






IN THE MIX by Robert Plotkin

Savory and Exuberant—Marys Back in the Limelight
Bloody Marys are tall and robust with  

 thick substantial bodies chock full of 
vegetables, herbs and 
spices. They also 
have a spicy kick, not 

enough to scald the 
larynx, but sufficient 
to warm the senses and 
impress the recipient 
he or she is still alive. If 
you’re looking for a style 
of drink to develop into 
an attention-grabbing 
specialty of the house, 
this is it. 
As every bartender 
knows, the secret to 
a world class Bloody 
Mary is the mix. While 
vodka may be the  
featured performer, the 

mix comprises the 
rest of the cast, chorus  
and orchestra. It’s a 

talent-rich powerhouse, a “make or break” 
product for any self-respecting bar. 
	 There are those who make Bloody 
Marys from scratch, adding a few dashes 
of this and a healthy pinch of that directly 
into the glass in which it’s being served. 
Few drinks are as involved to make or as 
interesting to watch being constructed. 
	 While much can be said for building  
a classic Bloody Mary from the ground  
up, the practice of making the drink  

individually has fallen out of favor  
because of the difficulty attaining  
consistency between one drink and  
the next. The problem is that when  
rushed, bartenders often use more of one 
ingredient than another, or worse, leave  
integral items out altogether. Add to this  
the inordinate amount of time it takes to 
build the drink from scratch and you have a 
persuasive case for changing course.
	 If devising the perfect scratch recipe  
for your bar is more involved than time  
at-hand permits, bottled Bloody Mary 
mixes offer a viable, cost-effective  
alternative. Sure you may have to sample a 
few before making your selection, but the 
result may well be worth it. 
	 The advisable place to start your search 
is with the brand that professionals rely on. 
Produced in different styles to fulfill any 
beverage operation’s specific needs, Finest 
Call Premium Bloody Mary Mixes are deli-
cious, nutritious and loaded with character.  
They have luxuriously thick bodies,  
delectable heat and garden fresh flavors, all 
of which rival the quality of 
the finest scratch mixes. 
	 The original version— 
Finest Call Premium Bloody 
Mary Mix—is a franchise  
performer brimming with  
pizzazz. It’s made with the same 
roster of ingredients as you’d 
find in a gourmet scratch recipe,  
namely tomato juice from  

California’s Central Valley and a secret  
blend of spices, celery salt, salt,  
Worcestershire sauce and vinegar. The  
mix is lightly peppered with a hearty,  
altogether engaging personality. 
	 Finest Call Extra Spicy Bloody Mary 
Mix is a perfect choice for those who  
subscribe to the notion that life’s too short 
to tolerate boring drinks. Often referred to 
as a “Texas Style Bloody Mary,” the mix has 
a building type heat, meaning the more 
you drink, the hotter the drink becomes. 
Its extra kick comes from the added dose 
of habañero and cracked black pepper. 
Even when iced and laced with vodka the 
mix brings a respectable amount of heat. If 
you’re in the mood for some ¡la vida loca!, 
then this Extra Spicy mix has your name 
written all over it. 
	 Apparently the working premise  

behind Finest Call Loaded Bloody 
Mary Mix is “If a little is 
good, more is better.” Turns 
out they were absolutely 
right. Among the additional  

ingredients featured are basil,  
lemon juice for fresh citrusy 

notes, horseradish from California 
and a jalapeno puree, which boosts  

the mixes’ heat quotient and  
contributes to  the hearty consistency.  

The spicy lingering finish is laced with 
the flavor of jalapeño peppers. No need 
to check your pulse with this mix.  
It’s a drink-making masterpiece.   u

Customizing a Bloody  
 Mary mix for your bar 

is made that much easier 
when you start with an 
inspired foundation. Finest 
Call Premium Bloody Mary 

Mixes have been field-tested 
and pronounced fabulous. 
They’re skillfully balanced 
and ready at a moment’s 
notice. That having been 
said, there’s no reason 
on Earth why you can’t  
make a few modifications 
to any one of these world-
class mixes to make  
it better suited to your  
particular tastes. 

	 One option entails adding a modifier  
or two to the mix, such as Tabasco sauce, 
fresh salsa, soy sauce, olive juice or Angos-
tura bitters. Likewise, optional seasonings  
include Cayenne pepper, fresh wasabi, 
cumin, paprika, crushed dried red peppers, 
onion powder, garlic salt, Chinese mustard, 
chili powder and cardamom. Whether you 
use a pinch, dash or heaping teaspoon of 
any of the above is entirely up to you. 
	 In a democracy there is no law 
mandating that celery accompany 
the Bloody Mary. More than a mere 
embellishment, the garnish should be 
considered an ingredient in the drink that 
enhances both the flavor and visual appeal 
of the drink. A fresh lime or lemon wedge 
adds a delightful citrus tang to the drink. 

Optional garnishes 
include cooked shrimp, 
pickled green beans, 
bleu-cheese stuffed 
olives, chili pepper 
rods, speared tomatoes, 
roasted garlic, 
tortilla chips and 
pepperocinis.
	 Bloody Marys 
are as unique as 
your signature 
and speak volumes 
about your degree 
of creativity. So 
have fun and make 
a masterpiece. Bon  
Appetit! —RP  u
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At this year’s Tales of the Cocktail, Club Suntory hosted a  
popular educational seminar that included a horizontal tasting  
of Yamazaki Single Malt Whickies and a sampling of the  
natural ingredients used to make all-world Midori. Afterwards, 
guests enjoyed a fabulous suchi lunch prepared by one of  
New Orleans’ top chefs.  u



BAR TRIVIA

ANSWERS
A. Hendrick’s Gin   B. G’Vine Gin de France   C. Broker’s Premium London Dry Gin   D. Magellan London Dry Gin   E. Plymouth Gin   F. Bombay Sapphire Distilled London Dry Gin   

G.  p.i.n.k. Caffeine & Guarana Infused Gin  H. Tanqueray No. 10 Batch Distilled Gin   I. Bafferts Gin   J.  Beefeater  Gin   K.  Right Gin
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of the consumers who had purchased a 
beer, wine or mixed drink within the past 
month said they walk into a restaurant 
without knowing beforehand what they’d 
like to order. 
	 Spirit drinkers are most open to 
suggestive sales with 71% responding 
that they’re influenced by the likes of 
bar menus, staff recommendations, 
and special promotions. In 
comparison, 97% of beer drinkers  
reported having established brand 
preferences and therefore little interest 
in considering other selections, while 
more than 60% of wine drinkers said  
they usually respond favorably to point  
of sales marketing.
	 We then drilled down further and asked 
the participants what most influences 
their choices on what to order. Three-
quarters of the consumers surveyed said 
they typically enjoy reading through drink 
menus, with a third of them eventually 
selecting one of the featured selections. 

	 The research validates the conventional  
wisdom that bar menus are a  
marketing necessity, and that spirit  
branding, colorful pictures and  
well-written drink descriptions are all 
exceedingly effective at driving sales. 
About half of the consumers responded  
that they’re most influenced by the  
accompanying drink descriptions, 
while 41% said they gravitate to those  
specialties that prominently feature  
premium brands. Another 20%  
said they’re likely to be more  
influenced by a picture of the drink.  
The fifth and sixth most significant  
on-premise influencers are drink  
special boards and table tents.
	 A dynamic in-house marketing 
place is a proven means of driving  
incremental beverage sales. Most people 
don’t know what they want to order  
in advance, and it’s clear that their 
decisions are most affected by stand-
alone bar menus, drinks listed on the  

food menus, and bartender/server 
suggestions. Why leave money on the 
table? Promote your bar and reap the 
rewards.  u
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Logan Brouse’s San Francisco

You’ll likely not find a more uncertain, 
romantically charged place and time 

than Shanghai during the 1930s. Dubbed the 
“Paris of the Orient,” it was a city teeming 
with spies and an atmosphere of fatalism and 
international intrigue. Such is the palpable  
mystique of San Francisco’s Shanghai 1930, 
a jazz club/Chinese restaurant with the  
combined feel of a Speakeasy and opium den. 
The lounge is dominated by rich wood 
accents, subdued lighting and a 40-foot 
aquamarine bar. It’s there that I caught 
up with Logan Brouse, bar manager and 
accomplished mixologist, and asked him 
about life behind bars in Frisco. —RP

Q: What prompted you to become a 
bartender?
A: “My father used to tend bar at the 
Buena Vista in San Francisco in the 
‘60s and I grew up hearing his tales of 
late nights and fun. I started working 
in Santa Fe at an old saloon called the 
Palace. I was horrible at first. Vodka 
and Tonic were a mystery to me. I could 
barely crack open a beer and making 
lemons twists were a nightmare. 
Fortunately for me, I’ve improved 
somewhat these past 8 years.”

Q: Looking back, is there something you 
did when you first started bartending 
that now makes you shake your head in 
disbelief? 
A: “I used to have the audacity to tell 
customers that their choice of beverage 
was no good. I’ve realized since that it’s 
the guests’ money and they’re allowed 
to spend it any way they please—as 
long as they spend it with me. 

Q: Is there a drink you automatically 
recommend to a guest stuck on what  
to drink? 
A: “We feature a cocktail called the 
Dragon Tea, made with Zen Green 
Tea Liqueur, wasabi sake-infused 
vodka and fresh lime juice served in a 
chilled Martini glass. It’s a guaranteed  
crowd-pleaser.”

Q: What’s the most frequently called 
cocktail at Shanghai 1930? 
A: “It’s definitely the Shanghaipolitan, 
which is made with equal parts of 
citrus and orange vodka, cranberry and 
mango juice, Citrónge and fresh lime 
served in a Martini glass.”

Q: What’s your favorite cocktail to serve? 
A: “It’s a drink called the Italian Car 
Chase. A favorite with San Francisco 
bartenders, it’s basically a shot of Fernet 
Branca with a ginger ale chaser, which 
cuts the bitter herbal aftertaste.”

Q: What brand of clothing is the most 
popular at your bar? 
A: “This is San Francisco, so there is 
always a mix of suits, hippies, preppies 
and hipsters all mingling together.”

Q: Where’s the best place to listen to live 
music in your city? 
A: “After Shanghai 1930, I like going to 
the Great American Music Hall. It has 
over 20 balconies where you can sit and 
eat right above the band.”

Q: What’s your favorite place to  
go dancing? 
A: “I enjoy the jukebox at R Bar. There 
are always people dancing and even 
though its kind of a dive it’s one of the 
gems of the city. The bartenders make 
it seem like you’re drinking with your 
best friends.”

Q: Which songs are on the recently played 
list on your iPod?
A: “Love is Colder Than Death by the 
Virgins, Look Good in Leather by Cody 
Chestnut, Mr. Right by Mickey Avalon, 
Pledge of Allegiance by Louis XIV and 
Touch Me by Spank Rock.”

Q: Where’s your favorite place to watch 
the game? 
A: “Perry’s on Steuart Street has great 
food, great prices and its always got 
a good group of people without 
any of the crazy Diehard-sorts. For 
international soccer matches I like 
going to the bars in North Beach where 
there are fans of the teams’ home 
countries going crazy and cheering 
in foreign languages. Little things like 
watching a soccer match is so much 
more fun in a global city like San 
Francisco.”

Q: What was the most creative thing 
someone has tried to get out of paying for 
a drink?
A: “We had a guest insist he was the 
owner’s nephew and he had never once 
paid for a drink before at Shanghai. 
The owners are Chinese, the guest was 
white. He paid.”

Q: What’s the best pick-up line you’ve 
heard that actually worked? 
A: “Guys who use trite pick-up lines 
for their “cheese effect” seem to have 
the most luck. My favorite example has 
to be, “Hi, I suffer from amnesia, do I 
come here often?” The girl laughed, 
they had a few drinks and left together 
at last call.”

Q: What TV show do you overhear 
people talking about the most? 
A: “The hot topic is when Dexter is 
coming back.”

Q: What’s the weirdest drink someone 
has asked you to make? 
A: “Once a woman ordered a glass of 
bitters on the rocks. I emptied more 
than a bottle and a half of bitters to 
fulfill her request. Of late we’re getting 
requests for Cosmopolitans made 
with added olive brine. That’s a little 
strange.”

Q: What’s your bar “pet peeve?” 
A: “It drives me nuts when a bartender 
has their hands in their pockets when 
they are talking to a guest. We’ve all 
done it, but it just drives me crazy.”  u




