Best Caesar in Town Competition Winning Recipes

Fiesta Caesar

Region: National and Eastern Canada
Conception Bay South, Newfoundland

1%2 0z. Tequila

6 oz. Mott’'s* Clamato* Original*
4-6 dashes Tabasco®

1 squeeze Lemon Juice
Coarse Salt

1 Spicy Pickled Green Bean

1 Slice Lemon

Preparation:

Rim 8 oz. glass with coarse salt. Half fill with ice. Add Tabasco® and lemon
juice. Pour in Tequila and top glass with Mott’s* Clamato* Original*. Garnish with
lemon slice on the rim and a spicy pickled green bean. Notch the bean to hang
off the rim for height. Note: Extreme Beans*** — garnish, produced of Matt and
Steve’s Tasty Bev Company***. Available through Sobeys food stores and
Loblaw’s***.
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Bloody Caesar M.D.

Region: Quebec
Hudson, Quebec

4 dashes Hot Sauce

10 dashes Worcestershire Sauce
2 pinches Montreal Steak Spice
1/4 tsp. Horseradish

2 oz. Vodka

6 oz. Mott’'s* Clamato* Original*
1 %2 oz. Bar Mix

1 wedge Lime

1 stalk Celery

Celery Salt Rimmer

Ice

Preparation:

Rim 20 oz. pint glass with celery salt. Fill glass to top with ice. Add hot sauce,
Worcestershire sauce, Montreal Steak Spice, horseradish, bar mix, vodka and fill
to top with Mott’'s* Clamato* Original*. Garnish with celery stick and lime.
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Caesar D’erable

Region: Ontario and Northern Canada
Rexdale, Ontario

4 oz. Mott’s* Clamato* Original*

2 dash Worcestershire Sauce

1%2 0z. Vodka

1/4 oz. Pure Canadian Maple Syrup
1 dash Green Tabasco®

1 unit to taste Pepper

1 unit to taste Celery Salt

1 stalk Celery

1 wedge Lime

Mott’s Rimmer*

Preparation:

Rim highball glass with lime, celery salt and salt. Add vodka and Mott's*

Page 3

Clamato* to ice and season with maple syrup, pepper, celery salt, Tabasco®
sauce and Worcestershire sauce. Stir well and garnish with celery stalk and lime

wedge. *Use maple leaf as coaster.
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Western Caesar

Region: Western Canada
Edmonton, Alberta

1 slice Lemon

1 Tbsp. Montreal Steak Spice
1%2 0z. Vodka

1/8 tsp. Celery Salt

1/4 tsp. Lemon Pepper

1/4 tsp. Montreal Steak Spice
1/4 tsp. Hot Horseradish

1/2 tsp. Worcestershire Sauce
Mott’s* Clamato* Original*

1 or 2 Pickled Beans

Preparation:

Rub lemon slice on glass rim then dip rim in the Montreal Steak Spice. Place 3
or 4 ice cubes in glass; then add remainder of ingredients and stir. Garnish with
squeezed lemon slice and pickled beans.

Legal:
*Trademarks, used under license by Cadbury Beverages Canada Inc.



