Tabasco sauce

2 parts tomato juice

1 part clam juice, fresh or bottled

Celery stick, for garnish

SERVES 1

DIRECTIONS

1 Fillatall glass with ice. Pour in the vodka,
lemon juice, Worcestershire, Old Bay
seasoning, black pepper, horseradish, and
Tabasco. Stir.

2 | Fill the glass with a mixture of tomato and
clam juice. Stir well.

3  Garnish with the celery stick —or, for
the ultimate in drink garnish, hang a peeled,
deveined, and steamed jumbo shrimp on the
glass.

Note: To regulate chest hair growth, increase
or decrease the amounts of horseradish and
Tabasco accordingly.



