
Black Sheep “Froggy Mary” Cocktail 

Ingredients: 
-46 ounces top quality Tomato juice 
-1/2 of a 10 ounce can Campbell‛s Beef Consommé 
-Juice of one lime 
-2 Tbsp liquid from Atomic Frog Balls 
-1 tsp granulated garlic 
-1/4 tsp ground black pepper 
-8 or ten shakes Louisiana style hot sauce, more if you like more heat 

(We use Crystal brand) 
-6 or 8 shakes Worcestershire sauce 
-Excellent Vodka – to be added later1 

Mix together and chill all ingredients and allow 
to “marry” for at least an hour before serving. 
Store in a closed container until ready to enjoy. 

Shake, don‛t stir, before serving! 

To serve: 
-Forget about celery sticks! 
-For each cocktail, skewer three or four Atomic Frog Balls on a long cocktail pick 
-Fill Manhattan glasses with desired amount of ice and a Frog Ball pick 
-Measure in the perfect amount of Vodka 
-Pour enough Froggy Mary mix to fill each glass, stir with Frog Ball pick and serve!


