Tomato shots with ouzo & coriander (12 shots)

Ingredients

® 1 bottle Pomodoro Ciliegino 330 ml (from Sicily) or another favourite
tomato juice of sweet tomatoes

® 3 tbsp extra virgin olive oil/ EVOO (medium/high intensity with
herbaceous, grassy, tomato notes & expressive Pungency)

» Handful fresh coriander leaves (finely chopped) or parsley/ celery
leaves

® 2 caps ouzo/ pastis

® pinch of sea salt & black pepper

® some drops tabasco (optional)

Preparation steps

® Place all the ingredients into a blender and blend for 2-3 min

® Pour into shots and decorate with coriander leaves and a dash of
white pepper

@ Serve as apero

Some ice cubes could be added into the blender, especially in
summer.

2-3 green olives on toothpick on top of the glass is a good company to
the drink.

Fresh, ripe and sweet tomatoes (peeled) in summer do great instead
of the bottled juice.
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