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Vignon Bloody Mary Mix 
· 1 quart (32 ounces) Tomato Juice
· 2 teaspoons Vignon™ Seasoning
· 2-1/2 ounces Hot Creamed Horseradish
· ¼ teaspoon Black Pepper
· 1 tablespoon Dijon Mustard
· ½ teaspoon Worcestershire Sauce
· ½ teaspoon or to taste of your favorite Hot Sauce
· 4 to 6 ounces Vodka or Gin

Directions – Mix ingredients in a large container and serve over ice.  Garnish with a celery stick or lemon wedge, if desired.  For even better results, prepare 24 hours in advance and refrigerate.  For an amazing WOW! – take a wedge of lemon and moisten the rim of the glass. Sprinkle a thin layer of Vignon on a plate and dip the glass rim in the seasoning.
 
 
Conner’s Super-Simple Caprese Salad 
· 1 container of fresh mozzarella in brine
· 1 small container cherry tomatoes cut in half
· 6-12 fresh basil leaves, thinly julienned or chopped
· 1 teaspoon of Vignon™ Flavor Balancing Seasoning

Directions – Mix together and refrigerate 15-30 minutes before serving
