Mott's Clamato Best Caesar in Town Competition
Caesar Inspired BBQ Recipes

Amateur Winner: Dad’s Lemon Legend Caesar

Dad’'s Lemon Legend Caesar - Boyan Blocka

Region: Western Canada
Vancouver, BC

6 0z. (175 mL) Mott's* Clamato* Original Cocktail salt flakes

1% o0z. (45 mL) tequila ground coarse pepper
3 dashes Habenaro Tabasco garlic dill pickle
2 dashes Worcestershire sauce celery

1Y% 0z. (45 mL) freshly squeezed lemon juice

Prepar ation:
Rim glass with lemon, salt and lemon rind. Fill 1/3 glass with ice, add ingredients and stir.
Garnish with celery and pickle. Repeat until you're a legend.

Spicy Crab Dip in Cucumber Cups
Serve with Best Caesar in Town 2008 National Amateur Winning Recipe - Dad’s Lemon Legend
Caesar

1 pkg. (8 0z/250 g) light cream cheese, softened
Y cup (50 ml) Frank’s Redhot Buffalo Wing Sauce
8 0z (250 g) shredded cooked crab or crab surimi
2 tbsp (30 ml) finely chopped green onion

% tsp (2 ml) ground paprika

Salt and pepper

2 English cucumbers

% cup (125 ml) toasted sliced almonds

Preparation:

Beat cream cheese with the Frank’s Redhot Buffalo Wing Sauce and paprika using an electric
mixer until smooth. Blend in the crab and onion. Taste and season with salt and pepper as
needed. Reserve for at least 20 minutes or for up to two days in the refrigerator. Wash the
cucumbers well and trim the ends. Slice at 3/4-inch (2 cm) intervals. Use a melon-baller or
small spoon to scoop a bowl into each slice (If making ahead, place cucumbers, bowl-side-
down, on a paper towel-lined tray to drain and store covered in the refrigerator for up to ¥z day).
Fill each cucumber with 1 tbsp (15 ml) of the crab mixture. Garnish with almond slices. Makes
about 30 pieces or 2 ¥4 cups (550 ml).

Tip: Serve any remaining dip with crackers or vegetable crudité

/more
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Professional Winner: Redstone Caesar

Redstone Caesar - Seth Van Havere

Region: Western Canada
Red Deer, AB
5 0z. (150 mL) Mott's* Clamato* Original Cocktail 1 tsp. (5 mL) sambal oelek
1 0z. (30 mL) vodka 4 dash Worcestershire sauce
% 0z. (15 mL) cranberry juice 1 tsp. (5 mL) horseradish
% 0z. (15 mL) lime juice Asparagus
Mott's* Clamato Rimmer* Fresh lime
Preparation:

Rim glass with lime and Mott's* Clamato Rimmer*. Fill 1/3 glass with ice, add ingredients and
stir. Garnish with lime and asparagus.

Mott's* Clamato* Caesar Steak
Serve with Best Caesar in Town 2008 National Professional Winning Recipe — Redstone Grill

2 tbsp. (25 mL) Mott's* Clamato Rimmer*
4 steaks, each 6 0z (185 g), 1 ¥ Ibs (750 g) Tenderloin or Rib Eye Grilling Steaks
2 tsp. (10 mL) Worcestershire sauce

Preparation:

Shake Mott's Clamato Rimmer evenly onto a flat plate. Wet the steaks by adding
Worcestershire sauce to one side of the steak. Place wet side of steak in the Mott’'s Clamato
Rimmer covering one side of steak with Mott’s Clamato Rimmer. Cover steaks with plastic wrap
and refrigerate until barbeque is heated. Grill steaks on one side for 4-5 minutes for medium-
rare, or 5-7 minutes for medium; turn steak and grill for an additional 2-3 minutes for rare or 3-4
minutes for medium.
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Classic Mott's* Clamato* Caesar

Make a Classic Mott's * Clamato* Caesar in Five Easy Steps

4 0z. (120 mL) Mott’s* Clamato* Original Cocktalil
1 oz. (30 mL) vodka

2 dashes Frank’s Redhot Caesar Spicer

3 dashes salt and pepper (freshly ground)

4 dashes Worcestershire sauce
Mott’s* Clamato Rimmer*

Preparation:

Rim the glass with lime. Season the rim with Mott's* Clamato Rimmer?*, fill with ice and
vodka. Spice the ice with Worcestershire and Frank’s Redhot Caesar Spicer. Pour
Mott’s Clamato Original into the glass. Garnish however you like and enjoy with friends!

Mott's* Clamato* Caesar Burger
Serve with the Classic Mott’s Clamato Caesar

3 tbsp. (50 mL) Mott's* Clamato* Original Cocktail

1 thbsp. (15 mL) Mott’s* Clamato Rimmer*

1 tsp. (5 mL) Worcestershire sauce

2 garlic cloves, peeled and minced

2 tbsp. (25 mL) sweet onion, peeled and finely minced

3/4 cup (175 mL) finely crushed, croutons, Caesar salad flavoured
1/2 cup (125 mL) grated Parmesan cheese

1 egg, beaten

1 Ib (500 g) ground beef, lean

Preparation:

Whisk together Mott's Clamato Original, Mott's Clamato Rimmer and Worcestershire sauce.
Combine garlic, onion, crushed croutons, cheese and beaten egg. Add the Mott's Clamato
mixture; garlic and onion mixture to ground beef, mix well. Shape into 4, %" (2 cm) thick, evenly
shaped, flat patties. Cover patties with plastic wrap. Place in the refrigerator for about 10
minutes. Grill patties over medium high heat on a lightly oiled grill, in a closed barbecue, for 5-7
minutes per side.



