
The Garnish Blueprint
bloody-marys.com  –  structural engineering for a Bloody Mary garnish

1. Four flavor categories, every skewer should hit all four
Acidic / pickled cornichon, pickled okra, pepperoncini, lemon wedge

Savory / umami olive, bacon strip, cured meat, anchovy

Textural contrast celery stalk, pickled green bean, crisp vegetable

Genuinely edible one element meant to be eaten, not just displayed

2. Weight order: build from the glass outward

1. At the rim
Heaviest, sturdiest element first – something that can sit in the liquid without falling apart

2. Middle
Pickled elements – they hold up well and continue seasoning the drink as they sit

3. Top / outermost
Delicate or perishable garnish last, closest to the mouth of the glass

3. Quick rules

– Heavy garnish needs two short skewers spanning the rim, not one tall pick.

– Rim the glass before adding ice – wet with citrus first, salt second.

– Perishable garnish (seafood, dairy) goes on immediately before serving, never ahead of time.

– More elements is not the goal – each one should extend flavor in a specific direction.

bloody-marys.com  –  The Original. The Only.


